
 

 

 
 
 

New Vintage just landedé 

On an early morning in January, friends, locals and wine club 
members gathered at the cellar door to pick the 2011 
Chambourcin grapes which are grow on the estate.  These 
grapes have been transformed into our popular Rosé and 
has recenlty arrived at the cellar door.   
 
Another arrival is the Unwooded Chardonnay.  The grape 
was picked just before the big wet, pressed immediately off 
the skins and cold fermented to capture the primary fruit 
characteristics.  Malolaltic fermentation has given the wine 
softness and complexity while still retaining a clean fresh 
finish. 
 
We are in the final stages of fermentation for the reds and 
looking at bottling these over the next few months. 

 

 

Maleny Mountain Wines wins 
awardsé AGAIN! 

 
Maleny Mountain Wines has had a busy winter.  In addition to 
last yearôs Awards, we won two Bronze medals (Unwooded 
Chardonnay & Verdelho)  in the Cairns National Wine Show 
and then a Bronze (Verdelho) in the Royal Queensland 
National Wine Show (our second year running) The 
Unwooded Chardonnay missed out by half a point.. so close! 
 
The inaugural Cairns Wine Show showcases the very best  of 
Queensland, Australian and New Zealand wines.   The 
Cairns show has become a feature on the Australian Wine 
Industry calendar in June each year. The Awards focus 
attention on wine style, appropriate foods, and wine quality, 
are especially important in the far north of Australia with its 
strong tourism and hospitability industry. 

The Royal Queensland Wine Show is one of Australiaôs 
oldest, most prestigious and highly contested wine shows. As 
the first national wine show held in capital cities across 
Australia, the show allows Australiaôs best wine producers to 
reveal their new seasonôs vintage.  
 
óItôs wonderful to win an award as it serves as recognition for 
all the efforts the team has made over the year.  We believe 
our experienced staff and customer service matches the 
quality of our wines to improve the experience for our 
customersô said Michael Katsaras, owner of Maleny Mountain 
Wines. 
 
Maleny Mountain Winesô winning Verdelho has tropical fruit 
flavours with notes of pawpaw, lychees and peaches. It is 
well balanced with a lengthy, crisp finish and is best serve 
chilled with Asian dishes or seafood.  Available online at 

http://www.malenymountainwines.com.au/shop/cart.php 

Or call us on 07 5429 6300. 

 

Friends, locals and wine club members join in for the 2011 

harvest of Chambourcin grapes.  These grapes will be 

transformed into our popular Maleny Rose. 

 
 

State and National Bronze Awards 
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We are now on Facebook! 

Like us on Facebook and keep up to date on wine specials, 

vintage and cellar door news. 

http://www.malenymountainwines.com.au/shop/cart.php
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Greek Cooking class anyone?.. 
 

The Greek kitchen has long been the heartbeat of the home 

and the birthplace of family cooking traditions. 

 Greek cooking specialist Anastasi Read is now sharing the 

secrets he has learnt over a lifetime spent learning and 

perfecting the dishes which have been trusted to him by his 

family.  

 

Anastasi is running Greek cooking classes at Maleny 

Mountain Wines, where guests will have the opportunity to 

learn how to cook food fit for the Gods - then eat the 

delicious results.   

 

Born and raised in Melbourne in an extended Greek 

household, food was always an integral part of Anastasiôs 

family life.  After a long career in hospitality management, he 

opened the much-loved ñ Lounge Bistroò in 2002 in 

Brisbane, which was touted by The Courier-Mail as ñBest 

Greek cafe between Melbourne and Athensò 

 

During the class, you will learn to prepare and cook at least 

two different types of traditional Greek dishes, as well as 

sampling other Greek treats and wines. You can be as 

óhands-onô as you choose, or simply sit back, relax with a 

little retsina and enjoy. The perfect experience for the 

budding gourmet who wishes to expand their culinary 

repertoire, or for the person who simply appreciates superb 

food. 

 

Anastasi only has one piece of advice for prospective 

participants: ñDonôt eat before you come!ò 

Classes last for approximately 3 hours, and cost $80 per 

person, including all food.  Phone 0404169336  for enquiries 

ï bookings essential.  

 

 

 

Treats to enjoy making & eating 
during the Greek class.... 

�x TXATZIKI 

�x DOLMADES 

�x HALOUMI 

�x CHAR GRILLED BABY OCCI 

�x GREEK AND AUSTRALIAN FETTA 

�x CHICKEN  SOUVLAKIA 

�x BAKLAVA 

�x HALVA 

�x GLYKA 

�x RETSINA 

�x OUZO 

 

ñA GREAT OPTION FOR A 

CHRISTMAS PARTY OR TEAM 

BUILDING WORKSHOPò 
 

www.malenymountainwines.com.au 

 


