
First Drop was born in 2004 with a desire to make wines to drink, 
not just appreciate. Mother’s Milk!

Based at the ‘Home of the Brave’ winery in the
Barossa, First Drop is making wines with flavour, texture and a splash of 

funk; from fruit sourced from uniquevineyards in the Adelaide Hills, 
McLaren Vale and Barossa to bring you a diverse, deliciously

exciting and thought provoking line up of flavours.

We believe all wine should be served with food & friends

Enjoy!

Please scan the code below to join our mailing list & become a disciple to 
enjoy great savings, first & limited releases as well as jumping the queue at 

exclusive first drop events.

Welcome to First Drop Wines
Home of the Brave cellar door & Tapas bar



Public holiday & Sunday surcharge of 20% applies to all food & drink. 
No separate accounts

FIRST DROP WINELIST
S P A R K L I N G

‘Following      the      Sun’      Prosecco  $10 gl - $25bt

W H I T E
ADELAIDE HILLS 

‘Vivo’ Arneis $10 gl - $28 bt
‘Endless Summer’ Pinot Grigio $10 gl - $25 btl 

‘Real Time’ Chardonnay $12 gl - $35 btl 

ROSE'
‘Drag Queen’ Rose' $10 gl - $25 btl

R E D
BAROSSA

‘Matador’ Grenache $10 gl - $28 btl
‘Mother’s Milk’ Shiraz $10 gl - $28 btl

‘2%’ Shiraz $16 gl -  $50 btl

ADELAIDE HILLS  
‘Minchia’ Montepulciano  $15 gl - $45 btl

‘Moderno’ Barbera $10 gl - $28 btl
‘Forza’ Nebbiolo $18 gl - $60 btl

MCLAREN VALE
‘Nacional’ Touriga Nacional $10 gl - $28 btl

‘Mother’s Ruin’ Cabernet Sauvignon $10 gl - $28 btl

S I N G L E  V I N E YA R D  S H I R A Z
EDEN VALLEY SYRAH

‘14 ‘Cold Sweat’ Wilton $22 gl - $80 btl 
’12 ‘Cold Sweat’ Moculta $22 gl - $80 btl

‘13 ‘Cold Sweat’ Craneford  $22 gl - $80 btl

BAROSSA VALLEY SHIRAZ
 ‘16 ‘Fat Of The Land’ Greenock $28 gl - $100 btl
'16 ‘Fat Of The Land’ Ebenezer $28 gl - $100 btl

'16 ‘Fat Of The Land’ Seppeltsfield $28 gl - $100 btl 
‘16 ’The Cream’ Barossa Shiraz  - SOLD OUT 

‘09 ‘Fat Of The Land’ Ebenezer - $150 btl
'09 ‘Fat Of The Land’Seppeltsfield - $150 btl
 ‘08 ‘The Cream’ Barossa Shiraz - $200 btl

H  O M E  O F  T H E  B R A V E  S E R I E S
( E X C L U S I V E  T O  C E L L A R  D O O R )

‘08 ‘Home Of The Brave’ Arneis $50 btl
‘09 ‘Home Of The Brave’ Nebbiolo $50 btl

Other DRINKS

BEER

' B i g  S hed  B r ew i n g '  Bee r s                      
J e t t y  J umpe r  (M i d  S t r e ng t h )

$15  e a c h

Pe r on i  Red  La r ge r

Coope r s  Pa l e  A l e

$12 each

CIDER
BAROSSA C IDER  CO .

—
App l e  C i d e r

Pea r  C i d e r

C l o udy  C i d e r

$13 each

SOFT DRINKS
Coca-Cola, Sprite, Fanta

$4 each

ACQUA FILETTE
Naturally Still or Sparkling Mineral Water

$9

D’ANGELO COFFEE
Espresso $4

Cappuccino, Latte, Macchiato $5

TEA
$5



BECOME A DISCIPLE
ASK ABOUT THE EXCLUSIVE FIRST DROP WINE CLUB. KICK-ARSE BOOZE TO YOUR DOOR WHEN YOU NEED IT!

Public holiday & Sunday surcharge of 20% applies to all food & drink
No separate accounts

Chef’s selection of cheeses, seafood, salad, meats & specials. 
Plenty for everyone!

Locally baked bread $1 per person

$55PP min 4 people. available on request 

TAPAS

L O C A L & I M P O R T E D O L I V E S
$10

Kalamata, Green Sicilian and Sundried Black olives in olive oil dressing 

C U R E D   M E A T S
$16 each

Jamón Serrano Dry cured Spanish leg ham, matured 24 months

Capocollo Pork neck seasoned & air-dried, matured 18 months

Prosciutto Parma Female leg of pork, seasoned & matured for 24 months

Sopressa Traditional Italian cured & seasoned pork salami

S E A F O O D
$18 each 

 Anchovy Fillets marinated in lemon,   pepper  & Diana extra virgin olive oil

Local SA Calamari lightly floured, fried & seasoned on requeston request

 Spanish Garlic & Chilli SA Prawns with beautiful extra virgin olive oil

H A L O U M I
$10 (2 pcs)

Panfried & served with Oregano & Lemon 

S A L A D & V E G E T A BL E S
available on request 

 $12 each   
Traditional Greek Salad w/ Tomato, cucumber, red onion & feta, olives & herbs

Patatas Bravas Hand cut potatoes crispy fried & topped with our special “brave” sauce

Salt & Pepper Tofu floured and fried with salt, szechuan pepper & spices

C H E E S E
$10 each 

Parmigiano Reggiano The king of Italian cheeses! Matured for 30 months

Fior di Latte South Australian fresh mozzarella, torn & drizzled with olive oil & seasoning

Hamilton Brie Made from South Australian milk. Soft, tasty & elegant

SA Blue Vein Roquefort style, mild soft & creamy

CAN’T DECIDE? FEED ME!

Vegetarian Vegan Gluten Free



EXPERIENCES & EVENTS
ASK ABOUT PRIVATE TASTINGS & EXCLUSIVE EVENTS AT FIRST DROP WINES

Public holiday & Sunday surcharge of 20% applies to all food & drink
No separate accounts

5  R E D  S T A R  W I N E R Y 




