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FROM SYDNEY
Visit boutique olive groves, vineyards,
restaurants and olives mills and meet the

characters that bring you the hunters

MISTLETOE LANE
renowned olive products.

DEASYS ROAD

Tour an Olive Mill. Join a cooking PALMERS Lane
demonstration. Sample the new harvests oil,
olives and other fantastic produce and buy
direct from the growers.
Enjoy a delicious Olive Inspired Meal pared
with fabulous Hunter Valley wines at

Come and join the Celebration of the
2009 Harvest show casing
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Farm fresh olives & delicious tapenades
Olive oil soaps
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BROKE Cooking demonstrations

Extra Virgin & flavoured olive oils
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Olive oil tasting class
Market stalls
Hunter Olive Association - www.hunterolives.asn.au

Art & music
Meals available



Gartelmann Wines, Olives & Olive Oil PRy, Tintilla Estate /y— Margan Restaurant
www.gartelmann.com.au / www_tinfilla.com.au @Jﬁ Wwww.margan.com.au
701 Lovedale Rd, Lovedale Ph: (02) 4930 7113 ‘lglr 725 Hermitage Rd, Pokolbin Ph: (02) 6574 7093 erre e s s e | 238 Milbrodale Rd, Broke Ph: (02) 6579 1317

Gartelmann

: Fried if
Have Y22 20

Come and fry our ‘green’ olive oil, infused oils
and marinated olives, whilst sitting on our deck
listening to the music of the talented, Maureen
O'Brien. Enjoy a plate of pasta with sauces
made from olives and olive oil, accompanied
by some crusty olive bread. Learn how

easy it is to make a simple, wholesome meal
out of very little — enjoy a glass of wine by
Gartelmann. Sit on our large deck and relax.

Kelman Vineyard
www.kelmanwines.com.au

2 Oakey Creek Rd, Pokolbin Ph: (02) 4991 5456
A taste of Italy

Join us at Kelman as we tour the Italian regions
most famous for:

Olives and oils

Pizza

Coffee

And wine

Treat yourself to a day out sampling the fruits
of Italy Australian style at Kelman Vineyard.
Live music to entertain you from 12 noon each
day.

Try something different this weekend

Adina Vineyard & Olive Grove
www.adinavineyard.com.au

492 Lovedale Rd, Lovedale Ph: (02) 4930 7473
Visit our unique on-site olive processing
facility adjacent to our cellar door. See how
we make olive oils, process table olives and
manufacture tapenades. Taste and buy our
farm fresh olive products all day. You can
even place orders for bulk quantities.

Tours will be conducted of the processing
facility at 10am, 11am, 2pm, 3pm and 4pm.
Group size is limited to 20 persons so bookings
are essential.

Call 4930 7473 to make a booking.

Pukara Estate

www.pukaraestate.com.au

1440 Denman Rd, Muswellbrook

Ph: (02) 6547 1055

Pukara Estate will be hosting Bar-Be-School
cooking classes tutored by Ben Farley a highly
regarded an enthusiastic chef with over 17
years experience (who trained under Gordon
Ramsay). You will be tutored in cooking a
fantastic 3 course meal using a range of
Pukara Estates olive products. Bring some
friends along and enjoy quality local wines,
all while improving your BBQ skills. The classes
will fill up quickly, so make sure to call us as
bookings are essential.

RSVP by: Monday 21st September.
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Drop in and Taste at Tintilla, one of the oldest
olive estates in the Hunter. We are looking
forward to celebrating The Feast of The Olive
with all who share in the joy of one of the
greatest pleasure giving foods.

You can taste our olives, grown on the estate,
in their varied pickled forms drawn on secret
family recipes! Our famous Olive Tapenade
can also be tasted also olive oils from local
producers.

River Flats Estate
www.riverflatsestate.com.au

67 Wollombi St, Broke Ph: (02) 6579 1063

We have a quaint retail outlet in the

village of Broke where you can sample a
comprehensive range of olive oils and olives
that we produce from our olive grove. We will
be happy to discuss the processing procedure
of these products and how to achieve similar
results at home.We also have an extensive
range of olive oil soaps and natural skin care
products that Michelle will love to explain to
you.

Moorebank Vineyard Estate
www.moorebankvineyard.com.au

Palmers Ln, Pokolbin Ph: (02) 4998 7610

Callin and taste handmade condiments like
Sweet Chilli Vinaigrette Dressing; Rhubarb and
Tomato Chutney; Lemon, Chilli and Semillon
Dipper; Grape and Semillon Spread; Sweet
Chilli Sauce; Orange and Chardonnay Spread;
Wholegrain Mustard; Lilly Pilly and Chardonnay
Spread and of course the famous Spicy Grape
Sauce and fresh Lemonade Syrup.

You can also taste a full range of sustainably
grown wines including Ginseng infused wines
while you view all the beautiful animals on the
estafe.

Mount Pleasant Wine & Food Estate
www.mountpleasantwines.com.au

401 Marrowbone Rd, Pokolbin

Ph: (02) 4998 7505

Elizabeth’s in conjunction with Bunna Bunoo
Olive Grove, from Vacy, will be offering
visitors to Mount Pleasant a complete olive
experience over the Feast of The Olive
weekend.

Bunna Bunoo will have available - olives,

olive oil, dukkah and preserves for tasting

and sale, whilst Elizabeth’s will be offering a
range of dishes including olive bread, lamb
rack crusted in black Kalamata olives, and a
white rabbit ragout with green olives. Mount
Pleasant will be matching some of their classic
Hunter wines to these dishes.
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Experience an Olive Feast with an Olive
Tasting Plate at Margan Restaurant. Sample
local olive products from River Flats served in
a variety of tantalising ways for you fo taste.
Enjoy freshly pressed olive oil, olive bread, a
range of olive varieties, tapenade and other
wonderful ways with olives. Dine al fresco
overlooking the vineyard, olive frees and
vegetable garden across fo the mountains, or
inside in air conditioned comfort.

Sandalyn Estate

www.sandalyn.com.au

162 Wilderness Rd, Rothbury Ph: (02) 4930 7611
Providors of fine Australian extra virgin olive

oils and balsamics for more than 15 years.
Daily tastings of a range of “FUCHS” and other
Hunter and regional oil products. Our olive oil
tastings, appreciation and pasta classes have
featured on "Getaway”,”Sydney Weekender”
and “Mercuio’s Menu”

The experience of Sandalyn’s blend of wine,
food and Mediteranean experience in the
environment of our underground cellars

will drive your desire to call again.

The Hunter Olive Centre
www.pokolbinestate.com.au

298 McDonalds Rd, Pokolbin Ph: (02) 4998 7117
The Hunter Olive Centre invites all visitors to join
us at Pokolbin Estate Vineyard for a special
tasting of our range of award winning olives,
oils and tapenades. Visitors can also taste

and purchase some National & International
award winning organic virgin olive oils from
around Australia. Treat yourself to a picnic on
our lawns with a selection of the finest gourmet
breads, cheese, and meats while sipping on a
beautiful wine from our cellar door.

Hunter” 8live Association.



