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Our Hay Shed Deli Café overlooking the vineyard, offers exceptional contemporary cuisine in a casual, relaxed setting.  

Currently proving to be very popular are our homemade charcuterie products.  There are a variety of terrines, featuring local, 
organic and free range pork, as well as the ever popular take on duck rillettes.  These along with a variety of salami, prosciutto, and  
local venison pate, are a great option at a shared table. Our house made pizzas are extremely are always a favourite, and quite a 
few local businesses are phoning through their take-away orders for a tasty lunch.

The kitchen is looking forward to the approaching warmer months, but before that happens, we are loving the local master sticky 
beef salad and the deliciously rich roast pork belly with fennel, along with the roasted cauliflower, spiced almond crumbs and 
melted Tasmanian Red Square.

The Hay Shed Deli Cafe is open daily for breakfast 9-11am and lunch 11.30-3.30pm. Bookings are always advisable especially as 
we all start warming up and coming out of hibernation.  The bocce, cricket and totem tennis are a well loved part of Hay Shed Hill, 
there’s always a game of backyard cricket or serious bocce on the go! 

Summer trading - Closed Christmas Day, Boxing Day and New Years Day. Open every other day.

GALLERY PERSPECTIVE
We are CURRENTLY exhibiting artwork by Perth artist Linda 
O’Brien.  Linda’s exhibition titled “Inland Encounters” focuses 
on work from a recent trip to Karijini.  Her work celebrates the 
uniqueness of the West Australian landscape and lends itself 
beautifully to the contemporary and relaxed surrounds of 
Hay Shed Hill.  Linda will be demonstrating her techniques on 
site on 22nd & 23rd October.  Her exhibition continues to 3rd 
November 2011.

This NOVEMBER we are delighted to welcome a group of South-West artists to the Hay Shed Hill Gallery.  The group of four; Cathie 
Bonner, Christine Skeggs, Kim Trunfull & Nina Walker are all well known artists in the region.  Their complimentary style with the 
common theme of bold, vibrant colours and often whimsical characters will make this an exciting exhibition (see images below).

The opening night is Saturday 4th November 2011 5.30-7.30pm (RSVP info@hayshedhhill.com.au or Phone: 08 9755 6046). The 
exhibition continues until 2nd March 2012.

During November join exhibiting artist, Christine Skeggs in a fun filled four week art course at Hay Shed Hill. Christine will teach 
a variety of techniques with acrylics to create texture and pattern within the composition.  Classes commence on Thursday 10th 
November and continue each Thursday for 4 weeks (9.30am-12.30pm). Places are limited to 10 and the cost is $45- per session, 
which includes coffee and cake from the Hay Shed Deli Café and all materials (except the canvas). For more information please 
contact Rachael at info@hayshedhill.com.au or Phone: 08 9755 6046.

LOOKING AHEAD INTO 2012 we host our first photographic exhibition with local Yallingup photographer, Andrew Milner. Please 
view our website for more information.  The exhibition opening is Saturday 3rd March 2012 and continues until 3rd May 2012.

THE HAY SHED HILL DELI CAFE

Warmth on Karijini by Linda O’Brien
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LATEST MEDIA REVIEWS 

James Halliday Wine Companion 2012 Results - RED FIVE STAR 
WINERY RATING

OUTSTANDING: Wines of the highest quality, often with a 
distinguished pedigree.  

Hay Shed Hill Block 2 Cabernet Sauvignon 2009 – 95 points 
Bright colour; deep and essency blackcurrant bouquet, with 
cedary notes from the oak and black olive thrown in for good 
measure; the palate is full-bodied with dense fruit on entry, 
lifted by fresh acidity and ample tannins; long and tightly 
wound, will go a considerable distance.  To 2025.

Hay Shed Hill Block 1 Semillon Sauv Blanc 2010 – 94 points  
Light straw-green; this is serious wine territory, the estate 
grown vines producing concentrated fruit aromas and flavours 
with the added complexity of some barrel-ferment oak infusion.  
The strength of the wine lies in its balance and excellent length. 
To 2016.

Hay Shed Hill Block 6 Chardonnay 2010 – 94 points                                       
The Gingin clone of chardonnay is known for its low yields and 
concentrated flavours; early picking has introduced some apple 
to the melon and stone fruit aromas and flavours of an elegant, 
low-key wine; barrel fermentation in French oak has only played 
a minor part in shaping the wine.  To 2020.

Hay Shed Hill Chardonnay 2010 – 94 points                                                                                      
Light straw-green; free-run juice from estate-grown grapes 
gives the wine a head start before fermentation in French 
barriques followed by 11 months’ maturation in those barrels.  
The wine has elegance and finesse, with a zesty grapefruit and 
pear finish. To 2018.

Hay Shed Hill Cabernet Sauvignon 2009 – 94 points                         
Crimson-purple; an exemplary Margaret River Cabernet, awash 
with delicious cassis and blackcurrant fruit from the word go; 
fine ripe, slightly savour tannins and French oak complete a 
truly lovely wine. To 2030.

Pitchfork Cabernet Merlot 2009 – 94 points                                                                    
Bright colour; fragrant red fruit bouquet with an herbaceous 
rolled leaf and cedar note;  the palate is lively and accessible, 
with plenty of stuffing providing a classic Margaret River ride; 
outstanding value for such quality. To 2018

HIGHLY RECOMMENDED: Wines of great quality, style and 
character, worthy of a place in any cellar.

Hay Shed Hill Sauvignon Blanc Semillon 2010 – 93 points                                
Hay Shed Hill Shiraz Tempranillo 2009 – 90 points                                                                                                                     
Hay Shed Hill Cabernet Merlot 2009 – 90 points                            
Pitchfork Semillon Sauvignon Blanc 2010 – 90 points

RECOMMENDED: Wines of above average quality and clear 
varietal expression.     

Pitchfork Shiraz 2009 – 89 points                                                                    
Hay Shed Hill Tempranillo 2009 – 89 points                                                                       
Pitchfork Chardonnay 2010 – 88 points

OTHER REVIEWS

Hay Shed Hill Shiraz Tempranillo 2009  - Highly Recommended 
Review by Winewise Magazine  June 2011                                                                                        

Hay Shed Hill Block 6 Chardonnay 2010   - 95 points                               
Review by Huon Hooke Gourmet Traveller Wine  Magazine  
September 2011

Hay Shed Hill Cabernet Sauvignon 2009 - 93 points                                     
Bargain Margaret River! Now there’s a line you don’t hear often! 
Definition, concentration, restraint, gravelly texture, crunchy 
acidity, cool red fruits and rose perfume.  It’s got a decade in it, 
too! Review by Tyson Stelzer WBM May 2011

Hay Shed Hill Cabernet Sauvignon 2009 – 92 points                             
Intrigued by MR but could never justify the price? Now you can.  
Another epic MR season piles more fruit and concentration 
and structure than ever into this measly rice point.  Beautiful 
precision of violets and blackcurrants, with serious tannins. 
Review by Tyson Stelzer WBM May 2011 

NEW LOOK PITCHFORK
Over the years the Pitchfork label has undergone a few 
transformations since the first release of the iconic Pitchfork 
Pink labels.  We decided it was about time to give this snappy 
devil a makeover!   Look out for the new labels in store soon, 
but here’s a sneak peak! Let us know what you think on our 
Facebook page.

SOCIAL MEDIA Find us on:

SPECIAL OFFERS     
Did you know that we send out our special offers regularly via 
email?  If you haven’t received these emails you’re missing out 
on some of the best deals.  Contact us to update your details. 
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HALLIDAY RATES K+B IN TOP 10

From the first release in September last year, the K+B wines 
made by Hay Shed Hill winemaker, Michael Kerrigan and West 
Cape Howe winemaker, Gavin Berry have been consistently 
reviewed well.  The latest accolade for K+B was in James 
Halliday’s latest edition of his Wine Companion (2012 edition).  
Where K+B was rated one of the top 10 new wineries and given 
a five star winery rating.  Both wines were reviewed with 95 
points (see reviews page for details). 

K+B wines can be found at selected retail and on premise 
outlets.  For details please contact us and we’ll direct you to 
the nearest outlet.  You can also contact us for direct sales at  
sales@kerriganandberry.com.au 

KERRIGAN + BERRY MEDIA REVIEWS
JAMES HALLIDAY WINE COMPANION 2012 - Ten of the Best 
New Wineries

This is a bit of fun on the side for winemakers/owners Michael 
Kerrigan and Gavin Berry who have been making wine in 
Western Australia for a combined period of over 40 years and 
who say ‘We have spent a total of zero hours on marketing 
research, and no consultants have bene injured in the making 
of these wines.’ They hold to the common belief that riesling 
and cabernet sauvignon best define what Western Australia is 
about.  To prove the point, as it were, they have taken riesling 
from the Langton Vineyard in Mount Barker (planted in 1970s) 
and cabernet sauvignon from the Mount Barker Lansdale 
Vineyard and the Margaret River vineyard of Hay Shed Hill - 
and produced two classic wines.

Kerrigan + Berry Cabernet Sauvignon 2008 - 95 points                            
Kerrigan + Berry Riesling 2010- 95 points

Kerrigan + Berry Riesling 2011 - 95/100                                                                                          
Intensity and varietal purity are the highlights of this stunning 
wine.  Has a piercing acid and lime zip on the palate, with a 
race of spicy mineral.  This is classic Great Southern Riesling, 
with a brightness and vibrancy you get when it’s done right.  A 
ripper.  Review by Ray Jordan July 16th 2011

Kerrigan + Berry Cabernet Sauvignon 2009 - OUTSTANDING    
This is a cabernet of classical flavour and structure.  It offers all 
the blackcurrant aroma and flavour you could possibly want, 
and there’s that hint of leaf that all top class cabernet should 
have.  The palate is super-long, and firm, fine tannins complete 
the picture. Review by Lester Jesberg Winewise Magazine 
March 2011

Kerrigan + Berry Cabernet Sauvignon 2009 - 94 points                           
Roughly two thirds Mt Barker, this has a cool and reserved style 
about it – very polished and faultlessly ripe.  Aromas of dark 
berries, some plums and dried leaves, sweet earth and spicy 
oak.  The palate’s rolled out on fine, dense tannins and has 
seamless travel, finishing fresh and lithe.  A welcome addition 
to the WA red wine offering. Review by Nick Stock Good Wine 
Guide                        

The past year for K+B  ....

KERRIGAN+BERRY RIESLING 2010 

95 Points James Halliday Wine Companion 201                        
Trophy for Best Riesling   Qantas Wine Show WA 2010                                                               
94 Points   Nick Stock Good Wine Guide                                                                                                                      
OUTSTANDING Winewise by Lester Jesberg                                                                                                              
FIVE STARS The Age by Ralph Kyte-Powell                                                                                                                                     
94 Points WBM by Tyson Stelzer 

KERRIGAN+BERRY CABERNET SAUVIGNON 

95 Points James Halliday Wine Companion 2012                                                                    
OUTSTANDING Winewise by Lester Jesberg                                                                                                         
94 Points Nick Stock Good Wine Guide

Friends and winemakers Kegs & Gav (K+B) with Bessie - vintage 2011
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HAY SHED HILL BLOCK SERIES R.R.P
Case price per 

bottle
Qty Amount

2010 Block 1 Semillon Sauvignon Blanc $30 $25

2010 Block 6 Chardonnay $35 $30

2009 Block 8 Cabernet Franc - new release $35 $30

2009 Block 2 Cabernet Sauvignon $50 $45

hay shed hill world series
2009 Hay Shed Hill Tempranillo $30 $25

HAY SHED HILL VINEYARD SERIES
2011 Hay Shed Hill Sauvignon Blanc Semillon - new release $20 $18

2010 Hay Shed Hill Chardonnay $25 $22

2010 Hay Shed Hill Cabernet Merlot - new release $20 $18

2010 Hay Shed Hill Shiraz Tempranillo - new release $20 $18

2009 Hay Shed Hill Cabernet Sauvignon $25 $22

2009 Hay SHed Hill Botrytis Riesling $22 $20

NV Hay Shed Hill Sparkling Chardonnay Pinot Noir - new to range $28 $25

NV Hay Shed Hill Muscat $38 $35

Pitchfork
2011 Pitchfork Semillon Sauvignon Blanc $17 $15

2010 Pitchfork Chardonnay $17 $15

2011 Pitchfork Pink - new release $17 $15

2009 Pitchfork Cabernet Merlot $17 $15

2009 Pitchfork Shiraz $17 $15

2010 Pitchfork Late Harvest $17 $15

Kerrigan + berry
2011 Kerrigan+Berry Riesling - new release $28 $25

2008 Kerrigan+Berry Cabernet Sauvignon $55 $48

ORDERS CAN BE MIXED OR STRAIGHT CASE LOTS (multiples of 12 bottles) 

free magnum of hay shed hill vineyard SERIES CABERNET 
SAUVIGNON OR or shiraz tempranillo  FOR ORDERS OVER $500.00

Freight FREE

TOTAL $

Name: ___________________________________________________________________________________________________________

Address: __________________________________________________________________________________________________________

__________________________________________________________________________________________________________________

State:  ____________________ Post Code: _______________________ Contact number: _________________________________________

Email: ____________________________________________________________________________________________________________

Payment Method:		  MasterCard	 Visa	 Amex*	 Diners* (*a 3% surcharge applies to Amex & Diners Cards)

Card Number: __________  __________  __________  __________  		  Expiry Date: _______ /_______

Name on Card: ________________________________________ SIGNATURE: _______________________________________________

                                                                                                                                                      

hay shed hill spring order form 2011



o l d  v i n e s   m o d e r n  w i n e s

HAY SHED HILL WINES
511 HARMANS MILL ROAD, WILLYABRUP, MARGARET RIVER WA 6280

PO BOX 221 COWARAMUP WA 6284
PHONE: +61 8 9755 6046 FAX: +61 8 9755 6083 EMAIL: info@hayshedhill.com.au

www.hayshedhill.com.au 


