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WINSOR DOBBIN cases Australia for all the
latest foodie hot spots and events.

TIME TO MAKE A MOVE

The Labor Day long weekend Is a great time to
visit the Canberra district to enjoy the inaugural
Murrumbateman Moving Feast, which will
feature food and wine matching at a dozen local
wineries, enabling visitors to indulge themselves
in a vineyard setting. Each winery will pravide an
entree-size serve of a dish to match their bench-
mark wine. The wineries, including Helm Wines,
Wimbaliri, Dionysus and Jeir Creek, will also
have available new-release wines, back vintages
and entertainment to make the weekend swing.
Dionysus will offer a venison ragout served on a
biscuit of Italian polenta. Wineries will be

open 10am-4pm on the Saturday and Sunday
(September 30-October 1). Phone {02) 6227 5921,
or seg www.murrumbateman.org.au.

SIMPLE PLEASURES There are
plenty of places to kick back with &
bottle of red and a block of cheese.

DINE LIKE A KING

Rinaldo's, built in an old tobacco shed, is the new
dining hot spot in Victoria's King Valley.

Situated in the heart of Whitfield, it overlooks
come of the Dal Zotto family’s vineyards, and
the new Dal Zotto cellar door has been set up
next door. The chef is Adam Pizzini, a member
of ancther famous King Valley winemaking
family. The food is modern [talian with a twist.
Recommended wines are available by the glass
to accompany each dish. Phone (03) 5729 8000,
see www.dalzottoestatewines.com.au.

ALL THAT JAZZ

The Jacob's Creek Visitor Centre, in the Barossa
Yalley, Is a hive of food and wine activity and its
jazz lunches - the latest of which is scheduled
for September 17 - are always popular, The cost
is 549 per person and includes an aperitif,
concert featuring the JC Jazz Ensemble, a
three-course lunch and a glass of reserve wine.
Phone (08) 8521 3000 for bookings.

ROOM WITH A VIEW

¥ou can mateh fine dining with magnificent
views at the Terrace Restaurant at The Denman
boutique hotel in Thredbo, MSW, whers Bryan
Alley is cooking up a storm. With ceiling-to-floar
glass windows, the Terrace Restaurant enjoys
panoramic views of one of Australia's best-
known alpine ranges, the Snowy Mountains, and
Alley is alming to create menus to mateh the
scenery. A seven-course degustation menu, with
wines matched by the hotel's sommelier James
Barnett, has proved popular. Alley also hosts
wine and cooking classes on site. Entrees start
from %18, mains from $29. The degustation meal
is 5135 or 5205 with matched wines. The restau-
rant Is open seven nights for dinner. Phane (02)
6457 6039, see www. thedenman.com.au.

FOLLOW THE PIPER

Piper's of Penola has just opened under new
awnership and will be run by chef Simon Bowen,
a member of one of the Coonawarra region’s
moast famaous winemaking families. Bowen and his
fiancee Erika Burg have returned home to Coon-
awarra, South Australia, after spending more
than two years at The Lake House, Daylesford.
Bowen, who trained under Stephanie Alexander,
will be cooking French bistro-style food. Phone
(08} B737 3992 for bookings. Down the road at
Zema Estate, Coonawarra’s newest cellar door
apened recently. The new building overlooks the
Zema family's hand-pruned vines and aims to of-
fer a country welcome, including free tastings of
the full range of wines, Mrs Zema’s olive oil and
museum wines for tasting and sale, Phone (D)
B736 3215, see www.Zema.com.aw.

ORANGE'S ITALIAN FLAVOUR

Spring is a lovely time in NSW central western
towns such as Orange. Anyone staying at
Borrodell guesthouse in Orange is assured of
dining well, with the Sister's Rock restaurant
right next door. Chefs Patrizia Fiorini and
Marina Fedeli are from Rome, via Cibus in
Coogee, and serve a seasonal menu with an
[talian slant that may feature the likes of baby
English spinach with parmesan and butter; and
crumbed veal with Gorgenzeola sauce, zucchini
and truffle oil. Phone (02) 6365 3128 for
bookings but the restaurant is only open Friday
to Sunday. See www.borrodell.com.au,

SPRING IN SWAN'S STEP

Head out of Perth to the popular Spring In The
Valley festival on October 7-8. The Swan

Valley comes alive for thIE festival of community
spirit, wine, food, art and music, which celebrates
the people and produce of the Swan Valley







