
Welcome to the first Urban Cellar Door in Wollongong!

Our Story
We love the NSW South Coast! All of our wines are passionately crafted an hour south of Wollongong
by local winemaker, Simon Hall. All the grapes are sourced from NSW regions such as the Hilltops,
Central Ranges, Orange and the Southern Highlands. Simon has been involved in the wine industry
since 2004 and has worked at various vintages at wineries within Australia and overseas. Regions
he has worked include the Hunter Valley, Riverina, Mclaren Vale, Southern France, Napa Valley and

New Zealand.

The chutneys, olives and cheeses are all sourced locally from various small businesses such as
Kangaroo Valley Gourmet, Maxwell Treats in Berry, Unicorn Cheeses in Nowra, Tilba Real Dairy and

the craft beer is brewed at 5 Barrel Brewery in Wollongong.

We offer over 25 different wines and wine styles from dry whites, sweeter whites, reds, wine
spritzers, flavoured wines, wine cocktail jugs and our very popular Chocolate Tawny.



Hub Club

Our exclusive Hub Club awaits you

Receive our hand selected sample or your custom chosen wines as frequently as you like. This
allows you to drink the wines you love!

This offer will give you the opportunity to sample new releases and the finest wine maker
selections that are drinking very well delivered to your door or picked up from The Wine Hub

Benefits of joining our club:

✔ No joining or ongoing fees

✔ Complimentary glass of wine on sign up

✔ Discounts off everything when visiting The Wine Hub

✔ 20% discount off the Hub Club Price on your shipments as of today (6 Bottles)

✔ 25% discount off the Hub Club Price on your shipments as of today (12 Bottles)

✔ Receive invitations to special wine events

✔ Book the booth for you and your guests

✔ All wine packs are fully customisable

How it works:

In the month that your order is due an email will be sent out to confirm your selection on the first
Thursday of each month. If you would like the selection changed just reply to the email

Freight is free for the 12 pack option

Freight is approximately $12 to NSW and VIC and other states may have a surcharge added for the 6
pack option

Minimum 2 shipment commitment



Tasting Menu
Dry White Ritzy Spritz (buy 3 get a 4th FREE) Glass 9 / Bottle 17 / Takeaway 12 / Hub Club 9
We have lightly spritzed your favourite wines for an additional burst of satisfaction. Enjoy the bubbles!

Keaton Pinot Grigio Silver and Bronze medal Glass 11 / Bottle 38 / Takeaway 28 / Hub Club 24
Light and fruit driven, this wine has subtle apple and pear flavours with slight floral lift

Keaton Sauvignon Blanc Glass11 / Bottle 38 / Takeaway 28 / Hub Club 24
A lovely light style of Sauvignon Blanc. All of your typical savvy B flavours in this easy drinking wine

Simon’s Wine Craft Sauvignon Blanc Glass 14 / Bottle 44 / Takeaway 34 / Hub Club 28
Not your typical Sauvignon Blanc. This wine has brilliant texture and complexity. There are subtle tropical fruit flavours, a
touch of creaminess and a crisp lingering finish.

Vita Vie Organic Chardonnay Glass 14 / Bottle 43 / Takeaway 33 / Hub Club 28
Organic and with no added preservatives. It has beautiful peach and tropical fruit flavours with a crisp finish.

Ritzy Spritz Rosé (buy 3 get a 4th FREE) Glass 9 / Bottle 17 / Takeaway 12 / Hub Club 9
We have lightly spritzed a rosé to lift the wine and make it crisp!

Serra Vista Verdelho Glass 11 / Bottle 39 / Takeaway 29 / Hub Club 25
The grapes have been sourced from the cooler climate of Cowra. This wine is lively with fresh fruit flavours of pineapple and
guava with a refreshing zesty acidity to finish off.

Ritzy Spritz Melon (buy 3 get a 4th FREE) Glass 9 / Bottle 17 / Takeaway 12 / Hub Club 9
We have lightly spritzed our melon flavoured wine for an additional burst of satisfaction. Enjoy the bubbles!

Keaton Cabernet Merlot Glass 11 / Bottle 38 / Takeaway 28/ Hub Club 24
This blend has lovely dark fruit flavours with some nice florals from the Cabernet Sauvignon and fresh red berry fruits from
the Merlot.

Keaton Shiraz Glass 11 / Bottle 38 / Takeaway 28/ Hub Club 24
This Shiraz brings depth, colour and richness along with vibrant plum, cherry and chocolate. The oak adds a touch of spice
and gives the wine a savoury finish. It has a soft and smooth finish.

Ritzy Spritz Red (buy 3 get a 4th FREE) Glass 9 / Bottle 17 / Takeaway 12 / Hub Club 9
We have lightly spritzed a shiraz for an additional burst of satisfaction. Enjoy the bubbles!

Sublime-Star Estella Chocolate Tawny Glass 11 / Bottle 40 / Takeaway 30 / Hub Club 25
This scrumptious after dinner delight is a blend of our premium ports and a natural milk chocolate flavour. It has flavours of
milk chocolate, raisins and Christmas pudding. Brilliant on its own, as a topping for ice cream or in a liqueur coffee.



Premium Wine Tasting
A self paced, educational experience.

Simon’s Wine Craft Sauvignon Blanc Glass 14 / Bottle 44 / Takeaway 34 / Hub Club 29
Not your typical Sauvignon Blanc. This wine has brilliant texture and complexity. There are subtle tropical fruit flavours, a
touch of creaminess and a crisp lingering finish.

Simon’s Wine Craft Viognier Glass 14 / Bottle 47 / Takeaway 37 / Hub Club 32
A stunning, complex wine. Tropical and stone fruit with hints of spice. It is plush with a crisp lingering finish.

Simon’s Wine Craft Rose Glass 14 / Bottle 44 / Takeaway 34 / Hub Club 29
Not too light, not too heavy. It has a beautiful balance between a light colour, subtle berry flavours and a crisp finish.

Simon’s Wine Craft Syrah Glass 14 / Bottle 53 / Takeaway 43 / Hub Club 37
Deep crimson and medium bodied. Violets on the nose with luscious raspberry and cherry flavours on the palate.

Simon’s Wine Craft Shiraz Bronze medal Glass 14 / Bottle 53 / Takeaway 43 / Hub Club 37
From Simon’s premium label this wine has beautiful red berry fruit flavours and has been aged for 15 months in a mix of
American and French oak barrels giving the wine texture and complexity.

Sublime-Star Estella Chocolate Tawny Glass 11 / Bottle 40 / Takeaway 30 / Hub Club 25
This scrumptious after dinner delight is a blend of our premium ports and a natural milk chocolate flavour. It has flavours of
milk chocolate, raisins and Christmas pudding. Brilliant on its own, as a topping for ice cream or in a liqueur coffee.

Additional Hub Wines
Southern Highlights Sparkling White Bottle 35 / Takeaway 25 / Hub Club 20
Fresh and crisps, this wine has delicate flavours of apple and pear with a subtle yeasty toasty finish

Vita Vie Organic Sauvignon Blanc Bottle 43 / Takeaway 33 / Hub Club 28
Made from organically grown grapes. Beautiful kiwi fruit and passion fruit flavours, with a crisp lingering finish.

Simon’s Wine Craft Pinot Gris Bottle 47 / Takeaway 37 / Hub Club 32
True to the Gris style, this wine is round and fleshy. Beautiful stone fruit flavours with a crisp lingering finish

Southern Highlights Chardonnay Bottle 34 / Takeaway 24 / Hub Club 20
Not your typical Chardonnay. Nice tropical fruit flavours, lightly oaked and crisp. Enjoy with grilled vegetables, fish or
chicken

Vita Vie Organic Rose Bottle 43 / Takeaway 33 / Hub Club 28
Light salmon colour. Made from organically grown Sangiovese. Dry and savoury style of Rose



Southern Highlights Melon Bottle 34 / Takeaway 24 / Hub Club 20
This Wine has been flavoured with a natural melon flavouring. It is sweet and spritzy like a Moscato.

Vita Vie Organic Shiraz Bottle 43 / Takeaway 33 / Hub Club 28
Organic and with no added preservatives this red is bright, zippy with black and red fruits and a hint of oak.

Food and other beverages
Pizzas - 10 inch
Chargrilled vegetable - $20
Hub club - $16
Mixed Antipasto vegetables marinated in a herb
vinaigrette with tomato pesto base.
Pairs well with Keaton Shiraz

Wagyu beef salami and mushroom - $20
Hub club - $16
Australian Wagyu Rump 8+ score with red wine soaked
forest mushroom Salami with caramelised onion, Fresh
mushrooms and rocket.
Pairs well with Simon’s Wine Craft Syrah

Four cheese and hometown honey - $20
Hub club - $16
Four cheese and hometown honey. Nowra farmhouse Brie,
mozzarella, Tilba vintage cheddar and Binnorie marinated
feta with an individual pot of Gri�th (hometown) honey.
(Tomato Base)
Pairs well with Simon’s Wine Craft Viognier

Sicilian smoked chicken and feta - $20
Hub club - $16
Chicken breast rolled in tomato, olives and herbs cured and
hot smoked served with Spanish onion, baby spinach,
hickory smoked tomato and feta.
Pairs well with Vita Vie Chardonnay

Non-Alcoholic Beverages
Ginger Beer - $5
Coke Cola - $3
Other soft drinks - $3
Bottled Water - $3

Side Bar on Tap - $9 Hub club $7
Our tap beers are ever changing so let us tell you about
them

Local Craft Beers
Five Barrel Lunchbox Lager - $9 Hub club $7
Five Barrel Freefall Pale Ale - $9 Hub club $7
Five Barrel Navigator Red IPA - $10 Hub club $8

Wine Cocktail Jugs - $25 Hub club $20
Citrus Spritz – Dry and Crisp
Berry Spritz – Beautiful red berry fruit flavours
Tropical Spritz – Very fruity
Sangria Spritz – Our twist on a classic cocktail

South Coast Distillery Gin with: $12 Hub club $9
Elderflower Tonic
Mexican Lime and Cucumber
Raspberry and Brazilian Orange



Local produce sample plates including:
Nowra farmhouse Brie and Tilba’s Premium Vintage, accompanied by locally sourced Olives ,chef selection of Chutney’s and

Pickles, Seasonal Fresh and Dried Fruit with Italian Flat Bread and Water Crackers
Quarter - $20 Half - $40 (pictured below) Full - $80 Vegan and GF options available with 2 days notice

Gifts and Takeaway items
Maxwell Treats:

Mustard Pickles and Chutneys- $8
Spiced Baby Figs- $12

Kangaroo Valley Gourmet:
Mediterranean Olives - $9
Sweet Mustard Pickle - $9

Pear and Walnut Chutney - $9
Mango Chutney - $9

Adora Chocolates 4 for $10

Crackers
Bacco’s Leaves Flat Bread - $14

Cheeses
Nowra Farmhouse Brie - $6

TIlba Real Dairy Premium Vintage - $8

Gifts

White Coconut Lime Tru�e
Milk Blueberry Tru�e
Milk Coconut Tru�e

Dark Mint Tru�e
Orange Champagne Tru�e
White Passion Fruit Tru�e

Gift Vouchers Available

Cards - $5
Kokedamas - $30

Wine Gift Boxes - $5

Other gift items available
in the gift cabinet


