Harkham Winery

Harkham Winery,
Pokolbin, NSW

NATURAL WINE IS everywhere right now,
and there’s a reason for that: it's totally
delicious. Harkham Wines in the Hunter
Valley is one of our favourite producers, and
it's also one of the closest wineries to Sydney
that produces natural drops.

I'he best thing about Harkham? Ithas a
restaurant and accommodation, 5o you¢an
drink toyour liver's content, as there’snoneed
to drive anywhere afterwards,

I'here are individual rooms for small
parties but if you can scramble it, geta group
together and go for Harkham House, which
isa four-bedroom extravaganza, Thereis
amassive living room/kitchen replete with
wood-burning stove (vou can't light the
fire in summer due to the risk of bush fires,
but during the colder months it’s all yours)
that opens up onto a sun-drenched terrace
boasting aview over the valley thatwill blow
vou away with its misty, serene beauty, We
want to be here with a big group of friends,
drinking wine from the cellar door just a few
fect away, deep into the wee small hours. In
the morning, watch Balloon Aloft’s hot air
balloons float above you as you drink your
morning coffee (there are pods and a machine
in the house ). Over at the cellar door. you can
geta private tasting in the cocoon room (which
at times hosts a kaleidoscope of butterflies
flying about), The wines here are incredible,
with their Aziza shiraz the only New South
Wales wine featured on the Noma Australia
wine list. Try that one, obviously, and alsotuck
into the semillon (whenin the Hunter.:-]-

Go the Old Vines shiraz for something
meatier - it’s aged in French oak. Asthey re
all minimal intervention wines, cach bottle.
el ae sach vintars 1 utteriy nioues:

They're even making mead. And don’t
miss out on the chocolate hazelnut lig
We know, it sounds tacky, but goddam
itisn’t the most addictive thing we've:
drunk: sweet, thick and super chocolaty,
prettymuch dessert in a glass, but boozy,
Italready fecls like our dirty little seeret,
Next door, co-owner of the winery, Richie
Harkham (he established it with hisdad
andunclein 2005), and Drew Wallin have a
Latino restaurant. It’s called Pop Up, and
theydoa killer Tommy's Margarita (likea
normal Margarita, but with cactus-sourced
agave syrup replacing the usual Triple
Of course, there are all the Harkham
on offer 100, butwhat's the point in being.
ere ifyou're not 20ing 1o et astinking"'
angover from mixing th grape and the,
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excitingwine while you're there
somewhere only 2.3 hours dive gy
of Sydney (and TOminutes from NEW{:a _

W Freya Herping - 266 DeBeyers g p, - 1¢).
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Time Out stayed and dined asa guestofHapy .



