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From the great pool of hospitality talent
which South Australia is blessed,
Penny’s Hill welcomes the effervescent
dynamo Sharon Romeo as our new
Front-of-House and Functions Co-ordi-
nator and, with the departure of Sam
Allen, on his way to becoming a food
inspector (chef’s revenge?) we welcome

Tammy Brown into the role of second

chef and understudy to Kane the Ellis.

Jane Stewart, our previous function
finder has taken up an all new-challenge
at McLaren Vintners, our new joint-

venture wine making enterprise.

Sharon is widely known and loved by
patrons of Botanic Café, Bergerac and

Star of Greece to name three and

Tammy has recently graced the kitchens
of CK at the Gallery and Salopian Inn.
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Left: Sharon (left) with Greenhill Galleries chief receipt
writer; Raelene Forrester.
Right: No time to look, Tammy Brown ts “hands on’
at Red Dot Café.

BEN’'S UPDATED ‘CV’

Under the non-estate “Red Dot” tag,
Penny’s Hill has encouraged the wine-
making chief, Ben Riggs to mix up
tanks of varietal white wines into a very
refreshing Chardonnay Viognier, a not
so common occurrence in Australia
when compared with the emergence of
Viognier as a Shiraz additive. The addi-
tion of a small percentage of Viognier
enhances aromatics bringing apricot,
almond and spice to the nose of this
ripe, fresh, juicy white predominantly
chardonnay combination. Nice long fin-

ish, easy drinking!

To0 easy! “Red Dot” 2004 Chardonnay Viognier

WAVE WATCHING

Six days on the sail training brigantine,
“One & All” as a back-up vessel for of
one of the most dangerous Sydney-
Hobart Yacht Races saw Parky staring
at many a big wave — 10 metres and
upwards as he took a load of Penny’s
Hill products on a rollicking before the
mast. In the company of Rod Lindquist,
Chairman of the One & All Trust and
an avid consumer of Red Dotted lig-
uids, Parky survived sans mal de mer
and extended his total sailing experience
to seven days. And he took the stuffing
out of a poker machine at Eden during a
respite from the awesome ocean. A tar,

an old salt, a mariner ancient. Aye! Ayel

“One &3 All” resting at Eden waiting for Parky
to berth his winnings

CORK PULL - 2 FOR 1
ON NEW RELEASES

Put aside now Saturday evening May
7th for a NO-TIES dinner (that means
neat casual is the order of the evening)
with sensual bossa novas from hot
Adelaide group, The Big Bossa with an
exciting food and wine match-up featur-
ing new releases of Penny’s Hill, Mr
Riggs, Woop Woop, Dowie Doole and
The Black Chook with noted wine
sophist, Mr Zar Brooks as erstwhile
Master of Ceremonials aided by our
local super scribe Philip White .

Followed the day after, Sunday May
8th, by more Cork Pull — more Big
Bossa music, plentiful BBQ, games for
all ages and a chance to keep tasting our

brilliant new release wines.

And the great thing is that ALL who
attend can access our 2 for 1 OFFER.
For any case purchased from a

designated list of wines, a second case

1s FREE.

SEA & VINES 2005

Add more important dates to your diary
— Sunday and Monday June 12 and 13
for what promises to be the biggest
Penny’s Hill Sea & Vines ever.

National rock legend, Doug Parkinson
will be appearing with Dwight Adams
and the Replacements and The Big
Bossa to ensure continuous quality
music. Chefs Kane and Tammy and
crew are brewing up a fabulous seafood
offer and stunning wines will compli-
ment what is always an outstanding

event at Penny’s Hill.
IN PURSUIT OF TRIVIA

Upon the recently launched SA version
of Trivial Pursuit, there features most
prominently a shot of Penny’s Hill
“Specialized”. Available through
Foodland Supermarkets, this an excel-
lent fundraiser for the McGuiness-
McDermott Foundation and a great
credit to our mates at Imagination for
this amazing initiative — Shane Yeend,
Kevin McLean, Sarah White, Anna
Leppinus and Cathy McLean.
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Telephone: (08) 8556 4460
Fax: (08) 8556 4462
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Telephone: (08) 8556 4000

Email: info@pennyshill.com.au

Web: http://www.PennysHill.com.au

CELLARS OPEN
10am-5pm - 7 DAYS.



