
Welcome to Nightingale Wines
1239 Milbrodale Road, Broke Ph: 65791499 
Fax: 65791477 www.nightingalewines.com.au

members and friends

Introduction
Nightingale Wines has enjoyed meeting the thousands 
of visitors to the vineyard throughout the year. The team 
of Craig and Wadad at cellar door, chef Andrew and 
Lisa in the kitchen, Emma, Amy and Emily waitstaff, 
Michael and Chris in the winery and vineyard, Murray 
and Alex on the road, and fi nally Louise and Stacy in 
the offi ce have all contributed to the great service and 
tone that is Nightingale Wines.

Visitors will agree that a Nightingale Wines experience 
is one to remember. The winery tours, the wine tastings 
at Cellar Door, wine sampling on movie nights, our 
food and of course the luxury spa villas, go together to 
make Nightingale Wines.

We as a team, will continue to improve our hospitality, 
tourism and service skills to ensure you have a 
memorable 'wine experience' that is Nightingale. 
Become one of those familiar faces in 2008. Tell your 
friends about Nightingale Wines, become a wine 
advocate for the vineyard. We  look forward to seeing 
you and your friends at  Cellar Door.

christmas closure
Nightingale Wines and Barclay Square 
Restaurant will be closed during the public 
holidays of the festive season and New Year's Day. 
Cellar door will be open 11am - 4pm from Thursday 
27th December until New Year's Eve inclusive. Normal 
trade will commence from 2nd January 2008.

hospitality and tourism 
awards
Did you know Nightingale Wines won awards for 
Excellence in Hospitality and Tourism in 2002, 
2006 and again in 2007. These awards came from the 
industry and business community. While we don't do 
things to win awards,it is pleasing to know that others 
see what we do and how we do it; and then reward the 
dedication to service and people which is our number 
one priority. Thank you judges.

Lucky draw - 24 hour 
romantic getaway
Nightingale Wines are pleased 
to announce the winner of our 
third 24 hour Romantic Getaway. 
Congratulations to  Donna Wood 
of Castle Hill, Sydney whose name 
was drawn out of the wine glass by 
Andrew Cox, our talented chef.

Donna Wood and her partner will be pampered in 
one of our luxury spa villas, enjoy lunch, dinner and 
breakfast, all prepared by the talented chef team, in 
the Barclay Square Restaurant.

Remember when visiting the vineyard to enter the 
Lucky Draw for the chance of winning a Nightingale 
Wines luxury experience with the popular 24 Hour 
Romantic Getaway.

To book a 24 Hour or 48 Hour Romantic Getaway 
for you and that special person in your life call Craig 
at the vineyard on 6579 1499.

NIGHTINGALE WINES

NIGHTINGALE NEWS summer newsletter VOL.7 Issue 4

In this issue
� Introduction

� Christmas Closure

� Hospitality & Tourism  
 Awards

� Lucky Draw

� New Summertime  
 Wines

� Melbourne Cup  
 Success

Michael Pritchard Cheers, 

Michael the Winemaker

Summer Specials

� Corporate 
 Winemakers    
 Dinners

� Words from the    
 Managers

� Nightingales Unite

� A Popular Venue

� The Double Decker Bus

� Coming Events

� From Michael the   
 Winemaker

� Summer Specials

 

At this time of the year both 
Paul's and my attention 
focuses on fruit in the 
vineyard. This year's fl ooding 
rains of June and the healthy 
falls during Spring, the soil 
and subsoil in the vineyard 
are back to normal. Past years 
of drought, depleted the soil 
and moisture resulting in use 
of irrigation. However now 
the grapes are enjoying moisture within, further 
resulting in a good crop of outstanding quality fruit.

Vintage is less than 6 weeks away, so attention is 
focusing on equipment. A new refrigeration unit is 
to be installed to help keep temperatures down and 
the handling of fruit made more easy.

I am receiving positive feedback about  our new 
summertime wines, the Night Owl Verdelho/
Chardonnay and the Night Owl Rosé. As I said in 
the last newsletter these wines are great to enjoy on 
hot days and if current sales of these wines continue, 
the second batch of both wines will be in the 
bottleshops before Christmas. 

May I wish you good cheer over the Christmas and 
New Year period. Drive safely, then continue to 
enjoy Nightingale Wines.

ACCOMMODATION SPECIAL
5 nights midweek from $890 reduced to $590. 
3 nights midweek from $534 reduced to $390.

WINE SPECIALS 
Simply Shiraz case from $180 reduced to $120 + $6 freight.
Simply Chardonnay case from $180 reduced to $120 + $6 freight.

RESTAURANT SPECIAL
Cheese & Fruit Platter for 2 plus bottle Verdelho or 
Unwooded Chardonnay for $25.

FROM THE TASTING BENCH

Where:
NIGHTINGALE WINES

1239 Milbrodale Rd BROKE NSW 2330

When:
SATURDAY 

1st March 2008, 3pm till late

Music by
Howard Collins & his band

Merchandise
T-Shirts, additional glasses & wines available 

as mementos.

Bookings essential for catering.

Ph: 02 6579 1499

Accommodation
Some villa accommodation Details on other places 

to stay on request.

of Australia Unite
on the green

Nightingales

Cost: 

$55 per ticket
Receive a Nightingale Wines glass when you show 

your ticket on the day.

Be part of this exciting event!

Enjoy
Food and wine from the vineyard

while Terry joined the cellar door team after 
several years on the road as a Nightingale 
sales rep. They are now live-in managers.
Paul Seymour is our new chef. He is a local 
who has returned home from Orpheus Island 
in the Whitsundays to introduce great dishes 
for visitors to enjoy.
The new look team will improve our hospitality, 
food choices and service to ensure you have a 
memorable “wine and food” experience, that 
is Nightingale.

restaurant refurbished
During the latter 
part of last year 
our restaurant was 
refurbished with 
new tables and a 
lounge area for pre-
dinner drinks. The 
bar area can also be 
used for pre-dinner 
drinks since the 
change in liquor 
licencing laws. Our 
verandahs have all 
been fly proofed with screening and the front 
courtyard weather proofed.

The changes and new areas now make it more 
comfortable for regulars and visitors to enjoy 
the “tastes” that we have to offer with food and 
wine. If you haven’t visited for a while come 
and see the changes and enjoy the experience.
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introduction
Over the past 12 months there have been lots of 
changes at Nightingale Wines, all for the better 
as the business moves forward in these hard 
economic times.
Gail and I gladly see the return of Terry and 
Joan to manage the villas, restaurant and cellar 
door. Joan was a major part of the start up team 
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restaurant opening hours
The restaurant is now open for lunch on 
Mondays. Lunch is from 12 noon till 3pm. 
Lunch is served everyday, except Tuesdays, 
for regulars and visitors to enjoy.

Our dinner service is from 6pm till late 
Wednesday to Saturday nights inclusive. Sorry 
we are closed for dinner on Sunday, Monday 
and Tuesday nights.

pick up - you dine we drive
Terry has introduced a great pick up service 
from neighbouring guest houses for visitors to 
dine at Nightingales. “You dine, we drive” will 
ensure guests can have an enjoyable meal and 
drinks with friends knowing they will get back 
to their accommodation 
safely. You will enjoy 
being chauffeured in 
our Variety Club bash 
car!

introduction of live 
music, father’s day
Beginning, the first Sunday in September, 
Father’s Day live music will be 
introduced at lunch time. Dining 
guests will enjoy the music and 
songs of some local musicians 
over lunch. 

Treat your father to a great lunch and enjoy 
the music. A fixed Father’s Day menu will be 
presented for lunch.
Music will continue the 1st Sunday of each 
month for the rest of 2009. If successful, it will 
be a regular feature in 2010.

paul’s new menu
Paul has introduced his new 
menu for all to enjoy. Entrées 
tantalise the taste buds 
while the mains give those 
satisfying tastes you always 
look for when dining out. 
If you are a dessert person 
there are some great dishes of 
Paul’s you will enjoy. See the website for our 
new menu - www.nightingalewines.com.au

paul’s degustation dinners
Coming from Orpheus 
Island, one of Paul’s 
special talents is 
preparing and presenting 
Degustation dinners. 
Paul and Michael, our 
senior winemaker, have designed 
a fabulous degustation dinner 
with a difference for Saturday 
night, 22nd August. To be 
one of the first to experience 
a sensational gastronomic 
night, call the vineyard to book  
6579 1499. Organise a group of 
friends or critics to be part of the 
night.
The following degustation dinner will be held 
24th October as part of the Spirit of the Vines 
weekend. Bookings are essential to experience 
Paul’s delightful cuisine.

Nightingale Wines Restaurant



double decker bus departs
After seven years as 
a mobile advertising 
billboard and local 
transporter, the 
Nightingale double 
decker bus has 
departed for Dalesford 
in Victoria. Its new life will help transport and 
promote an Apple Cidery in the Dalesford 
area. While it is sad to see it go, it was time 
for it to find a new home in Victoria.

Christmas in july
This year our Christmas in 
July dinners were held in the 
restaurant. Paul Seymour 
introduced a delightful menu of 
Christmas fare. It was not your 
traditional 3 meats and baked 
vegetables. The comments 
about Paul’s food will ensure 
next year’s menu to be more of Paul’s great 
Christmas cuisine.

nightingale wines still  
a popular venue
Again groups choose Nightingales as their 
venue for fun and enjoyment. Probus clubs 
have come to enjoy the food and venue while 
the MX5 Car Club proudly exhibit their cars 
amongst the vines while enjoying the day with 
the Nightingale Wines’ team.
If your club, friends or group want a great day 
out, come and enjoy the ambience, food and 
wine at Nightingales.

villa specials
For wine club 
members and their 
friends we are 
offering a two night 
minimum stay in our 
villas for $99 per 
person twin share. 
This is a discount 
of over 30% but 
conditions do apply. 
To secure this great 
deal you MUST dine 
with us on one of 
the nights you stay 
with us. Ring Joan 
or Terry to book this 
great deal. It will 
continue till the end 
of 2009.

late checkout sundays
A 3pm late check out Sundays for villa guest 
is available for those who lunch with us in the 
restaurant Sundays. This is a new initiative to 
help guests get that last bit of enjoyment from 
the weekend. It also helps avoid the return to 
Sydney traffic jams on Sunday afternoons. 
When booking in let Joan or Terry know you 
would like a 3pm checkout and they will make 
a lunch reservation for you.

Terry at Cellar Door



What a great year for fruit and wine! This 
season we grew some magnificent fruit that 
will ensure the quality of our wine continues 
to please wine buffs.
Our wines are continuing to win trophies 
and medals. The 2006 Shiraz has won gold 
medal and two trophies for Best Red Wine 
of Show. This follows on from the 2005 
James Busby Trophy for our 2003 Shiraz.
While medals and trophies are good to 
receive, it is the quality and popularity of 
our wines in stores, restaurants and bistros 
that is the most pleasing. If people don’t 
like the wine we offer all our efforts are in 
vain.
I commend our wines to 
you. Come and enjoy a 
tasting of our full range 
at Cellar Door. It is a 
delightful way to spend 
a day especially if you 
stay for lunch too.

michael the winemaker
from the tasting bench

Cheers

wedding packages
Nightingale Wines is now offering wedding 
packages for the bride and groom on that 
special day. The winery is transformed into 
a magnificent wedding venue that will hold 
60 guests. For bigger groups up to 120 guests 
our barrel room can be transformed into a 
spectacular venue too. A bride’s dilemma, 
what to choose: the winery or barrel room? 
Wedding packages are available from the 
Cellar Door or call 6579 1499 to arrange a 
package.
Enclosed is a brochure promoting our venues 
and service. For more detailed information go 
to www.nightingalewines.com.au and click on 
weddings.

Michael Pritchard

August
• 22nd Paul Seymour’s 1st  
	 Degustation Dinner

September
•	1st Sunday Father’s Day Lunch  
 	- Introduction of Live Music
•	11th, 12th, 13th Broke Public School Art 	
	 Show at Nightingale Wines Barrel Room

October
•	Sunday 4th	  Live Music with lunch
•	24th Spirit in the Vines  
	 Degustation Dinner

November
•	Sunday 1st  Live Music with lunch
•	3rd Melbourne Cup Lunch - Special guest
•	6th, 7th, 8th “Folk in Broke”  
	 Music festival. Friday 6th Dinner Caberet 	
	 Poetry, music stalls all weekend.

December
•	Sunday 6th   Live Music with lunch
•	Book your Christmas Party and/or  
	 End of  Year Function  ph: 6579 1499

For information about any of our 		
activities call 65791499.

Wedding in a Winery

coming events


