
HARRIS ORGANIC WINES 
January News 

 

Coming up in February and March 2019 

We have lots of events happening this vintage season. 

Vodka, Gin and Brandy Spirit evening - 9 February 7.00 pm 

Harris Organic Wines is celebrating the 2019 vintage with a special spirited 
Sundowner at the Vineyard on Friday evening. Come and join us for a glass of our 
organic wine, followed by several tastes of our organic spirits, accompanied by a 
Mediterranean platter. You will also be treated to our speciality spirit batch of our 
Gin. Cost - $25.00 per person. tickets available 

 

 

Happy New Year  



Breakfast Crush Club - Sunday, 10 February 6.30 am 

For those who want to experience a real organic vintage, come and help us pick 
some grapes, put the grapes through the crusher and enjoy breakfast with us, plus a 
tasting of the wine variety you just picked. 6.30 am – 10.00 am.  Adults only please. 
$15.00 per person. 

  

Vintage Weekend -  Saturday 16 March 

Sundowner Event Saturday - March 16, 7.00 pm 

Harris Organic Wines has a special Food and Wine Sundowner degustation at Swan 
Valley Gourmet. Come and join us for a fabulous evening with several vintages of 
organic wines and of the only Australian organic sticky dessert wines, accompanied 
by six exciting courses. You will also be treated to our speciality dessert wine liqueurs 
and Pedro Ximenez. Cost - $120.00 per person . tickets available 

Another Subscriber Offer 
Our hand-crafted 2012 vintage Madeleine Claire sparkling will be open for tasting 
this January, just ask when you visit. Available at our cellar door or online at 
our organic wine shop. 



 

What's Happening in the Vineyard 

We have had a cool November and a couple of hot December days in the Swan Valley - the warmer 

temperatures this year means a normal harvest at vintage! So, we will probably be making even 

greater organic wine than usual! The vineyard is very happy; we are just about to pick our Madeleine 

table grapes (which are a lovely sweet white grape with small berries) - now available for sale at the 

cellar door until the 13th January. 

 


