
The Red Lion, Hunningham 
and  

Dorjé’s Wine Company 
“The Most Beautiful Wines in the World” 

 
Introducing Langmeil Winery 

“Exceptional Wines from the Barossa Valley, Australia” 
 

Aperitif 
Kegelbahn Shiraz Cabernet Sauvignon, 2008 14.7% 
63% Cabernet Sauvignon/37% Shiraz.  
Die Kegelbahn is a Barossa institution. The game of Kegel was once famed Worldwide, but is now a 
rarity.  Plum and blueberry fruit with savoury roasted aromas and sweet spice to tantalise the taste 
buds with good acidity and hints of black olive on finish. 
 

Starter 
Pan-fried pigeon breast with celeriac rosti & pickled wild mushrooms 

Hangin’ Snakes Viognier/Shiraz, 2007 14.9% 
Silver Medal D.W.W.A., poor man’s Cotes Rotie. 
Luscious fruit driven with briary spice and fine drying tannins. Shiraz fermented with a hatful of 
white Viognier. Free run juice added at time of fermentation to add complexity to Shiraz. From 
handpicked grapes, gently crushed, open fermented and then basket pressed into new and old French 
barriques. Lovely sweet fruit with a full, rich mouthfeel and hints of biscuit oak. 
 
Three Gardens Shiraz/Grenache/Mourvedre 
Bronze Medal I.W.S.C./D.W.W.A. 
The garden was how the old Barossa Vigneron referred to his vineyard. The Three Gardens in 
Tanunda, Lyndoch and Seppeltsfield, yield a fine red blend with distinct Barossa style and 
complementary characteristics.  A blend of 43% Shiraz, 37% Grenache and 20% Mourvedre with 
good balance and integrated structure. The overall flavours are cherries and blackberries with hints of 
chocolate and spice. 

Main Course 
Braised shoulder & kidneys of Lighthorne lamb with fondant potatoes, runner beans & 

stewed apricot 

The Blacksmith Cabernet Sauvignon, 2006 14.9% 
Bronze Medal I.W.S.C./D.W.W.A. 
Traditional winemaking. Handpicked, destemmed not crushing fruit eliminates too much tannin. 
Intense blackberry and blueberry fruit with menthol and sweet biscuit oak. In 1843 a 32 year old 
blacksmith, Christian Auricht, arrived from Prussia with his wife and four children and settled in the 
new hamlet of Langmeil and built a smithy around which the trading centre of the village grew. The 
artisan of iron has now made way for the new craftsman who has blended the oldest of Barossa 
tradition to forge this spectacular wine. Matured in new (20%) and seasoned (80%) French oak for 
two years achieving structure and depth. 
 
The Fifth Wave Grenache, 2005 15.5% 
Fruit sourced from their own Jackamans 60 year old Lyndoch Vineyard, dry grown low yielding and 
extremely intense, as well as fruit sourced from a brilliant 86 year old patch of bush vines belonging 
to one of their growers, to produce this amazing bold and complex wine. Sweet fruit and spice 
continue through to a long tight finish with dry chalky tannins to balance the ripeness.  No fining and 
no filtration from this old vine garden dry grown, hand pruned and hand picked. 
 
 



Special Dessert Wine for Pudding 
 

Red Lion plum tart tatin with stem ginger ice cream 

Pertaringa Full Fronti, McLaren Vale Fortified Liqueur 
Limited release from Ian Lease and Geoff Hardy 
From the World’s oldest known and recognised vine “Muscat Blanc a Petit Grains”, with flavours of 
sultana, apricot and dates. A perfect encore for a fantastic meal. 
 

Cheese 
 

Colston Basset Stilton & Lightwood Chaser with hand made biscuits 

Sparkling Shiraz N.V. 13.7% 
24 months on lees, amazing concentration, from old Shiraz vines, full bodied, bottle fermented, left on 
its lees for 18 months and fortified with 20 year old fortified Shiraz. 
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