
GREY SANDS
wine  d inner

F R I D A Y  2 1  J U N E  2 0 1 9



Remarkable aged wines from Old vines, are matched

 to exceptional Tasmanian produce.

 

We are thrilled to be invited to host & collaborate on this 

milestone Wine Dinner with Grey Sands Vineyard.

 

2019 represents the 30th year since first vines were planted;

making these some of the oldest vines in the Tamar Valley wine region.

Winemaker-Owners Bob & Rita Richter from Grey Sands

 will host the celebration of, in their words,

‘the coming-of-age’ for their vineyard.

 

Wine flights include the 2010 Pinot Noir and 2009 Merlot 

among at least 8 exceptional wines.

F R I D A Y  2 1  J U N E  2 0 1 9  |  6 . 3 0 P M  |  

5  C O U R S E S  W I T H  M A T C H I N G  W I N E S  |  $ 1 5 0 P P

 

R E S E R V A T I O N S  E S S E N T I A L

To secure your seat please contact us at

ps@puresouth.com.au or call 03 96994600

Seats are strictly limited

WINTER IN TAMAR
wine  d inner



King  I s land  grass - fed  beef  cheek  beef  cheek ,  

Jerusa lem  ar t ichoke ,  swede,  bone  marrow

2009  Grey  Sands  Mer lo t

2014  Grey  Sands  The  Mat tock

Menu
St  Helens  ‘Lease  65 ’  oysters ,  natura l

Smoked  &  cured  Huon  Ocean  t rout  tacos

Kohl rab i  rou lade ,  sa lsa  verde

2017  Grey  Sands  P inot  Blanc

Bass  St ra i t  sca l lops ,  cul len  sk ink ,  leek ,  potato

2015  Grey  Sands  ‘Byzant ine ’

2017  Grey  Sands  Blanc  de  Noi r

Rannoch  Farm  quai l ,  pancet ta ,  pine  mushroom,  

Tasmanian  nat ive  pepperber ry  hol landaise

2010  Grey  Sands  P inot  Noi r

2013  Grey  Sands  P inot  Noi r

Poached  Quince ,  Tamar  Val ley  Hazelnut  sorbet ,

 Pyengana  Dai ry  Farm  r icot ta

2013   Grey  Sands  P inot  Gr is
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~
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CREDIT CARD AUTHORISATION FORM

H O S T  N A M E :         . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
 
 
 
 
P H O N E  N U M B E R :      . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
 
 
 
 
E - M A I L  A D D R E S S :      . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
 
 
 
 
N U M B E R  O F  G U E S T S :       . . . . . . . . . . . . . . . . . . . .
 
 
 
 
T O T A L :  ( $ 1 5 0 . 0 P P )          . . . . . . . . . . . . . . . . . . . .

VISA Mastercard Amex

C A R D  N U M B E R

E X P I R Y

S I G N A T U R E

P L E A S E  F I L L  I N  C O M P L E T E L Y  A N D  E M A I L  T O  P S @ P U R E S O U T H . C O M . A U

L I S T  O F  G U E S T S  N A M E S  
&  D I E T A R Y  

R E Q U I R E M E N T S

C C V

A L T E R N A T I V E L Y  -    
 
P A Y  B Y  E F T  T O  P U R E  S O U T H  D I N I N G :  
 
B S B  0 1 3 - 1 2 8  A C C  4 9 9 5 3 5 9 2 7  
 
R E F E R E N C E :  ( Y O U R  N A M E )   G R E Y  S A N D S    
 
P L E A S E  S E N D  A  R E M I T T A N C E  R E C E I P T  T O
P S @ P U R E S O U T H . C O M . A U   
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GREY SANDS WINE DINNER
FRIDAY 21ST JUNE 2019


