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We are proud to be associated with Paulett Wines. 
Great work on your achievements. 
Here’s to many more award wins.

Ray White Clare Valley  
& Rural SA 

would like to congratulate Paulett Wines 

on being awarded the TripAdvisor 

Travellers’ Choice Award 2020 & Best 

Tourism Restaurant - 2020 Restaurant & 

Catering Awards for Excellence 
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Obligation free assessment of your needs Huge congratulations 
to the 

Paulett family & team 
on a fantastic recognition 

of your efforts
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Best Country Dining 2017, 2018 & 2019

Congratulations to the 
Paulett’s team!
Keep setting the 

standard for 
the Clare Valley.

T 03 5022 8545  |  www.jamesprint.com.au

Congratulations
To the Pauletts team for taking out the
TripAdvisor Travellers’ Choice Award for 2020

Email: midnorthpartyhire@bigpond.com
Phone: 8844 5125 

Congratulations to 
the team at  

Paulett Wines.  
Always a pleasure 
working with you!

IN the Bush DeVine Café kitchen, head 
chef Thomas Erkelenz has been making his 
mark on the bush-flavour inspired menu since 
April 2019. 

Thomas’ style of food is Modern Australian, 
incorporating native Australian ingredients 
sourced from Paulett’s own bush garden or 
foraged from the surrounding countryside.

Chief winemaker and proprietor Neil Paulett 

has described the transformation of cellar door 
to incorporate a dining experience as a “dream 
come true”. 

In further adding to the wine experience 
at Pauletts, wine tasting flights matched with 
delicious canapes from the Bush DeVine kitchen 
have been extremely popular since being added 
to the menu this year. 

All served on custom boards made by Andy 

Gallagher at the Clare Men’s Shed, it gives 
guests the opportunity to choose from a generous 
menu in matching wine and food tastings and is 
a great way to enjoy the full Paulett experience.

The café’s new summer menu is set to be 
launched in November, and there is no better 
time to book a table, soak up the magnificent 
views from the deck and enjoy Pauletts wine, 
food and hospitality.

A dining experience

LEFT: The winning team in the Bush 
DeVine Café kitchen, Nick Schutz, head 
chef Thomas Erkelenz, Dylan Jarvis and 
Tenille Dellar.


