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Welcome!
Now in its sixth year, Effervescence 
Tasmania has emerged as the pre-
eminent Sparkling Wine event in 
Australia. The Sparkling Houses of 
Tasmania invite you to join us as we 
celebrate our island’s finest, and pit 
Tasmanian fizz against the best that 
the rest of the world has to offer.

This year, our Festival has spread its 
wings to take over several weeks of 
November. We’re pleased to welcome 
several new events to the program, 
taking in the north, south and east of 
our beautiful state. Come and make 
friends with your favourite winemaker. 
We have so much to show you!

www.effervescencetasmania.com
info@effervescencetasmania.com
#effervescencetasmania

From the Producers
Apogee
The House of Arras
Barringwood
Clover Hill
Delamere Vineyards
Freycinet
Ghost Rock

Jansz
Josef Chromy Wines
Moorilla
Pipers Brook Tasmania
Pirie Tasmania
Stefano Lubiano Wines

With thanks to our partners
Bruny Island Cheese
Huon Aquaculture
Blackman Bay Oysters
Weeding Hire
bread + butter
Tasmanian Walking Company

Barnbougle
Stillwater
Timbre Kitchen
Cloud 9 Balloon Flights
The Tasmanian Event Co.
Performance Automobiles Tasmania

http://www.effervescencetasmania.com
mailto:info@effervescencetasmania.com
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Join the Effervescence wine makers for a 
sumptuous long table lunch.

Saturday 9 November

Where else but Tasmania could you 
play one of the world’s best golf 
courses and try some of the world’s 
best sparkling wines?
Join some of the Effervescence 
Tasmania's wine makers after the first 
9 holes to a sumptuous long table 
lunch at the beautiful and legendary 
Barnbougle / Lost Farm Golf Links. 

The back 9 may be that little bit 
harder but this social game will no 
doubt have some golfers vying for the 
title for the inaugural winner of the 
Effervescence Tasmania Open..

Effervescence Open @ barnbougle lost farm 8.00am - 6.30pm

SATURDAY 9 NOVEMBER

Enjoy a private vintage wine tasting tour, 
hosted by Stefano Lubiana

Tour the Derwent from Hobart to 
Stefano Lubiana Wines in the comfort 
and class of your chauffeured 
Porsche and Mercedes-Benz 
luxury vehicles from Performance 
Automobiles Hobart. Enjoy a private 
vintage wine tasting tour, hosted by 
Stefano Lubiana, before indulging in 
a gastronomic lunch in the acclaimed 

Osteria Restaurant. Relax as 
your chauffeur returns you to your 
accommodation in enviable style.

pure indulgence of effervescence tasmania 9.30am - 1.00pm

Sunday 10 nOVEMBER

https://www.eventbrite.com.au/e/effervescence-tasmania-open-at-barnbougle-lost-farm-tickets-64909550212?utm-medium=discovery&utm-campaign=social&utm-content=attendeeshare&aff=escb&utm-source=cp&utm-term=listing
https://www.eventbrite.com.au/e/pure-indulgence-of-effervescence-tasmania-tickets-64769003834?utm-medium=discovery&utm-campaign=social&utm-content=attendeeshare&aff=escb&utm-source=cp&utm-term=listing
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A memorable 5 course Degustation Dinner at 
MACQ01's premier Old Wharf Restaurant 

the house of arras degustation with ed carr 6.30pm - 9.30pm

wednesday 13 NOVEMBER

Join executive chef Michael Mackaway 
and sparkling wine maker Ed Carr for this 

intimate event

The House of Arras will be pouring 
our bubbles alongside Bluestone Bar 
& Kitchen in Launceston.
Join executive Chef Michael 
Mackaway and our Sparkling 
Winemaker Ed Carr as they lead you 

through Tasmania’s finest produce 
and terroir.
This will be an intimate event to catch 
up and mingle with friends whilst 
earning about the best Tasmania’s 
Cool Climate has to offer.

effervescence cocktail party presented by the house of arras 
6.00pm - 9.00pm

Thursday 14 nOVEMBER

Join us in collaboration 
with MACQ01’s premier 
Old Wharf Restaurant for 
a memorable 5 course 
Arras Degustation 
Dinner.
Ed Carr will be taking 
guests through some 
new release vintages as 
well as truly remarkable 
examples of winemaking 
finesse from Australia’s 
most awarded Sparkling 
Winemaker. Led by Head 
Chef Simon Pockran, 
the culmination of this 
exquisite degustation 
experience, Hobart’s 
waterfront views and 
first class Tasmanian 
Sparkling Wines will 
make it an evening to 
remember.

https://www.eventbrite.com.au/e/arras-macq01-effervescence-decadent-degustation-evening-tickets-64771348848?utm-medium=discovery&utm-campaign=social&utm-content=attendeeshare&aff=escb&utm-source=cp&utm-term=listing
https://www.eventbrite.com.au/e/arras-bluestone-bar-kitchen-effervescence-cocktail-party-tickets-64771905513?utm-medium=discovery&utm-campaign=social&utm-content=attendeeshare&aff=escb&utm-source=cp&utm-term=listing
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effervescence degustation @ stillwater 
with clover hill 6.00pm - 9.00pm

THURSDAY 14 NOVEMBER

Enter the inner sanctum of the Tasmanian 
Sparkling Winemaking Community

Enter the inner sanctum of the 
Tasmanian Sparkling Winemaking 
community.
To each table, a host winemaker. In 
their grasp, an uncommon selection of 
wines. Be entertained as your hosts 
pour, discuss and banter, each trying 
to outdo the offering on neighbouring 
tables.

With careful instruction, match 
your array of wines to a five course 
degustation presented by Josef Chromy 
Wines Head Chef Nick Raitt. As the 
night lengthens, both the stories and 
the glasses grow taller. Bottles migrate 
to new tables. Bragging rights are 
assigned. No-one leaves without a 
story.

the grand degustation 6.30pm - 11.30pm

friday 15 nOVEMBER

Degustation @ Timbre Kitchen with Matt 
Adams and Loic Le Calvez

A casual, fun and relaxed dinner 
hosted by oenologist Loic Le Calvez 
and Timbre Kitchen owner and Chef 
Matt Adams. 
A night where Tasmanian bubbles 
and wines will be matched with Matt’s 
wood-fired cuisine. 

In the words of Gourmet Traveller 
Wine, “contemporary dining, done 
low key – sensitive cooking and wine 
selection without pomp”. 
Except this time, there might be a 
little pomp. A fantastic opportunity to 
discover great Tasmanian food and 
wines and, more importantly, share a 
great time.

Effervescence Tasmania X Timbre Kitchen Degustation 
6.30pm - 10.00pm

tickets available shortly

https://www.eventbrite.com.au/e/effervescence-tasmania-the-grand-degustation-tickets-64772917540?utm-medium=discovery&utm-campaign=social&utm-content=attendeeshare&aff=escb&utm-source=cp&utm-term=listing
https://www.eventbrite.com.au/e/effervescence-tasmania-x-timbre-kitchen-degustation-tickets-64772552448?utm-medium=discovery&utm-campaign=social&utm-content=attendeeshare&aff=escb&utm-source=cp&utm-term=listing
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Recover from all that fizz with the perfect 
breakfast...

Recover from all that fizz with the 
perfect breakfast. Designed by 
Executive Chef Craig Will and his 
team,

the menu will showcase the best 
we have in season, matched with a 
glass of Tasmanian fizz and a locally 
roasted Ritual Coffee or Tasmanian 
Art of Tea loose leaf tea.

stillwater effervescence brunch - 8.30am

saturday 16 nOVEMBER

The tables are set, winding sinuously 
through the vineyard cloaked in 
Spring green. To the east, the Esk 
valley rises to the glacial moraine of 
the Ben Lomond Range. 
You know they can be snow-capped 
on any day. You wonder if that is what 
you spy, or is it just the effervescence 
rising from your glass of Josef 

Chromy Vintage? 
But then you’re distracted. Hubert 
+ Dan lay before you a spread of 
delicacies to joyfully accompany 
glasses of sparkling pink and white, 
vintage and non-vintage. 
Winemaker Jeremy Dineen regales 
you with stories, of vintages long 
and warm, short and cold, of acid 
and sugar, balance and finesse. But 
you know at some point it must end, 
and descend from the green crown 
of the estate. The Grand Tasting 
awaits, where others line up to thrill 
and delight you. And somewhere, the 
snow melts.

josef chromy long lunch 1.00pm - 4.00pm

Winemaker Jeremy 
Dineen regales 
you with stories of 
vintages...

the grand tasting 12.00pm - 4.00pm

The garden party that dreams 
are made of! Tasmania’s best 
Sparkling Wine Houses will line 
up side by side to entice you 
with a taste, a glass or a bottle 
of their finest. 
Delight in the beautiful garden 
surrounds of Josef Chromy 
Wines, groove to smooth beats 

and enjoy the greatest tasting 
of Tasmanian Sparkling Wines 
open to the public. 
Pair with a plate of something 
special from the Josef Chromy 
kitchen, the Tasmanian Food 
and Wine Conservatory or 
Outdoor Asado.

Featuring:
Apogee / Arras / Josef Chromy 
/ Barringwood / Clover Hill / 
Delamere /  Freycinet / Ghost 
Rock / Jansz / Moorilla / Pipers 
Brook / Pirie Tasmania / Spring 
Vale / Stefano Lubiano

https://www.stillwater.com.au/event/effervescence-tasting-menu-recovery-breakfast-15th-17th-nov/
https://www.eventbrite.com.au/e/josef-chromy-long-lunch-at-effervescence-tasmania-tickets-64774259554?utm-medium=discovery&utm-campaign=social&utm-content=attendeeshare&aff=escb&utm-source=cp&utm-term=listing
https://www.eventbrite.com.au/e/effervescence-tasmania-the-grand-tasting-tickets-64491636220?utm-medium=discovery&utm-campaign=social&utm-content=attendeeshare&aff=escb&utm-source=cp&utm-term=listing
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How do they make sparkling wine?
Is it just white or rosé wine with 
bubbles? How do the bubbles get in 
the bottles? What am I supposed to 
look for in a premium sparkling wine?
Come and join our panel of 
winemakers on a journey from the 

vineyard all the way to your glass, 
and understand the secrets of making 
some of the best sparkling wines in 
the world.
Our panel will also share their tips and 
techniques of tasting and enjoying the 
best of Tasmanian sparkling wines.

vineyard to bottle - the art of making and tasting sparkling 
11.00am - 12.00pm

This will be the greatest line-up of 
Tasmanian Sparkling.
Moderated by Tyson Stelzer, the 
2015 International Wine and Spirit 
Communicator of the Year and the 
2011 International Champagne 

Writer of the Year, the panel will 
consist of some of the New World’s 
best Sparkling Winemakers. Taste 
some the finest bubbles in the New 
World and take an in-depth look at 
the Sparkling Wines of Tasmania, its 
terroir, styles and vinification methods.

TASMANIAN SPARKLING - TERROIR, TYPICITY AND TASTE 
1.00PM - 2.00PM

saturday 16 nOVEMBER

MASTERCLASSES

https://www.eventbrite.com.au/e/from-vineyard-to-the-bottle-the-art-of-making-and-tasting-sparkling-wines-tickets-64777649694?utm-medium=discovery&utm-campaign=social&utm-content=attendeeshare&aff=escb&utm-source=cp&utm-term=listing
https://www.eventbrite.com.au/e/tasmanian-sparkling-masterclass-terroir-typicity-taste-tickets-64859509539?utm-medium=discovery&utm-campaign=social&utm-content=attendeeshare&aff=escb&utm-source=cp&utm-term=listing
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MASTERCLASSES
Join Delamere and Pipers Brook as 

they pour splashes of sparkling to 
match Blackman Bay oysters freshly 

shucked and served to you by the 
Oyster Butlers. Delamere owner and 

winemaker Shane Holloway is both 
a qualified winemaker and marine 

ecologist, so expect some lively 
discussion about both delicacies. And 

believe about half of it.

OYSTERS & SPARKLING 1.00PM - 1.50PM

Discover Tasmania’s flagships of 
fizz, meet their makers and pit them 
against the best that the rest of the 

world has to offer.
Tasmanian Sparkling has come of age 
and now sits confidently alongside the 

great Sparklings of the world. 

Discover Tasmania’s flagships of 
fizz, meet their makers, and pit them 

against the best that the rest of the 
world has to offer. Does Tasmania live 
up to its lofty aspirations? This is your 

opportunity to be the judge.
International Wine & Spirit 

Communicator of the Year and 
Champagne specialist Tyson Stelzer 

is your guide on a journey through the 
greatest Sparkling regions on Earth. 

This is the ultimate introduction to the 
grand diversity of the wonderful world 

of fizz.

tasmania vs the world with Tyson stelzer 3.00pm - 4.00pm

Have you ever wanted to cure or 
smoke salmon at home?
The Smokemaster from Huon Salmon 
will guide you through the process of 
smoking and curing salmon.
Learn all of the tips you need to 
create your very own cured or 
smoked Huon Salmon for your next 

gathering. All the while, sip your 
way through the range of Clover Hill 
Sparkling
Learn what makes Huon Salmon 
seriously special when combined with 
Tasmania's elegant sparkling wines.

huon salmon smoking with clover hill 12.00pm - 1.00pm

Have you ever wanted to cure or 
smoke salmon at home?
The Smokemaster from Huon Salmon 
will guide you through the process of 
smoking and curing salmon. Learn 
all of the tips you need to create your 
very own cured or smoked Huon 
Salmon for your next gathering. All the 

while, sip your way through the range 
of Clover Hill Sparkling
Learn what makes Huon Salmon 
seriously special when combined with 
Tasmania's elegant sparkling

huon salmon smoking with clover hill (2) 5.00pm - 6.00pm

https://www.eventbrite.com.au/e/blackman-bay-oyster-and-sparkling-session-with-delamere-and-pipers-brook-tickets-64910473975?utm-medium=discovery&utm-campaign=social&utm-content=attendeeshare&aff=escb&utm-source=cp&utm-term=listing
https://www.eventbrite.com.au/e/tasmania-v-the-world-with-tyson-stelzer-tickets-64780480160?utm-medium=discovery&utm-campaign=social&utm-content=attendeeshare&aff=escb&utm-source=cp&utm-term=listing
https://www.eventbrite.com.au/e/huon-salmon-smoking-masterclass-with-clover-hill-1-tickets-64909858133?utm-medium=discovery&utm-campaign=social&utm-content=attendeeshare&aff=escb&utm-source=cp&utm-term=listing
https://www.eventbrite.com.au/e/huon-salmon-smoking-masterclass-with-clover-hill-wine-2-tickets-64910187117?utm-medium=discovery&utm-campaign=social&utm-content=attendeeshare&aff=escb&utm-source=cp&utm-term=listing
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bruny island cheese & sparkling with nick haddow and jeremy dineen 
5.00pm - 6.00pm

MASTERCLASs

Bruny Island Cheese & Sparkling - life's 
great culinary pleasure.
Blessed are the cheesemakers, and 
none more so than one of Tasmania's 
great ambassadors - Nick Haddow from 
Bruny Island Cheese Co.
Winner of the 2017 James Beard 
Foundation Book Award in the US 
for his book Milk Made, 1/3 of SBS’ 
Gourmet Farmer team and Telstra's 2013 
Australian Business of the Year, Nick's 
artisan cheeses have developed a cult 
following throughout Australia. Inspired 

by artisan cheeses from around the 
world, Nick wants to make cheeses that 
are connected to their environment... 
cheeses with a distinctly Tasmanian 
character.
Always entertaining and one of the 
first classes to sell out, learn the art of 
matching wine with cheese and, more 
specifically, enjoy the discovery of 
sparkling wine with this great producer.

Sample unfinished wines from the tank 
and barrel....

Tour the state-of-the-art winery at 
Josef Chromy Wines, sampling 
unfinished wines from the tank and 
barrel.

View the presses and fermenters, 
sparkling tirage stock, disgorging 
equipment and bottling line. Discover 
the intricacies of modern winemaking 
with Josef Chromy Wines signature 
Behind The Label tour.

josef chromy winery tour 12.00pm - 1.0opm & 4.00pm - 5.00pm

saturday 16 nOVEMBER

A selection of current vintage and 
museum Clover Hill wines will be 
matched to spectacular dishes 
prepared in Clover’s Kitchen by our 
talented Chef. For those that have 
not experienced the food on offer at 
Clover Hill cellar door on weekends, 
the dishes are unique and striking, 

with juxtaposing flavours and textures, 
as well as aesthetics to mirror the 
environment and pair perfectly with 
the wines on offer.

clover hill degustation 6.30pm - 10.00pm

...selection of current 
vintage and museum 
wines matched to 
spectactular dishes....

https://www.eventbrite.com.au/e/bruny-island-cheese-and-sparkling-with-nick-haddow-jeremy-dineen-tickets-65290073367?utm-medium=discovery&utm-campaign=social&utm-content=attendeeshare&aff=escb&utm-source=cp&utm-term=listing
https://www.eventbrite.com.au/e/josef-chromy-winery-tour-1-tickets-64910646491?utm-medium=discovery&utm-campaign=social&utm-content=attendeeshare&aff=escb&utm-source=cp&utm-term=listing
https://www.eventbrite.com.au/e/clover-hill-degustation-tickets-64910863139?utm-medium=discovery&utm-campaign=social&utm-content=attendeeshare&aff=escb&utm-source=cp&utm-term=listing
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meet 
the 

makers
jansz 2.00pm - 2.50pm

Join Jansz Vigneron, Jen Doyle, 
as she takes you on a sparkling 
journey that is quintessentially Jansz 
Tasmania.
As a purely sparkling wine house, 
Jansz Tasmania is one of the very few 
Tasmanian specialists solely devoted 
to the art of sparkling wine growing. 
The Jansz Vineyard is blessed with 
a maritime climate moderated by 
its close proximity to the ocean. 
These environs are ideal for the slow 
ripening of fruit, developing intense 
yet delicate and elegant flavours 
and lingering acidity so essential to 
creating exceptional sparkling… are 
your taste buds tingling yet?

Award winning Jansz Vigneron, Jen 
Doyle, would love the pleasure of your 
company to take you on a sparkling 
journey that is quintessentially 
Jansz Tasmania. With accolades 
including 2017 Australian Women 
in Wine Viticulturist of the Year and 
2018 Royal Agricultural Society of 
Tasmania Vineyard of the Year, Jen is 
well versed in the terroir that makes 
the Pipers River region such a special 
place to create world-class sparkling 
wine.

meet the makers...

THE HOUSE OF ARRAS 12.00pm - 12.50pm

Enjoy an informative Tasting Session 
in the Lakeside Pavilion led by 
with Ed Carr, 2018 recipient of the 
Champagne and Sparkling Wine 
World Championships Lifetime 
Achievement Award. A great 
opportunity to take an in-depth look at 

some of our brand new release wine 
and their respective terroir, the 2009 
Blanc de Blancs and Vintage Rose.

Tom Wallace leads an outstanding 
team of wine makers for both the 
Tamar Ridge & Pirie Sparkling labels. 
Get up close with Tom and discover 
why Sparkling in Tasmania is gaining 
world wide acclaim & fast becoming 
known for its stunning cool climate 

bubbles. Taste our newest release 
vintages in contrast with a few rare 
museum gems from the cellar..

Pirie wine with tom wallace 1.00pm - 1.50pm

saturday 16 nOVEMBER

https://www.eventbrite.com.au/e/meet-the-maker-jansz-effervescence-tasmania-tickets-65017993569?utm-medium=discovery&utm-campaign=social&utm-content=attendeeshare&aff=escb&utm-source=cp&utm-term=listing
https://www.eventbrite.com.au/e/meet-the-maker-pirie-with-tom-wallace-tickets-65359476955?utm-medium=discovery&utm-campaign=social&utm-content=attendeeshare&aff=escb&utm-source=cp&utm-term=listing
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private classes at josef chromy wines

Founding Tasmanian sparkling 
winemaker Dr Andrew Pirie draws 
on his personal passion for sparkling 
wine and the integral role of terroir 
in crafting and nuancing wines that 
can rival traditional cuvees. APOGEE 

Tasmania was established in 2007 
and is the pinnacle of Andrew's career 
and quest for exceptional wines from 
a select site.

apogee with dr andrew pirie 4.00pm - 4.50pm

CLOVER HILL 3.00PM - 3.50pm

An intimate session with Clover Hill 
Winemaker Robert Heywood.
Clover Hill is able to crafts wines 
of pedigree due to its ideal cool 
climate location in Northern Eastern 
Tasmania. The superior quality of 
the cool-climate fruit and intimate 
attention to detail given by dedicated 
winemakers are vital for crafting wines 
with finesse and complexity.
Clover Hill Tasmanian Cuvée NV 
Rosé is fermented in the bottle, this 
wine is aged on yeast lees for a 
minimum of two years, in addition to a 
careful dosage of pinot noir to give it a 
delicate salmon colour.
Clover Hill Classic Vintage Cuvée 
truly captures the essence of 

Tasmania with structure and finesse. 
Portions of this wine have been 
aged in small-format french oak 
foudres and barriques to highlight the 
complexity that can be achieved.
Clover Hill Cuvée Exceptionelle is 
made from only the finest parcels 
which are gently whole-bunch-
pressed, fermented and underwent 
partial malolactic fermentation. Once 
tiraged, the wine was aged on lees in 
bottle for a minimum of five and a half 
years prior to the first disgorging.

Join Chief Winemaker Luke Whittle 
as he guides you through a delicious 
flight of Pipers Brook and Kreglinger 
sparkling wine.
Luke’s winemaking career began in 
New Zealand, working part time in a 
West Auckland winery in 2007 while 
completing a degree in Wine Science 
at the University of Auckland. After 
several vintages in NewZealand Luke 
made the move to Central Victoria 
to work with the Balgownie Estate in 
2011. Having gained experience in 

vintage winemaking in Canada and 
Germany, 
Luke was drawn to Tasmania in 2015 
to pursue an ever-growing passion 
for cool climate wines. Luke returned 
in 2016 and in September was 
appointed as Senior winemaker with 
Pipers Brook Vineyard. 

pipers brook 5.00pm - 5.50pm

Ghost rock wines 3.00pm - 3.50pm

Join Justin Arnold & his wife Alicia 
as they share the wines from of the 
state's emerging producers.
Under Justin and Alicia's leadership, 
Ghost Rock has quickly positioned 
itself as a 'must watch' produce on 
the island. Their relentless attention 
to detail in both the vineyards and 
winery has created a portfolio of 
wines that ooze purity, elegance 
and substance. 
Join the couple for a casual chat on 
what they're doing in their worlds to 
produce a range of sparkling wines 
that sit at the cutting edge of the 
industry, including a look at some 
yet-to-be released luxury wines.

https://www.eventbrite.com.au/e/clover-hill-meet-the-maker-at-effervescence-tasmania-tickets-65346702747?utm-medium=discovery&utm-campaign=social&utm-content=attendeeshare&aff=escb&utm-source=cp&utm-term=listing
https://www.eventbrite.com.au/e/meet-the-maker-pipers-brook-effervescence-tasmania-2019-tickets-65019544207?utm-medium=discovery&utm-campaign=social&utm-content=attendeeshare&aff=escb&utm-source=cp&utm-term=listing
https://www.eventbrite.com.au/e/meet-the-maker-pipers-brook-effervescence-tasmania-2019-tickets-65019544207?utm-medium=discovery&utm-campaign=social&utm-content=attendeeshare&aff=escb&utm-source=cp&utm-term=listing
https://www.eventbrite.com.au/e/meet-the-maker-ghost-rock-tickets-65889945601?utm-medium=discovery&utm-campaign=social&utm-content=attendeeshare&aff=escb&utm-source=cp&utm-term=listing
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As the sun sets over the lake after a fine 
fizz filled afternoon...

saturday 16 nOVEMBER

As the sun sets over the lake after a 
fine fizz filled afternoon, there is no 
reason to move. Stay in the garden, 
or roll inside and join the winemakers 
in the time honoured tradition of a 
cleansing ale after long day of wine 
sampling. Relax. We’re not done yet. 
What comes next is time to mingle. 
Share a table, make new friends or 

grab a bean bag. The Josef Chromy 
kitchen will be keep food on offer until 
late. Order food and drinks at the bar.
And then there’s the beats. Damien’s 
back. Effervescence Tasmania is 
pleased to welcome back Damien 
Goundrie, one of Australia's top DJ's. 
With 20 years behind the decks, 
Damien’s been on quite the journey. 

bubbles & beats 6.00pm - 11.00pm

The perfect segue. Between 
tasting and dancing, there must be 
something special. You must have 
found something special as you 
roamed the tasting tables. Now is 
the time to grab a proper glass and 

prepare yourself for the night ahead. 
No tickets required. Wine available by 
the glass

bubbles bar 4.00pm - 6.00pm

https://www.eventbrite.com.au/e/bubbles-beats-at-effervescence-tasmania-2019-tickets-65351679633?utm-medium=discovery&utm-campaign=social&utm-content=attendeeshare&aff=escb&utm-source=cp&utm-term=listing
https://www.eventbrite.com.au/e/grand-tasting-bubbles-and-beats-tickets-65373583147?utm-medium=discovery&utm-campaign=social&utm-content=attendeeshare&aff=escb&utm-source=cp&utm-term=listing
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bread + butter, coffee, music and 
mimosas
Make it a late start, hop on the bus 
and head out to Josef Chromy Wines 
to pick up where the party left off, 
but in a low key kind of way! Prime 
yourself with a proper coffee and 

pastries from bread+butter, then make 
yourself known to the bartender. 
Mimosas all round. Music to take 
the edge off. Board the bus around 
midday and head up-river to the free 
Sparkling & Seafood event at Tamar 
Ridge.

morning mimosas & music josef chromy 10.00am - 1.00pm

sunday 17 november

A memorable experience sampling 
sumptuous Tasmanian wine and seafood

sparkling seafood sunday @ tamar ridge 

Join us for an Effervescent afternoon 
on the deck, with spectacular views 
of the Tamar River, celebrating award 
winning Tasmanian Pirie Sparkling.
With live music, food on the lawn 
by Hubert + Dan, including Turner 
Stillhouse Gin-cured salmon and 

fresh seafood, we will pop the corks 
on some of our most loved bottles of 
bubbles with chief wine maker Tom 
Wallace and watch the sun go down 
together (a $15 tasting fee applies). 
FREE entry to the event from 11am 
- 4pm.

recovery
Recover from all that fizz with a 
recovery breakfast. Designed by 
Executive Chef Craig Will and his 
team, the menu will showcase the 
best we have in season, matched 
with a glass of Tasmanian fizz and 
a locally roasted Ritual Coffee or 
Tasmanian Art of Tea loose leaf tea.

stillwater brunch from 8.30am

https://www.stillwater.com.au/event/effervescence-tasting-menu-recovery-breakfast-15th-17th-nov/
https://www.eventbrite.com.au/e/morning-fizz-music-and-mimosas-with-bread-butter-tickets-65358241259?utm-medium=discovery&utm-campaign=social&utm-content=attendeeshare&aff=escb&utm-source=cp&utm-term=listing
https://www.eventbrite.com.au/e/sparkling-seafood-sunday-at-tamar-ridge--tickets-65496906009?utm-medium=discovery&utm-campaign=social&utm-content=attendeeshare&aff=escb&utm-source=cp&utm-term=listing
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the tamar experience

Experience the Jansz Vineyard 
with an overview of the region with 
our winemaker, tasting some older 

back vintage wines and enjoying a 
delicious brunch prepared by Hubert 
and Dan. 

jansz

jansz  /  delamere  /  clover hill

a chance to go behind the scenes tour 
at some of Tasmania's most beautiful 

vineyards

Whilst at Delamere, you will be taken 
behind the scenes of this exceptional 
family-owned and operated winery. 
Winemaker/Owners Shane Holloway 
and Fran Austin are deeply 
passionate about the Sparkling Wine 
they produce being 100% Tasmanian 

estate-grown and made. They will 
take you on a unique sensory tour of 
the traditional methode process. 
Taste the wines at each stage of 
production and experience the magic 
of this remarkable wine style.

delamere

Clover Hill have become synonymous 
with elegance and refinement, gaining 
a reputation of uncompromising 
quality. 
Poised atop the valley, the Clover Hill 
Cellar Door’s breathtaking position 
overlooks the beauty of the vineyard, 
set amongst the picturesque Lebrina 
scenery. 
Your visit to the Clover Hill cellar 
door will include enjoying a flight of 

Clover Hill sparkling wines, with one 
of our winemakers, while taking in this 
spectacular view. 
You will then proceed to take part 
in a hands-on experience involving 
the techniques used in the art 
of matching the correct dosage 
with our award winning ‘Methode 
Traditionelle’Sparkling Rose

clover hill

https://www.eventbrite.com.au/e/the-tamar-valley-experience-effervescence-tasmania-tickets-65232615509?utm-medium=discovery&utm-campaign=social&utm-content=attendeeshare&aff=escb&utm-source=cp&utm-term=listing
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sunday 17 november

Your experience will include enjoying 
a flight of Clover Hill current and 
museum Sparkling Wines, while 
one of our Winemakers explains the 
techniques used in the art of making 

‘Méthode Traditionelle’ sparkling 
wines. These wines will be matched 
with our unique food offering from the 
Clover Hill Kitchen

clover hill museum sparkling masterclass & lunch 
12.00pm - 3.00pmpm

Exclusive sparkling Sunday with 
founding Tasmanian winemaker Dr 
Andrew Pirie.
Join founding Tasmanian winemaker 
Andrew Pirie for a sparkling Sunday.
Bespoke tasting, traditional 

disgorging demonstration and a 
bubbly al fresco vineyard lunch. 
Signed gift pack bottles available 
for purchase. Transport to/from 
Launceston CBD included.

popping corks & apogee 12.00 - 4.00pm

An exceptional event at the home of 
House of Arras in Tasmania, we’ll be 
taking you on a journey through this 
remark-able and sought after wine. 
With a tasting selection covering 6 
vintages of the House of Arras Blanc 
de Blancs, including the inaugural 
2001 Blanc de Blancs. 

We will also take an in depth look at 
our EJ Carr Late Disgorged series, 
and light canapes will be provided. 
This experience has never before 
been available to the public in such a 
small and intimate group tasting.

blanc DE blanc vertical tasting with house ofarras 
12.30pm - 3.00pm

Tasmanian Walking Company is 
proud to partner with Effervescence 
Tasmania 2019 to showcase the 
synergy of our world-class guided 

walks, provincial gourmet food and 
Tasmanian Sparkling Wines.  
We think this is a match made in 
heaven!

Tasmanian walking company

Bay of Fires In collaboration 
with Effervescence Tasmania, 
for the month of November, 
experience the Bay of 
Fires Lodge Walk with a 
very special curated menu 
of Tasmania's world-class 
Sparkling Wines.

bay of fires lodge walk

In collaboration with 
Effervescence Tasmania and 
the Bruny Island Cheese 
Company, for the month of 
November, experience the 
Bruny Island Long Weekend 
Walk with a very special 
curated menu of Tasmania's 
world-class Sparkling Wines 
and Bruny Island cheese.

bruny island long 
weekend walk

https://www.eventbrite.com.au/e/clover-hill-museum-sparkling-masterclass-lunch-tickets-64911293426?utm-medium=discovery&utm-campaign=social&utm-content=attendeeshare&aff=escb&utm-source=cp&utm-term=listing
https://www.eventbrite.com.au/e/popping-corks-apogee-tickets-64778828219?utm-medium=discovery&utm-campaign=social&utm-content=attendeeshare&aff=escb&utm-source=cp&utm-term=listing
https://www.eventbrite.com.au/e/arras-blanc-de-blancs-vertical-tasting-at-cellar-door-tickets-65357783891?utm-medium=discovery&utm-campaign=social&utm-content=attendeeshare&aff=escb&utm-source=cp&utm-term=listing



