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RECIPES MATCHED
WITH WINE

+ Zumbo’s croque-en-bouche
# My City: Istanbul + Rick Stein’s Moorish memories
+ Hellenic homecoming + Pinot Gris/Grigio put to the test



The sandstone walls of the Void bar at MOMNA;
Opposite page: Luke Burgess’ Garagistes;
The 'Robin’ Pavilion at MOMA.




asmania has been described as ‘the
new Champagne’ and at the same
. time ‘the future of Awustralian
produce”. All of this suggests this gorgeous,
unspoiled paradise is a dream destination
tor gourmets and wine aficionados, which
15 perfect for me as [am both, ina bigr weay.
While there 11 a definite north-south
divide, both ends of the cool-climate
1sland stace have '|'l]l."|:|.'}' to ofter, but T've
chosen to start my journey down south.
Hobart, the capital and largest city,
tounded in 1803 as a penal colony, has
always been a magnet for visitors who
enjoy its lively waterfront, many historic
buildings and rich colonial heritage. But
increasingly the lure 15 food and wine.
Hobart 15 known for its fresh seafood
{best sampled in view of the H-c]liﬂj.: fleet),
15 surrounded by boutique wineries and
alsor produces superb fruit and vegetables,
many of them farmed organically,
Conseguently, stylish resknerants, wine
bars, delicatessens, patisseries and coffee

shops are popping up all over the place.

HOBART HOTSPOTS

Hobart's gourmet epicentre is Salamanca
Place, which hosts excellent produce
markets every Saturday. The area around is
peppered with terrific eating and drinking
spots  including  the  Mediterranean-
influenced dishes at Smolt, the modern
Monty's  On

Montpelier and chargrilled perfection

Auvstraban  cuisine  at

at the Battery Point Steak House, More

Stylish restaurants, Wine Dars, delicatessens,
patisseries and coffee shops are popping

up all over the place.

relaxed options include fish and chips
from Fish Frenzy or Blue Eye, ar pizza and
wine at Carga Bar or The Grape.

On a sunny day, enjoy the passing
parade over a cold one at Knopwoods
Fetrear or the Customs House Hotel, or
check out traditional British-style pubs
like the Shipwrights Arms or the New
Sydney Hotel, where there'’s a roaring fire
in winter and live music. There is
the Lark IHstillery Whisky Bar and Café,

which offers guided tastings and tours of
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1ts Mount Pleasant distillery.

A few blocks away in town, and Just
a short walk apart, are two exciting
restaurant newcomers, The first is the
thoroughly modern Garagistes, whene
letsuyva’s alumnus Luke Burgess mans the
pans, and the wines are almost exclusively
‘natural’. The second is Ethos Eat Dirink,
a tapas—style eatery opened by leading chef
[ain Todd, who earned his stripes at Mode

and Fenix in Melbourne

Morth Hobart is the ather eating

precinet in town and it has a wide

selection of bars and restaurants with
the Italian-inspired Piccolo among the
best. O head south—west, en route to che
historic Cascade Brewery, to find Remi
de  Provence, which |}r.l':;_"|'l: delectable
French Provencal cooking,

Perhaps the changing fice of Hobart’s
dining scene f5 best expressed in the
defined lines of the $173-million musewm
art, MOMNAL In addition

to hosting a series of events, displays and

installations, MONA is something of a

of old and new

gourmet paradise.  Frenchman  Philippe
Leban cooks up a storm at The Source
Maarilla

winery and cellar door, and Moo Brew

restaurant, with the Estate
brewery also on site. Visitors can get there
by car, bus or ferry or can even hire a bicyle
for a leisurely 10-kilometre ride along the
Derwent, and stay over in the spectacular

accommodation of its pavilions.
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Hobart is surrounded by three valleys, the
Drerwent to the north, the Coal Riiver to
the east and the Huon ta the south, all of
which are sprouting wineries. There are
also vineyards on the road ro Port Arthur,
including Bream Creek and Cape Bernier.

The cool temperatures mean southern
Tasmania’s wines are closest in style to
those of regions like Champagne and
Burgundy in France, and are naturally
elegant. Pinot Noir and Chardonnay love
it here, which, in turn means it is home to

some of Australia’s best Sparklings, while
Riesling and Sauvignon Blanc also thrive.

Fifth-generation  winemaker Stefano
Lubiana, who is in the process of opening
a new cellar door restaurant, is one of the
must-visits of the Derwent. His Sparklings
have all the critics gushing, Meighbouring
Estate
are the other stars of the region, while
Creek/Meadowbank
to an excellent restaurant with stunning

Derwent  Estate and  Moorilla

Frogmore (home
winery views), Pooley and Domaine A
should be on the list of anyone visiting the
Coal River Valley.

In the Huon, Home Hill {also with a
cellar door restaurant) and Panorama are
amony the many local wineries producing
superb cool-climare wines. While in the
area, pop into the pretty hamlet of Cygnet
for lunch at acclaimed local eateries the
Red Velver Lounge or The Laotus Eaters’
Café, or stay overnight at the snug Old
Bank B&DB. The village, made Faimous
by Matthew Evans’ Gourmer Farmer series
ol SBS TV also has its own art trail and
boutique food producers in the region
including Grandvewe Cheeses, Tongola
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Goat Products, Nicholls Rivulet Organic
Food Farm and Cygneture chocolates,
You can pick up berries, apples and even
organic beef from farm gate stalls during
the season, while The Stackings restaurant,
15 minutes away at Peppermint Bay, offers

modern food and spectacular water views,

MOVING ON UP

If heading north from Hobart, either
choose the East Coast route through
Freyeinet or the quicker national highway.
If you go the former you'll be blown
away by the sensational new Saffire resort
at Coles Bay, one of the country’s best
luxury lodges. Former Lilianfels chef
Hugh Whitehouse cooks and conducts
cooking classes (for in-house guests only),
while sister property Freycinet Lodge
offers excellent food and wine experiences
at a more modest price.

Alternatively, head north along the
national highway and turn off at Granton
to find the wvillage of Lachlan, home to
the Agrarian Kitchen cooking school run
by Rodney Dunn, former food magazine
editor and one-time Tetsuya apprentice.

Keep heading north to arrive at the
delighttul The Priory Country Lodge
at Bothwell — a top spot for a weekend
gourmet break and a near neighbour of
the Mant Distillery. Built in 1848 and
beautifully refurbished, the restful lodge
has a fabulous country kitchen to enjoy
produce from the local area and the terrific
cooking of host Greg Peacack.

FURTHER NORTH

Further north, a two-hour drive if you
take the quick route, most gourmet
experiences centre on the second-largest

city in Tasmania, Launceston, and the






