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Exclusive Wine Partner with QLD Ballet 
 

 

IN TUNE Symphony Hill Wines Newsletter 

 

In this edition: 

 Refer a Friend to our Wine Club and Receive a Complimentary Bottle from 

our Museum Stock When They Join 

 Halliday Wine Companion GOLD Celebration 

 Release of the 2Brothers Wine 

 Young Guns of Wine Rate our Prosecco and Albariño one of Australia's 

Best 

 Spring Premium Wine Club Delivery 
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Thanks for being a member who receives our Premium selection! Your spring 

delivery will be sent shortly. 

 

If you would like to update your delivery address or credit card details, 

please click here. 

  
 

 

 

REFER A FRIEND TO OUR WINE CLUB AND RECEIVE A COMPLIMENTARY 

BOTTLE FROM OUR MUSEUM STOCK WHEN THEY JOIN  
 

 

  

 

Do you know a friend who you think would love to be a part of our wine club? We 

are now offering a refer-a-friend program to our wine club members. If your friend 

shouts you out when joining our wine club, we will send you a list of available 

museum wines for you to choose from - as a thank you from us to you! Your friend 

can shout you out in the cellar door, over the phone, via email, or on our 
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website when signing up for the club. 

 

When you open your spring wine club delivery, you will find a card to give to your 

friend who may be interested in joining! 

 

"That for which other people pay.' - Ancient philosopher Diogenes, when asked 

what is his favourite wine. 

   
 

 

 

HALLIDAY WINE COMPANION GOLD CELEBRATION  

 

 

 

Our winery has again achieved a rating of Five Stars in the upcoming 2026 

Halliday Wine Companion! Yahoo! We do so love it when critics get it right. 

 

"Symphony Hill Wines may just cover the most wine states and regions for a brand 

that I know of in Australia, Penfolds notwithstanding." 

Mike Bennie, Halliday Wine Companion 

 

The following are three of our latest wines to be rated GOLD in 2025... 

   
 

 

  

 

2024 Reserve Verdelho - 96 points, GOLD 
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"A very complete experience befitting the Reserve title of the label. It feels 

complex, it tastes rich and indulgent, it has freshness underlying, waxy texture, 

great persistence and an overall presence so often lacking from the variety. Kudos. 

Tropical fruit punch underpins the wine. Dried apricot, glossy honey, green figs and 

ginger appear with cooling mandarin acidity in tow. Very serious white wine." 

 

RESERVE VERDELHO SPECIAL: To order 6 bottles of our $45 Reserve Verdelho 

for just $30.00 per bottle and free delivery (Total: $180.00), simply reply to this 

email with YES TO RESERVE VERDELHO SPECIAL! or click on the link.  
 

 

  

 

 

2022 Reserve Petit Verdot - 95 points, GOLD 

 

"This nails the brief and then some. It's rich, it's flourished with fine tannin, it's 

judiciously seasoned with sweet, woody spices, it extends flavours to palate-

staining intensity and, though bold, is fresh, too. The fact that it's pitched at 

medium bodied with all that flavour and texture is quite a thing. Expect plum, 

cassis, chocolate, clove, cedar, licorice and more. Finesse from the variety is often 

scarce but here in spades." 

 

RESERVE PETIT VERDOT SPECIAL: To order 6 bottles of our $65 Reserve Petit 

Verdot for just $40.00 per bottle and free delivery (Total: $240.00), simply reply to 

this email with YES TO RESERVE PETIT VERDOT SPECIAL! or click on the link.  
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2022 Reserve Shiraz - 95 points, GOLD 

 

"For a producer from Granite Belt, Queensland, this makes for an exotic blend that 

draws together Barossa Valley, Heathcote and McLaren Vale sources. That's 

some travelling for the magical grapes! A big, bold and inky shiraz, dense in fruit 

character, choc-raspberry, mocha notes, salted licorice notes, coconut-vanilla-

cream elements in play. It's got some gritty spice, too, like a pulverised mix of 

cinnamon, clove and star anise. Complex, layered, intense. It does the trick here, 

and then some. Rich, round, righteous." 

 

RESERVE SHIRAZ SPECIAL: To order 6 bottles of our $95 Reserve Shiraz for 

just $60.00 per bottle and free delivery (Total: $360.00), simply reply to this email 

with YES TO RESERVE SHIRAZ SPECIAL! or click on the link.  
 

 

 

 

RELEASE OF THE 2BROTHERS WINE  
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Hamish (left) and James (right) "helping" to harvest our 2001 Cabernet 

Sauvignon 

 

You may have met either James or Hamish Macpherson when visiting our cellar 

door. Owners Ewen and Elissa are thrilled to have both their boys helping to run 

the winery - the ultimate dream fulfilled for a family-run business. We are excited to 

announce a new wine named in their honour! You will find a bottle of this in your 

spring selection.  
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The 2Brothers wine is made from Symphony Hill’s estate grown fruit, harvested 

from the vineyard that the lads grew up alongside since early childhood. This wine 

is an expression of the brothers’ love for the vines and surrounding bushland that 

the two call home. Growing up in the bush has given the boys a passion for 

conserving native wildlife, and so consequently, ten percent of all sales of the 

2Brothers wine are donated to Wildlife Queensland in support of their wildlife and 

habitat conservation efforts. 

 

To learn more about their fantastic work in protecting our state's ecosystem, visit 

www.wildlife.org.au. 
 

 

  

 

 

The wine is a blend of 57% Cabernet Sauvignon and 43% Shiraz. Breathe in 

heady aromas of black pepper, tobacco, blackcurrent, black plum, cedar and 

graphite, before savouring the flavours of milk chocolate, cherries and blueberries. 

The tannins and acidity are seamlessly integrated creating a stunning fresh finish 

that lingers with dark chocolate and orange zest. 

 

2BROTHERS CABSAV SHIRAZ SPECIAL: To order 6 bottles of our $45 

2Brothers Cabernet Sauvignon Shiraz for just $30.00 per bottle and free delivery 

(Total: $180.00), simply reply to this email with YES TO 2BROTHERS CABSAV 

SHIRAZ SPECIAL! or click on the link. 
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YOUNG GUNS OF WINE RATE OUR PROSECCO & ALBARIÑO 

ONE OF AUSTRALIA'S BEST  
 

 

  

 

We are excited to announce that our 2024 Prosecco and 2024 Albariño were 

included in the Young Gun of Wine's latest Deep Dives into Australia's Best 

Prosecco and Albariño. 

 

Throughout the warmer months our Prosecco is a star, always flying off the 

shelves at the cellar door and wine events alike. It's so morishly crisp and clean, a 

real challenge to find something it doesn't pair well with. We're chuffed that after 

her blind tasting, Sparkling Winemaker Peta Baverstock rated our wine, saying... 

 

“Want a refreshing drink? This wine says ‘drink me’ with its persistent mousse and 

bright sparkle in the glass.” She described it as “sherbet sticks, fruit salad and 

enhanced Tropicana high notes,” with a soft carbonation and a creamy, light-

bodied palate. For her, the wine was all about “drive – the acid drive that I look for 

every time.” 
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PROSECCO SPECIAL: To order 6 bottles of our $30 Prosecco for just $21.00 per 

bottle and free delivery (Total: $126.00), simply reply to this email with YES TO 

PROSECCO SPECIAL! or click on the link. 

 

   
 

 

  

 

 

Our Albariño is a daydream of exquisite lean minerality and complex flavours - the 

ultimate seafood wine. A many times award winner (and personal favorite of a few 

of our cellar door staff), this is a white wine for wine lovers. Sommelier Charles 

Duan had this to say about the wine...  

 

Selected by Duan as one of his top wines of the tasting, this Albariño stood out for 

its “amazing aromas: lots of ripe mango, jackfruit, some blood orange,” and “a floral 

bouquet of jasmine flower, white lily, and a touch of clover flower.” The palate, he 

said, contrasted the sweet tropical lift with “very prominent herbaceous root 
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flavours like wormwood or angelica root – think Italian amaro vibes,” finishing long 

and intriguing. A great wine for anyone who has a more adventurous palate and 

can appreciate its bittersweet herbal characteristics.” 

 

ALBARIÑO SPECIAL: To order 6 bottles of our $65 Albariño for just $40.00 per 

bottle and free delivery (Total: $240.00), simply reply to this email with YES 

TO ALBARIÑO SPECIAL! or click on the link. 

   
 

 

 

SPRING PREMIUM WINE CLUB DELIVERY 

As you read about each wine below in the delivery, you will find some great 

specials on offer!  
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The tasting notes for this stunning selection can be viewed here. 

 

At just $30 per bottle, this selection is designed for you to enjoy this spring - 

including our first ever Aglianico! Should you fall in love with a bottle you try, take 
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advantage of the specials below to order more of your favourites for ageing or 

enjoying now.  
 

 

 

2023 Gewürztraminer 
 

 

  

 

Food Pairing Recipe: Szechuan chicken stir-fry 

 

Powerful Turkish delights and lychees, musk and spices (including ginger, posh, 

sporty, scary and baby) burst out of the bottle like a pop song from your youth. This 

is a wine that you want, that you really, really want. Gewurztraminer is German for 

“Spice Traminer” as it is the light red/pink variant of the Traminer family which 

thrives in cold climates and often has powerful flavours of lychee, musk and rose 

with a spice finish. 

 

We saved enough stock so that every member can receive a bottle in their wine 

club, however this wine is now sold out. But fear not, in the special below you are 

able to purchase our latest 2025 vintage for a great price. 

 

GEWÜRZTRAMINER SPECIAL: To order 6 bottles of our $65 2025 

Gewürztraminer for just $40.00 per bottle and free delivery (Total: $240.00), simply 

reply to this email with YES TO GEWÜRZTRAMINER SPECIAL! or click on the 
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link. 

  
 

 

 

2023 Grillo 
 

 

  

 

 

Food Pairing Recipe: Grilled swordfish with lemon 

 

The Grillo is a punchy Sicilian white that is loaded with citrus, butterscotch, 

rosewater, nougat, and vanilla. We think the variety pairs well with mild white fish 

like grilled whiting or flathead, crisp salads, and fresh cheeses such as feta or 

mozzarella. Best enjoyed on a private beach, soaking in the last rays of sunset 

and planning your next Sicilian holiday. 

 

GRILLO SPECIAL: To order 6 bottles of our $30 2023 Grillo for just $21.00 per 

bottle and free delivery (Total: $126.00), simply reply to this email with YES TO 

GRILLO SPECIAL! or click on the link. 

  
 

 

 

2024 Fiano 
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Food Pairing Recipe: Lobster Thermidor (your normal Wednesday night meal) 

 

Ave Imperator! The ancient Roman Fiano is yours to command as your own 

legionary in a bottle, so perhaps don’t misplace this wine in Teutoburg Forest. 

While it can be costly to travel to the Colosseum on short notice to properly enjoy a 

Fiano, we recommend at least using a bed sheet as a toga to complete the tasting 

experience. The Fiano brings forth melon, honey and citrus flavours which come 

alive and transport your palate to the rolling hills of Tuscany. 

 

FIANO SPECIAL: To order 6 bottles of our $45 2024 Fiano for just $30.00 per 

bottle and free delivery (Total: $180.00), simply reply to this email with YES TO 

FIANO SPECIAL! or click on the link. 

  
 

 

 

2022 Cabernet Sauvignon 
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Food Pairing Recipe: Venison steak with caramelized onions and mushrooms 

 

An excellent vintage from our estate vineyard, producing a Cabernet Sauvignon 

that is fresh yet intense in structure. This is a wine that was designed to be enjoyed 

curled up on a lounge during a Stanthorpe winter by a roaring fire. We recommend 

pairing a Cabernet Sauvignon with hearty grilled or roasted meats, like steak, lamb, 

or thick venison. This wine is also well enjoyed with blue cheese or dark chocolate 

desserts. 

 

We saved the last of our stock of this wine so that every member can receive a 

bottle in their wine club. 

  
 

 

 

2BROTHERS 2023 CABERNET SAUVIGNON SHIRAZ 
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Food Pairing Recipe: Steak, pan seared and basted with garlic thyme butter 

 

The 2Brothers blend is a pure expression of our estate Cabernet Sauvignon and 

Shiraz vines. The brothers have decided that 10% of sales of this wine will go to 

the charity of their choice, Wildlife Queensland, who do excellent work preserving 

our native environment, a cause that’s dear to the brothers’ hearts. The wine is 

57% Cabernet and 43% Shiraz with a smooth and fruit driven palate ending on 

beautiful tobacco and chocolate notes. 

 

2BROTHERS 2023 CABERNET SAUVIGNON SHIRAZ SPECIAL: To order 6 

bottles of our $45 2023 2Brothers Cabernet Sauvignon Shiraz for just $30.00 per 

bottle and free delivery (Total: $180.00), simply reply to this email with YES TO 

2BROTHERS SPECIAL! or click on the link. 

  
 

 

 

2023 RESERVE AGLIANICO 
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Food Pairing Recipe: Slow cooked roast lamb with gravy 

 

Aglianico is a dark black grape grown in the south of Italy. It is one of the most 

famous Italian varieties, alongside Nebbiolo and Sangiovese. It's theorized that the 

grape originated from Greece, and was brought over to Italy around 700BC, but 

DNA testing indicates it was most likely developed in Italy. The only thing that is a 

certified fact, is that the grape makes a fantastic wine. A smooth, vibrant and 

savoury red with complex flavours and polished tannins. 

 

RESERVE AGLIANICO SPECIAL: To order 6 bottles of our $65 2023 Reserve 

Aglianico for just $40.00 per bottle and free delivery (Total: $240.00), simply reply 

to this email with YES TO RESERVE AGLIANICO SPECIAL! or click on the link. 
 

 

Have a great Spring! Thank you so much for your support - it means the world! 

 

Ewen, Elissa, Abraham, James, Hamish, Marnie and Bec 

 

Symphony Hill Wines Pty Ltd 

2017 Eukey Road 

Ballandean QLD 4382 

P> 07 46 841 388 

F> 07 46 841 399 

www.symphonyhill.com.au 
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Should you wish to unsubscribe to this newsletter, please click here.  
   

 

Copyright © 2025 *|LIST:COMPANY|*, All rights reserved.  
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