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Mt Coghill Vineyard is excited to offer you The Hare House,  a
unique cellar door space located just 20 minutes north west of
Ballarat.

Completed in 2024 and built with 100-year-old Oregon trusses,
reclaimed wall lining (reportedly old floorboards from a boudoir in
St Kilda), polished concrete floors, fire place and open floor plan
design makes a perfect venue for your next event.

Elopements 
Packages designed to cater for just the 2 of you or up to 8 of your
guests.
Microweddings, Private Dining & Events
A unique, initimate space for micro weddings or dinner parties
between 10-20 guests, seated at our grand 6-meter dining table,
known as Ragnar. 
Functions up to 50
Private Events as a stand-up cocktail function for up to 50 guests.

Exclusive use of the Hare House, our unique venue/cellar door, for
up to 50 guests*
Private sit down dining for intimate weddings ,dinner parties of up
to 20 guests, at our 6 meter dining table, Ragnar!
Bespoke food and beverage packages including our award
winning Mt Coghill Wines
Breathtaking views across our vineyard, farming land, seasonal
canola fields and volcanic knolls 

Highlights

Our Venue “The Hare House”



Weekdays on a Tuesday or Thursday for just the two of you with a celebrant

and photographer complete with:

 A 2-hour venue hire at Mt Coghill Vineyard (either 12noon to 2pm or 3pm

to 5pm)

 Pickup and drop off from your hotel or home in Ballarat* on the day of

the elopement

 Celebrant

 Decorative/rustic arbour for either inside the cellar door or outside for

vows in the vines

Photographer (1.5 hours)

2 bottles of Mt Coghill Vineyard’s sparkling wine. 

If the 2 bottles are not consumed at the premises, you can take these home

with you.

1 grazing board with locally sourced produce & all the trimmings

 Beautifully set table for 2 (on a winter’s day, the table setting for 2 at the

open fire)

 1 mini naked wedding cake with flowers

 Floral decorations at the venue

Numerous photo opportunities amongst the vineyard and surrounds

E L O P E M E N T  F O R  U S  ” E F U ”

PACKAGES
Elopemen

t



Weekdays on a Tuesday or Thursday for the bridal couple and 2 of your closest

friends or relatives with a celebrant and photographer and also includes:

A 2 hour venue hire at Mt Coghill Vineyard (either 12noon to 2pm or

3pm to 5pm)

Pickup and drop off from your hotel or home in Ballarat* on the day of

the elopement (for you and your 2 friends)

Celebrant

Decorative/rustic arbour for either inside the cellar door or outside in

the vines.

Photographer (1.5 hours)

4 bottles of Mt Coghill Vineyard’s sparkling wine (or wines of choice).

If the 4 bottles are not consumed at the premises, you can take these

home with you.

Large grazing board with locally championed produce for 4 with all

the trimmings

1 x 6-inch naked cake with flowers

Floral decorations at the venue

Beautifully set table for 4 

Numerous photo opportunities amongst the vineyard and surrounds.

*any additional guests will incur an additional charge
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Weekdays on a Tuesday or Thursday for the bridal couple and 6 of your closest

friends or relatives with a celebrant and photographer and also includes:

A 2.5 hour venue hire at Mt Coghill Vineyard (either 12 to 2.30pm or

3.30pm to 6.00pm)

Pickup and drop off (bride & groom and 4 guests) from your hotel or

home in Ballarat* on the day of the elopement

Celebrant

Decorative/rustic arbour for either inside the cellar door or outside in

the vines.

Photographer (2 hours)

6 bottles of Mt Coghill Vineyard’s sparkling wine (or wines of choice)

^additional charges for beer, sparkling water and soft drink and any

wine over the 6 bottles. If the 6 bottles are not consumed at the

premises, you can take these home with you.

A grazing table with locally championed produce for 6 with all the

trimmings

1 6-inch naked cake with flowers

Floral decorations at the venues

Beautifully set table for 6

Numerous photo opportunities amongst the vineyard and surrounds

additional friends will incur extra charges ·

  #  a wedding planner is available at an additional cost. 
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 1.  All the touches of a large wedding on either a Friday - Sunday (subject to 

      availability).  And includes:

 A 4.5 hour venue hire at Mt Coghill Vineyard ((to be between the hours of 1

to 7pm).

 Wedding planner

Celebrant

Decorative/rustic arbour for either inside the cellar door or outside in the

vines

 Photographer (up to 3.5 hours)

 Drink allowane for 4 hours to include Mt Coghill Vineyard’s award winning

wines, beer, sparkling water and soft drink.

Floral decorations at the venue

Numerous photo opportunities amongst the vineyard and surrounds

8 inch naked cake with flowers

Menu options vary depending on number of guests, as noted below.

 2.  Micro Weddings of 20 as a sit down event, all of the above in section 1

      and:

Beautifully set table for 20 

2 or 3 course menus or feasting style (shared) options to choose from

 3.  Micro Weddings over 21 and up to 50, all of the above in section 1 and 

      choice of:

Canapaes on arrival with grazing table with all the trimmings (savory &

sweet); or 

Finger food and sweet station served during the course of the event.

(menus available on request)

M I C R O  W E D D I N G S  F R O M  2 0 - 5 0

PACKAGES
Micro Wed

ding



AWARD WINNING
Hand picked, hand made, small batch wines

Mt Coghill Vineyard was established in 1996 and planted with 
cold climate vines including chardonnay and pinot noir.  

The vineyard is situated on red volcanic soil and the vines are tendered to by hand, the
grapes are hand picked at harvest allowing producing small batch single vineyard wines of

Chardonnay, Rose, Pinot Noir and sparkling varieties of Blanc de Blanc,
 Blanc de Noir and Sparkling Rose.

Further information
We look forward to working with

you to ensure your event is a special
day. 

Please contact Tracey with any
queries via mobile on 0438 795 990

or via email to
mtcoghillvineyard@gmail.com

Thank you from the 
Team at Mt Coghill Vineyard.

Y O U R  E V E N T

About the
VINEYARD &WINES
FOR YOUR EVENT

mailto:mtcoghillvineyard@gmail.com


There is a serious intensity of flavour here. It’s all apple,
lemon, blackcurrent bud and musk, and while it still

has a lot up its sleeve in terms of developed
complexity, its quality even now, in its youth, is clear.
This is an excellent wine from a producer on the rise.

Campbell Mattinson Halliday Wine Review

M A D A M  P O M M Y  P I N O T
C H A R D  B R U T

T H E  D I V I N E  M I S S  A
S P A R K L I N G  R O S E

About the
HALLIDAY REVIEWS

There is an intensity of flavour here that is arresting, in
a good way.  This is a sparkling wine that makes you
sit up and take notice. Strawberry, red cherry, brine
and bread characters talk an exuberant, confident

game.The finish is they dry, grippy and good.
Campbell Mattinson Halliday Wine Review

2022 This is a beautifully flavoured pinot noir, refreshing,
light and cool at heart, with cranberry, red cherry and

strawberry fruit flavours elevated by notes of mace, musk
and twiggy herbs. There's an earthen aspect here, too. This

wine (and estate) shows real promise.
2023 This is a sinewy pinot noir with spice, twig and

aromatic herb characters intricately threaded through
strawberry and red cherry flavours. It's light, but it has good

lines, good length and an attractive flavour profile
Campbell Mattinson Halliday Wine Review

2 0 2 2  P I N O T  N O I R &  2 0 2 3
D Z I A  D Z I A P I N O T  N O I R

This is a lean and long chardonnay with just enough
flavour, and texture, to make a real go of it. It tastes of
tinned pears and peaches with cream, with cedar and

woodsmoke as artful contributors. It needs a year or two
for the various components to integrate fully, but in

isolation, everything is in good order here.

2 0 2 3  T O O T S I E
C H A R D O N N A Y



This is a fresh racy rose with strawberry, raspberry and citrus
characters running juicily throughout. There’s almost a tonic

like character here and there’s definitely an edge to the
acidity, but the rush of strawberry keeps everything positive.

It’s a rose for the lunch table and works well with food! 
Campbell Mattinson 

Published 15 August 2024

2 0 2 3  S I R  R E G I N A L D  
R O S E

More Halliday Reviews
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970 COGHILLS CREEK ROAD, 
COGILLS CREEK VICTORIA 3364

For further information and pricing, please email:
mtcoghillvineyard@gmail.com.
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