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Ambassadors to promote SA’s 
premium and clean food and wine
They are the heart and soul of the State’s food and 
beverage industries and leaders in their fields.

Now some of our outstanding chefs, food producers and beverage 
makers will be championing the benefits of South Australia’s 
premium and clean food and wine locally, nationally and 
internationally.  

Harnessing the personality, energy and connections of some of 
the State’s leading food and beverage industry identities is the 
flavor of the Premium Food and Wine from our Clean Environment 
Ambassadors program. 

The inaugural group of the Premium Food and Wine from our 
Clean Environment Ambassadors are - Michael Angelakis AM, 
Simon Bryant, Jim Carreker, Glenn Cooper AM, Peter Gago, 
Richard Gunner, Callum Hann, Mark Laucke, Kris Lloyd, Duncan 
MacGillvray, Ron Newchurch, Dee Nolan, Andrew Puglisi, Warren 
Randall, Dr Hagen Stehr AO, Paul Henry, Gareth Lewis (see 
biographies on page 4).

At the launch of the program in Leigh Street, Adelaide, itself 
a mecca and icon for food and wine lovers, the Minister for 
Agriculture, Food and Fisheries Gail Gago introduced several of 
the Ambassadors who were at the event. 

“It is an exciting and very real way to raise the profile of what we 
do, through those who already know about our beautiful State,” 
she said. “These people already work hard to promote our food 
and the State it comes from, and so the Ambassadors Program 
simply formalises what they already do every day.”

Although not South Australian born, chef Simon Bryant said his 
decision to live in the State was based on his belief that the best 
food and wine in Australia was right here.

“I made a decision in about 2002 to only cook with local produce 
when I was at The Hilton,” he said. “I think it is time for us to stand 
up and realise how lucky we are, how great our food is, and to 
support those industries across our networks.”

Minister for Agriculture, Food and Fisheries, Gail Gago with some of the Premium food and wine from our clean environment 
Ambassadors (left to right) Richard Gunner, Simon Bryant, Kris Lloyd, Jim Carreker, Glenn Cooper, Callum Hann & Ron Newchurch.

Jim Carreker, owner of The Louise luxury accommodation venue 
and associated Appellation restaurant in the Barossa Valley, was 
also attracted by what the State had to offer in the food and wine 
space and now calls South Australia home.

“Ten years ago my wife Helen and I had a vision of being in a wine 
region that had quality food and could support the co-location of a 
restaurant and luxury accommodation,” he said.

“The result of that extensive global search brought us to South 
Australia and the Barossa Valley. 

“We are also finding from our overseas guests that South Australia 
is now becoming recognized as a stop in their visit to Australia. I 
personally think it has a great deal to do with freshness, with the 
quality of the food and with the talent of the chefs in this State.”

Kris Lloyd, Chief Executive Officer and Head Cheese Maker of 
Woodside Cheese Wrights believes the food experience is now 
becoming as important as the wine experience among visitors.

“I think the regions have really been defined by the wine 
industry but what we are now seeing is the emergence of a 
number of food producers within the regions,” she said.

Continued on page 2.
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Foodies will be able to hit the road at this 
year’s Royal Adelaide Show for the taste and 
flavours of the Premium Food and Wine from 
our Clean Environment Food and Wine Trail.

The Trail is an initiative of PIRSA, the Royal Adelaide 
Showgrounds and the Royal Agricultural and 
Horticultural Society.

During the show from 6-14 September people will be 
able to buy a cooler bag, which will feature a recipe 
from local chef and food identity Rosa Matto, and 
wander along the trail collecting South Australian 
premium food and wine products.

PIRSA Industry Engagement Manager Donna Stevens 
said the trail connects people to the State Government’s 
Premium Food and Wine from our Clean Environment 
strategic priority.

“This initiative is about supporting local farmers, the 
local food processing sector and local food and wine 
businesses,” she said.

“It is also about experiencing the fresh quality produce 
that South Australia has to offer.

“It provides the public with the opportunity to 
experience fresh, quality SA produce and to talk to the 
people behind these fabulous brands.

“The trail will take showgoers to a variety of locations 
throughout the Taste SA Pavilion, to collect premium 
South Australian food and wine along the way, and 
finally having your cooler bag full of produce to make 
Rosa’s recipe at the end of the day.”

For more information on the Royal Adelaide Show 
and the Premium Food and Wine from our Clean 
Environment Trail visit www.theshow.com.au  

Our Premium Food and Wine from our Clean Environment strategic 
priority is gaining momentum as more and more people get behind 

the value of supporting South Australian produce.

I have been pleased to host two important community discussions about our Premium 
Food and Wine from our Clean Environment strategic priority. 

We all know vibrant South Australian food and wine industries help create and sustain 
healthy and vibrant regions, and what better locations than the Clare Valley Gourmet 
Weekend and the McLaren Vale Sea and Vines Festival to kick off this series of 
community discussions.

These events sparked a great conversation about how we can position South 
Australia’s food and wine to reflect its inherent qualities and help the State achieve 
price premiums, attract market share and encourage investment and development.

I believe connecting and engaging at various levels is imperative, and these events are 
important to hear people’s ideas on what individuals, business and government can do 
together. Along with the Premier, I am looking forward to many more of these events 
right across the State.

Learning something from a known and trusted source is one of the best ways to 
increase awareness and deepen our understanding. For this reason, I was pleased to announce that 17 well known and respected South 
Australians had agreed to be Premium Food and Wine from our Clean Environment Ambassadors. Their work is recognised with affection 
and admiration around South Australia, Australia, and in some cases, the globe. You will find more information about our Ambassadors in 
this edition of Premium Food and Wine from our Clean Environment News.

Through these initiatives, South Australia is building on its strengths and building on the global demand for our quality and safe products 
from our clean soils, clean water and clean air.

The 2013-14 State Budget reflects this Government’s commitment to regions and agribusinesses through an investment of $10.3 million 
over the next five years to support the Premium Food and Wine from our Clean Environment strategic priority. 

$2.7 million over five years has been allocated to Co-Innovation Cluster projects. Initially being rolled out in the Riverland and Murraylands, 
and Limestone Coast regions, these clusters will develop new opportunities for long-term productivity growth and competitiveness in our 
agriculture, food and wine industries.

There is $2.5 million over three years to promote our premium food and wine in key provincial markets in China, along with establishing 
relationships with Chinese companies wanting to promote the qualities, authenticity and product integrity of our food and wine to Chinese 
consumers. 

An additional $1 million over four years has been allocated to boost fruit fly surveillance further enhancing our reputation as a leader in 
biosecurity. This is on top of our existing annual multi-million investment in the control and response to the threat posed by this pest. This 
investment continues to pay off; South Australia remains the only mainland state that is fruit fly free, opening up significant trade benefits.

Funding of $4.1 million will also be invested in a High-Value Food Manufacturing Centre, which will bring industry, government, 
universities and researchers together to focus on processes that add value to our produce.

While these budget initiatives are important, the Government continues to champion in a number of ways why our premium food and wine 
industries are so important to this State. 

With events such as the Royal Adelaide Show, further community discussions in our regions, Cheesefest and the international wine forum 
Savour just around the corner, there are further opportunities for all South Australians to discover and embrace our wonderful food, wine 
and beverages.

I am particularly excited that this year at the Royal Adelaide Show, a new initiative to support the local food and wine sector has been 
developed. The ‘Premium Food and Wine from our Clean Environment Food and Wine Trail’ is another ideal opportunity to support 
our local farmers, the local food processing sector and local food and wine businesses and I encourage you to take the opportunity to 
experience South Australia’s finest produce.

I trust you will enjoy this edition of our Premium Food and Wine from our Clean Environment News.

The Hon Gail Gago MLC 

Minister for Agriculture, Food and Fisheries
Minister for Forests
Minister for Regional Development
Minister for the Status of Women
Minister for State/Local Government Relations

Minister’s message

It is also about experiencing 
the fresh quality produce that 
South Australia has to offer.
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Continued from front page.
“For me to be able to make great cheese I have to have great 
milk, it is no different to the wine makers who have to have 
great grapes to be able to produce great wine.

“Our environment allows us to have access to all of this 
fantastic raw material and I think it really does put us in an 
enviable position globally.”

For Ron Newchurch, the first Aboriginal grower to supply the 
Adelaide Produce Market through his Matjarra brand of herbs, 
involvement in the Ambassadors program provides him with an 
opportunity to continue that trailblazing tradition. 

“Being an Ambassador is very important, particularly as an 
Aboriginal person,” he says.

“Over the last couple of years, we have been encouraging other 
Aboriginal people to get involved in the food growing industry 
and we now have 23 people working in our industry. South 
Australia has got the best quality food I’ve seen in Australia. 

Wherever I go I always tell people that we have the best quality 
and the best environment.”

For fifth generation brewer and Executive Chairman of Coopers 
Brewery, Glenn Cooper says his products are all about South 
Australian grain.

“Beer for us is really all about the grain, the barley we purchase 
from all over South Australia and then send it all over the world 
through our beers and home brew kits,” he said.

“I believe this is a perfect initiative as we have to put out in the 
market place, not only the quality of the food but also to support 
our farmers.

“To do the clean green environment may cost us a few dollars 
more but it makes for a very safe product, which is important 
to all of us. However regulatory issues also need to be part of it 
so that our farmers are competitive as well as being great clean 
producers.”

Turn to page 4 for brief profiles on our initial Ambassadors.

Ambassadors to promote SA

Trail blazing
South 
Australia’s 
food & wine

‘ ‘
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Citrus is South Australia’s largest produce export, 
and the Riverland is our citrus heartland.  Most of the 
crop is marketed outside of South Australia, either 
interstate or overseas, with the top six export markets 
being Japan, United States of America, Hong Kong, 
New Zealand, India and Indonesia. 

On average, approximately 70 000 tonnes are exported each 
year and in 2011-12 this returned $57 million to the South 
Australian economy.

Developing export markets is one of the industry’s greatest 
opportunities and possibly one of its biggest challenges. Many 
growers have a clear vision for their future, putting in new 
plantings and investing in the new varieties that consumers are 
demanding.

Building on successful premium export markets in the USA and 
Japan; China and other emerging markets such as Thailand are 
the key to future growth. South Australia citrus is able to meet 
the demand for premium, clean and safe food in these markets.

Businesses such as AgriExchange in Renmark, one of the 
largest fresh produce companies in the Southern Hemisphere, 
are preparing for demand in this market. AgriExchange 
Divisional Manager—Citrus Category, Richie Roberts, says 
that while the domestic market in Australia is very important, 
Australia grows more fruit than we can consume here and 
therefore exporting is essential.

Fruit from the Riverland is particularly valuable to the export 
market due to the area’s fruit fly free status, however for China 
there are other quarantine protocols that must also be met.

“To meet these protocols, specific management practices must 
start six months before the fruit is harvested to ensure that 
the fruit is free of several insect pests including Fuller’s rose 
weevil,” Mr Roberts said.

“The growth of exports to China is seen as important to the 
future of the Australian industry.”

To ensure the citrus industry has the best possible chance of 
accessing the Chinese and other significant export markets, the 
State Government through PIRSA’s South Australian Research 
and Development Institute (SARDI) provides ongoing technical 
support and practical research to assist the industry meet 
pest quarantine standards and satisfying the quality standards 
of global retail chains and consumers. SARDI is also working 
closely with citrus packers to reduce the use of chemical 
residues while still maintaining fruit integrity.

Biosecurity SA has worked closely with Department of 
Agriculture Food and Fisheries to provide up to date information 
to Chinese trade officials visiting the Riverland recently to 
assess packhouse standards. 

The citrus industry is also actively responding to the worldwide 
trend of static orange consumption and increasing mandarin 
consumption.

Con Poulos, Chair of Citrus Australia: SA Region, says that most 
smaller growers are adapting well to meet new markets by 
changing their varieties.

“We have seen a trend over recent years of our Valencia crop 
reducing, and increases in both our mandarin and early and late 
navel varieties,” he said.

“Growers are now planting more easy to peel, low-seed, 
sweet mandarins with a rind strength that enables them to be 
exported.”

South Australia is the only Australian mainland 
State with the status of being ‘fruit fly free’. 

This helps protect the State’s $675 million fresh 
fruit and vegetable growing industry and our citrus 
exports worth at least $57 million. It also means on 
the homefront South Australians can enjoy growing 
fruit and vegetables in their gardens without fear of 
discovering fruit fly maggots in produce.

Each year the South Australian Government spends 
between $4 million and $5 million keeping fruit fly and 
other plant pests out of our state.

This expenditure maintains a ‘ring of protection’ 
around our borders, including four strategically placed 
quarantine checking stations, random roadblocks, 
ongoing surveillance for fruit flies through 3 500 
fruit fly trap sites statewide, community awareness 
programs, and, if required, eradication, including the 
release of sterile flies.

South Australian citrus producers benefit from an 
estimated $3-$5 per case cost-advantage compared 
to their peers elsewhere in Australia, because our 
State is pest free. 

South Australia  
only mainland 
fruit fly free 
State

Eye on exports for citrus

Helping regional women 
to become leaders
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The opportunity to experience personal and 
professional growth, prompted Susie Green to 
become involved in the Ag Excellence Alliance Women 
in Leadership program.

Now Chief Executive Officer of the Apple and Pear Growers 
of South Australia, Ms Green said the course exceeded her 
expectations.

“It was a wonderful opportunity to be with a group of highly 
skilled women from diverse backgrounds that I might not 
otherwise have got to meet,” she said.

“It is important for rural women to share experiences and 
information in a trusted environment and I know I learnt as 
much from the participants as I did from those who were 
leading us.

“It really provided a great opportunity to gain confidence in a 
non-threatening environment.”

Following the success of earlier programs and the feedback of 
previous participants such as Ms Green, the State Government 
is providing $50 000 in funding towards another Ag Excellence 
Alliance Women in Leadership program.

The program will use the funding to provide skills and resources 
to 15 women from across the state, with an initial component 
aimed at emerging leaders due to commence later this year.

Minister for Agriculture, Food and Fisheries, Regional 
Development and the Status of Women Gail Gago said an 
important element of the State Government’s Premium Food 
and Wine from Our Clean Environment strategic priority was to 
develop a competitive and growing agricultural sector through 
boosting skills and leadership abilities.

“In supporting such initiatives as the Women in Leadership 
program, we are building and developing skills for rural women 
that we believe help them gain the confidence to ultimately take 
on new roles that will benefit not only their industry but also 
their community,” she said.

Course coordinator Jeanette Long at Ag Consulting Co, who 
conducts the program on behalf of Ag Excellence Alliance, said 
it was aimed at developing and encouraging women to become 
leaders and coaches in regional communities.

“For many regional women opportunities can be difficult to come 
by in comparison to their counterparts, so we have designed 
the course to be flexible in its delivery in a way that makes it 
accessible to as many women as possible,” Ms Long said.

Fundamentally, we grow excellent 
eating quality fruit that can 
compete with product from 
anywhere in the world.  If we try 
to compete on price, we won’t 
succeed, so our focus has to be 
on quality.

‘

‘

Did you know?
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Introducing our Ambassadors
This group of passionate South Australian 
food and beverage industry identities 
have been appointed to tell the story, 
locally, nationally and internationally of our 
wonderful produce in a new and exciting 
way as the initial Premium Food and Wine 
from our Clean Environment Ambassadors.

RICHARD GUNNER – Established 
Feast! Fine Foods in 2001, to 
bring to consumers the premium 
beef and lamb grown on the family 
properties at Meningie. Richard is  
passionate, active, and an award 
winning member of the industry; 
keen to educate consumers about 
ethically produced meats and the 
challenges for farmers produce 
along the way.

MICHAEL ANGELAKIS AM –  
TV personality and businessman. 
Michael is Managing Director of 
the third-generation family-owned 
business Angelakis Brothers, a 
company synonymous with South 
Australian seafood. Michael 
is a proud South Australian, 
reflected in his involvement and 
commitment on a range of industry 
and advisory boards.

CALLUM HANN – Gaining profile 
through TV’s MaterChef, Callum 
has since worked in some of 
Australia’s best kitchens including 
The Press Club, Maha, Hellenic 
Republic and PM24. Callum also 
passes his passion for good food 
to others through his own cooking 
school in Adelaide, Sprout. 

SIMON BRYANT – Chef, 
businessman and media 
personality. From his involvement 
in ‘The Cook and the The Chef’ 
on ABC TV, to his work in South 
Australia’s leading restaurants, and 
development of his own chickpea 
and lentil range ‘dirt(y)’, Simon’s 
commitment to South Australia 
and to highlighting ethical food 
issues is unwavering.

MARK LAUCKE – Family owned 
and operated Laucke Flour Mills, 
based at Strathalbyn, specializes 
in the supply of a wide range of 
sophisticated flour based food 
products in both Australia and 
overseas, producing a broad 
spectrum of specialty flours and 
mixes for the food industry and 
consumers. 

JIM CARREKER – Restaurateur 
and luxury hotelier. Relocating 
from San Francisco 10 years ago, 
Jim and his wife Helen chose the 
Barossa Valley and South Australia 
to establish their Appellation 
restaurant and The Louise luxury 
vineyard retreat based on the 
region’s exceptional quality of 
food, wine and appeal to high 
yield interstate and international 
experiential visitors.

KRIS LLOYD – Manager and Head 
Cheesemaker of Woodside Cheese 
Wrights, a specialist in goat and 
cow cheeses producing fresh, 
white mould and matured cheeses. 
Kris has been pivotal in developing 
South Australia’s artisan cheese 
sector, picking up a multitude 
of both personal and business 
awards.

DEE NOLAN – Founder of Nolans 
Road Organics, Dee is the third 
generation Nolan to farm Gum 
Park at Naracoorte. It’s where she 
grew up before embarking on an 
award-winning international career 
as a journalist and editor. She and 
her husband produce certified 
organic extra virgin olive oil and 
breed heritage sheep.

ANDREW PUGLISI – Andrew 
Puglisi is a fifth generation 
fisherman and has been involved 
in his family’s business for the past 
29 years, establishing Kinkawooka 
Mussels in 2000. Kinkawooka 
prides itself in maintaining 
standards of excellence and is 
renowned in Australia as a leader 
in the aquaculture industry.

WARREN RANDALL – Director 
and co-owner of three separate 
wine businesses; Seppeltsfield 
Estate (Barossa Valley), Tinlins 
Wines (McLaren Vale) and 
Fleurieu Vintners/Boar’s Rock 
(Langhorne Creek/McLaren Vale). 
As a winemaker, Warren has won 
numerous trophies in Australian 
and international wine shows.

DR HAGEN STEHR AO –  Founder 
of one of Australia’s most 
successful fishing and aquaculture 
businesses the Stehr Group which 
includes Clean Seas Tuna Ltd. This 
family owned operation is highly 
respected as an integral part of 
Australia’s seafood industry. Hagen 
was involved with the world’s 
first captive breeding of Southern 
Bluefin Tuna.

GLENN COOPER AM – Executive 
Chairman at Coopers Brewery and 
fifth generation Cooper. He has 
overseen the launch of numerous 
products to the Coopers beer 
range and the ongoing success 
and growth of this proudly South 
Australian company.

PETER GAGO – As Penfolds’ Chief 
Winemaker, Peter is the custodian 
of a valuable winemaking heritage; 
being only the fourth man to be 
entrusted with Australia’s most 
famous wine, Grange. Peter 
leads a talented team committed 
to continuing traditions while 
encouraging the evolution of new 
Penfolds styles.

DUNCAN MACGILLIVRAY – 
Managing Director of Kangaroo 
Island Pure Grain. Duncan has 
managed export operations for a 
variety of enterprises, including 
Norwest Beef Industries, Two 
Dogs International and Orlando 
Wyndham. KI Pure Grain is home 
to naturally farmed pure grain 
which is segregated, traceable and 
safe.

RON NEWCHURCH – Ron’s 
Matjarra brand, through Nunga 
Produce, provides fresh herbs 
and spices to independent 
supermarkets, fruit and vegetable 
retailers and the hospitality industry, 
employing 25 Indigenous workers 
from across South Australia. Nunga 
Produce is committed to Aboriginal 
growers becoming self sustaining 
enterprises.
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PAUL HENRY – Principal strategist 
and founding director at Winehero 
Ltd, a consultancy specialising 
in brand, design and market 
development for the Australian wine 
sector. As an experienced writer, 
keynote speaker and broadcaster, 
Paul is in demand throughout 
our major international markets, 
and has an enviable network of 
contacts from his previous roles, 
including General Manager Market 
Development for Wine Australia.

GARETH LEWIS – Director of 
three South Australian hospitality 
and entertainment businesses 
(The Kings Hotel, Jack Rub Bar 
and Diner and General Admission 
Entertainment). The Kings is 
proudly Adelaide’s first and only 
South Australian public house 
serving 100% local beer, wine and 
key produce since August 2008.
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SARDI researchers are helping Australian abalone 
growers satisfy rising demand for the delicious 
shellfish by producing more abalone more quickly.

The key is a new protein enriched diet for farmed abalone which 
promises to lift productivity by 10% - saving growers up to 
$2.5m every year and reducing the 30 month production cycle 
by up to 10 weeks.

The breakthrough in better meeting the nutritional needs of 
abalone will build on national exports of the premium seafood 
to high value markets including China, South East Asia and the 
US, which currently weigh in at about 700 tonnes a year, with a 
farmgate value of $24.5 million.

Minister for Agriculture, Food and Fisheries, Gail Gago, said 
innovations such as this would help existing producers and 
encourage others to become part of this lucrative area of 
aquaculture in Australia.

“It’s also a great example of how innovative research by SARDI 
underpins the growth of South Australia’s premium food industries.” 

SARDI, the research arm of PIRSA, has been working closely 
with both growers and feed manufacturers testing the new feed 
strategy in large scale commercial trials on three farms in SA 
and Victoria since August last year.

SARDI nutrition and feed scientist Dr David Stone said nutrition 
had long been suspected as a major obstacle in the growing 
potential for abalone. Traditionally abalone had been fed a diet 
that did not change throughout their 2.5 year production cycle, 
he said.

“Last year SARDI conducted laboratory based trials that 
confirmed the protein requirements for abalone varied with both 
their age and seasonal changes in water temperature,” said Dr 
Stone.

“We are now mid-way through our field trials applying the new 
feeding strategy, and the results are right on target.”

Anton Krsinich, CEO of Australia’s largest abalone farm Great 
Southern Waters in Victoria, is one of the growers participating

Well-known South Australian producer Spring Gully 
Foods has come back from near-collapse and is 
mapping out a sustainable future for its brands.

The company went into voluntary administration in April with 
significant debts. Less than three months later it had achieved 
a remarkable turnaround after reaching an agreement with its 
creditors.

The family-owned company produces the Spring Gully range of 
pickled onions, gherkins and sauces, the Leabrook Farm range 
of honeys and the Gardener range of pickles and preserves.

Declining sales led to the voluntary administration, but when 
the news became public there was a spike in demand from 
consumers, leading to retailers increasing their orders and the 
introduction of a second production shift in May.

Managing director Kevin Webb said the public support and 
goodwill had been overwhelming.

“This increased level of sales has been maintained and we are 
confident that, together with changes we have made internally, 
we now have a positive long-term future,” he said.

“My sincere thanks go to our creditors, who have maintained 
faith in our company, and to consumers across Australia, but 
especially in South Australia, who have supported us.”

The company resumed operating under family control from 2 
July after 300 creditors voted the previous day to accept a deed 
of company arrangement on outstanding debts.

Under the arrangement all creditors will be paid 100 cents in 
the dollar, with an initial down payment and regular quarterly 
payments until the debt is finalised.

The third-generation family owned company was established in 
1946 when Edward McKee went into the pickle business.

Protein boost for abalone

There are many ways to contribute to the community 
groundswell to buy local.

One of South Australia’s iconic food producers Robern 
Menz has joined forces with Food SA, Foodland 
Supermarkets and Brand South Australia to encourage 
and engage South Australians to support the local food 
industry, ensuring its sustainability well into the future.

The Shop & Swap campaign is designed to help 
shoppers recognise locally owned brands by asking 
them to swap just one item in their trolley for a locally 
made product each time they go shopping.

Chief Executive Officer of Food SA, Catherine 
Barnett said by encouraging consumers to recognise 
locally owned brands, they can then make informed 
purchasing decisions that support and strengthen 
locally-owned businesses, in-turn providing more local 
jobs and keeping more dollars spent in South Australia.

“It is critical that people understand what they are 
buying,” she said. “We would like consumers to think 
about buying and consuming South Australian made 
and owned high quality products. There are many ways 
consumers can make this change.

“If everyone made one simple swap, the impact would 
be great!”

As part of the campaign shoppers are also being 
encouraged to ask their local supermarket to stock 
South Australian brands and products.

“Value our unique, safe and clean environment which 
produces high quality food products,” Ms Barnett said. 
“Read labels and look for identifiers demonstrating 
locally made and owned.”

For more details including a shopping list for inspiration 
visit www.foodsouthaustralia.com.au/news/shopswap 

Brand South Australia has also has a campaign to 
encourage consumers to support South Australian 
producers, growers, manufacturers and service 
providers, by purchasing products made in our State.

At the heart of the campaign is the message that when 
we buy something truly South Australian, we advantage 
our State’s economy and ensure it’s long term future.

Its website www.buysouthaustralian.com.au enables a 
search of local products by category.

Shop & swap

Lid sealed on new future 
for family producer
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Tegan Webb, Marketing/Export and Contract Coordinator, at  
Spring Gully Foods with the company’s Sweet Chilli Chutney.

Dr David Stone, SARDI’s nutrition and feed scientist with abalone.

in the field trials. He said the need to improve nutrition for 
abalone farming was industry’s top priority.

“This type of research is critical to get the costs of production 
down and to keep Australian abalone farmers internationally 
competitive,” he said.

The project is funded by the Australian Seafood CRC and 
Fisheries Research and Development Corporation and 
supported by the State Government initiative Marine Innovation 
Southern Australia. All three Australian commercial abalone 
feed manufacturers and participating abalone farmers are 
providing $1m in kind in feed, and in providing facilities and 
animals for the trials. Dr Stone is also collaborating with Dr 
James Harris from Flinders University on the project.
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Winning a major wine trophy in China has generated a new flurry of 
interest in the Barossa’s Hentley Farm Wines.

The winery, established by Keith and Alison Hentschke in 1997, won the “Best 
Wine of All” trophy in May for its The Beauty Shiraz 2010 at the Best Buy China 
competition at SIAL Wine World, a large Chinese trade exhibition.

The wine also took out the prize for best red in the above-€20 category.

“It is the first international trophy where we have competed against the rest of the 
world and won the best wine in the competition,” Mr Hentschke said.

“This is the Jimmy Watson trophy of Shanghai.

“There was a great sense of achievement; it was very rewarding.”

Mr Hentschke said Shanghai was one of the world’s wine hubs and there was great 
interest in high-end wines. He said the winery’s Clos Otto Shiraz, which sells for $150 
a bottle locally, sold for more than $500 in China. While this wine was generating 
many Chinese enquiries, he said the wider recognition gained from the awards would 
be lasting.

“It gives our brand significant credibility,” he said. Since returning from China he 
had already been visited by two Chinese buyers, with more booked in the new few 
months.

“We have been exporting a moderate amount for the last four or five years and that’s 
been accelerating,” he said.

“All of the potential is getting solidified and new inquiries are coming in very fast.

“Already China is our largest export market. It could increase to 30% of our sales over 
the next few years.”

The winery specialises in premium-quality single estate and single block wines made 
from the vines grown on the Seppeltsfield property. It features a 40-hectare vineyard 
and the cellar door is located in the property’s original 1840s homestead.

Hentley Farm Restaurant was opened in 2012 in the property’s restored stables, 
offering views of the vines on the banks of Greenock Creek.

The Barossa will always be known for its wine, but its 
food is sharing the limelight like never before.

The region’s produce is the focus of a new national advertising 
campaign, Barossa. Be Consumed, which is screening on 
television and in cinemas around Australia.

It positions the region as Australia’s premier food and wine 
destination – without a winery or label to be seen.

Instead, it features sumptuous images of local produce and, 
above all, the people and the earth. It highlights the role the rich 
Barossa soil has played in the valley’s history and the food and 
wine it produces.

Created by the team behind the Kangaroo Island Let Yourself Go 
campaign, it features a number of local people.

Some of the key locations were found at Hutton Vale, the farm run 
by the Angas family. Barossa food and arts identity Jan Angas 
believes the campaign is striking and will reap tourism dividends.

“It wasn’t about promoting icons. It provides a platform for 
everyone in the Barossa to enter into,” she said.

“It’s got a rawness to it that some people might find a bit 
confronting. I think it’s incredibly sensual and soulful, which is 
what we are all about.”

She said the strategy of not focusing on recognisable locations 
allowed the beauty and power of the region to shine through.

And she said the new campaign had resonated with local 
producers. The advertisement was shown at a workshop held 
to coincide with the launch of the campaign and had been a hit 
with the 150 people who attended.

“It gave them a new energy about their small business,” Ms 
Angas said.

“I think we will find by Spring that we will be getting people 
coming over to see what it’s all about.” 

Ms Angas co-founded Barossa Food in 2001 – the State’s 
first regional food group – to promote the valley’s farming and 
culinary roots. A former chairperson, she remains on its board. 
She also chairs the Regional Food Industry Association and is 
on the board of the Barossa Grape and Wine Association.

She believes the region’s growers and farmers see themselves 
as custodians of the earth, rather than owners. “We’re 
incredibly connected to the dirt,” she says.

“It’s not so much about you, it’s the place. Our food culture is 
something to be valued.”

The Barossa’s consuming passion

A prize-winning 
red rewards

Barossa takes 
out international 
awards
The Barossa’s growing recognition as 
a food and wine destination has been 
boosted through two prestigious awards.

The region was recently named by The Gourmet 
Traveller as Best Wine Tourism; while at the 
China Travel and Meeting Industry Awards 2013 
the Barossa was recognised as the Best Wine 
Destination of the Year.

In its recognition for the Barossa, The Gourmet 
Traveller described the area as a recipe for a 
great wine region. “Take seven generations of 
European settlers, mix together their distinctive 
cultures, season with a shared passion for 
viniculture, and roll them out over a sweep of 
painterly landscapes.”

The judging panel for the China Travel and 
Meeting Industry Awards, hosted by Chinese 
trade magazine Travel Weekly China, chose the 
Barossa region for its scenery, food and wine 
culture and wine tours. The awards, which 
recognise excellence in the Asian travel industry 
are decided by a judging panel and online 
voting.
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Exciting changes at Seppeltsfield are marrying the 
past with the future as the estate broadens its tourism 
offerings in the Barossa.

The Jam Factory’s first site outside Adelaide, a cellar door 
redevelopment and the revival of an historic gravity-fed winery 
are among the changes being introduced by owner and 
managing director Warren Randall.

“The next 18 months are going to see some historic changes 
at Seppeltsfield”, Mr Randall said. “We believe several projects 
currently in motion will combine to be the most significant 
development for the estate in over 60 years.” 

The Jam Factory, now celebrating its 40th year, will open a 
gallery and six studios at Seppeltsfield in October this year. A 
stable built in 1851 will be converted into a workshop, gallery 

and retail space as part of the partnership. The addition of the 
Jam Factory will complete the estate’s artisan and craft centre.

Completed by Benno Seppelt in 1878, the Seppeltsfield 
Centennial Cellar holds what is believed to be the world’s 
longest unbroken lineage of wines in barrel, dating back to 
1878. The cellar door redevelopment taking place this year 
will include features to enhance access whilst preserving its 
historical character. 

Mr Randall said the greater cellar door redevelopment would 
also include improvements to the general tasting area, 
landscaping and a restaurant – all expected to be completed by 
mid-2014.

Meanwhile, Seppeltsfield’s gravity flow winery has already 
undergone a revival.

Built in 1888 and at the time the largest of its kind in the world, 
it was operated for 96 consecutive vintages to 1984 and then 
lay dormant as a museum. It was built into the hillside on a 
series of terraces and relied upon gravity to guide the flow of 
crushed grapes and wine.

Resurrected in 2010 by Mr Randall with a $2 million 
investment, the winery recently completed its 100th vintage.

He said it was an honour to see such a piece of Australian 
winemaking heritage now back ‘singing’. “She is a profoundly 
important element to the Seppeltsfield story”, he said. 

“It makes me very proud to have helped achieved her 
sympathetic restoration, as part of an initial focus on getting our 
winemaking infrastructure right.

 “It’s now time for our focus to shift to tourism development and 
bringing Australia’s grande dame back to past glories.”

Seppeltsfield’s new chapter FAST
FACTS
BAROSSA

 � Since 1842 the Barossa has been 
celebrating grape growing and 
winemaking, home to some of the 
oldest Shiraz, Grenache, Cabernet 
Sauvignon and Semillion vineyards 
in the world.

 � The Barossa is Australia’s 
most famous and recognisable 
wine region, attracting more 
international wine awards than any 
other region.

 � It has the highest number of red 
5-star wineries in the 2013 edition 
of James Halliday’s Australian 
Wine Companion.

 � The Barossa accounts for 6% of 
Australia’s wine grape production 
and 12% of South Australian 
production.

 � The wine sector in the region 
employs more than 2 700 people 
(9.32% of the national wine sector 
workforce).

 � The Barossa accounts for 27% 
percent of the total value of the 
South Australia grape and wine 
sector, contributing more than 
$740 million in production output.

 � The Barossa’s tourism sector 
directly contributes more than 
$150 million to South Australia’s 
economy mostly driven by wine 
and food tourism. 

 � The region incorporates 70 cellar 
doors, more than 40 dining 
venues and more than 100 
accommodation providers all 
servicing nearly one million visitors 
annually.

 � From a state perspective, the 
region is an important provider 
of services to international and 
interstate tourists.

Sources: Barossa Grape and Wine Association 
(August 2013) and Barossa Grape and Wine 
Association Management Plan 2013-2017

Living history can be found planted in the rich soil of 
the Barossa Valley.

Some of the world’s oldest grapevines are at Langmeil Winery 
at Tanunda. They were planted in the 1840s, before phylloxera 
swept through Europe’s vineyards and wiped out many 
vignerons.

Today South Australia and the Barossa remain phylloxera-free 
and the Shiraz vines at Langmeil are said to be the oldest 
surviving vines of their type in the world.

The winery spans almost seven hectares, with the Freedom 
Vineyard at its heart. It’s here that half a hectare of the 
170-year-old Shiraz vines can be found, still producing fruit full 
of intensity and flavour for the Freedom 1843 Shiraz.

Langmeil’s sales and marketing director James Lindner said 
many South Australians were probably unaware of the globally 
significant vines growing so close to home.

“We’ve got something that is irreplaceable,” he said. “Its 
significance can rival any vineyard anywhere on the planet.”

Phylloxera is a small, sap-sucking aphid-like pest that attacks 
grapevine roots, allowing secondary infections to take hold.

Native to North America, it devastated Europe’s vines in the 
mid to late 1880s. Some Australian vines were affected, but 
South Australia, which had not received infected material, 
banned movement of vine material under the powers of the Vine 
Protection Act 1874. The first Phylloxera Act was enacted in 1899. 
In 1995 the Phylloxera and Grape Industry Act came into effect.

Mr Lindner said the Shiraz vines could have been sourced from 
the Busby Collection. “But we have found there were a few 
vine sales companies around when settlers arrived. They were 
aware that the area had already been noted by the surveyor 
Johan Menge as potentially one of the great viticultural areas 
of the world and they encouraged early settlers to pursue this,” 
he said.

The winery also is home to some transplanted 1860s vines 
that were saved from destruction for a housing development 
in 2006. They are in what is now known as the Orphan Bank 
Vineyard.

“When you think about the history of 170 years of growing 
grapes in the Barossa, it’s an industry that must be one of the 
longest-serving in the region and potentially South Australia,” 
he said.

“I am hopeful that the people of South Australia and Australia 
understand that these old vineyards are world-class and 
respect that they are irreplaceable, and that we get to enjoy 
these wines from our own back yard.”

Langmeil’s living history 
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The seagrass and reef environments along South 
Australia’s coastal and marine areas are important 
feeding grounds and nurseries for our premium fish 
and seafood, so maintaining good water quality is 
paramount.

As part of its role as the State’s environmental regulator, the 
Environment Protection Authority (EPA) has just released its 
latest Aquatic Ecosystem Condition Reports (AECRs) and the 
Adelaide Coastal Water Quality Improvement Plan (ACWQIP), 
employing the latest science to maintain and improve South 
Australia’s marine environment.

Released annually, the AECRs report on water quality and 
the condition of aquatic ecosystems using a six-level grading 
system from Excellent to Very Poor to rate each location. 

The 2013 AECRs include the assessment of nine regions in the 
Gulf of St Vincent and Lower Spencer Gulf. These are the first set 

of reports on near-shore marine regions, with one region rating 
as excellent, two regions rating as very good, four rating as good 
and two receiving a poor rating. 

EPA Operations Director Science, Assessment and Planning, 
Peter Dolan says the AECRs capture a comprehensive picture of 
what is happening at these marine environments and presents the 
information in an online format which is easy for people to access.

“The AECRs provide us with information to help benchmark 
progress in improving the condition of our ecosystems and 
preventing further degradation. The good news is there is a 
committed long-term effort by government, industry and the 
community to protect and improve the condition of our precious 
ecosystems,” he said.

Community and stakeholder input and feedback has been 
central to the recently released Adelaide Coastal Water 
Quality Improvement plan, a management plan designed to 
bring the seagrass meadows back closer to the shores of the 
metropolitan beaches by 2050.

Mr Dolan said discharges into Adelaide’s coastal waters, from 
wastewater treatment plants, industry and stormwater outlets, 
are high in nutrients and suspended solids, causing loss of 
seagrass, water decline and sea floor instability.

“The plan acknowledges the work that has been done in recent 
years to improve Adelaide’s coastal water quality, however 
further work is needed,” he said.

“There is a high level of commitment between the government, 
industry and communities to the plan and its goal of bringing 
the seagrass meadows back closer to Adelaide’s shoreline to 
deliver greater environmental, social and economic value.”

The plan sets out eight strategies to reduce discharges of 
nutrients and suspended solids to Adelaide coastal waters:

•	Reduce nutrient, sediment and coloured dissolved organic 
matter discharges 

•	Promote integrated use of wastewater and stormwater 
across Adelaide 

•	Further investigate sources and volumes of sediment and 
coloured dissolved organic matter 

•	 Integrate monitoring for cumulative impact assessment 
across the Adelaide region

•	Model and evaluate the impacts of climate change, human 
impacts and population growth implications for Adelaide’s 
coastal waters

•	Establish planning and funding priorities for water initiatives 
for Adelaide’s coastal waters 

•	Undertake seagrass mapping and rehabilitation work 
•	  Build community capacity to take action. 

“While implementation of many of the strategies in the ACWQIP 
is well underway, other areas will be further developed with 
stakeholders in the coming months,” he said.

The Aquatic Ecosystem Condition Reports and the Adelaide 
Coastal Water Quality Improvement Plan are now available on 
the EPA website – www.epa.sa.gov.au.

The South Australian Pipi industry will join forces with 
PIRSA’s South Australian Research and Development 
Institute (SARDI) to develop a new packaging system 
that aims to extend the shelf life of its seafood – 
opening a window to a whole new consumer market.

Currently fresh Pipis are only sold on the domestic market, but 
this project aims to open up new interstate and international 
retail and food service opportunities.

Extending the shelf life also opens up the Pipi market to 
consumer friendly packaging, where there is opportunity to 
list valuable consumer information, such as place of origin, 
certification, use by dates and cooking/recipe instructions.

The Minister for Science and Information Economy Grace 
Portolesi said the project is being awarded more than $12 000 
as part of the Innovation Voucher Program, a State Government 
initiative to support innovative local businesses.

SARDI Senior Seafood Technologist Karen McNaughton said 
seven different packaging formats would be developed as part 
of the project, with the ultimate aim of ensuring the Pipis were 
able to travel long distances and remain alive and fresh for as 
long as possible.

“Currently, Pipis are sold in bulk in eskies and they have a five 
to six day shelf life,” Ms McNaughton said.

“We hope to double that shelf life with the packaging we adopt, 
similar to how mussels are vacuum packed, and this will open 
up new interstate and international retail and food service 
opportunities.”

Pipis harvested from the Lakes and Coorong Fishery under 
existing quotas will be used in developing and analysing the 
new packaging technologies.

“Each packaging system will be assessed for its technical 
performance through visual pack analysis, microbiological 
shelf life assessments and sensory evaluation by experienced 
seafood panelists.

“The Pipis will be fresh or blanched and will be packaged chilled 
or frozen under modified atmosphere or vacuum conditions.

 “South Australia has a reputation for clean and safe seafood, 
at a reasonable price, and this project is part of the bigger 
strategic plan the industry has.”

The Minister for Manufacturing, Innovation and Trade, Tom 
Kenyon, said the program not only encouraged collaboration 
between the business and research sectors, but also fostered 
ongoing growth and advancement for the manufacturing 
industry. 

It is one of several key programs to be delivered as part of the 
State Government’s Manufacturing Strategy for South Australia 
and also supports the work of the Premium Food and Wine 
from Our Clean Environment strategic priority.

SA’s Pipi industry eyes new  
export opportunities

Protecting the ocean environment 
for premium seafood 
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In the Riverland region school-based initiatives such 
as Renmark High School’s Bush Food program are 
playing a pivotal role in engaging students with the 
local agriculture industry.

Developed in 2008 with the help of Australian bush foods 
producer Outback Pride, the Bush Food program was initially 
designed as a tool for connecting the school’s 40 Aboriginal 
students with Indigenous culture. 

Since then, more than 50 000 native plants including Kutjera, 
Passionberry, Marsdenia, and Tanami Apple have been planted 
through the school-based program. The native bush foods are 
just four of the 12 fruit species currently grown commercially by 
the students as part of their Agriculture-Horticulture studies. 

Kacey Wickham, a Year 11 student enrolled in the Bush Food 
program says the program allows her to build on the horticulture 
skills required to assist on her family run mixed fruit block.

“General knowledge about irrigation, fertilisation, soil 
management and pest control is handy to have, but it is really 
enjoyable learning about species specific techniques such as 
grading produce and identifying insect and frost damage,” 
Kacey said. 

“It has been good to be able to go home and compare the 
techniques we learn at school with the way we do things at home.”

Acting Principal David Crouch said that it was a process of 
research, development, trial and error in order to develop an 
irrigation system that would allow the native plants to grow 
intensively.

 “This is the first time that Australian native plants have been 
planted under irrigation, but the results have been so successful 
that we have been able to expand the harvest period from three 
months to six months,” he said.

Mr Crouch said a longer harvest period was crucial to keeping 
students engaged, as it allowed them to see the product of their 
labour.

“As a bonus, the Bush Food program also builds up skills 
required to complete a Certificate III in Production Horticulture 
and Rural Operations at the school’s Trade Training Centre. It’s 
a fun incentive for students to stay at school,” he said.

Thanks to the support of Rotary International the operation 
was recently able to double its capacity to become the largest 
commercial bush food plot in South Australia. Students are 
offered a tailored curriculum which trains them in all facets of 
cultivation including bed preparation, growing, harvesting and 
post-harvest handling. The produce that comes out of the plot 
goes to top restaurants and health focussed grocers around 
Australia. 

Consumers have an opportunity to connect with the 
South Australian Food Industry Awards by voting for 
their favourite SA food company.

For the first time in the 16 year history of the awards, the public can 
get involved. First round voting has identified the top 20 companies 
and now voting for the Buy SA Consumer Award is open.

To vote for a company visit:  
www.safoodawards.com.au/consumerchoice.

As well as the consumer category, the 2013 awards, which are 
hosted and managed by Food SA with the support of the South 
Australian Government, has seen the introduction of two other 
new categories – Primary Producer and Export Awards.

The Awards presentation gala dinner, which announces the 
winners and celebrates the SA food industry will be held in 
November, with early bird tickets on sale Monday 12 August.

Trying to get children to eat their fruit and vegetables 
has been known to test many a parent’s patience over 
the years, but what if it is adults that also need to be 
encouraged to embrace more fresh food in their diet?

Adelaide Produce Market believes it has the ingredients to 
overcome this problem with their award winning Burst of 
Freshness campaign.

Fronted by TV’s MasterChef All Stars Winner and Premium 
Food and Wine from our Clean Environment Ambassador, 
Callum Hann, the campaign is all about purchasing and cooking 
with fresh fruit and vegetables. 

Pumpkin soup, veggie lentil soup, potato and pea curry, all 
year round fruit salad, beetroot potato salsa, traditional salsa, 
banana berry salad, potato caesar salad and potato frittata are 
just some of the tempting recipes on offer.

At the 2013 AUSVEG National Awards for Excellence, the 
innovation and success of Burst of Freshness was recognised 
when the Market was awarded the Innovative Marketing Award.

Adelaide Produce Market Chief Executive Officer, Angelo 
Demasi said the campaign is primarily aimed at those aged 
between 20-40 years of age. 

“While they have an interest in fresh produce, we find a lack of 
home-cooking skills tend to put them off adding more fresh fruit 
and vegetables into their diet,” he said.

“Ensuring the health of South Australian and our independent 
retail sector is not just our job, it’s our moral obligation.”

Working in partnership with the whole horticultural supply 
chain, the Burst of Freshness campaign provides guidance on 
healthy recipes using local in-season fresh produce.  
The recipes are promoted through television and radio 
commercials, recipe cards, cooking demonstrations and 
in-store appearances. The Market’s interactive Crunch Bunch 
mascot characters have also been busy appearing at local 
stores and other events that have a healthy-food focus.

So far more than 65 retail stores and suppliers have come 
together to participate in the campaign, with the Adelaide 
Produce Market planning on revitalising the campaign in the 
near future.

 “Following extensive consultation with retailers and the 
industry, the campaign will take an exciting new turn over the 
next few months, which will almost certainly shake things up,” 
Mr Demasi said.  

AUSVEG is the leading horticultural body representing 
Australia’s 9 000 vegetable and potato growers.

For further information on the Burst of Freshness campaign visit 
www.burstoffreshness.com.au

Bush tucker class

Consumer choice at Food Awards

Burst of freshness

Year 8 student Jasmit Mandair weeding trial soil media 
plantings of Passionberry.

The face of the Burst of Freshness campaign and Premium Food  
and Wine from our Clean Environment Ambassador, Callum Hann.
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The opportunity to obtain hands-on knowledge of the 
South Australian food industry has been crucial in 
shaping a future career path for Singaporean student 
Anne Wong.

Ms Wong, 25, who came from Singapore to study a Bachelor 
of Food and Nutritional Science at the University of Adelaide, 
is currently undertaking a placement at Maggie Beer’s at 
Nuriootpa as part of the State Government’s Graduate Access 
Program (GAP).

It offers employment subsidies and administrative support to 
connect South Australian food companies with appropriate 
university and TAFE graduates in fields as diverse as food 
technology and quality control to marketing, logistics and 
financial system.

“The program allows me to learn more about the South 
Australian food industry and understand where the 
opportunities and growth are occurring,” Ms Wong said. “It also 
provides the chance to get into the real world and apply what 
we learnt at university.”

Now in its third year, GAP is an initiative of Food SA as well as 
Primary Industry and Regions SA’s research arm SARDI and its 
Agribusiness Division. 

Minister for Agriculture Gail Gago said the program, part of 
the Government’s Premium Food and Wine from our Clean 

Environment strategic priority, promoted people, product and 
business development. 

“Graduates are targeted and matched to food companies, 
providing the opportunity to add technical, marketing or 
commercial expertise at an affordable cost,” Ms Gago said.

“Many of the graduates apply for full time positions after their 
subsidised six-month placement.”

Local food companies who join GAP often find their 
participation in the program enables a skills gap to be filled, in 
turn providing a boost to their business.

Food industry leader Maggie Beer is one of a growing 
number of SA firms which support the program with the  
Nuriootpa-based company placing GAP graduates for the past 
two years. 

“The administrative support and financial incentives help our 
company, while graduates are given a more streamlined insight 
into their future career,” Ms Beer said.

“We have been so pleased with the way the program has gone 
here that our quality assurance division is preparing to take on 
its second GAP food industry placement this year.”

Local food companies are once again invited to join the GAP 
initiative. Under the program, employers can receive subsidies 
of up to one-third of the cost of employing a graduate during 
the six months of the program.

More information: www.sardi.sa.gov.au

How to eat local 

Meeting a skills GAP for  
graduates and companies

Visiting a region and want to experience the best local 
food and wine?

Tasting some of the State’s regional products on their home 
territory has now been made easier for foodies and travellers 
thanks to smartphone technology.

Food SA’s Eat Local campaign now incorporates an app and 
mobile phone website, connecting food producers, the food 
service industry and consumers together.

The app, which is free to consumers, and is available in both 
Apple and Android, includes directions to venues via Google 
Maps while travelling and a save feature that enable users to 
keep details of their favourite venues, assisting them to plan an 
Eat Local itinerary in the regions.

Riverland food producer, Kerryn Gorman at Illalangi Gourmet 
Foods, believes the app is a logical add-on in helping regional 
producers promote and develop their work.

“I really do believe people want to buy local produce and 
support local businesses whether they are living in or visiting an 
area,” she said.

“Up until now this information hasn’t always been that easy to 
obtain but now the app makes finding out what is out there so 
much easier.”

Passionate about the value of the app for the food and wine 
industry, Kerryn Gorman now promotes it wherever she can.

“The best thing about it is that it is affordable,” she said.  
“I believe joining Eat Local is the best advertising dollars I’ve 
ever spent.”

“Any of the places I now supply a food service to, I just 
automatically promote it to them as I believe it is a positive 
attribute to add to their business.”

Food SA Chief Executive Officer, Catherine Barnett said the 
implementation of the app and mobile phone version of the 
website positions the regions, their produce and venues such 
as restaurants, cafes and pubs on the culinary tourist map.

“It assists consumers to support our food producers and food 
service industries by providing information on dining venues and 
food businesses who actively choose to include local produce,” 
she said.

“Now with nearly 150 venues involved in the initiative such as 
Appellation, The Kings Hotel, d’Arry’s Verandah Restaurant, 
Star of Greece, and the Bridgewater Inn to name just a few, you 
could Eat Local every week at a different venue.”

For further information visit www.eatlocalsa.com.au or connect 
with Eat Local on Facebook www.facebook.com/eatlocalsa and 
Twitter www.twitter.com/eatlocalsa.

Chefs, cooks and caterers both at home and abroad 
can now access an exciting resource for using and 
sourcing South Australia’s produce.

Covering food production areas including bakery, beverage, 
cereals and grains, convenience, dairy and eggs, fruit and 
vegetables, meat, poultry and game and seafood; the South 
Australian Food Users’ Guide, recently launched by the Minister 
for Agriculture, Food and Fisheries, Gail Gago, provides detailed 
technical information on storage and handling, appearance, 
packaging, serving ideas and more.

The Guide was produced by Food SA with financial support 
from the State Government as a key project of the Premium 
Food and Wine from our Clean Environment strategic priority.

Chief Executive Officer of Food SA Catherine Barnett said the 
Guide would be distributed to a range of audiences.

“It will be provided to restaurants, cafes, pubs and other food 
establishments, tourism outlets and education providers both in 
South Australia and interstate,” she said.

“Increasingly global consumers want to know the origin of the 
food they eat and that it is safe and clean, so the Guide has 

also been distributed through our Food SA offices in Japan and 
China.”

The Guide also contains a comprehensive A-Z listing of more 
than 350 South Australian food companies to assist the 
industry in sourcing food for their menus.

The South Australian Food Users’ Guide is available from the 
Food SA website:

www.foodsouthaustralia.com.au/sa-food-users-guide

Guiding the use of SA food 

Anne Wong (left) with Maggie Beer’s Quality Assurance 
Manager Melissa Pyecroft.
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A series of clay delving trials to improve sandy soils 
has doubled barley and triticale yields in some areas, 
boosting producers’ confidence in the approach.

A $45 000 Sustainable Industry Grant from the Adelaide and 
Mount Lofty Ranges Natural Resources Management Board 
made delving trials possible in grain-growing areas in the 
northern part of the region.

AMLR Natural Resources Land Management Adviser, Libby 
Lawson said providing funds to local trials encourage producers 
to engage in sustainable practices and new techniques. 

“The greatest barrier to delving was the cost to bring up the 
specialist heavy machinery – which part of the grant covered,” 
she said.

“A cluster of producers from around the trial sites, then banded 
together earlier this year to share the freight charge and delve 

on a broadacre scale. Trial projects such as this one are 
important because they allow farmers to see the benefits first-
hand before they commit to spending money to implement the 
practice on their property.”

David Woodard, trial coordinator and Rural Solutions SA 
consultant, said the trial was to see if there was evidence the 
practice would prove beneficial in the region, as it has in other 
parts of the state.

“Harvest yields from crops grown in 2012 are positive and 
farmers and agronomists are excited by the results,” Mr 
Woodward said.

“Delving can also help to increase soil moisture, retain 
nutrients, break up any hardpans and reduce groundwater 
recharge that can cause and increase saline areas.”

Delving or digging and dragging clay to the surface of sandy soils 
has proven effective in other areas of the state with sandy soils.

“Delving can only occur if a sufficient amount of clay is less 
than 60 cm from the soil surface,” Mr Woodward said. “The 
depth and suitability of the clay may vary across the paddock so 
several backhoe pits were dug to assess the variation.”

Ms Lawson said the best time to delve is from spring through 
to early summer as this allows the clay a longer time to break 
down on the soil surface well before seeding.

“It can reduce the risk of wind erosion and overcome water 
repellent sands, improving the fertility and water-holding 
capacity of some soils,” she said.

Clay delving boosts yields
in Lower North trial

Wine growers unite to reduce  
carbon footprint
Adelaide Hills wine grape growers are embracing 
sustainable wine growing and production initiatives to 
reduce their environmental footprint. 

The growers are focusing on new and innovative ways to 
improve productivity through increasing soil health, biodiversity 
and the efficient use of water and energy.

Managing waste production better to achieve carbon neutrality 
is also being considered. 

The Adelaide Hills Wine Region (AHWR)  Environment 
Committee, supported by the Adelaide and Mount Lofty Ranges 
(AMLR) Natural Resources Management (NRM) Board, has 
developed a new Environmental Management Plan (EMP).

The five-year plan has the support of the AHWR’s 200 member 
growers and details 80 actions, to be trialled and implemented 
in the coming months and years.

Natural Resources AMLR’s Co-ordinator for Sustainable 
Agriculture and Training Melanie Bullers says it’s fantastic to 
see a large group of growers committed to environmental best 
practice.

“There are many examples of ways that vineyards and wineries 
can work towards reducing their environmental footprint and 
achieving carbon neutrality,” she said.

“Composting of grape marc, for example, utilises a waste 
product and helps to conserve soil moisture. Soil structure is 
improved by the reduction or elimination of cultivation.”

A range of other initiatives is recommended.

“Water efficiencies can be sought from using waste water, 
planting drought resistant rootstock, planting varieties 

that respond well to extreme weather events and installing 
recirculation cooling units,” Melanie said.

“Individual growers will trial listed actions and share results with 
their peers.

“It’s exciting to see growers taking a collaborative approach to 
finding solutions to complex environmental challenges.

“Many are already doing a lot of the actions in some way but we 
will be offering educational opportunities and support to expand 
these practices and encourage more growers to implement new 
approaches.

“Success stories will be shared and celebrated so the industry 
can learn from real experiences, and we’re expecting growers 
to focus on particular aspects most relevant to them such as 
soil health or native vegetation.” 

Melanie said the plan also considered economic pressures.

“The region has experienced key challenges in recent years 
such as earlier harvest dates, less rainfall resulting in poorer 
soil moisture retention, and extremes of temperature,” she said.

“The EMP will assist members to reduce their operating costs 
by implementing efficiencies, demonstrating vineyard best 
management practices to achieve long-term vineyard health.

“It is envisaged that adoption of the plan will also create access 
to new markets and the creation of premium products through 
product differentiation and the promotion of environmental 
credentials.”

Adelaide Hills grape growers at a recent soil health field day 
at Golding Wines, Lobethal.

Two Wells farmers (from left) Greg Tucker, Nigel Humphrys and Neil Gregor with contractor Tim Dunstan (second from left).
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Ensuring stress free stock has seen Clare Valley’s 
Savannah Lamb recognised as one of Australia’s top 
food producers.

The latest recognition for the Hill River company, as one of only 
six finalists at the prestigious Royal Agricultural Society of New 
South Wales’ (RAS) President’s Medal follows on its success 
in winning the Champion Open Lamb Exhibition at the 2013 
Sydney Royal Fine Food Show earlier this year.

Savannah Lamb joint owner Michele Lally said both her and 
husband Phil were ecstatic to be named as finalists, as it 
recognised their approach in operating a free range enterprise 
that employs stress free and ethical stock management 
principles.

“Although we didn’t win the overall title, to be held in the 
same regard as the other finalists was a great honour and an 
outstanding achievement for our family business,” she said. 

“Entering the Sydney Royal Fine Food Show provided us with 
a wonderful opportunity to source expert feedback on our 
products and benchmark against other producers.

“At Savannah Lamb we ensure lambs are at their best to 
produce quality meat. We have developed our own production 
process which includes a mix of old style shepherding 
techniques and new technologies in the areas of genetics and 
nutritional conversion rates.”

The President’s Medal, awarded annually by the RAS of 
New South Wales, is the only competition in Australia that 
pits award-winning winemakers, cheese, dairy and fine food 
producers against each other in a thorough judging process.

During the judging process the finalists are assessed on all 
aspects of running a successful business right through to the 
quality of the end product.

Victorian oldest family owned winery – Tahbilk took out this 
year’s honours.

Sydney ABC Radio Presenter Simon Marnie, a member of this 
year’s judging panel said all of the 2013 finalists, showed a 
passionate pursuit of excellence.

“We were once again impressed with the high level of 
agricultural and food production standards embraced by each 
of the finalists, whether it is the pursuit of new technologies or 
the retention of artisan techniques,” he said.

“They are all businesses that maintain very high social, 
environmental and financial product integrity standards and 
control, not just in relation to their business, but for all the 
inputs along the path from paddock to plate.”

Established in 2009, Savannah Lamb is operated by Phil and 
Michele Lally on their 1600 acre farm at Hill River in the Clare 
Valley. The enterprise has already received such accolades 
including the SA Food Awards Sustainability Award for the past 
two years and a 2012 SA Food Industry Regional Award.

The Cellar Door Wine Festival continues its success 
after being recently named Public Event of the Year by 
Meetings and Events Australia – its sixth major award 
in less than a year.

With Adelaide known as the Festival City and the Wine Capital 
of Australia, the Adelaide Convention Centre’s Chief Executive 
Alec Gilbert said the latest recognition clearly indicates the 
annual event, created and held by the Centre, has struck a 
chord.

“We recognised the need to create a Festival that celebrated 
South Australian wine and give small boutique producers the 
chance to showcase their wines alongside bigger well known 
wineries,” he said.

“Given how this event has grown from strength to strength with 
this year being the largest attracting more than 7 000 visitors 
from South Australia, interstate and overseas, our vision has 
proven to be on track.”

Minister for Agriculture, Food and Fisheries, Gail Gago 
congratulated the Centre on its commitment to supporting the 
local food and wine sector through the event.

 “This latest recognition for the Festival means South Australian 
food and wine producers can be confident of attracting the right 
profile through participating in this event,” she said.

“The State Government is proud to be an Event Major Sponsor. 
This year’s Primary Industries and Regions South Australia 
(PIRSA) ‘New Producers Area’, featured 11 emerging regional 
food businesses.

“What is really pleasing is that some of the producers we 
supported this year have already indicated their intention to 
participate in the 2014 Festival under their own auspices.” 

The Cellar Door Wine Festival is currently taking registrations 
from South Australian food producers for next year’s festival.

For more information on how to register and what’s on offer at 
the Cellar Door Wine Festival visit www.cellardoorfestival.com

Clare’s Savannah Lamb 
stress free recognition

More accolades for 
cellar door festival
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