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BEST DINING AT PENNY'S HILL

Nestled on the gentle slopes of the McLaren Vale region and just a five
kilometre crow’s flight from the ocean lies the best winery restaurant
in Australia.

Penny's Hill Vineyard, just a few kilometres south of MclLaren Vale on
Main Road, has won the Best Winery Restaurant in the 2007 National
Restaurant and Catering Awards.

Penny's Hill was founded in 1988 after being purchased by Tony and
Susie Parkinson. The winery was originally a grazing property called
Ingleburne Farm, owned by local grazier Thomas Overton, who farmed
the property and established a school there around 1848.

In 1854 Victorian gold digger Thomas Goss leased and later purchased
the property and built the distinctive two storey Georgian Style
residence, Ingleburne, at the front of the property.

Today the Ingleburne Homestead has been renovated as a bed and
breakfast for special guests, and a total of 108 acres of the former
grazing land is under vines, including the principal varieties of Shiraz,
Cabernet Sauvignon, Merlot, Grenache and Chardonnay, planted from
1991 to 1996.

In 2001, a modern purpose-built complex was built which included a
new cellar door, tasting room, function room, restaurant, gallery and
offices. The surrounding property has been restored to its original
charm with restored timber railing fences, limestone walls and charming
cottage style gardens.

Chef Ben Sommariva continues to help Penny's Hill earn a great
reputation for an outstanding, innovative ‘grazing’ styled menu, perfectly
complimented by a rustic environment and great wines under the
Penny’s Hill, Mr Riggs, Black Chook and Woop Woop labels.

Winemaking is led by local winemaker Ben Riggs, who was also
nominated for Qantas Winemaker of the Year in 2005 by the Gourmet
Traveller Wine Magazine.

International Film Director Scott Hicks (Shine, Hearts in Atlantis, No
Reservations) named Penny's Hill his favourite restaurant in a recent
Vogue Entertaining article.

A record number of South Australian eateries received accolades at the
awards, with the national chairman of judges Matt Preston
complimenting Adelaide for its dining prowess.

“Adelaide is a place where you can eat out well and regularly, rather
than spending lots of money once at a fine diner”

Penny's Hill Chef Ben Sommariva said this describes the Penny's Hill
menu perfectly — innovative, regional and reasonably priced.

“Winning this award is terrific for our team,” Front-of-House James
Spreadbury said.

“They give their all to make the dining experience work, he said.

“Nothing is too much trouble. It's no surprise that we are now booked
on weekends with a long queue forming for special functions, weddings
and birthdays..."”

The Cellar Door and restaurant is open 7 days from |0am to 5pm, and
diners are advised to book early.
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