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Expression of Interest 

(EOI) 

For the provision of Jacob’s Creek Restaurant 

and Wine Café,  

Barossa Valley, South Australia 

Issue Date 30 March 2022 

Enquiries Tony Gray 

Procurement Manager 

Mobile: +61 (0) 420 364 813 

Email: 

jacobscreekrestaurant@pernod-ricard.com 
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Company Overview 

Pernod Ricard Winemakers Pty Ltd (referred to hereafter as ‘Pernod Ricard Winemakers’) 

is the regional entity of Pernod Ricard, world co-leader of the global wine and spirits 

industry. Pernod Ricard Winemakers is responsible for the global management and brand 

creation for the strategic wine brands within the Pernod Ricard Group as well as the sales, 

marketing and distribution of the Group’s wine and spirit portfolio in the Pacific region. 

Today, Pernod Ricard Winemakers employs more than 1,500 people globally, committed 

to building an outstanding portfolio of wine and spirits brands, acting in the spirit of the 

Pernod Ricard Group’s Sustainable Development Charter, supporting and promoting the 

set of values which have historically characterised the group: entrepreneurial spirit, mutual 

trust and a strong sense of ethics. 

As the Brand owner of the Group’s Australian wine brands led by Jacob’s Creek and 

George Wyndham, Pernod Ricard Winemakers is responsible for the full production, brand 

strategy, marketing and international development of these brands. In addition, the 

responsibility for the international sales and development of the Group’s other strategic 

wine brands from New Zealand, Spain and USA.  

The Pernod Ricard Way 

We have our own way of doing things - we call it conviviality! It’s our way of being, and 

something unique you feel and experience when working with Pernod Ricard. 

We’re committed to conviviality and with this, our team are proud to belong to our Pernod 

Ricard family. Our team is empowered to perform, supported to succeed and 

acknowledged for the value that each individual brings.  

We combine all this with our commitment to care, and a strong focus on sustainability and 

responsibility where our ‘Good Times come from a Good Place’. 

Australian Wine: 

Our Australian wine brands can trace their origins to the very beginning of Australian 

winemaking with two wine industry pioneers, George Wyndham and Johann Gramp. 

George Wyndham planted Australia’s first commercial planting of Shiraz grapes in 1830, 

and today Shiraz is Australia’s most planted variety.  

Jacob’s Creek is named after the site where, in 1847, German immigrant Johann Gramp, 

founder of Orlando Wines (now Pernod Ricard Winemakers), planted the first commercial 

vineyard in the Barossa Valley, South Australia. We are proud of this heritage and 

passionate about our wine. Along with Jacob’s Creek we craft and distribute other 

Australian fine wines, most notably St Hugo and Orlando. St Hugo operates a cellar door 

and 2 Chef Hat awarded restaurant in the Barossa Valley near the Jacob’s Creek Visitor 

Centre. 

For further information on our portfolio, please see Appendix 1.1 
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Project Overview 

We invite interested parties to share with us ideas as to how they believe their offering 

can enhance our customer experience, whilst also providing them with an opportunity 

to benefit from working with an established wine brand. At Jacob’s Creek we are open 

to all ideas (creativity and innovation are strongly encouraged!), that can provide the 

opportunity to collaborate, to elevate our experience offering and celebrate mutual 

successes. 

Jacob’s Creek is one of the world’s most famous wine brands with a rich winemaking 

history which began back in 1847. The wine brand Jacob’s Creek was launched in 1976 

and today is Australia’s number one selling wine brand, exported to over 70 countries 

around the world.   

The Jacob’s Creek Visitor Centre was opened in 2002 on the banks of Jacob’s Creek in 

the Barossa Valley wine region of South Australia, to give consumers a more immersive 

brand experience. 

As part of the offering at the Jacob’s Creek Visitor Centre (cellar door site), we are 

looking to engage with an established partner to manage the operations relating to the 

Restaurant and Wine Café spaces within our premises, giving consumers more reasons to 

visit and experience our home and its striking surrounds. 

The partner will manage the day to day running of the Restaurant (including Front of 

House service for both food and beverage), providing a food menu that fits with the 

Jacob’s Creek brand proposition - shared style, casual, relaxed, local, excellent quality - 

offered alongside the extensive portfolio of Jacob’s Creek wines. 

They will also manage the day-to-day operations of the Wine Café, and support 

delivering the food component of our experiences, events, and functions offerings. 

Our aim is to work together with an experienced partner with a record of 

accomplishment in hospitality and an established profile in South Australia and/or 

Australia. 

For images of our venue, please see Appendix 1.2 
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Confidential Information 

The information contained in this Expression of Interest document (EOI) is confidential and 

proprietary to Pernod Ricard Winemakers.  In accepting this EOI, vendors agree to the 

following conditions. 

1. Each party recognises and agrees that the Confidential Information has been

compiled, created and maintained by special effort and expense of the other party.

2. Each party recognises and agrees that disclosing or disseminating Confidential

Information to a third party will have a materially adverse effect on the other party and

agrees not to disclose or disseminate the Confidential Information to any third

party.  Except as necessary to perform its obligations hereunder, each party shall not use,

reproduce or draw upon the Confidential Information or circulate it within its own

organisation.

3. Each party shall provide notice to the other party of any demand made upon it under

lawful process to disclose or provide the other party's Confidential Information.  Such party

agrees to co-operate with the other party if it elects to seek reasonable protective

arrangements or oppose such disclosure, at the expense of the party that is seeking the

protective arrangements or opposing the disclosure.

4. Any Confidential Information disclosed pursuant to such lawful process shall continue

to be Confidential Information, the access to such Confidential Information shall be limited

to those persons (i) only with a need to review such information for the purposes for which

the disclosure was required, and (ii) who agree in writing to keep the Confidential

Information confidential.

Purpose of EOI 

This document provides information and requirements for partnering with Pernod Ricard 

Winemakers (PRW) for the Jacob’s Creek Restaurant and Wine Café offering at its cellar 

door site in the Barossa Valley, South Australia. The purpose of the EOI is to gain an 

understanding of how PRW’s high level requirements may be met, and to prepare for a 

more detailed Request for Proposal (RFP) process with a small number of aligned 

vendors in June 2022.  It is anticipated that Pernod Ricard Winemakers will then seek to 

partner with the preferred operator to initiate a mutually beneficial relationship, subject 

to agreement. 
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EOI Questionnaire: 

The EOI functional and vendor assessment information is contained within Annexure A – 

Supplier Questionnaire. 

It comprises a worksheet covering key respondent organisational information, and a 

second worksheet covering key functional requirements PRW is initially assessing to enable 

solution / vendor shortlisting. The requirements outlined are not exhaustive and allow 

vendors some scope to provide further insights or key capabilities that they may offer.   

Instructions to Vendors 

This is an Expression of Interest (EOI), not an order or Request for Proposal (RFP) or Tender. 

Any work performed by a vendor in responding to this EOI will be at the vendor's own 

discretion and expense. This EOI does not represent a commitment to purchase or 

lease. Submission of a response constitutes acknowledgement that the vendor has read 

and agrees to be bound by such terms. 

Pernod Ricard Winemakers intends to issue a formal RFP to shortlisted respondents after 

an initial assessment of vendor capabilities.  There is no guarantee that PRW will issue an 

RFP or, if an RFP is issued, that it will occur in the time frame described in this EOI.  If issued, 

the RFP will be sent to those vendors that demonstrate adequate capabilities in response 

to this EOI. 

Point of Contact 

All communication with Pernod Ricard Winemakers must be directed to the following 

contact for this project, as follows: 

Name: Tony Gray 

Title: Procurement Manager 

Mobile:        +61 (0) 420 364 813

Email: jacobscreekrestaurant@pernod-ricard.com

Submission of Response 

Please submit responses electronically (via email) to jacobscreekrestaurant@pernod-

ricard.com by the closing date of 22 April 2022. Evaluation of late responses is at the 

absolute discretion of Pernod Ricard Winemakers. Organisations wishing to submit a late 

response must notify the relevant Pernod Ricard Winemakers’ contact at least one week 

prior to the Closing Date. Pernod Ricard Winemakers may then extend the Closing Date 

at its sole discretion and will notify all invited vendors. 

Responses must be submitted complete and in writing.  All requests for information in all 

sections of this document must be answered as concisely as possible while providing all 

information necessary to understand the outsourcing process proposed.  Any deviations 

from requirements, or requirements that cannot be satisfied by the vendor, must be clearly 

identified. 

mailto:jacobscreekrestaurant@pernod-ricard.com
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Responses must include a statement that indicates that the vendor understands the 

requirements of the EOI and accepts the terms and conditions under which the EOI was 

issued to the vendor. 

Any information of a confidential or proprietary nature contained in a vendor response 

should be clearly marked ‘PROPRIETARY’ or ‘CONFIDENTIAL’ by item or at the top of each 

page. Reasonable precautions will be taken to safeguard any part of the response 

identified by a vendor as being confidential or proprietary. 

Response Format 

To facilitate a timely and comprehensive evaluation of all responses, responses must be 

submitted using the format requested in this EOI – Annexure A Supplier Questionnaire.   

A limited amount of supplemental materials may be provided. 

Project Timelines 

A detailed project timeline will be shared after the EOI Process. Following is the current 

best estimate for the entire project timing, subject to further alignment between both 

parties. 

Expression of Interest Process March 2022

Request for Proposal TBC

Site Visits TBC

Contracting and Sign-off TBC

Site Access & Set-Up TBC

Project Implementation – soft opening to public TBC

Go live – full launch TBC

Annexure A – Supplier Questionnaire 
Supplied separately. 
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Appendix 1.1 Further information about our product portfolio 

New Zealand Wine: 

When Yugoslavian immigrant Ivan Yukich planted his first vineyard in 1934, the New 

Zealand wine industry was still in its infancy. That vineyard – Montana, meaning mountain, 

after its location in the Waitakere Ranges west of Auckland – sowed the seeds for a 

stunning evolution: from simple table wines to spectacularly flavoursome and evocative 

examples of grape variety and terroir. Today, Montana is known as Brancott Estate and its 

rich heritage forms the heart of our company’s culture. Through Pernod Ricard 

Winemakers we have gathered under one roof many of the pioneering NZ wineries and 

brands, including Stoneleigh and Church Road. 

Spanish Wine: 

Through its celebrated brands, Campo Viejo and Ysios, Pernod Ricard Winemakers Spain 

is a pioneer in sustainability and corporate social responsibility within the renowned Rioja 

region. Campo Viejo brings colour to life through vibrant varietal expressions, whilst Ysios 

captures distinctive expressions of the region’s terroir.   

United States Wine: 

Pernod Ricard Winemakers US presence is centred on the Californian North Coast wine 

region. Established in the late 1970s, Mumm Napa follows the traditional wine making 

techniques of its French heritage to create the finest, hand-crafted sparkling wines. 

Kenwood Vineyards are explorers on a restless pursuit for untamed flavours – flavours that 

are the essence of Sonoma’s wildest terroirs. 

Champagne 

Our champagne brands have a rich heritage steeped in quality and prestige. The history 

of G.H. Mumm Champagne details a century-and-a-half of passion. For Perrier‐Jouët, the 

proud owner of expertise stretching back almost two centuries, the making of 

Champagne is above all an art – the art of obtaining the best grapes from its own 

vineyards which are amongst the finest in the Champagne region and the art of 

combining traditional skills and modern methods with a deep understanding of 

winemaking. 

Spirits 

Whatever your style – stirred or shaken, straight up or with a twist, on the rocks or on the 

beach – you’ll find a premium spirit to match yours amongst the portfolio at Pernod Ricard 

Australia. Our outstanding portfolio represents world’s global icons such as Jameson, 

Absolut, Chivas Regal, Martell, The Glenlivet, Kahlua, Havana Club and Malibu. 
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Appendix 1.2 Images of the Jacob’s Creek Visitor Centre 

Jacob’s Creek Visitor Centre: Outside lawn area 

Jacob’s Creek Visitor Centre: Welcome Desk with Wine Café area in the background 
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‘Our Table’ restaurant space (60 pax seating)- prior to Covid closure (March 2020) 

Jacob’s Creek Wine Café 

Jacob’s Creek Vergola with long ‘Our Table’ and Kitchen Garden in the background 




