Welcome to Black Estate.

Family owned, we’re farming three certified organic
hillside vineyards. Our aim is to grow high quality
grapes, and use simple and natural wine making to
make real, focused and delicious wines.

We love nature.

We work directly with local organic farmers which is
good fun.

Thank you for spending some time with us.

Best -

The Naish-Brown families
and all the team at Black Estate.

blackestate.co.nz Certified organic with
BioGro 5202

@blackestate
#blackestate

Black



Riesling

Black Estate Damsteep Riesling 2018
Black Estate Damsteep Riesling 2015
Black Estate Damsteep Riesling 2014

Chardonnay

Black Estate Home Chardonnay 2018
Black Estate Netherwood Chardonnay 2017

Chenin Blanc

Black Estate Home Chenin Blanc 2018

Pét-Nat

Black Estate Home Pét Nat 2019
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Thank you for spending the afternoon with us!

If you need any wines to take home please ask your waiter



Dessert

Bitter chocolate pig, cherries, cream

Lemon verbena créme caramel, rhubarb

Feijoa sorbet, pine, elderflower, honey puffs

Cheese

Selection of one, two, or three

Something else
Churton Petit Manseng 2016 (75mlI/500ml)
Prophet’s Rock Vin de Paille 2018 (75ml/375ml)

Tea and coffee

Kokako organic coffee (Chemex pour over)
served with a side of organic full cream Roan milk

Black tea

Ya-Ya organic four seasons Oolong tea
Ya-Ya organic Bai Mu Dan (White Peony)
Ya-Ya organic Arya Emerald tea (Green tea)
Kawa kawa tea

Chamomile blooming tea

Silver needle & carnation blooming tea

Jasmine blooming tea
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Rosé

Black Estate Treble Rosé 2019

Pinot Noir

Black Estate Home Pinot Noir 2017
Black Estate Home Pinot Noir 2013

Black Estate Home Pinot Noir 2012
Black Estate Home Pinot Noir 2011

Black Estate Damsteep Pinot Noir 2017
Black Estate Damsteep Pinot Noir 2013

Black Estate Netherwood Pinot Noir 2017
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Bubbles

Black Estate Home Pét Nat 2019
Quartz Reef Methode Traditionelle (375ml)

Quartz Reef Methode Traditionelle (zero dosage)
Larmandier Bernier Longitutde Blanc de Blancs NV

Vincent Couche ‘Cuvee Chloé’ Extra Brut Sans Soufre

Beer

Garage Project Fugazi Hoppy Session Ale (2.2%)
Brew Moon Czech Please! Pilsner 330ml

Brew Moon Wolf of Washington APA 330m|
Brew Moon Dark side of the Moon Stout 330ml

Non Alcoholic

Antipodes sparkling 500ml/1L
Aroha sparkling elderflower
Pete’s Natural lemonade
Organic Karma Cola

Brod Kvass

Pete’s Natural ginger beer

Organic apple juice
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Food

House marinated olives

Rachel Scott ciabatta, Athena olive oil

Pickled organic vegetables

Poaka cured meats

Fried duck egg, nettle, goats cheese, sumac
Asparagus, roasted potato broth, wild alliums
Raw fish, yoghurt, broad beans, sea rocket, mint

Venison tartare, fermented peach, broom, veg chips

Vegan wholewheat pasta, smoked beetroot, pinenuts
Fish, chard, daikon, seasonal greens, butter sauce

Poaka pork, ginger bread, carrot, brassicas

BBQ lamb, confit garlic & anchovy marinade

Leafy greens
New season potatoes, herb butter

Seasonal veg
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