
Drinkable 
Discoveries

WINES FROM 
MARTINBOROUGH 
AT LAMARO’S 

Winemakers from esteemed New 
Zealand wine regions of Martinborough, 
Gladstone and Masterton are descending 
on Melbourne. At this celebration dinner 
you’ll be seated with a winemaker for 
a feast created by executive chef Michael 
Lambie, matched with famed pinots 
and other varietals from wineries 
including Craggy Range, Alana Estate, 
Gladstone Vineyard, Matahiwi and 
Martinborough Vineyard.

Alternatively there is a Lazy Sunday 
Tasting Session from 5.00pm. 
Tickets: $30.00.

WHEN 8 March, 7.00PM – 11.00PM 

WHERE Lamaro’s, 273-279 Cecil Street, 
South Melbourne 

COST Dinner $120.00 
Lazy Sunday Tasting Session $30.00

BOOKINGS 03 9690 3737

BERT SOLOMON AT 
THE TEA ROOM, 
ABOVE THE EUROPEAN 

Bert Salomon and his family have 
made Salomon Undhof one of the 
most progressive and quality driven 
estates in Austria. Enjoy five courses 
in the Viennese style prepared by 
The European’s executive chef Ian 
Curley matched with Bert’s classical 
Austrian riesling and grüner veltliner 
or complemented by the richness of 
reds from his Finniss River property 
south of McLaren Vale.

WHEN 18 March, 7.00PM – 11.00PM 

WHERE The Tea Room above 
The European, 159 – 161 Spring Street, 
Melbourne, enter through the 
Melbourne Supper Club 

COST $150.00

BOOKINGS 03 9654 0811 

ROBERTO ANSELMI 
DINNER AT CIRCA, 
THE PRINCE

Regarded as one of Italy’s most 
important winemakers, Roberto Anselmi 
will showcase his exceptional white, 
red and sweet wines from the Veneto 
region of Northern Italy. Head chef Matt 
Wilkinson will combine Italian simplicity 
with exotic spices of the East for five 
courses that interpret the flavours 
and textures of a region yet to be fully 
explored by Melbourne palates.

WHEN 19 March, 7.00PM – 11.00PM

WHERE Circa, the Prince, 
2 Acland Street, St Kilda

COST $165.00

BOOKINGS 03 9536 1122

The Global Wine Experience Dinners

Who will win the liquid contest? Victorian pinot, 
French burgundy, indigenous Italian varietals, 
Australian sparkling… or will boutique beers 
reign supreme? 

Tickle your tastebuds at luscious, leisurely dinners 
matched with wines and other tipples, or mingle with 
international winemaking dinner hosts from Langham 
Melbourne MasterClass. Pop into a relaxed after-work 
do and laugh your head off or quench your thirst 
for knowledge, all the while sampling some very 
fine beverages. 
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ALEX MOREAU AND 
TOM CARSON AT 
JACQUES REYMOND 

Four lovers of Burgundy – Burgundy-born 
Jacques Reymond, superstar Burgundian 
vigneron Alex Moreau, committed 
Burgundo-phile winemaker Tom Carson 
and you! Be there with them and a 
room full of your fellow Burgundy lovers 
when Alex’s elegant wines of the region, 
and some key Australian wines they 
influence, are carefully matched to 
four courses by Melbourne’s own, 
Jacques Reymond.

WHEN 20 March, 7.00PM – 11.00PM 

WHERE Jacques Reymond, 
78 Williams Road, Prahran

COST $195.00

BOOKINGS 03 95252178 

LARMANDIER-BERNIER 
CHAMPAGNE DINNER 
AT VERGE
With Sophie and Pierre Larmandier

One of Champagne’s finest small 
producers, Larmandier-Bernier, is 
visiting Melbourne for the first time. 
To celebrate, Verge are hosting a four-
course dinner with owner/winemakers 
Sophie and Pierre Larmandier. Five 
outstanding, biodynamic champagnes 
will be matched with the innovative 
food of Verge’s chef Dallas Cuddy 
taking inspiration from the traditional 
Japanese kaiseki meal.

WHEN 23 March, 7.00PM – 11.00PM 

WHERE Verge, 1 Flinders Lane,
Melbourne

COST $195.00

BOOKINGS 03 9639 9500

Bert Salomon

Sophie LarmandierPierre LarmandierTom Carson

Roberto Anselmi Alex Moreau

PARTNER
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Duck Duck Pinot with 
Paringa Estate 
A degustation dinner with the superbly 
crafted wines of “the magician”, Lindsay 
McCall of Paringa Estate Winery on the 
Mornington Peninsula. Among countless 
accolades received since its first vintage 
in 1988, in 2007 Paringa Estate was named 
Winery of the Year by James Halliday. 
Riesling, pinot gris, shiraz and, of course, 
lots of pinot noir and duck. 

WHEN 7 March, 7.00PM – 11.00PM

COST $195.00 

Terroir of Victoria 
Leading wine writer Jeremy Oliver will 
take you through the fabulous wine 
regions of this great State of Victoria. 
While Jeremy will present wines that 
express the terroir of their region, 
Duck Duck Goose executive chef Darren 
Ho will showcase some of the State’s top 
food producers to match with the wines. 

WHEN 12 March, 7.00PM – 11.00PM

COST $175.00

Drinkable Dinners

Duck Off to Burgundy
Five courses of duck prepared five 
different ways by Darren Ho and his 
team at Duck Duck Goose Restaurant. 
Each course will be matched to a pinot 
noir from Victoria versus a French 
Burgundy. Follow our menu as we travel 
through the Victorian pinot noir regions 
to the best houses from the Cote de 
Beaune and the Cote de Nuits.

WHEN 14 March, 7.00PM – 11.00PM 

COST $250.00

Ten Tastes
Award-winning Ten Minutes by Tractor 
and Duck Duck Goose will join together 
for the best of east meets west food 
traditions. Nestled within the private 
Duck Duck Goose ‘birdcage’ dining 
rooms, this exploratory experience will 
amuse and satisfy, as executive chef 
Darren Ho creates a menu that marries 
beautifully with Martin Spedding’s 
exceptional Mornington Peninsula wines. 

WHEN 19 March, 7.00PM – 11.00PM 

COST $175.00

The Pinnacle 
Lauded by wine critics and consistently 
rating as one of the exceptional 
Australian winemakers, Rick Kinzbrunner 
of Giaconda has teamed up with Duck 
Duck Goose for a once-in-a-lifetime food 
and wine experience. Chef Darren Ho has 
created extraordinary ‘fusion’ delicacies 
which have been designed to sit 
harmoniously with Giaconda ‘museum’ 
vintages. 

WHEN 20 March, 7.00PM – 11.00PM 

COST $250.00

WHERE Duck Duck Goose 
Restaurant and Bar, QV Square, 
31-37 Artemis Lane, Melbourne 

BOOKINGS 03 9659 8188 

DINNERS AT DUCK DUCK GOOSE
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BRING BEER BACK 
TO THE TABLE

The Exchange Hotel continues their 
quest to ‘Bring Beer Back to the 
Table’ with:

–  A fashionable cocktail party hosted 
by Matilda Bay to prove that beer can 
hold its own against any canapé;

–  A casual beef and beer BBQ 
offering a home-ground advantage 
for Blue Tongue;

–  Or a five-course degustation with 
Malt Shovel’s master brewer guiding 
you through our favourite brews. 

WHEN 10 – 12 March, 7.00PM – 10.00PM 

WHERE The Exchange Hotel, 
39 Bay Street, Port Melbourne

COST Cocktails $65.00, 
BBQ $55.00, dinner $70.00

BOOKINGS 03 9810 0058

FOG DEGUSTATION 
DINNER 

FOG, in association with Domaine 
Chandon (Australia), presents a five-
course degustation, accompanied by 
some of Victoria’s finest sparkling 
wines. Chefs Jeremy Sutphin and Ryan 
Mann, together with Chandon’s chief 
winemakers, will offer an ambitious 
menu of predominantly local produce 
paired with a diverse range of styles and 
vintages, revealing the complexities of 
these unique and evocative wines. 

WHEN 10 March, 7.00PM – 10.00PM 

WHERE FOG Restaurant & Bar, 
142 Greville Street, Prahran

COST $145.00

BOOKINGS 03 9521 3155

LA CUCINA DI MAMMA 
ANGELA

Take your tastebuds on a tour through 
Southern Italy with your guides Café 
Latte’s executive chef and Melbourne‘s 
much-loved wine writer Jane Faulkner.
Owner, Luca, has raided his mum’s 
family’s recipe book for some seldom 
seen gems from the vecchio paese and 
tracked down a selection of wines using 
only indigenous grape varieties 
to go with them. 

WHEN 10 March, 7.00PM – 12.00AM 

WHERE Café Latte, 521 Malvern Road, 
Toorak

COST $155.00

BOOKINGS 03 9826 5846

THE STYLE OF SICILY 

The Bortolotto family and Cecconi’s 
Cantina lends its restaurant to the 
famous Sicilian winery, Planeta, whose 
vineyards throughout the island 
produce wines from both traditional and 
indigenous grape varieties. Hosted by 
Alessio Planeta, together with Planeta’s 
head chef Daniele Mereu, you will 
discover the traditional flavours of Sicily 
in both food and wine, and why they are 
now so fashionable worldwide. 

WHEN 10 March, 7.00PM – 11.45PM 

WHERE Cecconi’s Cantina, 
61 Flinders Lane, Melbourne

COST $245.00

BOOKINGS 03 9663 0222

YOUNG BLOODS OF 
RUTHERGLEN

Those dynamic Young Bloods from 
Rutherglen – Nick Brown, Jen Pfeiffer, 
Susie Campbell, Christobelle Anderson 
and Damien Cofield – are throwing a 
dinner party at Bottega.

They’ll rotate between tables, sharing 
their favourite Rutherglen wines, 
including Rhône varietals, reds and 
muscats, matched to a five-course 
Italian menu. Come alone or with friends 
to this fun night of food and wine. 

WHEN 12 March, 7.00PM – 11.30PM 

WHERE Bottega, 74 Bourke Street, 
Melbourne 

COST $120.00

BOOKINGS 03 965 42252

THE BLEDISLOE OF 
WINE 09 

A Festival favourite returns when we 
once again pit Australian wines and 
their makers against their New Zealand 
counterparts for the toughest of battles. 
Over an impartial four-course dinner, our 
panellists will debate across the ditch on 
the respective merits of the Aussie and 
NZ wines with each course, as guests 
control the scoreboard. 

WHEN 13 March, 6.30PM – 10.30PM 

WHERE The Point, Aquatic Drive,
Albert Park

COST $130.00

BOOKINGS 03 9682 5566

THE OCEAN-ATE 
TASTE JOURNEY

Embark on a journey that will take you 
from Italy to the Mornington Peninsula 
– eight kilometres from the sea. Enjoy 
distinctive tastes from regional Italy 
with an eight-course degustation menu 
highlighting seafood. Michael Aylward 
from Ocean Eight, the boutique winery 
eight kilometres from Shoreham, has 
designed a complementing selection 
of wines for an Ocean-ate taste. 

WHEN 16 March, 7.30PM – 10.15PM 

WHERE Society Restaurant, 
23 Bourke Street, Melbourne

COST $120.00

BOOKINGS 03 9639 2544

THE BEER OR THE WINE 

You be the judge...

Has beer in Victoria evolved to be 
as worthy a food match as wine? A 
specially prepared six-course dinner 
from Circa’s head chef Matt Wilkinson 
will be matched to the range of Red 
Hill Brewery’s award-winning ales. 
Sommelier Liam O’Brien will present a 
few classic wine matches to compare 
with the beer. 

WHEN 17 March, 7.00PM – 11.00PM 

WHERE Circa, the Prince, 
2 Acland Street, St Kilda

COST $140.00

BOOKINGS 03 9536 1122

SEDUCTIVE SPAIN

One Family, 
So Many Wines
One company, two countries, many 
winemakers and seductive wines to 
match. Enjoy and compare award-
winning wines that form the global 
family that is Freixenet. Ferrer family 
members and international winemakers 
will take you on a tasting tour of wines 
from wineries including Spain’s Segura 
Viudas, Solar Viejo and Australia’s 
Coonawarra icon, Katnook Estate. Wayne 
Stehbens from Katnook Estate and Gloria 
Collell from Segura Viudas will educate 
and delight during this unique yet 
compatible journey. 

Council House 2 will transport your 
palate to Barcelona and back as you 
savour a degustation menu designed 
for the flagship Australian and Spanish 
wines that sit together so perfectly.

WHEN 11 March, 7.30PM – 10.00PM 

WHERE Council House 2, Shop 1, 
240 Little Collins Street, Melbourne

COST $140.00

BOOKINGS 03 9639 7778

Spanish Sparkling 
Sunday 
For lovers of all wine, especially 
sparkling, this degustation lunch is the 
perfect way to finish off the weekend. 
Spain’s most awarded winery, Segura 
Viudas and Freixenet from the Penedes 
region, will entertain and educate 
as you match a vast range of cavas
(Spanish sparkling wine) and red wines 
with the delicious autumn-inspired 
menu created by Council House 2. Red 
lovers will be given the opportunity 
to sample regional wines from Rioja, 
home to Spain’s national treasure, the 
tempranillo grape. After this lunch, you’ll 
know why Spanish wines are back in all 
great wine collections. 

WHEN 15 March, 12.30PM – 3.00PM 

WHERE Council House 2, Shop 1, 
240 Little Collins Street, Melbourne

COST $125.00

BOOKINGS 03 9639 7778

Drinkable Dinners
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La Gelateria – 
Cooking Class
Italians have been making wonderful 
frozen desserts for centuries. Although 
there is none of the traditional snow 
involved, we invite you to come and 
share their wisdom in this class that 
will feature the techniques for gelato, 
ice cream, sorbetto, semifreddo and 
granita in both familiar and, shall 
we say, less-familiar flavours. 
Sampling is mandatory.

WHEN 7 March, 2.30PM – 5.00PM

COST $90.00 

Regional Degustation 
Menus
Tour the contrasting landscapes of 
rugged Sardinia and the lush pastures 
of Friuli Venezia Giulia without leaving 
Melbourne. Throughout the Festival 
Enoteca Sileno will be offering a three-
course degustation of traditional Italian 
regional flavours with matched wines. 
The first week, we journey to the western 
island Sardinia, and the second all the 
way to the northern region of Friuli 
Venezia Giulia.

WHEN 10 – 13 March (Sardinia); 
17 – 20 March (Friuli Venezia Giulia).

COST $49.00 Lunch only, three courses 
with two wines, tea or coffee.

La Birreria
Throughout the Festival, pop by 
Enoteca Vino Bar between 3.00pm 
and 7.00pm and enjoy a flight of 
three premium Italian boutique 
beers with complimentary bar snacks. 
Bookings are encouraged.

WHEN 10 – 13 March & 17 – 20 March, 
3.00PM – 7.00PM 

COST $25.00

The Enoteca Experience
Enoteca Sileno IS John Portelli, and he 
is Enoteca Sileno. Take a tour with him 
through the retail store and get inspired 
by his passion for Italian food and wine. 
He will choose some of his favourite 
products to have before you sit down 
to enjoy dishes made with them. 
Expect the unexpected, and also expect 
a bottle of wine from John’s personal 
cellar to enjoy with him at this very 
special occasion.

WHEN 11 March, 11.00AM – 2.00PM 
17 March, 6.00PM – 9.00PM

COST $90.00

L’ Aperitivo Prosecco
What is nicer than sitting in the sun, a 
glass of Prosecco in hand and gorgeous 
waiters tempting you with delicious 
morsels of food? Enoteca Sileno’s 
L’Aperitivo Prosecco is an afternoon 
to relax and enjoy three of the best 
sparkling wines Italy has to offer from 
the Adami winery in Veneto, with 
flavours designed to match, in 
the incomparable setting of the 
sun-drenched terrace.

WHEN 14 March, 3.00PM – 6.00PM

COST $45.00 

Prosecco: 
Accompaniment or
Ingredient?
Prosecco is fun, yes, but it is also a drink 
that is elegant, complex, and particularly 
fascinating. If you want to learn 
more, this session will teach you the 
appreciation of superior prosecco. 
Dishes will be demonstrated that 
integrate the clean, unique flavours of 
the wine and then served with some 
carefully chosen prosecchi for an 
unmissable educational experience.

WHEN 15 March, 4.00PM – 6.30PM

COST $95.00 includes generous samples 
of food plus wine

The Grand Beer Dinner 
‘Beauty and The Yeast’
This is not about jugs of lager in the 
beer garden. Nothing wrong with that, 
but great beer deserves to be savoured 
and considered. Some of Italy’s best 
microbreweries will be honoured at 
this four-course dinner, designed to 
complement their diverse and complex 
beers. Beer will be matched with all 
courses from starters to dessert. 
Come and enjoy this wonderful 
drink as it should be enjoyed. 

WHEN 18 March, 7.00PM

COST $95.00

Italian Producers’ Market
Now that olive oil is no longer 
medicine and good coffee is around 
every corner, it is nice to remember 
how we got here. This sees us opening 
the doors of Enoteca Sileno to market 
stalls that will feature your favourite 
Italian artisan products. There will be a 
theatrical atmosphere as we cook risotto, 
extract espresso and crack parmigiano 
reggiano right in front of you. Leave 
well fed, happy, and with a sense of not 
only Melbourne’s gastronomic past, 
but Italy’s too.

WHEN 21 March, 11.00AM – 5.00PM 

COST $15.00 entry

Discover Enoteca
Enoteca Sileno has been a part of Melbourne’s enogastronomic scene 
since being established in 1953. 2009 sees a celebration of what 
Enoteca Sileno has been and what it has become with a series of 
events dedicated to artisan-produced, Italian regional food and wine.

WHERE Enoteca Sileno, 
920 Lygon Street, cnr Richardson 
Street, Carlton North

BOOKINGS 03 9389 7000

SEE ANOTHER ENOTECA SILENO 

EVENT IN YUM – EVENTS

FOR FAMILIES AND KIDS

ON PAGE 27
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Meat & Malbec – 
Welcome to Argentina
Meat and malbec, it’s one hell of a wine 
match but it’s not the only thing that 
Argentinean wines happen to go with. 
As opportunities arise to taste more of 
these South American gems, the time 
has come to rip into a healthy dose of 
protein and wash it down with a sizzling 
hot Argentinean red.

WHEN 7 March, 12.30PM – 3.00PM

WHERE The Montague Hotel, 
355 Park Street, South Melbourne 

COST $25.00

The Appropriately Long 
Sommelier Lunch
After last year’s success, the Long 
Sommelier Lunch is back where 
some of our city’s best up and coming 
sommeliers and chefs get a chance to 
strut their stuff. This will be a day for 
celebrating the start of the festival and 
all things gastronomic. An absolute 
must in the event calendar.

WHEN 8 March, 12.00PM – 5.00PM

WHERE Ormond Hall, 557 St Kilda Rd, 
Melbourne (enter via Moubray St)

COST $115.00

The Martinborough 
Wine Tour
Lets face it, our friends across the 
Tasman make some pretty good pinot 
noir. Join some of the region’s top 
winemakers as we taste a range of 
their top wines. Plus we’ll see just 
how well they actually age.

WHEN 9 March, 3.30PM – 5.00PM

WHERE The Deanery, 
13 Bligh Place, Melbourne

COST $25.00

How not to drink wine 
like a wanker...
Wine tossers beware: the assault 
on wine wankery is on again as 
the delectable Miss Pearls and her 
award-winning sommeliers Lincoln 
Riley (Taxi Dining Room) and Dan Sims 
(The Wine Guide) take up positions on 
the front line.

WHEN 9, 16 March, 5.00PM – 7.00PM

WHERE Madame Brussels, 
Level 3, 59-63 Bourke Street, Melbourne

COST $30.00 

Leaf Day, Fruit Day, 
Root Day – Time to get 
down and Bio-Dynamic
As fun as howling at the moon is, it 
isn’t the only thing biodynamics is 
all about. Join one of the country’s 
greatest advocates of this increasingly 
important philosophy, Max Allen (The
Australian, www.redwhiteandgreen.com.
au), as we discuss, explore and attempt 
to demystify the influence it has on all 
things vinous. 

WHEN 11 March, 3.30PM – 5.30PM

WHERE Melbourne Town Hall, 
Yarra Room, cnr Swanston and 
Collins Streets, Melbourne

COST $30.00 

From Top to Tail – 
A Vinous Tour of Italy
The largest producer of wine on the 
planet, Italy has much to offer the 
wine lover. With an array of different 
styles, varieties and regions within, 
it can sometimes be a little daunting. 
So what better way than to try them 
in an informal tasting, showcasing 
wines from many of Italy’s regions, 
top to tail well over 50 wines on show.

WHEN 14 March, 12.30PM – 3.30PM

WHERE Ormond Hall, 557 St Kilda Road, 
Melbourne (enter via Moubray Street)

COST $25.00

One DJ and Three MCs
One chef and three award-winning 
sommeliers battle it out for food 
and wine matching supremacy. 
Join Ben Edwards (President Sommeliers 
Australia), Nick Stock (Penguin Good Wine 
Guide) and Dan Sims (The Wine Guide) 
as they match wine to each course.

WHEN 15 March, 7.00PM

WHERE Scorched Restaurant, 
17 The Esplanade, Torquay 

COST $110.00

Grande Marque This!
... in your calendar. Time to get stylish 
and find out which Grand Marque 
Champagne house rings your bells. 
The big boys and girls of the champagne 
world will be set to impress, and ready 
to win your love. The Champagne House 
of Ra is the only place to enjoy such 
a lavish spread, so test your devotion 
at this bubbly event.

WHEN 17 March, 5.00PM – 7.00PM

WHERE RA (at Collins Quarter) 
1 Pink Alley, Melbourne

COST $45.00

Rhône Rangers
The wines of the Rhône Valley have 
produced some of the most exciting and 
downright drinkable wines for hundreds 
of years. Here the inspiration behind 
shiraz and grenache (and friends) has 
resulted in some of our greatest wine 
exports. This comparative benchmarking 
of these classic varieties will highlight 
the differences, similarities and success 
of these Rhône Rangers.

WHEN 18 March, 3.30PM – 5.00PM

WHERE The Deanery, 
13 Bligh Place, Melbourne 

COST $35.00

Sommeliers Australia
Sommeliers Australia has put together a wine program for this 
year’s Melbourne Food and Wine Festival to celebrate the diversity 
and professionalism of not just our local, but the international 
wine community. In short, there is something here for every 
level of wine devotee – from wine professional to wine lover, 
from serious wine tastings to relaxed wine events that are 
all about fun. We look forward to seeing you at them all!

PARTNER

BOOKINGS
www.sommeliers.com.au
ENQUIRIES ONLY 03 9005 7560
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COCKTAILS AT NOON 

The cocktail hour will start early when 
chef Chris Donnellan (The Age Young 
Chef of the Year) presents his tasting plate 
lunch – six tastes of Gingerboy favourites 
with six tastes of Gingerboy cocktails. 
Think steamed wagyu and bamboo 
dumplings with Finlandia grapefruit, 
Chambord and star anise, and chicken 
and okra curry puffs with Appleton 
Estate V/X and kaffir lime.

WHEN 9 – 13 March, 12.00PM – 2.30PM

WHERE Gingerboy, 27-29 Crossley Street, 
Melbourne

COST $75.00

BOOKINGS 03 9662 4200

A SWEET INDULGENCE 

Are you looking for that perfect sweet 
treat? All Saints Estate has teamed up 
with artisan chocolate company, Koko 
Black, to offer you the sweet indulgence 
of our renowned handmade dessert 
wines perfectly matched to quality 
chocolates and desserts. Join us for an 
evening of decadent dessert wines and 
all things chocolate. 

WHEN 10 March, 7.00PM – 9.00PM 

WHERE Koko Black Chocolate,
52 Collins St, Melbourne

COST $45.00

BOOKINGS 1800 021 621

DER RAUM COCKTAIL 
DEGUSTATION

Voted among the best bars in Australia, 
if not the world, Der Raum’s cocktail 
degustations provide an intimate insight 
into this Melbourne institution’s pairing 
of cutting-edge molecular techniques 
with an award-winning array of spirits, 
liqueurs and bitters, with many exclusive 
products imported by owner/executive 
bartender Matthew Bax. 

WHEN 10, 17 March, 7.30PM – 9.30PM 

WHERE Der Raum, 438 Church Street, 
Richmond

COST $70.00, members $50.00

BOOKINGS www.derraum.com

Quick Sips

CHANDON OYSTER HOUR

What better match could there be than 
Australia’s premium sparkling and the 
finest delicacy of the sea? Gather your 
friends and book seats at the Chandon 
Oyster Hour where you will delight in 
a range of freshly shucked Australian 
oysters prepared in different ways 
and matched to Chandon’s premium 
sparkling wines. Take ‘after work drinks’ 
to a whole new level. 

WHEN 10 – 12 & 17 – 19 March, 
6.30PM – 7.30PM 

WHERE Oyster Little Bourke,
35 Little Bourke Street, Melbourne

COST $45.00

BOOKINGS 03 9413 5226

TWO WINES, 
TWO COURSES

If you’ve booked a seat at the Chandon 
Oyster Hour, you will have merely whet 
the appetite and won’t want to leave. 
Linger longer and enjoy a sumptuous 
two-course meal and two of Chandon’s 
premium wines. Chef and winemakers 
have collaborated to create dishes 
designed to perfectly match the wines 
and delight the palate. Price includes 
Oyster Hour ticket. 

WHEN 10 – 12 & 17 – 19 March, 
7.30PM – 9.00PM 

WHERE Oyster Little Bourke, 
35 Little Bourke Street, Melbourne

COST $99.00

BOOKINGS 03 9413 5226

BELGIAN BEER EXPERIENCE 

Belgian Beer Experience is your 
$40 passport to get to know Belgium’s 
finest beers, with an opportunity to 
taste ten different beers and learn from 
the experts. They’ll also show how to 
pour your own draught beer at the bar 
before you indulge in some fantastic 
beer/food tastings and enjoy a traditional 
Belgian waffle. 

WHEN 14, 15 March, 12.00PM – 6.00PM 

WHERE Belgian Beer Café, Eureka 5, 
Riverside Quay, Southbank 

COST $40.00

BOOKINGS 03 9690 5777

TALES ‘N’ ALES 

Join our craft beer specialist as you sample 
some of Victoria’s finest hand-crafted ales 
from our very own microbrewery. From 
pale ale to stout, learn the history of beer 
styles and their suitability to modern 
Australian cuisine. Includes a range of 
canapés with each course complemented 
by a carefully selected ale. 

WHEN 15 March, 12.00PM – 3.00PM
16 March, 6.00PM – 9.00PM 

WHERE Portland Hotel, 
127 Russell Street, Melbourne

COST $55.00

BOOKINGS 03 9810 0064

GREECE IS THE WORD 
ON WINE 

An afternoon tasting of Greek wines 
at hot new venue, Hellenic Republic, 
with Melbourne’s resident Hellenic 
wine expert, Angie Giannakodakis. 
Matched with our famous mezedes, 
this is a chance to learn about some 
of the incredible Greek varietals that 
are taking the world by storm. 

This event is supported by Elco Food 
Company and Bas Foods. 

WHEN 19 March, 2.00PM – 4.00PM 

WHERE Hellenic Republic, 
434 Lygon Street, Brunswick East

COST $55.00

BOOKINGS 03 9381 1222

JAMES DOWDESWELL 
STICKS HIS NOSE IN

It’s the comedy show all about wine. UK 
comedian James Dowdeswell (Extras, BBC) 
opens a few bottles and tells hilarious 
tales. Hear about the French wine thief, 
why pinot and footy don’t mix, and learn 
the art of gate crashing a wine tasting. 
Swing by and stick your nose in. 

WHEN 19, 20 March, 8.00PM – 9.30PM 

WHERE Presse Café Wine Bar, 
97 Brighton Rd, Elwood

COST $50.00, concession $45.00

BOOKINGS 03 9537 7500
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