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Island of
A James Bond experience on one
of Australia’s outpost islands is a
luxurious highlight in the world
of Flip Byrnes.

Wild
at heart
Kangaroo Island offers a
smorgasbord of wildlife
adventures, writes
Christina Pfeiffer.

solace

“Don’t slam the doors or you’ll frighten
it away,” warns our guide as we leap out of the
four-wheel-drive for a closer look at a koala. We’re on
a stretch of dirt road in Flinders Chase National Park
and the koala is wedged between the branches of a gum
tree. Anyone driving past would surely be mystified by the
empty vehicle sitting with all four doors flung wide open.
Around one third of Kangaroo Island is covered in
national park providing a natural environment for
both introduced species (such as koalas, platypus and
ring tail possums) and native wildlife such as western grey
kangaroos and tammar wallabies. We spot short-beaked
echidnas foraging in the bushes and a heath goanna sunning on the dunes. Brush-tail possums, pygmy possums
and southern brown bandicoots rustle in the forest while
honeyeaters, golden whistlers, fairy wrens and southern
emu wrens flit amongst the dense native plants. But the best
wildlife sightings are along the island’s rugged coastline where
colonies of Australian sea lions and New Zealand fur seals
group. “It’s Australia’s answer to the Galapagos Islands,” says
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I can hear my driver approaching. Sheaths of golden wheat grass
bend and flex as the air cracks to the rhythmic beat of rotor blades.
It’s my helicopter and at Lifetime Retreats on Kangaroo Island, that
means it’s time for lunch at my private beach.
There is a difference between five stars and absolute luxury. You
can stay at a major luxury hotel where they leave a box of chocolates
and the soap just-so and you enjoy the experience with 300 other
guests. But at Life Time – owned by the Hannaford siblings – the
experience is personal because you are the only guests. Well, the only
guests in one of their three uber chic houses.
For the duration of your stay you are the centre of their universe
and they create a galaxy of wonder. Mention you play guitar and one
will appear in the corner overnight. It’s not a coincidence. A five question pre-arrival sheet helps co-owner Nick Hannaford delve into your
holidaying soul with questions such as “What smell or flavour do you
remember from your childhood that brings fond memories back?”
That is why, as I enter the three-bed, white-washed Cliff House,
there is the smell of baking biscuits in the oven. Jack Johnson is
being piped through the sunken living room and the turret-topped
bedroom over looking the ocean, but the sound is just low enough so
I can still hear the breaking waves on the shore. And finally, a sleeping
mask and book of Zen poetry lie on the sun bed. (“What would you
like to do if you had more time?” Answer: sleep).
You might be tempted to stay (permanently) at the Cliff House, the

former childhood home of the Hannafords, or the locally quarried
Stone House. But if you are after the ultimate luxury experience, head
up to the Moroccan inspired one bedroom honeymoon Sky House,
because that’s where you’ll find the helicopter pad.
Like a brightly hued firefly, the pink and yellow helicopter hovers
into view right on schedule. In case you are confused who the pilot is,
you’ll see Captain Billie Jo written in candy below the cockpit. In fact,
you can even see it from the bath window should you wish to wait for
your chopper in a bubbly, reclining position.
A blue checked hamper is loaded, the contents kept a secret, and in
a scene that could only be recreated in a James Bond film we hover,
wave goodbye to Sky House and take to the skies ourselves.
Kangaroo Island, or KI to the locals, is one of Australia’s best kept
secrets and one of the world’s last pristine wildlife refuges and teems
with varied and rare wildlife. Nestled 112 km off the southern coast
of Adelaide, KI has more kangaroos than people and at 150km long,
is best seen by air.
Dramatic cliffs drop to the ocean, waves foaming around rocky
shores interspersed with pristine, empty beaches. We follow our
shadow as it rolls over undulating hills, some bare, some forested,
hiding the odd house in the cleft. Just when you’re beginning to
wonder where this magical mystery tour is headed, we come across
the most pristine, isolated beach of all, Cape Torrens.
Continued on next page

Craig Wickham, the brains behind award-winning tour company Exceptional Kangaroo Island.
Wickham’s half-day tour of the island begins in Flinders Chase National Park’s vast wilderness. Later we clamber among the boulders of
the Remarkable Rocks, smoothly sculpted by centuries of relentless
winds, rain and salt from the Southern Ocean and stop
at Vivonne Bay which, according to a Sydney University
study of 10,000 beaches, is the best beach in Australia. At
Cape du Couedic, we stroll to the picturesque coastal grotto
of Admirals Arch. The odour of a pod of plump New Zealand
fur seals dozing on large grey rocks is overpowering. Younger seals chase one another playfully. Later from a cliff top,
we watch them perform a graceful water ballet. Almost
two thirds of the world’s population of New Zealand
fur seals can be found on Kangaroo Island; the others
are dotted around Australia, New Zealand and some
sub-Antarctic islands. Now a protected marine mammal
under the South Australian National Parks and Wildlife Act
1972, fur seals were hunted in the early 1800s for their thick fur
coats and blubber. Researchers from the South Australian Museum

estimate that around 1.5 million fur seals were killed within the Australasian region and at least 100,000 were taken on Kangaroo Island.
We stop for billy tea at the historic lighthouse and hear stories about
the three lighthouse keepers and the hardships they endured. With no
road access until 1940, supplies came by sea every
three months.
The next morning, we rise at dawn to visit
Seal Bay Conservation Park, home to the third
largest colony of Australian sea lions. In 1972
the park became a protected area. Researchers believe
there are only around 12,000 Australian sea lions left
in the wild. And they continue to face threats such as
oil spill and entanglement in rubbish and nets. So
visiting during breeding season, which occurs every
18 months, is a special treat.
A pup waddles down the dunes in front of us,
honking with excitement, flippers dragging a trail
in the sand. It stares at us in surprise then turns
away and continues towards the
ocean.
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Chocolate
coated

Food in the

Kate Seamark discovers that hard and dark, or hot and smooth, too much
chocolate can never be enough when she goes on a tasting tour.
The original
In the beginning, there was Haigh’s: one quaint little chocolate
shop located in the landmark Beehive Corner building in the heart of
Adelaide. Here, sweet toothed visionary, Alfred Haigh, stocked shelves
and operated the cash register by day, and crafted his own ice-cream,
soft drinks and confectionery by night.
Haigh’s however, remains the jewel in the state’s chockie coated
crown and is a great place to start a chocolate tour. The Beehive Corner
still exists as a retail outlet but the state-of-the-art factory and visitors
centre now sits just outside the city’s parkland border.
Haigh’s is unique in that they manufacture their chocolate from raw
products. Guided tours run throughout the week and provide insight
into how the company takes bitter cacao beans through the processes
of roasting and winnowing, milling, mixing, refining and conching to
deliver deliciously sweet, creamy chocolate.
The company’s history also makes for an entertaining part of the
tour, but the best bit (of course!) is when the guide measures out samples of dark and milk chocolate, or offers the treat of the day.
Bookings are essential for the factory tour – and so is being on time!
Everything in the Haighs factory runs like clockwork.
Continued from previous page
There are many places on the island to take a picnic but if it’s isolation
you’re after, this is one of the best. We land within metres of the sea
and my footprints are the first, and only, ones on the sand. A thrill of
exclusivity runs up my spine. In James Bond speak, I am on an Island of
Solace, a private and spectacular secret hide-away, empty apart from us.
Billie Jo is not only the pilot, but the waitress extraordinaire as she sets
out a picnic rug in the shade of the chopper nose and unloads a bounty
of food. Life Time are big on the idea of full dinners – there’s a three
course meal option in the former 50 year-old wool shed, a private chef at
your house or, for something completely unique, a candle-lit table set up
within the hollowed insides of a 150 year-old fig tree. Lunch is termed
“casual”, but this should not to be confused with “shabby”.
Has former chef Nick predicted my tastes for today? He’s divined from
my music tastes and general questionnaire attitude that I like a life of
simplicity. He then adds the quality. Almost everything is local. There is
KI goats cheese, local Ligurian honey produced of bees extinct elsewhere
in the world, a crisp white wine and a seafood nicoise salad plus local
oysters. Nothing to weigh you down for the ride home.
If I had somewhere mentioned European ancestry, there may have
been a plate of exotic cold cuts and Mediterranean vegetables. You can
request a certain meal, but half the fun is discovering if Nick knows what
you want before you do.
At night it’s a tough choice to decide what to do. Paint brushes lie on
the table, just in case you want to replicate the art. Robert Hannaford,
Nick’s uncle, considered one of Australia’s pre-eminent portrait painter,

has works strewn throughout the houses like casually tossed handkerchiefs. Other Hannafords have contributed to the artworks with their
own pieces. You can too.
But instead I turn to the DVD player, which is primed and ready to
go (of course). It’s James Bond View to a Kill, perfectly in sync with our
helicopter picnic. By now I’m not surprised and curl up like Octopussy
and simply wait for 007 to walk through the door.

Fact box

Where
Life Time Private Retreats are located 45 minutes from Kingscote
airport on Kangaroo Island. The three bedroom Cliff House costs
$950.00 per person per night and includes all meals and transfers.
What
The two hour Helicopter Picnic costs $2400 for a maximum of two
guests.
Other options are deep sea fishing, private yoga and a beach experience complete with masseuse, casual; lunch, latest magazines, board
games and loungers.
For more information visit southaustralia.com or phone the South Australian Visitor & Travel Centre on 1300 674 124

Breweries
Although South Australia has a
reputation as the nation’s wine
capital, it is also home to the
perfect pint with an extensive list
of breweries, micro breweries and
even cider makers.

Adelaide Hills discoveries

Within half an hour of the city is the Adelaide Hills, where there are
at least three very different chocolate experiences. Melba’s Chocolates
and Confectionery is worth a visit to see old-fashioned chocolates and
sweets being made on historic machinery. In the five production rooms,
dried fruit and nuts are enrobed in chocolate, and you can breathe in
the smell of freshly made licorice, hot from the confectioner’s press.
Melba’s is located
in a heritage listed
Haigh’s chocolate
former cheese factory in Woodside,
and includes a large
showroom for factory
direct shopping.
In nearby
Hahndorf, die-hard
chocoholic Sophie
Zervas and her
husband Peter have
set up the completely
delicious Inspired by
European chocolate
cafes, Chocolate at
No 5, which recently
won a bronze award
for best new tourism

development. Chocolate at No 5 is a great place for
morning or afternoon tea. Drinks include a variety
of painstakingly elaborate hot and iced chocolates, all
made with luxurious combinations of Belgian dark,
milk and white chocolate.
Lovers of handmade chocolates can buy from the
range by local chocolatier, Steven ter Horst while those
with an international palate will appreciate
designer blocks by New York brand Marie
Belle or Swiss chocolatier, Alice.
Further along the main street in Hahndorf, tourists and locals alike pop into
Just Chocolate to choose from over 150
different sweets. The choice isn’t easy with
everything from their own in-house range to delicious offerings from all
over the world.

A local institution

Another South Australian chocolate institution is the FruChoc.
FruChocs are to Adelaideans away from home what vegemite is to
Australians in London. The National Trust recognised the brand as a
heritage icon in 2005.
Tourists can visit the Medlow Confectionery FruChoc Showcase in
McLaren Vale and sample the range which includes milk chocolate, dark
chocolate and yoghurt-dipped varieties. The FruChoc showcase offers
visitors an interesting trip through the evolution of the company which
celebrated its 100th birthday last year. Heritage machinery is on display
and can be operated by visitors at the press of a button. Large pictures
show how the company’s best-known products are made.
One of the most popular features is the fresh chocolate enrobing
service. Shoppers select a bag of sweets from the company’s range and
watch as the shop assistant feeds the product down the line. Seven
minutes later, the chocolate is set and deliciously fresh and the chocolate-coated sweets are ready to be eaten.

Chockie nightcap

At the end of the day, chocoholics will appreciate the chance to
indulge in just one more chocolatey treat. Chocolate Bean, just off
Adelaide’s trendy Rundle Street restaurant precinct is the perfect place
for a nightcap. Owner, Ainslee deWet-Piper describes Chocolate Bean
as a dessert café and says that people love to pop in after dinner “for
a Chocolate Filth”, or linger over a shared strawberry fondue, warm
chocolate soup, or exclusive Chocolate Bean cocktail, including Chocolate Martini or Cherry Ripe.
To find out more about chocolate experiences, visit southaustralia.com or
phone the South Australian Visitor & Travel Centre on 1300 674 124

Best bites

South Australian produce saved Simon Bryant. The chef, now
co-star of The Cook and the Chef with Maggie Beer on ABC1 and head
chef of The Brasserie at The Hilton, came to Adelaide from Melbourne
nine years ago ready to give up on cooking.
“I’d just had a gutful,” he says. “I was fed up with the grind of it, and
the facelessness of it – I was cooking the best ingredients from around
the world, but there was no connection.”
But taking up the role at The Hilton on the spur of the moment, led
to a new inspiration.
“The reason I started to cook again was because the produce in South
Australia is just so good,” he says.
“You get to work with suppliers who are absolutely passionate about
what they’re producing and who know every aspect of how it’s been
grown and produced and you can taste it. You’re working with family
businesses, not large chains, and you have to show those ingredients
real respect.”
A self confessed “wok boy” - he bears the scars of years of cooking
on an open wok in a t’shirt - Simon’s favourite places to eat are as fresh
and unpretentious as the local produce he loves.

Udder Delights Cheese Cellar

Main Street, Hahndorf
“You can have coffee and beautiful cheese and they do cheese-making courses. Sheree is a goat girl from way back but they also bought
the licence from the Kangaroo Island Dairy and she makes beautiful
cows milk cheeses too. My favourite is the Hyacinth Blue.”

Coriole Vineyards and Woodside Cheesewrights

Coopers Brewery Ltd, Adelaide

The Coopers range of ales, stouts and lagers are synonymous with
South Australia, and are made preservative and chemical free. The brewery, which has a history spanning back to 1862, uses only natural malt
and hops and a special yeast strain that is over 90 years old, while the
ale range is brewed by the top fermentation process which originates
from the Middle Ages. All proceeds from tours of the factory go to charity. Bookings are essential.

South Australian Brewing Company, Adelaide

Tours that show the beer production line are available for groups
of 10 or more from the South Australian Brewing Company, the makers of West End Draught, a favourite with generations of locals. The
brewery is owned by Lion Nathan, which also makes James Squire, Emu
Bitter and Hahn. The tour includes seeing the raw materials used for
brewing, fermentation cellars, the brew house, keg handling, canning
and bottling lines. Entry cost includes the tour and a refreshing beer
afterwards.

Port Dock Brewery Hotel, Port Adelaide

The Port Dock entered South Australian hotel history on June 19,
1855, when its licence was proclaimed, along with 15 other new hotels
in the rapidly developing colony. It was a time when Port Adelaide was
a thriving port and refreshments were in great demand. In 1883 the
original hotel was rebuilt and today the Port Dock Brewery Hotel is
a working brewery with historic cellars and tap room. The winner of
three major tourism awards, the brewpub has beer tastings together
with quality food at modest prices. In deference to its past, there are
also maritime artefacts including items from the Titanic and models of
ships.

recipes for beers that are pure, unfiltered and full of flavour. They are
available to buy direct from the boutique brewery located in an historic
Wheat Store in Greenock, a quiet hamlet on the western slope of the
Barossa.

Beer is taken seriously indeed at the Barossa Brewing Company with small batches of pure, traditionally fermented beers,
hand-crafted from the best ingredients available. The brewery
uses the German Beer Purity Law of 1516 as its model to create
Special Promotion

Lovely Valley Beverage Factory, Fleurieu Peninsula

Grumpy’s Brewhaus, Verdun, Adelaide Hills

Grumpy’s Brewhaus is the first all-grain boutique microbrewery in
the Adelaide Hills and produces traditional full flavoured European
influenced ales along with many seasonal styles in 1200 litre
batches. The brew that put Grumpy’s on the map is Genuine Pale
Ale, one of the six beers on tap. Auld Fokker German Altbier and
the Red Baron Scottish 80 Schilling Dark Ale are also worth tasting. The Grumpy’s Brewers Belly restaurant has wood-fired oven
gourmet pizza, including the Grumpy Goat, the Moby Dick and
the Funky Chicken, plus there are steak and pasta meal options.

Goolwa is Australia’s first officially credited Cittaslow
- slow-food/lifestyle – town and located in the centre of
the historic Goolwa Wharf Precinct, the Steam Exchange
Brewery revives the tradition of fine ales being an integral
part to regional cuisine. There are four permanent beers
and a range of seasonally available brews available for
tasting and sales seven days a week from 10am to 5pm.
The flavour of the ales are best enjoyed fresh the brewers
claim as Steam Exchange beers are; one of very few to
reach the consumer after being sterile filtered, rather than
pasteurised, creating crisp, bold flavouris.

The Lobethal Bierhaus is a micro brewery, cellar door
and restaurant located in Lobethal’s Old Onkaparinga
Woollen Mills. All of the brewery’s equipment is on display together with descriptions of how its beer is made
and the history of brewing in Lobethal, which dates back
 | 19th March, 2009

It is said that in the 1800s a governor, standing on the old track
going up the southern hill, made a comment, “What a lovely valley”,
thereby naming the place. The Lovely Valley Beverage Factory is
a microbrewery using chemical-free spring water to produce
three stouts, nine beers, two black-and-tans. Labels include
Bloody Lovely (Stout and Lemon), Smooth Lager with a hint
of chilli, Ginger Bubbly, Cheeky Sars, Lemon Bubbly and Raspberry Pasha. It also makes five non-alcoholic drinks - ginger
beer, lemon fizz, sarsaparilla, ruby cola and raspberry delight.

Thorogoods Cider Brewery, Clare Valley

The Steam Exchange Brewery,
Fleurieu Peninsula

Lobethal Bierhaus, Adelaide Hills

Barossa Brewing Company, Barossa

to 1851. On tap for tasting are award-winning German Wheat Beer, an
American style Pale Ale, an India Pale Ale, a Porter and Pilsner. There is
even a chocolate oatmeal stout.

Tony and Susan Thorogood are leaders in the field of
boutique hand made ciders, apple wines, apple liqueurs and
apple beer. The organic and chemical free orchard was established in the heritage mining town of Burra in 1990 where
they planted more than 70 different apple varieties. Fruit
is crushed using an old Italian basket press and then
fermented and matured in oak. The resulting wines are
thoroughly alcoholic and follow century old traditions.

Knappstein Enterprise Winery & Brewery,
Clare Valley

Knappstein is one of the most popular Clare Valley
wineries and since 2006 has brewed its own beer in the
microbrewery and runs tours and tastings. Both brewery
and winery are located in the National Trust-listed
Enterprise Brewery building – a local landmark. The
Knappstein Reserve Lager is a premium Bavarian-style
lager that has a distinctive wine-like balance made with
sauvin hops, a relative of sauvignon blanc. Definitely
worth tasting!

Editor: Kylie Davis. Designer: Jason Grant. Published by Fairfax Media in conjunction with SATC. All journalists travelled as guests of SATC.

Heritage Park, 22 Henry St, Woodside
“You can sit at the top of the hill and have a delicious tasting plate at
Coriole. It’s simple, beautiful and divine.
Mark Lloyd’s wine and olives are the best and Kris Lloyd is the
cheesemaker – those two are the dynamic duo of food and wine. They
also make beautiful vinegars.
Kris makes this cheese called Etzy Ketzy. Her grandfather was Greek
and when she would ask him how he was, he would always answer ‘etzy
ketzy’ which is Greek for half and half. The cheese is made of half goats
milk and half Freisian milk. I like it so ripe that it’s oozing and it only
has about four days left in it.”

slow lane

Slow food is a comforting
tradition that has a tasty
future in the Barossa,
discovers Sarah Thomas.

THERE isn’t a McDonald’s in the Barossa, as any of its residents
will proudly tell you. Perhaps here, more than anywhere else in
Australia, the culinary shortcomings of the corporation would be most
exposed when presented next to the local fare.
Consider the Barossa’s equivalent of a breakfast McMuffin. The
$5.50 bacon and egg roll sold at the Saturday Barossa Farmers Market
is a sound example of the quality and longevity of the region’s food
tradition. The eggs will be no more than four days old from Rosie’s Free
Range Eggs in Eudunda; the double-smoked bacon is smoked on site at
the Schulz Butcher in Angaston just as it has been for 70 years. The rolls
are from the Lyndoch Bakery, made using a traditional Bavarian recipe
- from where it’s owners immigrated in the 1970s, bringing their old
premise in Bavaria with them literally plank by plank.
The simple brekkie is the essence of what the Barossa has to offer:
food fresh from the land and culinary methods unchanged from
previous generations. It’s not just wine that puts the Barossa on the
world map, its food culture and heritage places it firmly at the heart of
Australia’s slow food movement.
The slow food campaign was established in Italy in the late 1980s to
counter fast food and celebrate and preserve culinary traditions. It was
first highlighted in South Australia with a festival in 2004 and the third
Barossa Slow will take place in October.
The chair of the Barossa slow food committee, Jan Angus, runs the
Hutton Vale vineyard and farm with her husband John. The property
has been with the family since 1842.
At this year’s festival, visitors will get hands-on food experiences at
the homes of local producers, she says.
“It will be people opening up what they do with food and sharing
their story,” she says. “It will give a perspective of where they’ve come
from, the journey they’re on and where this is all leading to.”
Slow food has been become a significant nutritional influence in
recent years and it’s ironic that this modern trend is now highlighting

something that has existed in South Australia for generations. The early
settlers from Siliesia and England brought with them traditions and
culinary styles that have remained intact: smoked meats, wood-fired
ovens and a tradition of mixed farming produces a wide range of goods
from meat cuts, fresh produce and preserves.
“We’re not trying to look at the next trend that’s out there,” says Barbara Storey from the regional association Barossa Grape & Wine. “We’re
looking at what will help preserve this rare food culture, because that’s
one of the things that makes up the personality of the region and who
we are. And if we don’t do that we stand the risk of losing something
that is an integral part of the region.”
Storey says that if you ask 10 different people about their interpretation of slow food you’ll get 10 different answers. But she says a lot of it
is about people looking for something that’s “real”, as exemplified by the
growth in farmer’s markets worldwide.
“They want their vegies not just fresh, but to talk to the person that
pulled them out of the ground,” she says.
Robert O’Callaghan, the owner of Rockford Wines, hosts regular
lunches for his wine club members featuring food from his winery’s
organic garden and prepared by chefs Michael Voumard and Ali Cribb.
He says a bowl of peas or green beans can seem boring, but when they
reach the table within hours of being picked, the flavour is a revelation.
“When diners can’t choose and compare with the alternative, they
forget how things are supposed to taste, and very soon the second-rate
option becomes the norm,” he says.
It’s this kind of approach that attracted cheesemaker Victoria McClurg to the Barossa to set up her business, the Barossa Valley Cheese
Company. Originally from Adelaide, she worked in Bordeaux as a
winemaker, but was drawn to the Barossa because of the way the locals
approach food.
“You’ve got all these small business people that just understand
food,” she says. “That was my big interest in seeing that the people here
- the average Joe Blow - really appreciates and understands what they
are putting in their mouths.”
McClurg’s cheeses are award-winners. She says production has grown
about 35 per cent each year since the business started in 2003 and her
forays into the more complex washed-rind cheeses have reaped rich
rewards. Using milk from local dairies, such as the Nietschke Dairy in
Koonunga, the unique flora in the air helps to create distinct cheeses.
“I don’t want to be the same as other producers,” she says. “I want
to make a product that is a Barossa product, and our Washington and
Wanera, which are both washed-rind cheeses, are distinctly Barossa
products because they have a very unique flavour to them.”
A sense of place is the core philosophy of the region’s signature
restaurant, Appellation. Here, executive chef Mark McNamara not only
makes sure that what goes on the table is the region’s best, but that his
team have an understanding of the ingredients. It spans from an awareness of what’s in season encouraged by the restaurant’s kitchen garden,
to buying and breaking up whole animals to foster butchery skills.
“The end result, I hope, is that people get a true expression of where
they are,” McNamara says. “For some of my chefs it might be limiting,
in that they don’t get to work with foie gras and truffles and caviar, but
that’s not part of the culture and what is intrinsically here. I have a fairly
tight rein around everything we use - it must be seasonal, local, and if
that’s not possible then South Australian.”
One of Appellation’s most popular dishes is Barossa corn-fed chicken
poached in garlic and sage butter, with regional specialty lachsschinken,
a loin of ham that has the texture of smoked salmon.
“It’s not a complicated dish, but it really represents the essence of the
flavours of the Barossa,” McNamara says.
It’s not just about the tastes, though, it’s the people. McNamara
speaks in awed tones about Graham Linke, a Barossa butcher in his 80s
who gets up in the middle of every night to tend his smokehouse – just
as he has done for decades.
“It comes down to community. There are some fantastic families that
have enabled things to go forward, but at the same time respect the
past,” he says.
McNamara’s kitchen also smokes its own ducks and has cured its
own goose ham. “The future is bright,” he says. “Across the community
there is a reinvigorated group of young professionals who want to preserve these ideas and concepts. If people understand the process, they
are more likely to try and preserve that culture. They’re not going to if
they’re just used to taking things out of plastic bags.”
To find out more about your own Barossa slow food experience, visit
southaustralia.com or phone the South Australian Visitor & Travel Centre
on 1300 674 124

Maggie Beer

Pheasant Farm Road, Nuriootpa, Barossa Valley
“Even though we work together and I love her to death, you honestly
can’t go past Maggie’s. You always get a great picnic lunch with your
tray of pate and salad and you can sit around the lake at any time of the
day. It’s a lovely experience.”

Vietnam Restaurant

73 Addison Rd, Pennington, Adelaide
“It’s incredibly fresh and authentic. You make your own cold roles
and the mint and herbs are always so fresh. The old guy who runs it is
about 200 years-old and he’s always hovering around the restaurant,
checking everything is being done right.”

Maya Masala Indian.

10 Market Street, Adelaide
“There is a little laneway around the corner from the Hilton that has
wonderful authentic Indian spices and foods and the Maya Masala is
a little hole in the wall that does beautiful southern Indian food. The
Indian Cricket team eats there whenever they are in town. The food
is amazing and I always have the dosas because you won’t find them
better anywhere else.”

Ying Chow

114 Gouger St, Adelaide
“It’s a Szechuan restaurant in Gouger Street that’s open til 1am
which is one of the reasons why I’m there quite a lot. You get the food
as it comes – there’s no mucking about. And you can meet great people
there – especially visiting bands and entertainers – anyone really who
finds they haven’t had dinner and it’s after 11pm.
You know you will always get good food at Ying Chow. I love the
spring onion pancakes and you have to order the broadbean Chinese
chutney and soybeans with tofu and pickled cabbage.”

Yum . . . (above) bacon and egg rolls
from the farmers market, (left) cold pressed
olive oil and crispy Barossa-grown apples.
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Come play with me

Lose yourself in the safe, shallow lagoons of the Eyre Peninsula
and enjoy the magical moment of swimming with Australian sea lions.
Likened to puppies of the sea, sea lions are inquisitive, playful and
gentle, and will imitate and watch you with their breathtaking, big
brown eyes.
Endangered and endearing, the sea lions will welcome you into their
natural habitats as they frolic the waters, excited to make a new friend.
The utterly unique Baird Bay Eco Experience is run by Alan and Trish
Payne - locals who are passionate about protecting the majestic mammals while giving people a once-in-a-lifetime opportunity.
“Our adventures with the marine mammals of Baird Bay started in
late 1992 by chance,” explains Trish.
“The first approach was made by a young Australian sea lion inquisitive of what we were and what we were doing, which consequently
brought this young mammal close to our boat while we were fishing.
“The day was warm and calm, and Alan’ could not resist the temptation to slip quietly into the water to return the gaze of this young, wide
brown-eyed creature.
“Our now long time friendship began right there. After many
years of constant encounters we have learnt a great deal from these
wonderful creatures - their likes and dislikes, what upsets them and
what pleases them. One thing we have really learnt is, they love human
interaction, they love a game - but it must be of their choosing.”
Special Promotion
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Million-star resorts

A royal tour

Sarah Thomas feels like Cinderella as
she explores the Barossa.
PERHAPS rubber thongs aren’t the best choice of footwear for
today. It’s disappointingly damp and overcast in the Barossa, but it’s not
the wet weather that’s making me reconsider the thongs. It’s more that
my mode of transport – a 1962 Daimler which took Princess Margaret
around Australia on her 1964 visit – is so magnificent that every time
I step down out of the car I look at my feet and wish I was wearing
something more regal.
Plus at each stop on this morning’s wine tour, my driver and tour
guide John Baldwin is there, opening the door with extended arm to

take my hand and elegantly help me out. It’s not just proper shoes I’m
lacking – white gloves and a tiara wouldn’t go amiss either.
It takes getting used to, this high life, and I keep insisting on opening the door myself, much to the amusement of John, an extremely
amiable and interesting host. A vintage car and motorcycle enthusiast,
he set up Barossa Daimler Tours in 1994 with wife Libby, when they
realised they could make a living out of the tours they had freely been
giving to friends and family.
It’s not just about travelling in style; the classic six-metre-long Daimler Majestic Major limousines work well practically as touring vehicles.
Hand-built and imported for the royal tours of the 1960s, they were
made to be seen into and the large windows offer panoramic views out.
John owns three of the six originally made and he is also a living,
breathing encyclopaedia of the region. Before we’ve even reached our
first winery, he’s given me a run-through of the early settlers, the histories of the various vineyards and the Prussian butchers who established
the smokehouses here that still run today.
He generally doesn’t plan tours, he says. Rather, he customises the
ports of call once he’s met his passengers and discovered their tastes.
Our first stop is Lyndoch’s Burge Family Winemakers. Rick Burge runs
the 25-acre property, as his calloused hands will attest, but his family’s
presence in the winemaking industry dates back to his great-greatgrandfather in 1855. He talks me through his flagship wines, the
Draycott shiraz and Olive Hill semillon, and also the new rosé, which is
says is a “voluminous celebration of shiraz”.
The winemaking prowess of the Barossa is down to the good climate,
the soil and the expertise acquired over literally hundreds of years. But
defining good wine is pretty straightforward, he says.
“A great wine is all about great balance, length, texture, complexity,
vibrancy of fruit. It sounds a bit simplistic, but you say “wow, that’s
great wine”, you go for a second glass and of all of the wines on the
table, that one’s empty because everyone else has had the same idea.”
On our way to the next stop, we call in at the Apex Bakery in Tanunda, which is the region’s linchpin for baked goods and still has the

same wood-fired oven burning since 1924. In another part of Tanunda
is Teusner Wines, one of the new vein of winemakers pulsing fresh
energy into the Barossa.
Winemaker Kym Teusner looks the part and this time it’s not just
calloused hands, Kym’s clothes and hands are stained with the purple
fruit as the burgeoning business is literally all about the wine. The
property is a mixed bag of run-down buildings and new machinery; it
doesn’t even have a cellar door facility yet so we taste in the kitchen,
with wines lined up across the sink.
Kym and business partner Michael Page left their jobs at Torbreck
Vintners in 2007 to concentrate full-time on their wine business that
started as a hobby. They are now producing 20,000 cases annually. Kym
explains that even though they are promoted as the “new” Barossa, they
regard themselves as “old”, in that their style is a return to the original
finesse of Barossa wines. Teusner wine is of exceptional and vibrant
quality, and John has made a clever choice this morning in showing me
a contrast between some of the region’s best old and new winemakers.
In the afternoon, I continue around the region in a 1963 Chevrolet
Belair, with the self-described “people person” Jan Tompkins from
Barossa Getaway Tours. Even though this model is a bit more Starsky
and Hutch than monarchy, Jan continues with the same door-opening
deference that embarrassed me so with John. Born-and-bred local Jan
is a community guide, with conversation peppered with references to
people she knows throughout the area. It’s as if I live here and am intimately chatting with an old family friend, rather than a tour guide.
She takes me to the more common stops on the tourist route:
Maggie Beer’s Farm Shop; the grand 1890 Chateau Tanunda winery;
Langmeil, which claims to have some of the the oldest producing shiraz
vines in the world; and the Seppeltsfield estate.
As I’m dropped off at my accommodation at the Seppeltsfield Vineyard Cottage, Jan follows like a beleaguered handmaiden, carrying my
overnight bag. After a day of being treated like royalty, I manage to ease
into the role after all.
If the shoe fits, wear it, I say.

What I’m drinking

Grant Burge

Grant Burge Wines
Red: My favourite at the moment is the
2005 Shadrach cabernet sauvignon from
Grant Burge. It’s quite different, because
Barossa cabernet can tend to be a bit rich. To
have richness and chocolate characters is a
very good thing, but you still must have nice
berry fruit characters. This has all of it.
White: One I’m particularly keen on at
the moment is a 2008 Thorn Eden Valley
riesling. The last two years are particularly
good. It has floral, lemon lime and citrus
characters with a nice, crisp finish.
Bubbles: I’m enjoying our pinot noir
chardonnay, which is actually not all Barossa
- there’s also a little bit of Eden Valley in it.
It’s got plenty of flavour and really is very, very
moorish.
Inspirations: I grew up in a small winery and it was
a family business, and my inspiration was to go on from
where our family left off. Because South Australia is not considered one of the mainstream states, it’s been a bit tougher and
we’ve always had to learn to live within our means. I think because

of that South Australians are pretty positive. It doesn’t
matter what sort of adversity gets thrown our way, we
somehow make it work and survive.

Wolf Blass

Wolf Blass Winery
Red: I’m currently enjoying the Wolf Blass Grey
and Gold Label Shiraz. Both are a blend from
Langhorne Creek and McLaren Vale, vintage
2002 and 2004. The grape variety, shiraz, is of
course the benchmark of the Australian wine
industry, and I think it’s ideally conditioned in
those two areas.
White: The riesling blends from the Eden
Valley and Clare districts are my favourites. Both
of them are absolutely supreme areas. I personally
like to see it blended because Eden Valley is very high
in acid and the Clare Valley has got a huge amount of
potential flavour. I prefer matured rieslings - anything up
to 10 years.
Sparkling: On the Australian side, I prefer the Wolf Blass Gold
Label vintage blend. It’s a perfect cuvee. It’s well matured and the bubble distribution is almost perfect.
Inspirations: For me it’s about being competitive and being on the
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Peter Lehmann Wines
Red: It would be our Stonewell shiraz 2002, which is drinking
beautifully. It epitomises what the Barossa’s all about. It’s full of fruit,
richness, depth of flavour and has magnificent colour.
White: This is being very parochial, but I wouldn’t go past our Wigan
riesling from fruit grown in the Barossa. Currently the 2002 closely
followed by the 2003 are both going really well. I just enjoy the classical
beauty of the riesling as a variety. It’s got magnificent structure, terrific
fruit, with good acid and lovely flavour.
Sparkling: The Yalumba Jansz is a very, very good wine, and 2003 is
the current vintage that we’re drinking. It’s got all the things you look
for in a bubbly.
Inspirations: The Barossan’s pride in his land ownership and his
sense of belonging to the land and the sense that he wants to hand it
onto his sons or daughters in a better condition than he received it is
a terrific ethos for the whole district. It’s one of the few areas wherefourth, fifth and sixth or seventh generations are staying on the land.
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THE destinations may be remote, but that’s no reason to
compromise on wine, food and the hospitality when you visit South
Australia’s country regions. In recent years, a number of operators
have risen to the challenge of marrying genuine wilderness experiences
with luxurious accommodation, even in the most unlikely locations.
Here are five top spots where you’re guaranteed a hot shower and many
more welcome surprises at the end of a long day of “bush bashing”.

room crafted out of the former conservatory, where you can soak in the
tub and take in the homestead’s manicured gardens and sunset over
nearby hills.
While it is all very fine, it isn’t elitist or grandiose. The Booths are
genial hosts and guests are welcomed with evening drinks, either at a
local lookout or inside by the fire and then to a communal dinner prepared by chef Leo Hollingshead with hand-picked local ingredients.

Prairie Hotel

Kangaluna Camp

Parachilna, Flinders Ranges.
Given its location in a hamlet - population seven - in the nether
regions of the Flinders Ranges, the Prairie Hotel is little short of a
miracle. Surrounded by thick red dirt, this unassuming looking brick
pub delivers an authentic Outback experience. The bar is full of local
characters, while the innovative menu features “feral foods”, and it offers a cool retreat from the heat and dust.
The accommodation is unpretentious but comfy, with the executive
rooms featuring two queen-sized beds, solar-heated showers and even
a spa bath. The absence of TV and telephone in rooms is deliberate,
encouraging guests to head for the bar for entertainment or to the
restaurant for a taste of the Outback. For dinner, you can sample an
antipasto of emu pate and camel mettwurst, move onto the feral mixed
grill and round it all off with a wattleseed pavlova.
If your craving for luxury isn’t sated yet, then step outside and crane
your neck at the undimmed night sky. As the Prairie’s owner Jane
Fargher puts it: “It’s not about star ratings out here - we offer more
stars than any swanky ‘now’ hotel.”

North Bundaleer Homestead

Owen Thomson gets the inside word
from four Barossa winemakers.

winning side. I prefer excellent leadership with innovative ideas. Money
has never been a motivation to me, but being successful is the key issue
as far as my life is concerned. Sixty-five-million bottles of Wolf Blass
wines go into 90 countries bearing not only the brand name, but also
the state of South Australia.

Peter Lehmann

Exploring in style . . . (clockwise from above)
Barossa Daimler Tours, wine tasting and fresh
Barossa produce.

Geoff Schrapel

Bethany Wines
Red: Our 2004 shiraz is a current favourite. It’s predominantly made
from Barossa fruit with just a small amount added from the Eden Valley. Because the winery is located in foothills of the Barossa ranges, it’s
a wine that has lots of flavour, soft tannins and is well balanced with
natural acidity.
White: I’m a big fan of semillon, and the wines from the Hunter Valley such as the 2003 McWilliams Mount Pleasant Lovedale semillon. It
has a wonderful aged complexity, which isn’t so popular these days.
Sparkling: We make a sparkling wine that we drink more than we
sell – the Cuvee chardonnay pinot noir 2006. It’s fermented in the bottle and is a blend of Eden Valley pinot noir and chardonnay and has a
nice creamy structure. On the red side of sparkling I’d go for the Irvine
sparkling merlot - lots of fruit and an elegant flavour.
Inspirations: Our inspiration is to make food-friendly wine while
striving to improve vineyard expression and flavors.
Because my family has been working the same vineyards for five generations, I also have a strong desire to see the next generation involved
in the winemaking process. South Australia has different wine regions
that have retained their distinctive traditions, whether it be Clare,
Barossa or McLaren Vale.
It also has some fantastic food traditions, especially with the range of
fresh food and local produce available.

Upper Clare Valley
Turning a dishevelled, isolated pub into an Outback institution is an
undeniably huge achievement. When Malcolm and Marianne Booth
bought the secluded 1901 homestead at the southern fringes of the
Flinders and just north of the Clare Valley, it was practically falling
down. But after years of painstaking restoration, it has been transformed into an elegant four-bedroom guesthouse, replete with fine
furnishings and antiques.
There is a sense of privilege that comes with staying at North Bundaleer, partly derived from its expansive surroundings, with the homestead sitting among 400 acres of native bush and farmland. But it also
stems from the magnificent interior, in particular the central ballroom.
To feel most regal, check into the Red Room suite, the centrepiece
of which is a Georgian-style canopy bed. Adjacent is a Chinese-themed
ante-room, with its own open fire. At the back is a luxe modern bath-

Gawler Ranges, Eyre Peninsula.
Sometimes real bush luxury comes from being able to feel the
Outback’s resonant presence all around you, without the separation of
a brick wall. With its three safari-style ensuite tents, Kangaluna camp,
situated at the edge of the Gawler Ranges on the Eyre Peninsula, creates this feeling without stinting on creature comforts.
Kangaluna was designed by guide Geoff Scholz to accommodate
small groups on his Gawler Ranges Wilderness tours. Days are spent
exploring the ancient landscape nearby, formed by a volcanic explosion
1500 million years ago, and visiting the eye-popping Lake Gairdner, an
ocean-like saltpan, by 4WD. The experience continues on return to the
remote bush camp, as kangaroos, wallabies, an occasional wombat and
many bird species come to visit. Then, after a candlelit dinner, including
quality South Australian wines, in the communal mess tent, Scholz
brings out his powerful telescope and the brilliant night sky becomes
the focus.
Kangaluna’s tents are mounted on wooden platforms and have
curved corrugated rooves and mesh-windows to keep them cool. At
7 by 5 metres and with two bedrooms they are large enough to house
a small family. Showers are solar-heated and hand-pumped from
rainwater tanks and the camp makes full use of the bush in furnishings,
including tables and bedframes crafted from driftwood. The tents are
set a good distance apart for privacy and an intimate sense of the bush.
But if that isn’t outback enough, then you can be set up in your own
personal swag for the night.

The Southern Ocean Lodge

Kangaroo Island.
If there is one place where you can absolutely guarantee you won’t
feel like you are slumming it while you flirt with nature, then it is at the
Southern Ocean Lodge.
Considered by many to be the jewel in South Australia’s accommodation crown, this 21-suite super-lodge manages to offer most
conceivable luxuries while at the same time occupying its own chunk of
Kangaroo Island’s coastline.

Built like a grandstand with floor-to-ceiling windows, the lodge gives
guests a osprey’s-eye view of wild and windy Hanson Bay and any wildlife that happens to hop, scurry or hover across the panorama.
Should you feel the urge to move then it will most likely be to the spa
for a treatment using ingredients like eucalyptus, lavender and honey
from the island’s colony of Ligurian bees. Or you could stroll up to the
Great Room and adjacent restaurant, where the incentives to linger
include a help-yourself bar and a range of exquisitely presented local
produce like maron and lobster.
It would be a crime, however, not to join an island tour, to see what
Ben, the lodge’s experiences manager describes as “a KI shopping trolley
full of wildlife”. With koalas in the trees, large numbers of Australian
sea lions on the beach and an iconic cluster of coastal rocks called The
Remarkables, even confirmed sybarites won’t resist the call of Kangaroo
Island’s inspirational wilderness forever.

Rawnsley Park Eco Villas

Wilpena Pound, Flinders Ranges
Landscapes don’t come much hotter and dustier than at Wilpena
Pound, at the southern end of the Flinders Ranges. Yet the place is
so jam-packed with ancient geology, Aboriginal spiritual significance,
wildlife and sheer outback beauty that it leaves an indelible mark on the
memory.
In the past, staying overnight in the area meant camping or budget
accommodation. But that all changed recently with the introduction of
four luxury eco villas at Rawnsley Park, a former sheep station located
in the shadow of the Pound.
What is impressive about the villas, apart from their location, is the
way they combine environmental credentials with enough modern
features to keep even the most determined city slicker happy. Built
of straw bale, the lodges stay cool in summer and retain heat on cold
winter nights. Luxury touches inside include spa baths, flatscreen televisions and a retractable ceiling so you can lie in bed and stargaze.
The place you’ll most want to be, however, is on the villa’s roomy veranda, with its uninterrupted views of Rawnsley Bluff at the southern
end of Wilpena Pound. At sunrise, you can watch as the cool, impassive
rock face is rapidly transformed into a red, fiery mass. Then in the late
afternoon, as kangaroos and emus graze nearby, the retracting light
makes the Pound seem an ever more mystical part of this prehistoric
landscape.
To find out more about booking your own South Australian luxury outback
accommodation, visit southaustralia.com or phone the South Australian
Visitor & Travel Centre on 1300 674 124

Roughing it South Australian style . . .
(above) outback luxury at Kangaluna and
Southern Ocean Lodge at Kangaroo Island.
(Below) Wilpena Pound.
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Wild dining

Kate Seamark gets a taste for the
world of Adelaide’s bush tucker man.

Haydyn Bromley is Adelaide’s very own bush tucker man. As
director and chief tour guide of Bookabee Tours, Bromley spends his
days taking adventurers on 4WD tours throughout South Australia to
discover traditional foods and their native environment.
But for those looking for something shorter and simpler, there’s also
a two hour option with the Adelaide Botanic Gardens Bush Food Trail.
Bromley (pictured below) is a Kaurna man from the Adnyamathanha,
Narrunga and Yarluyandi language groups and the information he
shares is a combination of knowledge from all these groups.
The first stop is a giant Ribbon Gum which Bromley calls a “supermarket tree”. While one side of the tree is largely dormant, the other
is peppered with finger-sized holes that are the tell tale sign of witjuti
grubs. The trails of sawdust spilling from the holes are a sure sign that
there are live grubs right there. Kaurna people would also source the
tree’s resin as a kind of indigenous toffee.
Bromley breaks off deep into the undergrowth. Standing under a
huge bunya nut tree he describes how the tree would have made a lovely
home for a family, not only providing shelter but a source of food and
trade with other families. We hold one of the tree’s cones – the world’s
largest species – and admire its abundance of bunya nuts.
Standing alongside a red gum tree trunk dated at 450 years-old,
Bromley explains how the Kaurna people would have lived in the
hollowed tree possibly with a “lean-to” built on the side of the tree for
additional shade and shelter.
Our tour yields pepperberries, macadamias, Illawarra plums,
Moreton Bay figs and sacred lotuses which we learn are edible in their
entirety. There’s also drinking water conveniently stored in a bottle tree.
When the tour stops next to the Para Para tree, Bromley explains how
to use the sticky leaves to build a bird trap.
But the highlight of the tour is saved till last – bush tucker tasting.
Fresh bush foods such as saltbush leaves, warrigal greens, native pepperberries and frozen muntries are served alongside smoked kangaroo
and emu. A range of Outback Pride native condiments are also provided, the ingredients grown in local Aboriginal bush food gardens.

A walk of art
Between Adelaide’s business district and bustling university precinct lies
North Terrace. Kate Seamark has an arty day out on the cultural boulevard.
Architecture
As a destination in itself, North Terrace is home to examples of early
Australian architecture which are best discovered on foot. Guided walking tours such as those organised through Tourabout Adelaide bring the
architecture of the city alive – from the Marble Hall and chandeliers at
the historic railway station which in its current, third incarnation includes The Adelaide Casino, through the 1850s-built Italianate section
of parliament house and its newer art deco extension. Or turn right
into the dim cavern of Richard Laybourne-Smith’s imposing war memorial, the outside of which features the sculptures “Prologue to War” and
“Epilogue to War”.
Alternatively, you can simply set off from one end and enjoy an
easy walk to the other. Generally, visitors find Adelaide an easy city to
navigate, given its grid layout, so it is perhaps unsurprising to discover
that North Terrace runs for a perfect mile, neatly placed between East
and West Terraces.

South Australian Art Gallery

North Terrace is home to some of the State’s most impressive art and
artefact collections housed in the State’s largest and most prestigious
galleries. The South Australian Art Gallery is a great place to start.
Visitors can guide themselves along a chronological tour through the
nation’s art history starting with colonial art from the early 1800s
through to the present day.
Much attention is given to the late 19th century works of Australian
impressionists Tom Roberts, Arthur Streeton, Charles Conder and
Frederick McCubbin which are often considered the highlights of the
gallery’s collection. However a variety of media is presented including
paintings, sculptures, photographs and audio-visual installations, and
the 1930s and 40s Australian modernism collection is also strong. The
Australian Aboriginal collection includes dot paintings, sculpture and
bark paintings from the Central and Western Deserts, Arnhem Land
and the Kimberley region.
There is also a collection of over 2000 Hans Heysen drawings which
were bequeathed to the gallery by the artist.

State Museum

Further along North Terrace is the State Museum. Visitors walk in
past a huge 2500kg piece of Mundrabilla meteorite and hardly even
notice the ancient pillar which is the oldest non-aboriginal artefact in
Australia. But according to Tourabout Adelaide guide, Diana Motteram,
the real drawcard here is the Australian Aboriginal artefacts and archival
material which is displayed over two levels and regarded as the most
significant collection of its kind in the world. Although the collection
has a strong educational role it can also be appreciated on artistic merit
alone. The illuminated wall of black and white facial images, one representing each language group has a powerful impact.
Artistic expressions . . . Fractal Mandala by
Greg Johns on Adelaide’s
riverbank promenade

Go hard or

go home

Adelaide’s art festivals offer something
for everyone, discovers Sarah Thomas.

Rock on . . . Elder Park is the ideal festival venue.
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JamFactory

Adelaide’s famous JamFactory is located just off North Terrace
within the Lion Arts Centre on Morphett Street. JamFactory is a hub
of crafty creativity offering visitors a wide range of experiences. The two
galleries and atrium exhibition space display a diverse range of media
throughout the year with curators often teaming the work of emerging
local artists with that of more established and even internationally
renowned craftspeople.
But JamFactory’s unique features are the ceramics, furniture, metal
and glass studios where visitors can watch artists in action, and even
take part on some activities. Scheduled tours run throughout the week
and include the opportunity to watch from the viewing platform in the
hot glass studio while glass artists blow and spin their signature pieces.
The ground floor shop makes the perfect end to a visit where there is
new work and original productions from the talented in-house artists.

Anne and Gordon Samstag Museum of Art

The latest addition to the precinct is the Anne and Gordon Samstag
Museum of Art more often known as the Samstag Museum. The oldest
pieces in the museum’s collection are from the early 20th century but
the majority of work is by South Australian artists from the 1970s
onwards.
Highlights include the Max Hart Collection of Aboriginal bark paintings, the Chamberlain and Lyons Collections of South Australian ceramics, and the Samstag Collection featuring works by the recipients of the
Anne and Gordon Samstag International Visual Arts Scholarship.
The Samstag Museum is housed in the distinctive, ultra-modern
Hawke Building of UniSA’s City West campus, towards the West Terrace
end of North Terrace. Architecture enthusiasts will appreciate the building in contrast to the many heritage-listed buildings at the eastern end
of North Terrace.
John Wardle Architects recently received a National Commendation
for Public Architecture for their work on the Hawke Building, at the
Australian Institute of Architects’ National Architecture Awards.
The facade comprises pre-cast concrete panels with inserted copper
accents while the internal Bradley Forum space creates an iridescent
blue ‘eye’ which is also visible from the outside.

Public artwork on the street

For more information about artistic holiday options in Adelaide and
surrounds, visit southaustralia.com or phone the South Australian Visitor &
Travel Centre on 1300 674 124

there was also a strong line-up of the older generation. The final night
of the festival was taken over by a five-hour tribute to AC/DC, and featured Dave Evans, the little-known first frontman of the high-voltage
rockers, and other old-school types such as The Angels’ Buzz Bidstrup,
Angry Anderson and The Easybeats’ Stevie Wright. But it was Dave
Evans who stole the show with his Spinal Tap-esque posturing, complete with mic stand swinging and tongue out. High voltage rock’n’roll
indeed.
Near to where I was sitting on the AC/DC night, another young kid
was getting into air guitar. Whether the next Guitar festival launches
a whole new generation of guitar gods, who knows, but either way, it’s
great fun, whatever your age.

$2, with more than 100 events free.

Keeping on the north side of North Terrace and heading towards
West Terrace, pedestrians are treated to a shady and peaceful walk along

At Adelaide’s second international guitar festival, it’s Friday
night, and the event titled ROCK – with capital letters for emphasis
– did not disappoint.
Shihad were on the stage and living up to their billing as “New
Zealand’s hard rock warriors”. But what caught my eye was a young boy,
about seven-years-old, who was in the crowd and knocking out some of
the best air-guitar ever seen. It was perfectly timed, precisely executed,
and all to tunes that probably existed way before he was born.
At the finale of Shihad’s act, he went for it big-time and as the final
notes rang out across Adelaide’s Elder Park, he tossed his orange baseball cap into the crowd. Except of course, being seven, his crowd was
one person - his mum - who deftly caught her rock star souvenir.
It’s not every city in the world that would host family-friendly rock
events, but the broad mix of people at ROCK emphasises its wide
appeal each year. Of course the majority of festival-goers during the
week-long string of concerts are male rock fans, but there are a variety
of events, such as tonight, that attract families, the after-work crowd
and local young hipsters.
It’s hard to imagine anyone not taking advantage of a night like this.
Elder Park is a fantastic, well-organised outdoor venue, set against the
backdrop of the Torrens Lake and the sloped roof of the Adelaide Festival Centre. And it’s not all about rock – during the week there are shows
that cover blues, roots, country and classical guitar music.
A real coup for the festival when I attended time was attracting Derek
Trucks. The 29-year-old US slide guitarist was the youngest person on
Rolling Stone’s list of 100 greatest guitarists of all time, and his day job
is touring with Eric Clapton, who personally requested that Trucks join
his band. Watching Trucks perform in front of a 550-strong crowd in
one of the festival’s smaller venues was captivating - there was not a
peep out of the audience while he played.
Trucks might represent the younger generation of rock gods, but

the widest part of the street. Lawns flank the footpath and an eclectic
mix of statues can be found underneath the trees. These include a marble copy of Venere di Canova which was the State’s first piece of public
artwork; an imposing bronze Matthew Flinders who towers above the
viewer in uniform, and in sharp contrast, a very relaxed Dame Roma
Mitchell who is seated and smiling.
You can also see sculptures of Sir Douglas Mawson, Sir Mark Oliphant, Scottish poet Robert Burns and King Edward VII together with a
number of the State’s earliest residents and benefactors.

Plan now and see. . .

Adelaide Festival of the Arts

This biennal festival takes place from February 26 to March 14 next
year with pianist, composer and conductor, Paul Grawbowski the new
director. The last festival boasted more than 700 artists and 62 major
events from overseas and interstate with bigger things planned.

WOMADdelaide

Almost 400 artists from more than 30 countries descend on Adelaide
every year in March for this annual global festival that celebrates
world music, arts and dance. The venue, Botanic Park, also hosts street
theatre, a children’s play area, visual arts and about 100 food and crafts
stalls. The festival has been running since 1992.
For information on festivals, visit southaustralia.com or phone the
South Australian Visitor & Travel Centre on 1300 674 124

Adelaide Cabaret Festival

Broadway star Bernadette Peters will open this year’s cabaret, which
will run June 5-20. The festival brings together music, theatre and comedy, and is held at the Adelaide Festival Centre. The festival programis
being put together under the helm of new artistic director, David Campbell, the Adelaide-born swing singer and son of Jimmy Barnes.

Adelaide Fringe Festival

It is one of the most vibrant events in the Adelaide calendar with
more than 500 shows featuring 3000 artists taking place over three
weeks every February. Next year, the festival will celebrate its 50th birthday. Shows include comedy, dance, music and visual arts and the event
is a hotbed for artists to try out new material, or to for new ones to
make their name. The average ticket price is $21, but prices start from
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Stellar performances . . .
the Festival of Adelaide.

