WINE Our Story: C.P. presents its 2023 spring wine offering. We're focused on showcasing locally
produced and small batch wines. Our aim is to highlight the passion each wine maker has to

their craft whilst bringing you a unique list of minimal intervention and or organic wines which

tell a story.

SPARKLING

2022 Terra Viva ‘Bio’ Prosecco ‘Extra Dry’, Veneto IT (Organic) $13/$60
2021 Tropo Pink Pet Nat, Adelaide Hill, SA $55
2022 Usher Tinkler ‘La Volpe’ Prosecco, Hunter Valley NSW $65
2016 Champagne Fleury Blanc de Noir Brut, Champagne FRA (Bio-dynamic $195
WHITE

2020 Terra Viva ‘Bio’ Pinot Grigio, Veneto IT (organic) $13/$60
2020 Settlement ‘Heritage’ Sauvignon Blanc, Marlborough NZ $65
2021 Le Battistelle ‘Montesei’ Soave Classico, Veneto IT $70
2021 Barratt Uley Chardonnay, Piccaadilly Valley SA $90
2021 Unico Zelo ‘Riversand’ Fiano, Riverland SA (organic) $70
2022 Yelland and Papps Blanc ‘Roussanne’, Barossa Valley SA $13/560
PINK

2020 Chateau de aumerade Rose, Cotes de Provence FRA $15/$70
RED

2022 Tropo Pinot Noir, Adeliade Hill SA $55
2022 Unico Zelo ‘Mallee Gambit’ Nero d’Avola, Clare Valley SA $70
2021 Unico Zelo ‘Pastafarian’ Nebbiolo, Sangiovese, Merlot, Clare Valley SA $70
2021 Yelland & Papps “YP’ Shiraz, Barossa Valley SA $80

* Ask your friendly bartender what reds are pouring this winter by the glass & find out what

BEER
LAGER
Peroni, Nastro Azzurro, IT $10
Aw Yeah, ‘All-Dayer’ Lager, Gladesville AUS $13
PALE ALE
Stone & Wood Pacific Ale, Byron Bay AUS $12
Lord Nelson Three Sheets Pale Ale, Sydney AUS $13
Blater XPA, Currumbin AUS $13
Heaps Normal Quiet XPA, Kingston AUS (non-alcoholic) $10
CIDER
Bilpin Original Apple Cider, Bilpin AUS $13
the

COMM
PROJECT.

f @thecommuneprojecthuntershill
@the.commune.project gf = gluten free / df = dairy free / nf = nut free / v = vegetarian / vg = vegan



