
          

February 26th, 2026  

Welcome to Awesome Aussies with Ben Reynolds from 

Liberty Wines.  

 

We have been working with Ben for over 25 years and as a proud 

Aussie, it’s hardly surprising he specialises in the Wonderful 

Wines from Down Under. Ben is a seriously vocal advocate for the 

wines of his homeland, and we are delighted to welcome him to 

Hartley’s with some of his favourites.  

And as always with Ben, he has brought in a few surprises… 

 

Aperitif: 
Causes and Cures Semi-Dry Vermouth, Yarra Valley, Vic, NV 

‘Laurel Spritz’ 
Causes and Cures Vermouth, bay leaves, violet liqueur, lemon,  

elderflower tonic, celery bitters 
 
1.  

Dandelion Enchanted Garden Riesling, Barossa, SA, 2024 
Tempura Prawns, Nam-Jim 

 

2.  
Heirloom Pinot Noir, Adelaide Hills, SA, 2024 

Slow-cooked BBQ Pork, Banana Ketchup, Mango & Crushed Peanut Salad 
 
3.  

Nocturn Chardonnay, Treeton, Margaret River, WA, 2022 
Seabass with Mussels, Nduja & Leeks, Crusty Bread 

 
4.  

Willunga 100 Grenache, McClaren Vale, SA, 2022 

Sirloin Steak, Bearnaise, Onion Confiture, Rocket Caesar & Chips 
 
5.  

Chambers Rosewood Muscat, Rutherglen, Vic, NV 
Apple & Blackberry Crumble, Hazelnut Ice Cream 

 


