QCWT
Cellar Door
Wine List
PO Box 318, Stanthorpe QLD 4380
Ph: (07) 4685 5050
Fax: (07) 4685 5099
E: qcwt@usq.edu.au
White
2012 Sparkling Chardonnay/Pinot Noir

$25

Two classic sparkling wine varieties are blended here to
produce a complex wine with a subtle bronze colour
resulting from the inclusion of Pinot Noir. Savoury with a
long finish, this wine should be enjoyed in good
company at any celebration (or breakfast!).

Red
2012 Merlot

$20

2014 Petit verdot

$20

Vibrant red berries dominate the nose of this wine. The
palate is medium bodied with good length and subtle
tannins. As a softer style of wine, this Merlot highlights
the fruit characters typical of the variety. Enjoy Merlot
with your favourite pasta and red sauce.

2014 Marsanne

This wine was produced from grapes grown and
picked by students of Stanthorpe State High School
who also participated in the winemaking process as
part of their studies. The wine displays melon fruit
and honeysuckle characters. Dry and full flavoured
with a long and crisp finish, enjoy Marsanne with
your favourite white meat or a seafood medley.
(Bronze Medal - 2014 Brisbane Royal, Class 19)

$18

Petit Verdot is one of the classic red varieties of
Bordeaux, France. This wine is deep crimson red with a
nose of mulberries and black cherries underlined by
vanilla oak. The palate is rich and full bodied with
robust tannins creating a firm finish. Enjoy this Petit
Verdot with a beef ragout or an equally rich and
flavoursome dish.

2011 Cabernet Sauvignon(Gateway Series)

$20

2014 Verdelho

$18

The Granite Belt is fast gaining a reputation for
quality Verdelho.
This wine displays citrus and
tropical fruit characters with a crisp and flavoursome
finish typical of the variety. It is the perfect wine for
summer to enjoy in good company with soft shell
crab or a picnic of cold meats and a selection of
garden fresh salads.

Cabernet Sauvignon is a classic grape variety that
produces full bodied wines of excellent pedigree. This
wine is deep ruby in colour with red berries and subtle
oak on the nose leading to a full flavoured palate. With
careful cellaring, your patience will be rewarded. Enjoy
the wine with your favourite red meat surrounded by
friends and family.
(Bronze medal - 2011 Queensland Wine Awards)

2012 Chardonnay (wooded)

$18

2011 Shiraz (Estate)

$20

2009 Tin Miners Red (Estate)

$20

This is a full bodied unwooded white wine that displays
a bouquet of apricots & hazelnuts. The palate has
great length and finishes full of flavour. Try this wine
with full flavoured white meats or pasta with a cream
sauce
(Bronze medal - 2012 Australian Small Winemaker
Show)

Rosie’s Kiss Sweet Red

$20

2012 Riesling (Gateway Series)

Desserts:
2009 Dolcé 50 (Estate) (375ml)

A light but luscious liqueur made from merlot grapes
with aromas of blackcurrants and a rich yet soft
palate.

$18

2012 Sweet semillon (375ml)

$18

A complex blend of citrus and stone fruits (peach
and apricot) underlined by vanilla oak. The palate is
medium to full bodied with stone fruit characters
from the nose dominating the front of the palate
building to integrated vanilla creaminess extracted
from French oak. Well balanced acid gives the wine
exceptional length. Enjoy this flavoursome wine with
a full flavoured pasta and white sauce or try it with
Provencal chicken.

2013 Viognier (Gateway Series)

$18

$18

Riesling is a classic white grape. The nose of this wine
displays citrus and stone fruit characters that carry
through on the palate. With a slight hint of residual
sweetness on the front of the palate and a crisp
acid finish, this wine is the perfect accompaniment
to seafood and Asian inspired dishes.
Strange Bird is the name we’ve
given to the Granites Belt’s
alternative grape varieties. To be
considered alternative a variety
must represent not more than 1% of
the total bearing vines in Australia.

With red fruit characters of plums and red currants and
a hint of spice on the palate, this Shiraz is a medium
bodied example of this versatile variety. With subtle
tannins and persistent length, this wine is most suited to
red meats or a hearty tomato based casserole.
This light and slightly sweet red is made from Banca
Ridge Merlot. It has an easy drinking soft palate, well
suited to Mediterranean style foods.

Rosie’s Kiss has been produced from Merlot grapes
grown by students from Stanthorpe State High. The
wine has a nose of red cherry and plums along with
concentrated sweetness on the palate.

Semillon is one of the world’s classic grape varieties
producing a broad range of wine styles. This wine has
been produced with obvious sweetness on the palate
creating toffee and marzipan characters. Enjoy this
wine with your favourite sweet treat or well chilled for a
pleasing tipple.

