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Planning

Agree with your friends which wineries you’d like to visit 
throughout the day. Start with where you’re having lunch, 
how long you’d like to spend there, then plan your other 
stops around it.

Book ahead

Check the booking requirements in this Info Pack and book 
ahead where required to avoid disappointment on the day. 
For groups of 7 or more, bookings are required at all venues 
to ensure space for your group.

Be flexible

Wineries may have limited availability and can reach 
capacity, particularly on busy days. If this happens, please 
be patient and understanding if we need to help you adjust 
your plans.

We’ve got you covered

If you lose this Info Pack, you can find everything you need 
on our website at trailhopper.com.au. If you have any 
questions during the day, give us a call on 0422 319 123.

Hopping on and off

Just like catching a regular bus, please be waiting at your 
pickup location before the scheduled time. You’ll be 
picked up from the same place you were dropped off – so 
remember your stop!

And whatever you do...

Don’t miss the last bus home!

Here are our tips

H O W  T O  G E T  T H E  M O S T  O U T  O F  Y O U R  D AY

Welcome to TrailHopper! This pack includes everything you’ll need to 
plan your day and make the most of your tour. As you’ll see from the 

timetable, you won’t be able to visit every destination in one day – so 
choose your stops and plan ahead.

D E PA R T  C I T Y                   1 0 : 0 0

The Hahndorf Academy 10:55

Hahndorf Hill 11:00 12:00

Shaw + Smith 11:05 12:05 13:05

Nepenthe 11:10 12:10 13:10

Murdoch Hill 11:22 12:22 13:22

Lot 100 11:32 12:32 13:32

Artwine Winery 12:41 13:41 14:41

Bird In Hand Winery 12:45 13:45 14:45 15:45

Petaluma Winery 12:50 13:50 14:50 15:50

Barristers Block Wines 14:00 15:00 16:00

Sidewood Estate 14:15 15:15 16:15

Hahndorf Township 14:20 15:20 16:20

D E PA R T  R E G I O N              1 6 : 2 0

A R R I V E  C I T Y                   1 7 : 0 0



V E N U E D E S C R I P T I O N W I N E / D R I N K S F O O D

Hahndorf Hill Winery 
Ph: 8388 7512

Hahndorf Hill is a boutique winery in the Adelaide Hills, crafting cool-climate
wines that reflect the region’s elegance and character. Enjoy elegant white /
red wine flights, including Austrian varietals. Pair them with cheese or 
gourmet chocolate for a refined tasting experience.

Austrian variety 
reds and whites 
paired with cheese 
or chocolate.

Cheese platters.

Shaw + Smith
Ph: 8398 0500

The Shaw + Smith Tasting Room offers a selection of structured wine flights 
and wines by the glass, showcasing cool-climate varieties that reflect the 
character of their sites and season. Enjoy them on their own, or settle in with a 
selection of shared plates from the Cold Larder menu.

Specialising 
in Sauvignon 
Blanc, Riesling, 
Chardonnay, Pinot 
Noir and Shiraz.

Small, share-style 
plates from the Cold 
Larder menu.

Nepenthe
Ph: 8398 8899

Nepenthe offers elevated, unparalleled views with award-winning, cool 
climate wines to match. One of the founding wineries of the Adelaide Hills 
known for its sustainability & low intervention winemaking ethos, be sure 
to try their Cellar Door exclusive Pinnacle Range. Local charcuterie, cheese 
boards and dip boards are available providing the perfect lunch spot to soak 
up the view. We look forward to welcoming you!

Alternative Varietals 
and Adelaide Hills 
Classics.

Platters of local 
produce to share or 
food trucks on event 
days.

Murdoch Hill 
Ph: 7200 5018

Murdoch Hill’s intimate tasting room is situated on the family’s working 
farm, next to the winery. Taste your way through some of the finest wines 
in the Adelaide Hills, an experience not to be missed, especially for 
Chardonnay & Pinot lovers. Reservations are recommended. Guests can 
add a local Artisan Cheese selection to their tasting.

Small batch 
whites and reds.

Platters.

LOT. 100
Ph: 7077 2888

LOT.100 is nestled among an 84-hectare property and is the Cellar Door 
to Vinteloper Wines, Hills Cider, Ashton Valley Fresh, Mismatch Brewing 
Co and 78 Degree Distillery. The LOT.100 Kitchen embraces a paddock 
to plate ethos. Slow down with a beautiful lunch or enjoy small snacks at 
our tasting bar with a flight from one or all of our brands. The LOT.100 
community has an experience for all tastes.

Variety of wines, 
gin, beer and 
cider.

Share plates.

Artwine
Ph: 0400 270 584

Taste the Mediterranean at Artwine. We are the masters of emerging varietals, 
and home of Australia’s most awarded Fiano. Soak in the bucolic views from 
the comfort of our Cellar Door, designed around antique French doors (the 
perfect spot for an Instagram pic). We offer platters of local produce, guided 
tastings through our unique wines and the perfect setting for a casual glass 
of the Mediterranean in our warm Cellar Door overlooking the ever-changing 
vineyards. Come and try Montepulciano, Fiano, Albarino, Gamay, Grenache 
Gris and many other hard to find varietals.

Alternative and 
traditional reds, 
whites and 
sparklings.	

Local produce 
platters.

Bird In Hand Winery
Ph: 8100 0714

The Bird in Hand Woodside Estate showcases world-class wine, food, 
contemporary art and award-winning gardens. Enjoy guided wine tastings 
or premium cool-climate wines by the glass or bottle, alongside seasonal 
shared lunch plates in the Barrel Hall Cellar Door.

Premium cool-climate 
red, white and 
sparkling wines.

Seasonal sharing 
plates.

Petaluma Winery
Ph: 8339 9390

Here you can enjoy tastings of The Petaluma and Croser Sparkling wines, 
including our premium Yellow Label wines and Cellar Door exclusives. Our 
Cellar Door has the most amazing views of the rolling Adelaide Hills, and the 
deck will beckon you to stay a while and enjoy a glass or two of one of our 
meticulously crafted wines. 	

Variety of reds, 
whites and 
sparkling.

Platters.

Barristers Block Wines
Ph: 8389 7706

​At Barristers Block we welcome TrailHopper guests to our stables for hosted 
wine tastings and to our original hayshed for lunches. Our award-winning 
wines are complemented by our menu of cheese & charcuterie boards, 
seasonal tapas sides & famous stone-baked pizzas. Our geese, deer & 
vineyards with a wine glass in hand make for the perfect Adelaide Hills winery 
snapshot.  

Variety of reds, 
whites and 
sparklings.	

Pizza, share plates, 
modern regional 
cuisine.

Sidewood Estate
Ph: 8388 1157

Sidewood wines are a classic display of elegance, complexity and 
balance. From our vineyards to winery and bottling line we are there every 
step of the way ensuring excellence. We have cider tastings paddles if 
you’d like to mix things up a bit too! Ask all your questions, 
lead your own tasting journey and leave more enlightened and passionate 
than ever!

Variety of 
sparkling, whites 
and reds as well 
as cider.

Pizza, a la carte, 
cheese boards, 
Charcuterie or a 
build your own 
grazing board 
option.

Hahndorf Township Hahndorf is Australia’s oldest surviving German settlement and is 
immensely popular with visitors who immerse themselves in the unique 
‘village’ feel and enjoy wandering up the main street filled with German 
pubs, gift stores, cafés, bars, chocolate shops, cheese wrights and wine 
tasting rooms.

Everything you could 
want.

Hahndorf & Adelaide Hills Destinations

Please visit www.trailhopper.com.au or call us on 0422 319 123
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���� Tasting Fees 

Tasting fees and booking requirements vary between venues. We recommend checking availability and booking ahead, 
particularly on weekends. 

Venue Tasting Fees Bookings & TrailHopper Offers 
Hahndorf Hill $20pp Wine Flights – Austrian, White & Pink, Red 

$32pp ChocoVino – Gourmet chocolate + wine pairing 
experience 

Bookings essential 
ChocoVino pre-booking essential 
 

Shaw + Smith $25pp Shaw + Smith Wine Flight 
$35pp MMAD Tasting Flight 
$40pp Shaw + Smith Single Vineyard Wine Flight 
$140pp Balhannah Tour – Sunday–Friday at 11am 
 
 
 

Bookings essential – minimum 24 
hours in advance 
⭐ TRAILHOPPER OFFER: 
Complimentary 30ml welcome pour of 
current vintage Sauvignon Blanc with 
any of the three tasting options. 

Nepenthe $15pp Guided Tasting – redeemable on purchase of 2 bottles 
$25pp Taste of Nepenthe – self-guided flight; partially 
redeemable 

Bookings recommended on weekends 
 
 

Murdoch Hill $15pp Seasonal Wine Flight 
$30pp Journey into Space Wine Flight 
+$15 Local Cheese Plate – serves 1–2 
 
 
 

Bookings recommended 
⭐  TRAILHOPPER OFFER: 10% off 
wine purchases 
⭐ TRAILHOPPER OFFER: Free 
shipping within Australia for 6+ bottles 

Lot.100 $25–$30pp Mismatch Beer Tasting 
$20pp Hills Cider Tasting 
$25pp 78 Distillery Gin Tasting 
$45pp 78 Distillery Whiskey Tasting 
$30pp Circolo Spritz Tasting 
$35pp Adelaide Hills Wine Tasting 
$12pp Ashton Valley Fresh Juice Flight 

 

Artwine $25pp Tasting Flight – 6 wines with local cheese plate 
 
 
 

Bookings preferred 
⭐ TRAILHOPPER OFFER: 10% off any 
6 wines when you join the free mailing 
list + free shipping for 12+ bottles 

Petaluma 
5 Wine Flights – $25–$40pp, including a curated option 
 
 

Bookings essential 
⭐ TRAILHOPPER OFFER: 20% off 
bottle purchases when you join the 
Petaluma mailing list 

Bird in Hand 
$20pp Sparkling Tasting Flight – 3 sparkling wines 
$20pp Bird in Hand Tasting – 6 wines 
$50pp Pinnacle Tasting Experience – 5 premium wines & 
whiskey with petite cheese accompaniment 
$40pp Whiskey Tasting Flight – 3 whiskeys 

Bookings essential 
⭐ TRAILHOPPER OFFER: Tasting fee 
complimentary with take-home 
purchases: 
Sparkling / Bird in Hand – $50pp+ 
Pinnacle – $99pp+ 
Whiskey – $200pp+ 

Barristers Block 
Wines $15pp Hosted Tasting – Stables Tasting Room — 

Sidewood Estate 
$10–$25pp Interactive Wine Tasting 
$12pp Cider Flight – 3 flavours 
$24–$30pp Self-Guided Wine Flight 
$35pp Cellar Door Masterclass – Introduction to Wine Tasting 

Bookings essential for Interactive 
Tasting, Cider Flight 
Bookings recommended for Self-
Guided Wine Flight 

Please turn over for Food & Shared Platters →  

https://www.hahndorfhillwinery.com.au/CellarDoorMenu
https://www.shawandsmith.com/visit
https://www.nepenthe.com.au/experiences.html
https://www.murdochhill.com.au/pages/visit-us
https://lot100.com.au/
https://www.artwine.com.au/
https://petaluma.com.au/pages/cellar-door
https://birdinhand.com.au/cellar-door/
https://sidewood.com.au/cellar-door/
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�� Food & Shared Platters 

Looking for lunch, a shared platter or something to enjoy with your wine tasting? Here are some of the food options available at our Adelaide 
Hills & Hahndorf venues. Please check booking requirements when planning your day. Food availability and menus may change. 

Venue Food Options Bookings & TrailHopper Offers 

Hahndorf Hill $25pp Cheese Plate – local cheese to match wine Bookings preferred 
Shaw + Smith Cold Larder Shared Plates 

$14 Eggplant Hummus 
$22 Vannella Burrata 
$24 Birky’s Chicken Pâté 
$19 Ocean Trout 
$18 White Anchovies 
$26 Smoked Duck 
$21 Wagyu Bresaola 
$40 Cheese Selection 
$40 Charcuterie Selection 
$8 Roasted Macadamias 
$7 Olives 
Vegetarian, vegan & gluten-free options available 

Bookings essential – minimum 24 hours in 
advance 
 
 
 
 
 
 
 
 
 
 

Nepenthe $25 Trio of Dips 
$45 Cheese Board – select your own cheese 
$25 Mini Cheese – select your own cheese 
$55 Cheese & Meat Board – select your own cheese 

 

Lot.100 Wood-Oven Pizzas 
$15–$32 Seasonal Small Plates 
$30 Antipasto 
$32 Charcuterie 
$32 Cheese Plates 
$8 Sourdough 

 

Artwine $12 Warm Marinated Olives – orange, rosemary & garlic 
$14 Warm Mushroom, Buff Curd & Fresh Thyme Tart 
$10 Rosemary & Sea Salt Roasted Almonds 
$32 Local Cheese Board – 2 cheeses, local bread, pickles, 
seasonal fruit & lavosh 
$24 Pâté Plate – chicken liver pâté, warm local bread & pickles 
$24 Vegan Pâté Plate – white bean & truffle pâté, crackers, 
bread & pickles 
$12 Artisanal Bread – local focaccia with dukkah or cultured 
butter 
$15 Hommus Dip – local bread & dukkah 
$28 Ortiz Anchovies – local bread & lemon 
$35 Salad – tomatoes, basil, balsamic glaze & local bread 
$35 Local Fiano & Honey Baked Brie – slow roasted pears & 
lightly toasted bread 
$70 Winemakers Board – serves 2–3 
Adelaide Hills pork & fennel salami, smoked salmon with capers 
& lemon 
Vegan & gluten-free options available 

 

Petaluma $50 Seasonal Platter – locally sourced; serves 2 for lunch or 6 
for a nibble 
Gluten-free options available 

Bookings essential 
 

Bird in Hand $75 Seasonal Platter – serves 2–4 
Hummus, smoked almonds, sourdough, cured meats, Charleston 
Jersey Brie, terrine, pickles, seasonal fruit & crackers 
Seasonal snacks & warm small dishes also available 
Gluten-free and most dietary requirements catered for 

 

Barristers Block Wines $39pp Pizza & Self-Guided Tasting 
$59pp Long Lunch & Self-Guided Tasting – allow 2 hours 
Casual dining also available 

Bookings essential – Pizza & Tasting, Long 
Lunch, and casual dining Saturday & 
Sunday 

Sidewood Build Your Own Platter – selection of local produce available in 
the Cellar Door 
Casual food & drinks available in the outdoor area 
À la carte available 

Bookings essential for à la carte 
 
 

Please turn over for Restaurant and Winery Availability →  

https://www.hahndorfhillwinery.com.au/CellarDoorMenu
https://www.shawandsmith.com/visit
https://www.nepenthe.com.au/experiences.html
https://lot100.com.au/
https://www.artwine.com.au/
https://petaluma.com.au/pages/cellar-door
https://birdinhand.com.au/cellar-door/
https://www.barristersblock.com.au/book-now
https://sidewood.com.au/cellar-door/
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�� Restaurant and Winery Availability 

Planning lunch during your TrailHopper day? Use this guide to see where food is available, when 
kitchens close and which venues have limited trading days. 

Venue Food & Kitchen Hours 
Monday 
Lot.100 
Nepenthe 
Bird in Hand 
Artwine 

Closed 
Closed 
Kitchen closes at 3:30pm  
Closed 

Tuesday 

Lot.100 
Bird in Hand 
Sidewood Estate  

Closed  
Kitchen closes at 3:30pm  
Restaurant closed. Cellar Door open 

Wednesday 
Murdoch Hill 
Bird in Hand 
Sidewood Estate  

Closed 
Kitchen closes at 3:30pm  
Kitchen closes at 3pm  

Thursday 

Bird in Hand 
Sidewood Estate  

Kitchen closes at 3:30pm  
Kitchen closes at 3pm  

Friday 

Bird in Hand 
Sidewood Estate  

Kitchen closes at 3:30pm  
Kitchen closes at 3pm  

Saturday 

Bird in Hand 
Sidewood Estate  

Kitchen closes at 3:30pm  
Kitchen closes at 3pm  

Sunday 

Bird in Hand 
Sidewood Estate  

Kitchen closes at 3:30pm  
Kitchen closes at 3pm  

Sidewood Estate: Closed on all public holidays. 

Please note: These are standard trading and kitchen hours and may change during peak 
periods, functions or special events. 

The venues above are listed because their kitchen hours vary or they are closed on certain 
days. For other restaurants in your InfoPack, assume the kitchen is open until 4pm or later 
unless otherwise stated. 



 01/03/2025 

 

TrailHopper’s Golden Rules 
 

Golden Rule #1 – Alcohol Safety 

Our tours are a relaxed day out enjoying beautiful wine regions — not a 
“booze cruise”. 

• Our buses are not licensed, and alcohol is not permitted onboard  

• All passengers must read and sign our Duty of Care Agreement prior 
to boarding (view here)  

• Please enjoy responsibly throughout the day  

• We recommend including food and water in your plans to stay 
comfortable 

 

Golden Rule #2 – Venue Bookings 

Many wineries now operate with seated tastings and limited capacity. 

• Some venues require Essential or Recommended bookings  

• Tasting fees, food options, and booking requirements vary by venue  

• Full details can be found in the Tasting Fees and Food Options 
sections of your Information Pack 

 

Golden Rule #3 – How to Read Your Timetable 

Our timetable system is simple once you know how it works: 

• Up to 4 × 1-hour stops, or 3 stops if you choose a 2-hour lunch  

• To maximise your day, follow the timetable top-down  

• Large groups (7+) follow a set format: 2 tastings + 1 long lunch  

• The last column shows the final pickup time at each venue 

  

https://trailhopper.com.au/wp-content/uploads/2026/01/20240822-Duty-of-Care-and-Passenger-Code-of-Conduct-Agreement.pdf
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