
 
 

W I N E R I E S 
V inerie    

Relax at our annual Paella Picnic under shady 
umbrellas on the winery lawn. Breakfast served 
10am – 12noon both days. French crepes with 
seasonal berries and ice cream, perfect with a 
glass of Sparkling Rose! Market fresh Paella 
cooked on giant pans (served 12noon – 3pm). 
Celebrate new release 2009 Barbera, 2011 
Riesling and 2011 Late Harvest Pinot Gris. 
Enjoy Pinot Gris, Chardonnay, Dry Rose, 
Tempranillo, Sangiovese, Shiraz and Cabernet 
Sauvignon. Coffee, cake and Gundowring 
bambini ice cream served all day. 

No buses without prior appointment.

Tel: 03 5729 7587 
mail@boggycreek.com.au 
boggycreekwines.com.au 
Open daily 10am – 5.30pm

 
B R O W N  bro   t h ers    wine     
&  f oo  d  f es  t iv a l

Come and celebrate the 25th year of the 
annual Brown Brothers Wine and Food 
Festival.  Inspired by the fresh seasonal produce 
of the Milawa Gourmet Region, the festival 
presents a perfect blend of fun and education, 
across a spectrum of fine wine and food 
experiences.  To add to the lively atmosphere 
funky cover band Chunky Jam is sure to get 
you up and tapping your toes. 

Tel: 1800 032 248 
info@brownbrothers.com.au 
brownbrothers.com.au 
Open daily 9am – 5pm

A. Bogg y Creek Vineyards

V I VA  LA   V I TA

SATURDAY – Amazing six course long  
lunch celebration! Respected chef Matthew 
Wilkinson presents a diverse range of flavours 
matched to Chrismont’s premium Riserva 
collection and more.  
Fabulous Entertainment - Paris & Co! 
Wine Option Games to test your palate.   
Great prizes to be won!  
$160 p.p.  – Bookings Essential

SUNDAY – Savour a piece of delectable Italy! 
Vegetarian lasagne stack, creamy Napolitana 
pasta with scampi, baccala fritto, veal scallopini, 
pollo albicocca, mousse al cioccolato,  
raspberry semifreddo, zuppa inglese, crostoli  
and Cloud 9 Coffee. Bellini cocktails, 
Chrismont’s Riserva tasting and exciting  
new releases. Paris & Co entertain! 
Meals $16 - $22 – Bookings not required

Tel: 03 5729 8220 
info@chrismont.com.au  
chrismont.com.au 
Open daily 10am – 5pm

 
Experience La Dolca Vita Ciccone style at 
the top end of the King Valley with authentic 
southern Italian food, Pizza and Pasta cooked 
the traditional way in our Wood Fired Oven, 
Vino and coffee with activities to suit everyone. 
Listen to the live tunes both Saturday and 
Sunday, feast on southern Italian cuisine 
prepared by our famous mamma, Pina Ciccone 
and enjoy new release wines. Finish with Pina’s 
home cooked dolce and famous Lavazza coffee 
prepared by barista Pasquale Ciccone.  
ALLA ITALIANA! SALUTE! 
 
Tel: 0400 108 026 
pat@cicconewines.com.au 
cicconewines.com.au 
Open Sat & Sun, 10am – 5pm 

P ri  m aver   a  d e l  P rose    c c o

Celebrate spring and prosecco with the beautiful 
Italian winemaking family who pioneered 
prosecco in Australia - Dal Zotto! 

Friday night kicks off with our ‘Tutti a Tavola’ 
dinner. A special six-course feast created by  
Dal Zotto and Oscar W’s ($120 p.p., bookings 
essential). Saturday and Sunday equals  
stunning prosecco cocktails by Tommy Collins, 
delicious food, live music from Cam Tapp of 
BORNE and singing sensation Jade Macrae. 
Kids activities - clown,  jumping castle  
& even helicopter rides! Wind down on 
Saturday evening with the tunes of DJ 
Emmilion for ‘Prosecco Nights’. 

Coaches by appointment only  
(no coaches after 3pm Sat)

Tel: 03 5729 8321 
info@dalzotto.com.au 
dalzotto.com.au 
Friday night dinner 6.30 for 7pm 
Sat 10am – 8pm, Sun 10am – 5.00pm

S P R I N G  P I C N I C 
Join us for a weekend of wine, food and fun 
at King Valley’s newest winery.  Sample our 
winning wines including new release Pinot 
Grigio and Arneis, Riesling and Sangiovese. 
Indulge yourself with a local produce gourmet 
antipasto platter and relax with a glass of vino 
whilst enjoying the stunning view.  Merkel 
wine is grown in rich red volcanic soils at 600m 
elevation. We have 31 years history of viticulture 
and winemaking in the King Valley. 
 
Tel: 0413 089 438 
rob@merkelwine.com 
merkelwine.com 
Open Sat & Sun: 10am – 5pm

G N O CCH   I  F I E S TA 
If only life was as sweet as Nonna’s gnocchi! 
Join us for lunch ($16-$23) we have homemade 
gnocchi, fresh seafood, Katrina’s desserts and 
newly released aromatic whites. Our menu 
includes gnocchi with burnt butter and sage, 
duck ragout or bolognaise, ricotta gnocchi 
alforno, seafood fritto misto, scampi,  
Asian seafood salad and King’s platter.  
Desserts include chocolate and berry tart, 
chocolate mousse, lemon meringue pie and 
toffee coated profiteroles.

Kids: kite making, giant sandpit and “edible art”. 
“Ms Gnoccha” gnocchi rolling competition 
2pm, Wine Spitting Challenge 2.30pm.  
Music and roving entertainers. 
 
Tel: 03 5729 8278 
talkdirect@pizzini.com.au 
pizzini.com.au 
Open daily 10am – 5pm

Come and spend time with the Corsini 
Family.  Our complete range of wines have no 
preservatives added and have been made this 
way in traditional Italian style for the past  
three generations. In the kitchen the family 
will be cooking traditional Italian food just 
like Nonna used to, including Nonna’s popular 
Lasangna, Arancini, Mediterranean Vegetable 
Stack, Tiramisù, Cassata, Apple cake and more. 
There will be a range of activities for the 
children, live music from noon both days and  
a market brimming with homemade products 
and local produce. 
 
Tel: 03 5729 3615 
lacantina@netc.net.au 
lacantinakingvalley.com.au 
Open daily 10am – 5pm

C. Chrismont – 

D. Ciccone 

GLENROWAN

4WD only

LEGEND:

SEALED ROAD
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TASTE THE FLAVOURS OF SICILYTASTE THE FLAVOURS OF SICILYTASTE THE FLAVOURS OF SICILY

MA  P 
CA  R TA

B. Brown Brothers 
Milawa Vineyard

E. Dal Zotto – 

F.  La Cantina

G. Merkel

H. Pizzini

TA S T E  TH  E  FLA  V O U R S  O F  S I C I LY

Get a taste of real Italian culture and experience 
the Sicilian shared table in much the same way 
we did growing up. 

Nonna Josie’s Italian feast – arrancini, salsicce 
and amici platters to share. Seafood with a 
Mediterranean twist by Adam of ‘best Italian 
restaurant’ Rinaldo’s Casa Cucina.

Salute the sweet life with a glass of Politini  
wine and be entertained by Scott Solimo and 
Amanda plus Salvatore on Piano accordion. 
Imported Italian cheese platters, mouth-
watering dolci handmade by Nonna Josie  
and espresso coffee served all day.  
Petanque and children’s activities too. 
 
Tel: �03 5729 8277, 0427 567 377
enquiries@politiniwines.com.au 
politiniwines.com.au 
Open daily 11am – 5pm

I. Politini

N E W  R E L E A S E  W E E K E N D

Join us at our cellar door and enjoy the sweet 
life! Chat to Sam and Rachel Miranda while 
sampling our new releases 2010 Girls Block, 
2010 Barbera Shiraz and 2010 Pinot Noir. Why 
not sit back and relax on the terrace whilst 
enjoying a classic Italian Pizza. For the kids we 
have our ‘Kids VIP area’ with a jumping castle, 
face painting and other fun activities.  
Lunch bookings are advised.   
 
Tel: 1800 994 750 
info@sammiranda.com.au 
sammiranda.com.au 
Open daily 10am – 5pm

J. Sam Miranda



  

p l e a se   no  t e 

Responsible Service of Alcohol 

guidelines are strictly observed.
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W I N E S  O F  TH  E  K I N G  VALL   E Y

Access our website from your mobile 

(carrier data charges may apply)

I N F O R MAT  I O N
I n f or  m a z ione  

E ven   t  sign    a ge  

These signs mark all 

participating wineries, 

event glasses can only  

be purchased and used 

at these venues.

c o a c h  bookings        

(Seating for 15+ passengers) 

Some wineries have a strict 

“no coach” policy. Please 

contact wineries before 

the weekend for information 

as unannounced arrivals 

may be declined entry.

SpirittheItalian

C a l en  d a r 
CAL   E N DA  R I O

t h e  k i n g  v a l l e y ’ s  
i t a l i a n  s p i r i t

Co  m e  a n d  E n j oy   
V eni   t e  &  d iver    t i t evi 

a bou   t  t h e  even    t 
S u l l ’ even    t o

Visit any cellar door in the King Valley and be instantly transported 
to the Mediterranean. 

Immerse yourself in a heritage that stretches back over 60 years, 
and all the way to the Italian Alps, the cool hillsides of Calabria and 
villages of Sicily. 

Be enraptured by the Italian spirit that permeates the King Valley, 
a landscape eminently suited to the growing of cool, crisp white 
wines and savoury, spicy reds. Wines of a style that ‘prepare your 
mouth for food’, with a savoury tanginess to make your mouth water.

This is the King Valley, Australia’s little Italy, where heritage and 
passion fuses with a landscape and climate that mimics the great 
regions of northern Italy. 

Meet the winemakers and their families face-to-face. Experience 
firsthand the passion they share for life and their Australian made, 
Italian varieties of: 

Prosecco, Nebbiolo, Sangiovese, 
Pinot Grigio, Dolcetto, Arneis & Barbera.

Join the winemaking families of the King Valley on the third weekend in 
November for their annual Spring celebration, La Dolce Vita, and enjoy  
a wonderful weekend of Mediterranean al fresco indulgence! 

To take part in La Dolce Vita, simply purchase a festival  
tasting glass* for $15 at any of the participating wineries over 
the weekend, or at the Wangaratta Visitor Information Centre 
prior the event. This souvenir glass provides entry and wine 
tastings at all of the participating wineries, along with access to 
the high quality entertainment and activities the festival offers.

La Dolce Vita showcases the innovative wine styles the region has become 
known for, the foods that many of the generation have grown up with 
and the honest and generous hospitality that the family owned wineries 
of the King Valley pride themselves on.

Sample crisp new releases – perfect for spring time enjoyment! 
Experience Prosecco and Sangiovese in their Australian home, and enjoy 
a range of other intriguing varieties from both Italy and around the world. 

Indulge in delicious gourmet food including handmade pasta and 
gnocchi, gourmet pizzas, seafood and authentic Italian desserts.  

Experience warm and welcoming hospitality at each of the family owned 
wineries and immerse yourself in the heritage of the King Valley;  
with live music, games and activities, kids entertainment, and a relaxed 
festive atmosphere – life doesn’t get much sweeter than this!

*The festival tasting glass is required for tastings at all participating 
wineries, with proceeds assisting WINES OF THE KING VALLEY  
to grow the region as a wine tourism destination. 

J u n e  2 0 1 2 

SATURDAY 9 – MONDAY 11 JUNE 2012

W E E K E N D  F I T  F O R  A  K I N G  2 0 1 2 
The King Valley’s annual winter celebration! Join the winemaking families of the  

King Valley over the Queen’s Birthday long weekend for warming food, great wine  

and a festive family atmosphere.

c e l e b r at e t h e s w e e t l i f e– 
l a d o l c e v i ta 
19 & 20 n ov e m b e r 2011

For accommodation and other information about the region please contact:

Wangaratta Visitor Information Centre 
100 – 104 Murphy Street, Wangaratta 

Freecall: 1800 801 065 | Email: tourism@wangaratta.vic.gov.au 
www.visitkingvalley.com.au (accommodation information) 

www.winesofthekingvalley.com.au (event information)

La Dolce Vita 
celebrate         the    sweet      life    

1 9  &  2 0  november        2 0 1 1

Nov   e mb  e r  2 0 1 2  

SatURDAY & SunDAY, 17–18 NOVEMBER 2012

L A  D O L C E  V I TA  2 0 1 2 
“Celebrate the sweet life.” An indulgent weekend of Mediterranean  

and new release wines, great food and warm King Valley hospitality. 
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