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ARRIVAL
LANGMEIL LIVE WIRE BAROSSA VALLEY
RIESLING 2024

LINDNER ENTREE
LANGMEIL THE FIFTH WAVE GRENACHE 2021

James Lindner is a sixth-generation
Barossan and Family Proprietor of
Langmeil Winery, w);erelie leads Roasted Duck Breast (Ig)

global sales and marketing. Beetroot, almond, ora nge, and sorrel
A passionate storyteller and

advocate for the Barossa, James

has built his wine career from the MAIN

ground up—starting in cellars and LANGMEIL ORPHAN BANK SHIRAZ 2021

vineyards before representing
Australian wine on the world stage. Grilled Beef Fillet (|g)

His deep roots, both familial and . .
ceep roots L Mushroom and truffle arancini, charred
regional, continue to drive his

mission fo preserve and promote broccolini, and

the legacy of the Barossa for future bone marrow jUS
generations.

DESSERT
66 LANGMEIL JACKAMAN'S CABERNET
SAUVIGNON 2021
My upbringing was

moulded by the family Selection of Fine Cheeses (Igo)
around me, who placed

conversation, home-
grown food and wine at LG - Low Gluten
the heart of the table— LGO - Low Gluten Option
it's the Barossa way
of life.
66

- JAMES LINDNER



