


Adjustable Beds

Silentnight ‘Royal Luxury Buckingham’ King Mattress.
The ultimate in sleeping comfort. Hand crafted utilising luxurious comfort layers
of cashmere and Performa foam plus a unique ‘Pocket Spring on Pocket Spring’
design. Minimises partner disturbance. 10 year guarantee.

$6499

$2499

Product offers end 27/06/10.
Harvey Norman stores are operated by

independent franchisees.

www.harveynorman.com.au

T H E B E D D I N G S P E C I A L I S T

FRANKSTON
POWER CENTRE

87 Cranbourne Rd 8796 0600 18
52

91
_F

RA

‘MK6 Fremantle’ King Single Adjustable Ensemble.
Ideal if you have breathing, heart, back or leg problems, poor circulation
or painful arthritis. Features electric head and foot lift with quiet operation,
European stretch knit cover and deluxe innerspring mattress.Also available
with optional massage action to help improve circulation. 5 year guarantee.

Accessories shown are not included.

http://gdlife.com.au/axs/ax.pl?http://www.harveynorman.com.au
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Helen Jones
Helen Jones is best described as ‘a full time mum who does the 
occasional spot of writing’.  Born in the UK, she also lived in Canada 
before coming to Australia 15 years ago.  With a background in 
advertising, a passion for the written word and a love of vintage clothing, 
she enjoys being part of the Peninsula community.

Annette Sanfilippo – a passion for fashion
Majoring in fine art and dance our lovely local fashion editor soon 
developed a strong creative passion for color, texture, design and 
fashion. After nearly twenty years in various aspects of the fashion arena 
Annette developed a love for millinery and accessories, launching her 
first collection during the 2002 L’Oreal Fashion Festival. Annette is at 
her quaint French style studio and bridal boutique at the Packing House 
Antique Craft Village.  

Karen Tatman.
Lives: Red Hill. Age: rhymes with naughty.
Family: Long-suffering husband Chris, divine daughter Beth super 
spunky son Hugh and, according to the aforementioned long-suffering 
husband, far too many furry friends.

Dianne Baxter

Dianne lives on a small property with Ron – her partner of 21 years, 
two dogs – Miss Brodie and Georgia, two cats – Dudley and Beau, an 
Echidna that strolls through from time to time and countless varieties of 
birds that ‘knock’ on the backdoor for food!
When not working at her event and tourism agency (Trinity Marketing), 
Dianne loves to: lose herself in a good book, listen to an eclectic mix of 
music, travel (anywhere!), taste the temptations created by local chefs, 
dash to the cinema, and write down creative ideas as they spill over!   
Dianne’s philosophy is to “look for something special in every day and 
laugh a lot”. This issue Dianne explores the idea of a “Daycation.”

Lorna Evans - been hairdressing for 25 years and been a salon owner 
for the past 19. Currently owns 3 successful salons on the Mornington 
Peninsula called Zùmay Salon and Insalon. Winning her first IHS award 
in 1986 and many more after. Lorna has been hair educating all over 
Australia for the past 9 years for the L’Oreal group, Lorna is also a 
hair director for Sydney & Melbourne Fashion week and in 2009 Marie 
Claire voted her look to be the best in hair fashion. Lorna’s photography 
work has been published in over 30 hair magazines both national and 
international. See our Wedding Section for her top tips for the bridal party.

Clare Maxfield writes both locally and internationally on all topics 
relating to image. Growing up on the Peninsula has meant that the 
Peninsula is always close to Clare’s heart. Clare is the author of 5 
books and the internationally best selling Getting Gorgeous. As an 
Image Consultant Clare’s passion is to make looking good simple and 
attainable for everyone and in this issue she asks the question- Who are 
you, really?

O U R  P E N I N S U L A

 55,000 WELL READ COPIES PER EDITION 
The GoodLife delivered to 50,000 homes & postal boxes from Langwarrin to Portsea. 

5,000 bulk dropped & venue copies to high traffic areas

DON’T MISS OUR NEXT  ISSUE 
Material DEADLINE 10th July  
Book early for best positions.

PHONE 9787 9633 FOR ALL ADVERTISING ENQUIRIES OR  
EMAIL goodlife@visitor.com.au

Melissa Grigg
I have been working at the GoodLife for three years, and love living the 
GOOD LIFE... I also enjoying running with the love of my life, my dog 
Kenya. Other favourite pastimes are catching up with friend for a vino 
and vodkas, watching movies with my boyfriend and seeing my family. 
Best season of the year has to be Summer and there is no place better 
then McCrae beach on a 28+ degree day.  

Amy Neil
A series of twist, turns and strange coincidences over the past 16 
months lead Amy to Goodlife and the time she spent travelling gave her 
the fresh outlook and open minded approach to life which we so enjoy. 
Now she is home on the Peninsula and knows where she is heading, 
Amy is investing her energy, passion, drive, curiosity and creativity in all 
the right directions. Her life is...photography, design and enjoying the 
company of  her treasured friends/family. Amy looks forward to sharing 
her experiences and love for life with the GoodLife readers.

I am writing this on the lovely Greek island of Samos. 
And before you groan let me tell you that it is raining, 
the power is down on our side of the village and the hot 
water is off. I’m not just saying it so you will forgive me 
for deserting our shores over winter (mind you a lot of 
people do). Arthur and I have noted that the rain follows 
us. Pity it didn’t work like that this year at home for my - 
and probably your - garden. 
In this edition we have advice on landscaping and after 
last summer I am thinking of starting afresh but either 
way replenishing the empty spaces is on the top of my 
‘to do’ list and we have some great garden centres to 
choose from including AustPlant and Diaco’s. 
In our House and Garden section you will also find 
helpful “Eco” advice on how to keep out the cold 
and save water.  Our Health and Beauty emphasis 
is on prevention too - anti-aging, avoiding weight 
gain and early diagnosis and Clare Maxfield asks us 
who we really are, so we can escape those fashion 
disappointments and present ourselves in a  
balanced way.  
Karen Tatman regales us with her 40 things she now 
knows.  See how many ring bells for you.  In Fashion 
Annette SanFilippo is at it again - urging us to splurge 
a little on the ‘essentials’.  She does make a good 
argument.   Education has a teacher focus and we 
could all learn a lot from Trish Hill’s Financial tips in 
“Women’s Business”  
We have 7 pages on Weddings including great bridal hair 
tips from Lorna Evans. If you or yours are contemplating 
nuptials then its never too soon to start planning and 
early booking is essential for many Peninsula venues 
as they are recognised far and wide for their beautiful 
settings, charming ambience and professionalism.  
And I didn’t even get to the food & wine.  
Of course in Dining and Entertainment we have a 
‘feast of options’ for you - many of our restaurants have 
nominated their star dishes this season. As for the  
Wine Country, even if you can’t make it on the QB Wine 
Weekend reward yourself with a visit to some of our 
award winning wineries over winter where the welcome 
is always warm and the wine - just wonderful. For a little 
inspiration start on page 55 and for even more pick up 
the Visitors Guide or log on to www.visitor.com.au
And finally Dianne Baxter has come up with a great new 
idea - the daycation. Catch her wise words on page 6 
and start enjoying the Goodlife

Mary and Arthur and our “holding the fort heroes,”  
Melissa, Amy and the puppies.  

mailto:goodlife@visitor.com.au
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L I V I N G
Have you noticed the number of new words 
slipping into our everyday vocabulary?  
Skype. Staycation. Twitter. Rough Luxe. Blog. 
Some are a form of expression that we believe 
necessary to communicate daily about what is 
happening in our lives. Others are new jargon 
about our vacationing habits. At the risk of 
English teachers of old breaking chalk at their 
blackboards, I am going to add a new one – for 
the purpose of this column: daycation!
What does daycation mean?  
It is taking the time to ‘smell the roses’ for a whole 
day when life’s pressures do not allow for more 
‘time out’. The months of May, June and July are 
times when a daycation is just what the mind, 
body and soul need!
With the beginning of Winter a small footstep 
away, why not look to enjoy the beauty and 
warmth of this season?

Although Mother’s Day has been and gone, this 
month is truly dedicated to those women who 
guide us in the right direction, who gave us a kiss 
and a hug to “make it better” when we scraped 
some part of our small body probably doing 
something we weren’t meant to be doing, who 
has a tear in her eye when we perform a task that 
makes her proud, who taught us our times tables, 
who unconditionally loves us even when we test 
her patience – sometimes to the limit! 

To all Mums – each and 
every day – we love you 
and say “thank you for all 
that you have done and 
continue to do throughout the years”.
Daycation time with Mum could include: taking 
a stroll along the boardwalk at Boneo Maze and 
Wetlands (Fingal), enjoying the challenge of Ten 
Pin Bowling or mini golf at Top Fun, browsing 
at Sussex and Surrey, Mornington, having a 
mother-daughter photograph taken by Rose M 
Photography or Studio Max (Mornington), visiting 
Sunny Ridge Strawberry Farm (Main Ridge) and 
indulging in a delicious Devonshire Tea, thrilling 
to the pure pleasure of clothes shopping! Where? 
Mt Eliza, Mornington, Sorrento, Rye, Flinders 
and in between! Or perhaps a cut, colour and 
conversation at the Zumay Salon?
May could also be the time to create your own 
history. When we look back on our life’s journey: 
where we have been, where we wish to go and 
where we are right at this given moment – Mums 
(and Dads) are such an important part of who we 
are and what role in our lives they have played. 
A special way to show them ‘your version of 
your journey’ is to compile a scrapbook of not 
only photographs, old and new, but lines about 
moments of happiness created by their presence, 
cards and certificates you have kept, of your 
secret likes and dislikes as children and other 
stories relevant to your life with them. Such gift 
does not have to be given on a special day. 

ART SHOW 

http://gdlife.com.au/axs/ax.pl?http://www.thatsconvenient.com.au
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Decor, giftware, homeware 
Villeroy & Boch | Burleighware - Blue Calico

T.G Green & Co. Cornish Blue | Fairmont & Main
MOR Cosmetics

Shop 11 The Mall 78- 96
Main Street Mornington

Ph : 5976 4504

Shop 1/10 Blamey Place
Mornington 3931 

P: 5976 3218 
M: 0408 311 911

E: rose@rosemphotography.com
www.rosemphotography.com

This present will create a special day for those 
receiving it. Unsure of how to start this ‘living’ 
history? Paper2 in Mornington is a great place to 
visit and where all of your questions will  
be answered. 

June opens up many options – apart from being a 
great month to be born!
The Winter Wine Weekend during the Queen’s 
Birthday holiday period (June 12 to 14) is known 
throughout the region as one of the icon events 
of the year. Definitely a wine lover’s occasion not 
to be missed! The launch event will be held on 
Saturday, June 12 at the Red Hill Showgrounds 
from 11am to 4pm, which will include tutored mini 
tasting seminars, wine tastings and fresh produce. 
The sheds will be transformed into a sea of colour, 
character, chat and no spillages!  
Throughout the weekend, over 50 wineries will 
open their doors – all for great wine tastings – 
and some are offering a special wine and food 
experience. From hot goulash soup to lamb or 
duck pies; emu sausages to tapas lunches and 
much more.  More information see our wine 
country pages from page 55. 
June is also a great month to undertake a 
daycation culinary journey or two! Mind you, I 
prefer to call them ‘destinations of delight’.  
We have some of the best restaurants in Victoria 
right here in our own ‘backyard’.
Stillwater at Crittenden is in Dromana and 
presents tranquil lake and vine views whilst you 
sit back indulging in some of the tastiest food 
on the Peninsula. This dining experience should 
not be rushed! Stillwater is also offering special 
degustation dining on Saturday evening, June 12.  

La Petanque Restaurant (pictured)in Main Ridge 
offers South of France cuisine. A short stroll down 
a straight pathway to a building tucked away from 
the road leads you into an intimate venue and 
delicious food. Take your time to taste,  
enjoy and linger. 

With all that ‘daycation dashing’, perhaps a time 
for wellness should be part of your Winter agenda. 
I find that Winter is the season for some of my 
favourite foods, but unhappily they are foods 
that often ‘put on the pounds’ (now kilos!). At the 
beginning of the year I did start a daily ‘what goes 
in the mouth’ file, which was a great way to keep 
up with some of the foods I should be limiting or 
exiting from my health regime. Sadly, however, this 
file seems to have um, shall we say, collapsed! 
One way to keep healthy – and it is free – is to 
walk. There are some great pathways throughout 
the Peninsula: some shared, some for walking 
only. Stroll from Mornington to Mount Martha 
along winding tracks along the cliff tops and stop 
for a breather while taking in spectacular views at 
lookout points. Maybe just rug up, click the lead 
onto your dog’s collar and both of you will enjoy 
time keeping fit together. Gardening. Another 
enjoyable way to keep nimble. Or simply buy a 
skipping rope and keep up the fitness routine. 

Once some of the hard work has 
been done, relax and benefit from 
a Balance package ‘daycation’ 
experience at Peninsula Life Medispa, 
Mornington – a foot bath, a facial and 
a body massage are just some of the 
components included in this package 
to stimulate the senses.
Although the English language may 

never be what it was when I went to school, 
maybe there are some positive outcomes to  
new words!
Until the next edition!

Cheers for now - Dianne
P.S. As my husband was reading over my shoulder, he 
asked: “what were your likes and dislikes as a child”? 
I responded – I loathed brussel sprouts (still do!) and 
as I ventured down life’s path, I fell in love with Robert 
Redford in the movie “The Way We Were”. Or was it 
simply a case of young lust? 

http://gdlife.com.au/axs/ax.pl?http://www.rosemphotography.com
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Jacobs & Lowe-Bennetts Property Management Team - Mornington
Offering a premium service to all investment property owners,  
along with the highest possible return on your rental income.     

JACOBS & LOWE-BENNETTS

• Dedicated leasing department available 6 days per week.
• 5 Property Managers available 6 days per week including Saturdays.
• 24 hour, 7 days per week emergency after hours phone.
• All calls and emails returned promptly by your dedicated Property Manager.
• Rental funds transferred to your account promptly.
• Transfer of management from existing agent – free of charge.
• Rent reviews extensively researched to maximise your income.

Call Sue Blaikie on (03) 5976 5968 or email sueb@jlbre.com.au  
220 Main Street, Mornington    (03) 5976 5900    www.jlbre.com.au

Mt Eliza 1st Inaugural  
Farmers Market

Sheep Station Bakehouse Mt Eliza Opening

Red Hill Art Show - Red Hill Consolidated Primary

Minzenmay VIP Night
BMW X1 Series Launch - Mornington

http://gdlife.com.au/axs/ax.pl?http://www.jlbre.com.au
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D I A R Y  D A T E S
6th-11th June
Taste Of Sorrento
See page 10 for details
Womens Loved It Market
See page 17 for details
June 7th & 10th
Life Solutions
See page 36 for details
11th June 7pm
Flinders Art Show Opening
See page 14 for more details
12th June
Winter Wine Festival
Showcasing wines from the 
Mornington Peninsula 
See page 58 for details
13th June 
Morning Star Estate
presents Raw Silk Jazz- pg 43
12th June - 11th July 
Whitehill Gallery Presents
Malcolm Beattie 
See page 68 for details
15th June - 11th July
Sorrento On Sale
See page 20 for details

June 17th - 20th
Plos Performance 
See page 68 for details
23th of June 
Morning Star Estate
presents The Rat Pack- pg 43

July 9th
Veraison Restaurant
See page 59 for more details
17-18th July
Montalto Olive Festival
Celebrating all things olive 
Shoreham Road Red Hill Sth
July 23rd - 25th
Derinya Art Exhibition
Overport Road ph: 9787 3633 
See page 14 for details
July 25th
Mornington Fun Run Or Walk
8am at Mornington Park 
Profits to Peter McCullum Cancer 
ph: 5975 4255 
mornington-commerce.com.au

15th Of August
Loved It Baby Market- pg 17

Morning Star Estate. 1 Sunnyside Road, Mt. El iza 3930  Te lephone 9787 7760
www.morningstarestate.com.au

Vineyard  Restaurant  Boutique Hotel  Cellar Door  Weddings  Functions

n

 

 

 

 

 

presents

Experience Creative
Winter Cuisine 

22 acres of exquisite gardens, vineyards and sweeping views
of Port Phillip Bay from your table

$35 two course weekday special
• Wednesday - Thursday - Friday •

Includes a glass of house wine.

See our website for Winter Events and Live Shows :
www.morningstarestate.com.au

REGISTER Online
to be advised of special offers and events

AND WIN a $35
weekday lunch voucher to be used in the estate restaurant

Cool Climate Wine Show at MRCRed Hill Long Lunch

Pretty In Pink Fashion Parade at Mornington Wedding and Convention Centre

http://gdlife.com.au/axs/ax.pl?http://www.morningstarestate.com.au
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Getting their own work-life balance right at 
Montalto Vineyard and Restaurant is perhaps the 
biggest challenge for the Mitchell family. During 
the past decade the business has quickly grown 
from a successful local wine venue into an iconic 
Peninsula food, wine and cultural attraction.
“ Because of our high quality and committed staff, 
we should - in theory be able to take off a couple 
of months to travel, but we’re continually evolving 
and improving”, says John Mitchell  “… and, 
anyway, Wendy would fret if she’s not around to 
seed the tomatoes in her kitchen garden “
Wendy Mitchell’s popularity 
as the Peninsula’s ‘celebrity’ 
kitchen gardener has 
provided her with a profile 
that she never imagined, nor 
particularly wanted. People 
come from far afield to her 
Montalto garden, often 
bringing rare and unusual 
seeds to swap with her.
Apart from the tomatoes, 
there’s little chance of the 
Mitchell family sailing into 
a Tahitian sunset or settling 
into a Tuscan villa in the near 
future. They recently brought 
the winemaking in-house, 
after years of it being 
produced at Scotchman’s Hill 
on the Bellarine Peninsula.  
The large factory and 
coolrooms in Tubbarubba 
Road will eventually also 
provide contract winemaking 
for other local vineyards. 
Montalto already provides 
contract vineyard maintenance for 50  
Peninsula properties.
For daughter Heidi (Williams), her days in the legal 
industry are long behind her, especially as she 
now has two young boys – Lewis and Sonny -  as 
well as the family business to fill her every waking 
hour. Husband, Neil Williams, is also involved as 
the graphic design consultant for Montalto and 
as the curator of the now well established annual 
Montalto Sculpture Prize. 
This year’s sculpture competition attracted 100 
entrants from around Australia, from which 26 were 
selected for exhibition. Each year the Mitchells 
purchase one or two items for the Montalto 
collection, so the 19 permanent pieces scattered 
about the Westernport hillside property makes it a 
year-round cultural attraction in its own right.
Throw-in the Mitchells’ hosting of the  
Peninsula Summer Music’s opening and closing 
night performances, an annual Shakespearean 
lunch in February, the two day mid winter Olive 
Fest and their involvement with the Foundation 
59 Peninsula youth organization, and you start to 
appreciate what an integral role the business plays 
in local life.

In between, John still manages to squeeze in some 
time to race his Couta boat with Flinders Yacht 
Club and to sit on the board of Tourism Victoria.
It becomes very clear that their extended 
‘family’ includes the 20 full time staff, many 
of whom have been with them for between 
five and ten years. Some have relocated from 
city jobs to be part of the Montalto team, but 
most are local people who have grown up with 
the business. Some staff have left to try other 
things and places, but several have returned to 
the family bosom.
The Mitchells have even introduced a program of 
‘staff rows’ in the vineyard, which enables staff 
members to tend the vines throughout the growing 
year, then to enjoy the fruits of their labour through 
a few dozen bottles.

“It is a form of training in one sense”, says John, 
“but it also helps to reinforce to the restaurant staff 
that we are principally a vineyard”.
“We’re a business and a business has to be 
viable and sustainable, but the nice thing about 
not having to answer to a board of directors is 
that we can instil a value system which revolves 
around a belief in our staff and making them feel 
comfortable, but never complacent”.
And what’s the Mitchell’s advice for surviving in 
business together:
John: “Make sure you get the business into 
perspective and never put family at risk. At the 
same time, don’t sweep things under the carpet 
that need to be discussed with each other”.
Heidi: “A family business needs to be carefully 
nurtured and, despite the relationships between 
family members, you need to treat it as a 
workplace, so that you can develop and grow 
professionally”.
Montalto Vineyard and Olive Grove 
33 Shoreham Rd, Red Hill 
Tel. 5989 8412  www.montalto.com.au

P E N I N S U L A  P E O P L E

Full event program available at:
www.tasteofsorrento.com.au

Sorrento has so much to offer food, wine and 
coffee lovers that they thought it was about 
time to celebrate it. There’s no better time 
to relax and indulge with great food, award 

winning wine, winter 
warming coffee, or 
to take some time 
out to learn about 
culinary delights, 
than in Winter - when 
being outside is not 
always an option.
Taste of Sorrento is 
a new food & wine 
event that celebrates 
all that the Peninsula 
has to offer, and 
puts a new spin on 
a food and wine 
festival. With events 
spread over the 
week prior to the 
June long weekend, 
there’s plenty of 
time to visit more 
than once or stay for 
a few days. There 

are masterclasses, cooking demonstrations 
& tastings, chef authors, degustations, Jazz 
& Shiraz, gourmet menus, food films & art, 
winter warming ice creams, chocolate, coffee 
& more, all set in a spectacular historic 
seaside village. Sorrento is the perfect place to 
indulge the senses.

Events will include:
•  Rosa Mitchell from The Journal Canteen 

restaurant in Flinders Lane, Melbourne will 
deliver a talk on her new book “My Cousin 
Rosa” coupled with a 3 course dinner 
prepared from her book by the chefs at 
Joey’s Place

•   Hotel Sorrento will launch its new beer 
“Shark Draught” with a special  
“Shark Bite” menu

•  The Koonya Hotel will host a “Fish Market 
Luncheon” where you select your fish and 
have it freshly cooked and more...

To find out more visit www.tasteofsorrento.
com.au, or SMS follow taste@SPCC to  
0427 800 800 to be kept informed and for 
special offers. Bookings essential.

http://gdlife.com.au/axs/ax.pl?http://www.tasteofsorrento.com.au
http://gdlife.com.au/axs/ax.pl?http://www.montalto.com.au
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It’s 15 years since Lindenderry Country House 
Hotel appeared in the Peninsula hinterland. It 
heralded the transformation of the region from 
summer sun and sand to a year-round mix of 
quality food, wine and accommodation.
The original directors, Jan and Peter Clark,  
are still behind the scenes, but these days the 
helm of the operation is very much in the hands of 
their son, Julian.
As C.E.O. of the Lancemore Group, his 
management portfolio includes the original 
property, Lancemore Hill in Lancefield, 
Lindenwarrah at Milawa and Red Hill’s Lindenderry. 
As if life is not already busy enough,  from June 
this year he also adds The Mansion Hotel at 

Werribee Park to the company’s collection 
of boutique hotels. However, you get the 
impression that nothing would rattle Julian 
Clark, especially given his international 
career in financial services. The fact 
that he comes from a very close family, 
who are still there to support him when 
required, must also make the job  
much easier.
Chairman of the Lancemore Group, Peter 
Clark, ran one of the country’s biggest 
management and training consultancies, 
while Jan started her career as a clothing 
designer, before moving into youth 
work, counselling and then consulting. 
Her ability and love of art, design and 
architecture has always been what sets 
Lindenderry apart from other country 
retreats. They still pop down to Red Hill 
regularly, but confidently leave the overall 
management to Julian.
Melbourne born and educated, Julian 
completed Arts/ Commerce at Melbourne 
University, before heading overseas for 
post-graduate studies. Stints in London, 
then Sydney, saw him providing  

corporate strategic advice to some 
of the country’s large banks and 
insurance companies.
“I owe those companies a lot 
for what they taught me, but 
banking is very task orientated, 
whereas I love this role because it 
is very relationship focused: with 
staff, clients, suppliers and the 
community.
“So much of the success of our 
company is due to the staff, many 
of whom have been with us for 
up to 20 years. Jan has always 
impressed upon me that it’s 
important to get to know them  
as individuals.”
There was never pressure on the four Clark 
children to join the family business, though their 
three daughters and Julian were often involved 
during school holidays. However, growing up in 
such an energetic and creative family meant that it 
was hard not to absorb the excitement of running 
some of Victoria’s premier conferencing and 
accommodation properties. 
In 2001 the Clark family’s reputation in running 
high quality country hotels resulted in them being 
invited by Brown Brothers of Milawa to establish 
Lindenwarrah on a section of the historic grape 
growing property.
Their Red Hill property has always been 
surrounded by vines, and the Lindenderry wines 
made by Lindsay Mc Call have been steadily 
gaining attention. This year the cellar door  
facility and adjacent alfresco dining area will be 
expanded and revamped. A large wood-fired oven 
among the trees is a sign of the more casual style 
of eating to be offered while visitors gaze over the 
vine-clad slopes. 
Inside Lindenderry, the open and airy interiors,  
with their views across and into the bushland, 

looks as fresh as they did 15 years ago. This 
year will also see a refurbishment of the beautiful 
Linden Tree Restaurant and a new accomplished 
kitchen team is already in place. The Clarks 
want to refocus the wine and food components 
of Lindenderry as a destination for the local 
community; a place to drop in for  just some 
casual food and a glass of wine, through to a 
memorable meal or special function.

What’s the Clark secret to working together? 
Julian: Respecting what each other brings to the 
table and to make sure that you never lose track 
that, above everything else, you are first and 
foremost ‘family’.

It’s a privilege to work with the knowledge and 
support of them both and knowing that they’re in 
your corner every day of the week.

Jan: Our business and family life has always been 
based on a very strong set of values and we know 
that Julian carries them as well.  It’s a relationship 
based on mutual respect as well as love.

Lindenderry at Red Hill  
142 Arthurs Seat Rd.  Tel 5989 2933   
www.lindenderry.com.au

 

Linden Tree 
Restaurant at 
Lindenderry

Opening Hours  
Dinner Thursday – Saturday  

Lunch on Weekends 

Cellar Door offering Wood Fired Pizza and 
light lunches on Saturday and Sunday

142 Arthurs Seat Rd, Red Hill 
Telephone 03 5989 2933 

www.lindenderry.com.au 
info@lindenderry.com.au
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The Flinders Art Show, now in its 43rd year, promises 
to be another successful fund-raising event as 
well as a great expose for local artists.  Last year’s 
show resulted in the sale of a record 80 of the total 
exhibition of 469 paintings, enabling $27,000 to be 
distributed to charitable and self-help groups on the 
Mornington Peninsula. 

The mission of the Flinders Art Show is two-fold:

To give opportunities to artists to market their works 
and, with the revenue generated. 

To give financial assistance to sustain community 
needs on the Mornington Peninsula.

This year’s show will get off to a good start with an 
opening function from 7:00 to 10 pm on Friday,  

June 11 (entrance fee of $25).  Many award 

categories will be represented, judged this year 

by Judith Chew.  Once again there will be a Youth 

Encouragement Award for persons 18 years and 

under.  Art demonstrations will be conducted by 

Catherine Hamilton on Saturday at 2:00 p.m. and 

Brian Kewley on Sunday at 2:00 p.m. 

The Flinders Art Show extends a warm invitation to 

view this year’s show at The Flinders Community 

Hall, Cook Street, Flinders.  Melway Ref: Map 261 J8. 

(See advertisement page 6 for opening times.)

The 2010 Derinya Art & Craft Exhibition - 
DACE - is a spectacular event show casing 
the talents of emerging and established 
Victorian and local artists.

This year’s exhibition, celebrating its 35th 
year, will continue to feature a diverse range 
of artwork. It will include over 400 works of 
traditional styles to contemporary paintings; 
An array of Craft: sculpture, glassware, 
photography, ceramics, furniture and textiles - 
All works are for sale at the event. 

Guest Artist, Gerry Knight will feature up to 
twelve of her figurative paintings and unique 
linocut prints. 

Craft Artist Andrew Kasper’s Sculptures will 
feature in the new and spacious Craft Gallery 
along side an array of exquisite craft pieces.  

Glass maker and Jewellery designer, Marlene 
Kasper, will have some fine pieces on show, 
at reasonable prices.

The opening night on Friday is a Gala 
Evening.  Hours are from 7.30pm to11pm. 
Tickets are available to purchase at the 
door for $25.00, or may be pre-purchased 
by calling 9787 3633 or booking on-line.  

Pre –purchased ticket prices are $22.50 or 
$20 per person for groups of 10 or more.   
Your ticket will cover entry as well as wine, 
beer and gourmet finger food. The entry fee 
over the weekend is $5.00 with opening hours 
on the Saturday -10am to 5pm and Sunday 
-10am to 4pm. Children’s entry is free over 
the weekend.

The café will be open over the weekend 
selling hot and cold beverages, soup, toasted 
sandwiches and delicious cakes.

The Exhibition will be hosted by the Derinya 
Primary School, Overport Road, 

Frankston South from Friday, 23rdJuly 2010 
to Sunday 25h July 2010

This event is definitely worth marking on 
your calendar.  For further information:  
www.derinyaartexhibition.com  
or phone 9787 3633.

La Pétanque Living has moved to the heart of Flinders, right in the middle of 
the Main Street.  Previously situated adjacent to the fabulous La Petanque 
Restaurant in Main Ridge, the cottage atmosphere remains in the old green 
house with it’s inviting veranda filled with baskets and French shopping 
bags.  Take a look inside and you will find a new and exciting mix of French 
Provencal and the ultra modern.  

Selling furniture, lighting, clocks, gifts, books, stationery, contemporary 
designer jewellery and L’Occitane Skincare, there is something for everyone. 
Designers from Europe and Australia are well represented, with a beautiful 
range of Australian designed Fink and Co. jugs and platters. Along with the 
jugs, some of the plates and glasses used in the restaurant can also be 
purchased in the boutique. A La Pétanque gift voucher makes the perfect gift 
as they can be redeemed in the restaurant or in the boutique.

W H A T S  O N      

For those shoppers who love to find a bargain…...
visit the Mornington Peninsula’s own Loved It BABY 
Market and Loved It WOMENS Market.

They have over 65 indoor stalls selling quality pre-
loved clothing and accessories.

Loved It BABY Market is an ideal shopping 
experience for parents who are looking at saving 
money setting up their nursery or buying pre-loved 
clothes and toys in great condition…come along and 
find current baby and childrens fashion, bargain toys, 
books or prams!

If you have toys and clothes your children no longer 
use, or for those women who have a wardrobe 
bursting with clothes you no longer wear…then book 

a stall, make some extra cash and have a fun day. Be 
quick as stalls fully book before every event.

Ask us about their fundraising stalls that support 
community organisations.

Join them for a day of bargains.

Loved It BABY Market next event…..
August 15th & November 28th 2010

Loved It WOMENS Market next event.. 
June 6th  & October 17th 2010

Mornington Racecourse Dining Room, Gate 2, 
Racecourse Rd, Mornington 9.30am – 1.30pm  
$3 entry and free parking. Stall enquiries:  
0417 138 125 or loveditmarket@yahoo.com.au

COMPETITION:
Win a night of fun, food and fine arts 

for you and 3 friends at the 
Opening Night Gala.  

Simply go to 
www.derinyaartexhibition.com 

www.derinyaartexhibition.com/> 
and enter online. 

Competition will be drawn on July 7th  
Winners will be notified by phone.
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Audi in Mornington are celebrating their first 
birthday on the Peninsula and what a year it  
has been. 

They have thrown themselves into the region with 
a very high level of community engagement  and 
participation across a range of interests.  We saw 
them at the Winter Wine Weekend supporting our 
wine industry and tourism; they sponsored the 
fabulous Portsea Golf Classic  and the RACV Cape 
Schanck Golf Day.  In Mt Eliza they chauffeured 
Santa at the Christmas Fair (and much more) 
and their assistance was much appreciated at  
Frankston’s amazing Annual Christmas Festival.  
The Gala Ball at Toorak College, of course the 
marvelous Mornington Cup, but also the charity 
lunches with Red Silks and Hats n Hooves 
benefitted from their active assistance and  
generous support.

Audi Mornington officially opened May 8th 2009  
and locals have embraced the brand.  Branch 
manager John Stafford who has been pleased 
with the positive feedback,  leads a small but 
knowledgeable team who provide a premium 
Audi experience on the Peninsula. They offer a 
complete range of services  - sales (new and 
used), service, parts, accessories and finance.

And what does the Audi team love about the 
Peninsula? Lunch at the Rocks, the relaxed 
lifestyle  and the friendly people

Audi have certainly made an impression this year 
and we wish them many successful years to come 
on the Peninsula.  

12-14 June 2010 
The vignerons of the Mornington Peninsula celebrate 
the June Queen’s Birthday long weekend with 
Winter Wine Weekend, a calendar ‘must’ since its 
inception in 1988. Many well known producers come 
together and launch the Weekend at one venue, 
all undercover – rarely will anyone find over 50 
Mornington Peninsula producers in one spot at any 
one time!
All Weekend
This year over 50 Peninsula wineries are throwing 
open cellar doors and pulling bungs on barrels 
to showcase the diversity of this renowned wine 
region, right on Melbourne’s doorstep, just an hour’s 
drive away. A three-day immersion in fine wines from 
a unique cool maritime wine region. Visit Mornington 
Peninsula’s first winery, Main Ridge Estate with 
‘chardonnay to die for...Pinot Noir to fight for’, lamb 
or duck pies with tastings at Stonier Winery, blend 
your own sparkling wine at Foxeys, participate in a 
five year vertical tasting of Chardonnay at Eldridge 
Estate, enjoy pies, pinots & puddings at Barmah 
Park, hot goulash soup at Northway Downs, emu 
snags at Elan, or the new tapas lunch menu at The 
Cups Estate – plus much more. Join in tutored 

tastings with matched food and degustation menus 
or simply warm up your body and satisfy your soul 
throughout the long weekend with fine Mornington 
Peninsula wine.  
The full festivities at the participating individual 
wineries are detailed at www.mpva.com.au.
Saturday 12 June
The launch event is the Winter Wine Fest (Saturday 
12 June, 11am – 4pm Red Hill Showgrounds, Mel 
Ref 190 J3 ) which traditionally marks the beginning 
of the Winter Wine Weekend program. 
More serious wine lovers can enrol in one (or all) of 
the tutored mini tasting seminars that will be held 
throughout the Winter Wine Fest day. It’s a great 
way to learn more about the Peninsula’s benchmark 
wine varieties, growing techniques and their impact 
on flavour and wine styles. Tutored Tastings with 
key winemakers will be offered during the day. The 
inaugural Winter Wine Fest Soup Kitchen and select 
restaurants and food providores will provide hearty 
food. Live music will create a day to remember!
For further information on any of the  
Winter Wine Weekend events please phone  
Cheryl Lee (03) 5989 2377 or check the MPVA 
website: www.mpva.com.au & see pg 58. 

The eighth annual Montalto Vineyard and Olive 
Grove Abundance Festival, on 17 & 18 July 2010, 
is the celebration of this year’s olive harvest.  
See, smell, touch and taste your way through the 
ABUNDANCE market stalls, new season olive oils 
fresh from the press, estate cured and marinated 
olives, cooking demonstrations and top up at our 
martini bar.  Relax with an olive oil massage, 
MONTALTO’S estate wine tastings 
followed by lunch in the piazza 
with live entertainment.  Learn 
about the history of olive cultivation 
and find the best variety for your 
garden at our olive tree nursery.  

 Take on old friends in a bocce battle 
and win over new friends in our olive 
pit spitting competition.  ABUNDANCE 
is a family event so bring the kids for a 
visit to our farmyard petting zoo, have 
their faces painted and take a ride on 
the olive express, stopping all groves!    

Celebrate Abundance in the Chef’s Hat 
Montalto Restaurant on Saturday and 
Sunday with our famous shared table 

lunch.  A festive day 
awaits you, with olive 
martinis or chilled 
flutes of our delicious 
sparkling wine on 
arrival.  The dining room 
will be transformed 

into an olive 
grove as chef 
Barry Davis 
showcases the 
flavours of the 
Mediterranean 
and versatility 
of our estate grown olives and seasonal 
oils.  Challenge for the mantle of Olive 
pit spitting champion and wear the 
championship crown!
ABUNDANCE is an all-weather event 
and entry is free.  
The Abundance long lunch is $90 
per person including a welcome 
martini or bubbly and three course 

set menu.  Bookings essential.

29 Main St. Mornington Ph: 5975 1128
Shop 4, Olinda Ter. Olinda Ph: 9751 0189www.tiareblackpearl.com
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Deals, Promotions,  

Competitions and more.  
Over 40 Participating Outlets
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If you’re looking for high quality 
Australian  made knitwear, then 
go to Sweater Works in Seaford.   
Styles include jumpers, jackets, 
wraps, scarves, beanies, socks and 
gloves in a great range of colours.
Sweater Works specialises in 
Merino/Possum knitwear for ladies 
and men under the Merino Snug 
label.  The Merino/Possum yarn is 
made from a blend of Australian 
merino wool and New Zealand 
possum fur creating a garment 
which is softer, lighter and warmer 
than wool.   
You’ll find it the warmest fibre 
you’ve ever worn with the most 
luxurious feel.   
 

New styles for 2010 are now in 
store.
Sweaterworks is right at the factory 
so you can watch the knitting 
process through a large viewing 
window while you shop.  
Garments are made on highly 
specialized machinery which knit 
the garments totally in one piece – a 
totally revolutionary method giving 
seamless styling and superior fit.
So keep warm this winter in a 
Merino Snug garment – they make 
perfect gifts to send to friends and 
relatives overseas as they are totally 
Australian made. They also stock 
pure wool thermal knits and ugg 
boots to keep you really cosy. 

Curl up in one of the many coffee shops and 
sipping a latte or hot chocolate with marshmallows 
and home made chocolates.
Sit by an open fire whilst drinking a local wine 
and eating a delicious lunch at one of the historic 
hotels or gorgeous sidewalk cafes and restaurants.
Spend a day being pampered in one of our spas 
or updating your look in Main Street.
Why not visit a gallery or have some of your 
pictures reframed or obtain some redecorating 
ideas at one of the fabulous interior design houses 
in Mornington.
Winter is a great time to read so grab a book at 
the Main Street bookshops and curl up by an 
open fire.
Maybe it is time to update your wardrobe with the 
cold weather approaching. Main Street has many 
fashion shops to choose from. On show are great 
coats, woollens and boots.
On a cold blistery day it is a perfect time to sit 
in a picture theatre and watch the latest movie. 
Mornington has a quaint theatre at the beach end 
of Main Street. Well worth a visit!!
If you have business to attend to Mornington has 

the four 
major banks, 
post office, 
accountants, 
lawyers, 
doctors, 
dentists and 
pharmacies 
all situated 
in Main Street.
Winter is a great time to visit the Wednesday 
market from 8am to 3pm. It is one of the very few 
mid week markets and it has been going for  
30 years.
Mornington is once again hosting the 
Mornington Bay run. The date is Sunday 25th 
July at Mornington Park with an 8am start. There 
is a 3.7km walk and run or an 8km run.
Phone the Mornington Chamber of Commerce on 
5975 4522. Email mcc@satlink.com.au. Download 
an entry form at:  
www.mornington-commerce.asn.au. All profits go 
to Peter Mc Callum Cancer research.
What a great way to spend a winter’s day. 
Mornington – “where the shops meet the sea”.

A  S h o p p i n g  e x p e d i t i o n  t o  y o u r 
n e a r  n e i g h b o u r s  c a n  p r ov i d e 
s o m e  wo n d e r f u l  i n s p i r a t i o n  a n d 
g r e a t  f i n d s . 
I n  M o r n i n g to n …
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St Leonard’s College provides an education and environment to 
suit all students. From our smaller campus at Patterson River to 
our larger Brighton Campus that caters to students up to year 12 
and offers both the VCE and the International Baccalaureate.

Come and visit St Leonard’s......

Brighton Campus 163 South Rd, Brighton East

Middle and Upper School tours (year 5 to 12) on 
Monday 17 May at 9.30am at our Brighton Campus. RSVP 
essential via our website www.stleonards.vic.edu.au 

Cornish Campus at Patterson River 65 Riverend Rd, Bangholme

School tour on Wednesday 5 May at 10.00am. Be guided by 
our students around the campus, followed by a talk with staff.

Saturday 29 May Information session at 10.00am followed by 
tours of the College.

For more details contact the Community Relations Office on 
9909 9300 or email enrolment@stleonards.vic.edu.au 

Cornish Campus Patterson River      Brighton Campus Brighton East stleonards.vic.edu.au

Small school, big school, great school!
St Leonard’s College provides an education and environment to 
suit all students. From our smaller campus at Patterson River to 
our larger Brighton Campus that caters to students up to year 12 
and offers both the VCE and the International Baccalaureate.

Come and visit St Leonard’s......

Brighton Campus 163 South Rd, Brighton East

Middle and Upper School tours (year 5 to 12) on 
Monday 17 May at 9.30am at our Brighton Campus. RSVP 
essential via our website www.stleonards.vic.edu.au 

Cornish Campus at Patterson River 65 Riverend Rd, Bangholme

School tour on Wednesday 5 May at 10.00am. Be guided by 
our students around the campus, followed by a talk with staff.

Saturday 29 May Information session at 10.00am followed by 
tours of the College.

For more details contact the Community Relations Office on 
9909 9300 or email enrolment@stleonards.vic.edu.au 

Small school, big school, great school!
St Leonard’s College provides an education and environment to 
suit all students. From our smaller campus at Patterson River to 
our larger Brighton Campus that caters to students up to year 12 
and offers both the VCE and the International Baccalaureate.

Come and visit St Leonard’s......

Brighton Campus 163 South Rd, Brighton East

Middle and Upper School tours (year 5 to 12) on 
Monday 17 May at 9.30am at our Brighton Campus. RSVP 
essential via our website www.stleonards.vic.edu.au 

Cornish Campus at Patterson River 65 Riverend Rd, Bangholme

School tour on Thursday 10 June at 10.00am. Be guided by 
our students around the campus, followed by a talk with staff.

Saturday 29 May Information session at 10.00am followed by 
tours of the College.

For more details contact the Community Relations Office on 
9909 9300 or email enrolment@stleonards.vic.edu.au 

Small school, big school, great school!

tours of the College.

For more details contact the C
9909 9300 or email enrolme

 Recently staff and students 
from St Leonard’s College 
at Patterson River had the 
pleasure of attending the 
Australian National Gallery 
in Melbourne to accept an 
award on behalf of the Cornish 
Campus at Patterson River 
for excellence in Civics and 
Citizenship Education. 
This award was presented to 
the College by her Excellency 
Ms Quentin Bryce the 
Governor General of Australia. 
The Cornish Campus was 
awarded this honour as part of 
the Constitutional Educational 
Foundations (CEFA) National 
award ceremony. In 2008 the 
Cornish Campus received a 
state award for excellence in Civics and Citizenship 
which was presented by his Excellency Professor 
David De Kretser, Governor of Victoria. 
The Cornish Campus received these awards in 
recognition of their contribution to CEFA’s civic 
education program. In 2007 the Cornish Campus 
became the Victorian pilot school for a national 
civics initiative known as the Parliamentary Club. 
As part of the initiative our year 9 students each 
year established a student parliament. Last year 
Nancye Banks, year 9 and 10 Team Leader, had the 
opportunity to be involved in a training workshop 
for other Victorian teachers and was able to present 
some of the work they have been involved in at the 
Cornish Campus.  She shared her conviction that 
experiential learning where students take an inquiry 
based approach to their studies is the most effective 
form of learning. 
Representing the students from the Cornish Campus, 
Hugh Piercy and Michelle Johanson attended the 
award ceremony. Hugh Piercy had the honour this 
year of being the speaker for the student parliament 
while Michelle Johanson held the role of Minister for 
Education in 2008.  
The following is the speech which Michelle gave 
when she officially accepted the award on behalf of 
the Cornish campus:

“Your Excellency Ms Quentin Bryce and  
Mr Michael Bryce, members of the official party  
and special guests, l am very proud to accept this 
award on behalf of the Cornish campus of  
St Leonard’s College
At the Cornish Campus all year 9 students are 
involved in the Parliamentary Club.  The experiential 
and authentic nature of this learning fits perfectly with 
the educational philosophy of our school. 
 At the Cornish Campus our curriculum is focused on 
the need for a sustainable society. As students, we 
are encouraged to see the need for all citizens of the 
21st century to think sustainably. This involves not just 
environmental sustainability but also personal, urban, 
technological and socio-cultural sustainability. 
We are encouraged to make a difference by having 
the necessary skills to act in a global world and to 
have the inclination to act. 
As a year 10 student my final assessment is based 
on a study of some of the major drivers for change 
which affect the sustainability of our world. Through 
this study it has become abundantly clear to me and 
my fellow students that active citizenship is essential 
for our future.
On behalf of the Cornish Campus of St Leonard’s 
College l would like to say thank you for this award”

Dromana Secondary College’s purpose is 
to provide effective student learning for all 
students, ensuring children of all abilities are 
well positioned to reach their full potential. 
Every student is recognised as an individual 
with talents and abilities to be nurtured. 

Our teachers and learning coaches are well 
versed in the latest approaches to teaching 
and learning, if individual assistance is 
required to challenge or help students, 
teachers are well skilled to recognise 
where acceleration or remedial programs 
may benefit the individual.  Consequently 
Dromana Secondary College offers one of 
the most diverse learning programs of any 
school.  Ensuring that whatever it is that 
your daughter or son wants to pursue there 
will be many opportunities. 

A wide range of music, performing arts, 
creative arts, sport and traditional academic 
subjects are available. Dromana Secondary 
College is well recognised by universities 
and tertiary institutions, we are particularly 
proud to acknowledge our participation 
in the Schools Access Monash (SAM) 
Program, which provides a range of 
activities for a select group of schools to 
increase students’ awareness of universities 
courses available to support students in 
reaching their academic potential. 

Alan Marr - Principal
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W O M E N      

The GFC has been the focus of boardroom, lunchroom and family dining 
room conversations for the past year and a half.  For most people the 
conversations have left them with more questions than answers.

The only thing for sure is that the GFC has had an impact on people all over 
the world. It has affected people from all walks of life and, for many people, 
it has left them feeling helpless and unsure of what the future holds for them.  
For those who were planning to retire in the next few years, a drop in super 
balances may have caused them to have to rethink their retirement plans.

There are a few things you can do to help get your finances back on track. 

First, take a look at the END of Year Super contribution strategies and see if 
any of them apply to you.

Strategies to help boost Superannuation Balances and Save Tax

Government Co- Contribution  
If your total income is less than $58,980.00, you are under 71 and lodge an 
income tax return you are eligible for the government co-contribution.

How it works - If you make an undeducted contribution UP TO $1000 the 
government will make a three-to-two contribution (ie $1,500) on your behalf to 
your super fund.

This is also a great way to help children and grandchildren boost their savings 
as well. You may want to give your child or grandchild a gift by making a 
contribution to their super fund.  As long as they are 15 years of age or over 
and lodge a tax return, they are eligible for the co-contribution payment 
from the government as well.  This is a fantastic way to help younger family 
members get in the habit of good money skills and start a savings plan.

Pre-pay your interest 
If you borrowed funds to purchase an investment that will generate 
assessable income, you may be entitled to claim a tax deduction for the 
interest payable on your loan.  If you pre-pay the interest on your investment 

Honor Baxter
R E A L  E S T A T E

PH. 03 5976 6688
209 MAIN STREET, MORNINGTON
www.honorbaxter.com.au

Simply the Best and Nothing Less
Thinking of Leasing your property?
Looking for a point of difference?

• Personal one on one service with 
an experienced agent

• Ongoing communication about your property 
and the market

• Effective marketing strategies

• Low vacancy rates and higher rental yields

• Communication with relocation agencies 
and corporate clients

• Informative rent lists, inspection times 
and easy access arrangements

• Careful tenant selection in consultation with you

• Regular maintenance recommendations

We view rental properties as a valuable asset. You can be confi dant that
your property is being cared for by both agent and tenant. We take 
greatcare to ensure the highest net rental is achieved and that your 

property is in safe, professional hands.

FOR YOUR FREE RENTAL MARKET APPRAISAL
Call Kylie on 5976 6666

http://gdlife.com.au/axs/ax.pl?http://www.honorbaxter.com.au
mailto:tricia@hilladvisers.com.au
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So to mark the occasion and celebrate being just 
a little older and wiser, I have spent the past few 
weeks compiling Karen’s top  40 list of ``Things I 
Know Now I’m 40’’. Enjoy …

10 Things I Know About Kids:
1. The primary purpose of pet rabbits would 
appear to be the opportunity to teach your children 
about life and death.

2. That it is possible for your son to have 37 
bruises on his legs and NOT be the victim of  
child abuse.

3. That food fads pass and a (temporary) diet of 
tinned spaghetti will not result in scurvy.

4. That children who refuse to spend the entire 
night in their own bed will eventually be totally 
grossed out by the thought of hopping into bed 
with Mum and Dad

5. That when you think they’re sick, they probably 
are, and when a small child appears beside your 
bed at 2am saying ``I think I’m going to …’, your 
best bet is to pull the doona over your head  
really quickly.

6. That I don’t remember nearly as much 
trigonometry as I thought I did.

7. That it is entirely possible to create `weird hair’ 
from the contents of a first aid kit while parked in 
the drop off zone at school.

8. That my taste in music is truly awful.

9. That sometimes they still need a bubble bath 
and a cuddle, even when they’re taller than you.

10. That my Nan was right, and they really are only 
little for a very short time. Sigh …

10 Things I Know About Keeping House:

1. That small pieces of Lego, invisible to the naked 
eye, are easily found by the bare foot.

2. That no-one ever calls in just after you’ve 
cleaned the house.

3. That it is advisable to hold off on choosing a 
sofa until you know what colour your cat will be.

4. That, when push comes to shove, you really 
only need to iron the bits of the school shirt that 
are visible from under the school jumper.

5. That hospital corners are worth the extra effort 
but fitted sheets are not the work of devil (and yes 
Mum that was directed at you!).

6. That money spent on extra cupboards is  
never wasted.

7. That it is entirely unreasonable that scientists 
sent a man to the moon but to date have not 
created a washing machine with a `tissue in the 
pocket’ alarm.

8. That Martha Stewart has staff - probably a 
whole army.

9. That blokes just don’t get the whole cushion 
and throw rug thing.

10. That it will still be there tomorrow so on the 
rare occasion that opportunity presents itself, put 
your feet up and read a book.

10 Things I Know About Work:

1. That it comes in handy if you like  
spending money.

2. That there no such thing as the mythical `work 
life balance’, just some days when you do a better 
job of keeping all the plates spinning.

3. That regardless of occupation, it’s ALWAYS 
Mum that gets the phone call from school about 
vomit or nits.

4. That sometimes work is a nicer place to be  
than home.

6. And that sometimes working mums fantasise 
about being 50’s housewives.

7. That chanting `I believe in fairies, I believe in 
fairies’ might well revive Tinkerbell but sadly does 
not result in a visit from the housework fairy while 

you’re at work. And yes,  
I have tried it.

8. That it’s okay to be secretly 
relieved that you can’t offer 
to be a parent helper on 
the excursion to the local 
sewerage treatment plant (I 
kid you not) because you 
have to work that day.

9. That a change isn’t 
anywhere near as good as 
a holiday.

10. And finally, that there 
is no such thing as a non-working Mum.

10 Things I Know About … Other Stuff:

1. That there is a direct correlation between how 
long I have know someone and the likelihood that 
said person will give me a potted plant as a gift.

2. That cats don’t love you back.

3. That a pre-emptive strike in the form of a lamb 
roast softens the news that you are planning a 
girls’ day at Chadstone.

4. That demonstrating your prowess on the 
monkey bars to your 6 year old is a really, really 
bad idea.

5. That you probably won’t have better luck with 
the next rabbit.

6. That you will (eventually) look back and laugh 
about heaps of things that seemed terribly serious 
at the time. 

7. That for fair skinned redheads, there is no such 
thing as a natural looking fake tan.

8. That during any major garden makeover it’s 
quite important to remember where you buried the 
first dog.

9. That Mum was right about quite a lot of stuff.

10. And lastly … that turning 40 is not such a big 
deal, and let’s face it, a whole lot better than  
the alternative.

Hip, Hip, Hooray, I made it!

C L U T T E R B U S T I N G      

HAVING foolishly let slip the 
imminence of a milestone 
birthday last issue,  
there’s now little point in  
trying to let my 40th slip 
though to the keeper.

Date:  Thursday 22nd July 2010
Venue:  Frankston RSL
 183 Cranbourne Road, Frankston
Time:  12noon – 2pm
Guest speakers:   Larke Riemer, National Head of Women’s Markets for 

Westpac & Val  Corva, International Inner Wheel Board 
Director

Bookings:  Frankston Visitor Information Centre
Phone:  1300 322 842
Email:  tourism@frankston.vic.gov.au

WESTPAC KARINGAL WOMENCONNECT
Date:  Thursday 16th September 2010
Venue:  Settlers Run Golf and Country Club
 1 Settlers Run, Pearcedale
Time:  12noon – 2pm
Guest speakers:   TBA
Bookings:  Frankston Visitor Information Centre
Phone:  1300 322 842
Email:  tourism@frankston.vic.gov.au

MORNINGTON PENINSULA’S WOMEN IN THE WORKPLACE & WESTPAC KARINGAL WOMENCONNECT

Joint networking luncheon between Mornington Peninsula’s  
    Women in the Workplace and Westpac Karingal WomenConnect 

mailto:tourism@frankston.vic.gov.au
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For a longer lunch or dinner, head to Red 
Hill and you will find the newly refurbished 
Noels Gallery. Enjoy art workson display 
in the gallery, a glass of wine and a 
new Winter menu. The word from the 
chef is the Roasted Duck, fragrant 
with sherry, orange zest and star 
anise culled with a beautiful 
rich beetroot risotto and a 
salad of toasted hazelnut and 
spinach leaves is mouthwatering 
and will leave you very satisfied. 
At the Pig and Whistle try their great 
English ‘pub grub’ - steak and kidney 
pudding, beef and Guinness pot pies and the 
old favourite 500gm rib eye.
You’ll be delighted - and very satisfied. Philippe 
Marquet at La Petanque suggests the Flinders 
Island Lamb Shoulder, thyme farce,confit shallot 
tart, lebanese eggplant, mini ratatouille and thyme 
pesto. I suggest you hurry because they are 
closing soon for renovations, so be quick! We all 
want those renovations to be speedy because 
life without LaPetanque for any length of time is a 
great loss.  
One of the newest stars on the Peninsula is the 
restaurant at Port Phillip Estate which is hugely 
popular already.  Try their entrée sized and shared 
plates which allow you the opportunity to graze 
across their extensive menu.

Salix offers grazing dishes and their affordable 
mains changes daily. It is perfect for those 
seeking a more relaxed dining experience, without 
compromising on the view.  Salix Bistro adjoins 

Willow Creek Vineyard’s cellar door and 
has recently been renovated to include 

a new deck overlooking the vineyard.  
Soak up the sunshine on the deck 

with a glass of chardonnay in 
hand or warm up indoors by 

the open fire place in the 
cooler months. Make sure 

you leave room for dessert 
when you visit Salix restaurant 

as I am sure you would hate to 
miss out on Turkish delight pavlova, 

pistachio and pomegranate fool with 
chocolate sauce or the Vanilla bean & local 

honey pannacotta, grilled fig spiced palmier, 
which are two or many mouth water  

desserts available.
Veraison have created a classic dish, the Winter 
Partridge. A provincial dish inspired by the 
season and produce available in Balnarring at 
the moment. With Partridge only available at this 
time of year, Mark (chef) serves it with Slippery 
Jack Mushroom Soufle, I am told Slippery Jacks 
are the local Mushrooms to the Balnarring area. 
Partridge and Mushrooms are then complemented 
with a Sticky Point Quince puree and Thyme 
butter. Definitely a must try, and quickly too as the 
seasonal produce wont be around for long. 
The first weekend of every month (Sundays) you 
can taste the flavours of Austria at Schindlers 
Northway Downs Estate - hot goulash soup, 
juicy bratwurst or succulent spit roast served with 
sauerkraut and followed by apple strudel and 
cream mmmmmmmm

Pierre’s Platter will be open for Queens Birthday  
only at Stumpy Gully Vineyard. Amidst the Tuscan 

colours of the tasting room overlooking the vineyard, 
you can sample a stable of impressive wines in a 
relaxed and friendly atmosphere. Enjoy great food, 
sensational wines and live music on Sunday and 
Monday of the Queens Birthday weekend.

Stillwater at Crittenden are expert at making their 
guests happy and their suggestion of  a winter 
lunch Monday to Friday $42 - 2 courses a glass 
of wine and tea/coffee is sure to please (excludes 
public holidays)
They also have 2 degustation evenings in July and 
August - book now for a great night out.  

Dromana Estate Café will warm the cockles of 
your heart with a $25 midweek grill. Chef will 
prepare your fish of the day, succulent chicken or 
quality beef with a seasonal salad and  
housecut chips.

The Rye Hotel of course 
is used to ‘feeding the 
multitudes’ especially in 
Summer - great satisfying 
dishes but served with 
style and finesse. See our 
centre spread for their 
suggestion.  
The Cups Estate 
(pictured) have a tapas 
style menu, with some hot 
and spicies and including Italian meatballs, pork 
and fennel sausages, pan roasted scampi and 
more on Friday Saturday and Sunday lunch.

Executive chef Tim Menger serves contemporary 
dishes prepared from a variety of locally sources 
and seasonal produce.
When it comes to the dishes on offer, Tim’s 
philosophy is simple – ‘Fresh is best’. He prides 
himself on using local produce whenever possible, 
including cheeses from the Red Hill Cheese 
Company and produce from Flinders Farm, to 
name just two local suppliers and the elegant 
menu changes to reflect seasonal availability. 
With a legion of satisfied diners to attest to the 
that fact, you can be sure that dining at The 

Morningstar Estate 
Restaurant will be 
an experience to 
remember for all the 
right reasons.
The Estate 
Restaurant is 
located at 2 
Sunnyside Rd, Mt 
Eliza P. 9788 6630  
Bookings are 
recommended.  
Lunch Wed to Sun 
from 10am 
Dinner Fri & Sat 
from 6:30pm

Described as ‘the Mornington Peninsula’s best 
winery restaurant’ Restaurant Montalto is led by 
head chef Barry Davis. The Piazza and Garden 
Café offers simple, tasty food to enjoy with a 
glass of estate wine in the protected courtyard or 
amongst the abundance of Wendy’s  
kitchen garden.

And a picnic at Montalto is a unique experience 
- an afternoon in your own private and beautiful 
location and a menu inspired by 
the freshest produce.  
(Available Nov – April)  

Sculpture 
It was John & Wendy Mitchell’s 
desire to combine their passion 
for the arts with their love of 
nature and growth that was the 
birth for the Montalto sculpture 
collection. The Montalto estate 
provides a picturesque outdoor 
gallery, and sculptures are 
sited throughout the beautiful 
grounds, adding interest and 
creative energy to the idyllic 
scene.  
Meander along the walking 
trail or contemplate as you 
enjoy lunch in the Montalto 
Restaurant or Piazza Cafe.  

Opening Hours 
Montalto is open every day. 
Cellar Door: Daily 11am – 5pm 
Restaurant:   Lunch daily,  

 Dinner Friday & Saturday evenings

Piazza Cafe: Open weekends and public holidays 
Picnics:  Available November – April 
Extended Hours from Boxing Day – Australia Day
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1. LA MONICA’S RESTAURANT, MORNINGTON

2. MORNINGTON MASALA

3. DAVIES BAR & BISTRO, FRANKSTON

4. CAESARS RESTAURANT, FRANKSTON

5. CB’S, MT ELIZA

6. RESTAURANT SOY, MORNINGTON

7. SIAM BAYSIDE, FRANKSTON

1

2

6

7

5

5

4

3
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Surely the most exciting new cellar door/restaurant 
opening on the Mornington Peninsula for some 
time is Port Phillip Estate.  The dramatic limestone 
structure, a curved rammed earth façade, 
elegantly spiraling some 120 meters across the 
landscape and set against blue skies, vineyards 
and sea certainly makes a statement from  
Red Hill Road.

If you have not yet visited this new Peninsula 
landmark, then winter will be the perfect time to 
do so.

While the building façade gives nothing away, 
stepping inside the bold front door (which opens 
automatically) is where the real “wow factor” 
unfolds with sweeping, expansive views across 
vines to Westernport Bay.

There is a generous cellar door bar to the right for 
tasting the range of wines.

This is the perfect spot to let knowledgeable staff 
take you through the full range of Kooyong and 
Port Phillip Estate wines before deciding what to 
take home, or perhaps what to enjoy over lunch in 
the dining room.

To the left of the entrance is the spacious and 
light filled dining room, where Chef Simon West’s 
seasonal menu takes centre stage.  Simon’s 
menus for Port Phillip Estate have a contemporary 
edge, a modern take on the classics celebrating 
cool climate seasonal produce at its best – 
showcasing tastes and textures without losing the 
integrity of the key ingredients. 

He loves the idea of “small plates” – beautifully 
balanced entrée-sized plates and shared dishes 
that give diners the opportunity to graze over 
a range of menu choices and explore wines to 
complement from Kooyong, Port Phillip Estate, or 
others on the carefully considered list of old and 
new world vintages.  “The small plate concept 
matched with a variety of beautiful wines offers 
the region and diners a point of difference and the 
chance to experience a range of flavours without 
being locked in to just one choice”.

West’s food at Port Phillip Estate is a clear winner. 
Acclaimed food critic Stephen Downes summed 
it up in his recent review in the Herald Sun Taste 
section by saying “ the service is superb and 
the menu innovative”, and “ indeed everything 
approached best practice here”. He went on 
to say “what Port Phillip Estate tabled for me 
was simply nth  degree culinary caring”, and he 
awarded the newcomer an impressive 44/50.  

The wines are a perfect complement for West’s 
cooking –the building is the home to well known 
wine brands- Kooyong and Port Phillip Estate.  
Both crafted by talented winemaker Sandro 
Mosele, the wines now have a showcase and 
cellar door every bit as worthy of their stature.  
Aside from the Port Phillip Estate and Kooyong 
wines, the list in the Port Phillip Estate dining 
room offers an outstanding and carefully chosen 
selection of local pinot noir & international wines.  

The Cellar Door at Port Phillip Estate open daily 
from 11am to 5pm.

Port Phillip Estate dining room is open for 
lunch from 12:00noon daily and for dinner from 
6:00pm Friday and Saturday nights.

As winter descends, and it is dark and depressing 
outside, we instinctively look for the warmth of  
an open fire and spending quality time enjoying fine 
food and wine.  

Winter sees the Mornington Peninsula adopt a slower 
and friendlier pace. With fewer visitors, the cellar doors 
become a restful harbor- a retreat where the warmth 
welcomes, a seasonal menu entices and the Pinot 
Noir seduces. Winter comfort food like tapas, shared 
platters, wood fired pizza and local cheeses are offered  
alongside a wide range of wine by the glass.   
There are so many great places to visit you are 
guaranteed to be inspired by the experience.  

Top of any list should be the small, boutique, family 
owned wineries that offer a quality, down-to-earth 
experience. 

ELAN VINEYARD is located in Bittern and is open on the 
first weekend of every month.  Having just completed a 
fourteenth vintage, winemaker Selma Lowther continues 
to develop the quality of Elan wines. If you love Pinot 
Noir but your bank account wishes you didn’t, then you 
must try her Gamay.  This is the flagship wine here and 
is a dry and fruity red made using the French Beaujolais 
grape variety. The wine is quite something; it is light-
bodied but tangy with flavors of cherry and raspberry.

Down Thompson’s Lane in Merricks, retired lawyer, 
George Kefford has been growing chardonnay, Pinot 
Noir and Shiraz since 1978 at his MERRICKS ESTATE 
vineyard.  The best wine is a lovely medium-bodied 
Shiraz that has plenty of personality and none of the 
overblown traits that characterize the bigger-is-better 
Aussie reds.   

B’DARRA ESTATE vineyard is situated on the warm 
flatlands of Moorooduc.  The winery produces a variety 
of boutique wines including: Sauvignon Blanc, Merlot, 
Pinot Gris, Shiraz, Cabernet Sauvignon and also 
specialises in a special raspberry desert wine.  Owners, 
Gavin and Linda purchased the land for the vineyard in 
1998.  Gavin makes all the wines on the property and 
he goes to great lengths in the vineyard and winery to 
achieve the highest quality possible.

DROMANA ESTATE wines reflect the unique sense of 
place of the Mornington Peninsula in their freshness, 
fruit purity and vibrancy of character.  Senior Winemaker 
here Duncan Buchanan is committed to quality and 
enjoys the challenge of consistently producing wines of 
the highest quality. All decisions made in the vineyard 
and winery are based on the effect they will have on the 
quality of the wine. 

As you huddle around the cellar door fire to escape the 
winter chill, the recently refurbished and ultra modern, 
chic WILLOW CREEK winery offers a sensational range 
of wines made by the very talented  
Geraldine McFaul. Willow Creek is the thinking man’s 
winery and boasts a cosy cellar door tasting room with 
stunning views to the valley below.  

The name Crittenden has been associated with  
growing and making wine on the Peninsula for two 
generations.  Today, Garry Crittenden and his son, 
Rollo work side-by-side to produce an exciting range 
of handcrafted wines. Their efforts are directed toward 
producing small batches of wines that elegantly and 

emphatically speak of their varietal and geographic 
provenance under the CRITTENDEN ESTATE, 
Pinocchio and Geppetto ranges.

The centerpiece of the Crittenden property is the 
STILLWATER AT CRITTENDEN restaurant which is 
managed by husband and wife team Zac and Jacqui 
Poulier. The dining room is the perfect place to feast 
on a cold winter’s day as you overlook the impressive 
vineyard, extensive lake and immaculate, cloistered 
gardens.  With his years of experience, executive chef, 
Zac ensures an innovative take on modern Australian 
cuisine and has a focus on local produce whilst 
Jacqui runs front of house. Stylish and modern, this 
fine a-la-carte restaurant is a warmly welcoming and 
satisfying experience with classic dishes and featuring 
an extensive wine list that has something for all tastes.

STUMPY GULLY VINEYARD is a true family affair.  The 
winery and vineyards, owned by Frank and Wendy 
Zantvoort were established in 1989 and are situated in 
the heart of the Moorooduc Wine Touring Region.

The cellar door is a truly inspirational experience as 
the staff here are also the cellar hands and vineyard 
workers and will eagerly recall tales of past vintages 
while pouring the wines.  Frank and Wendy’s daughter, 
Maitena is winemaker and their son Michael handles the 
viticulture. There is a spirit of adventure that pervades 
Stumpy Gully’s thinking; not only in winemaking 
but also in viticulture where traditional and modern 
innovative techniques are blended. It is a winery that 
is not afraid to experiment, believing that the art of 
winemaking is a continuing journey of refinement. 
Rather than sticking to the region’s formula and 
focussing just on Chardonnay and Pinot Noir they 
have planted 10 different varieties and make at least 12 
different styles of wines under their Stumpy Gully label.  
Such caring and knowledgeable staff just make it so 
easy for you to decide, but its no picnic.   
It’s way better than that. 

So get out there and sedan and explore the possibilities 
in your own backyard.  Aside from tasting fabulous 
wines, in most wineries you can feast mostly on small 
plates of food that make up a meal rather than a large 
plate that is the meal itself.  What a wonderful way to 
eat and drink – sampling small dishes that are packed 
full of flavour alongside wines designed to compliment 
the food.  And what a great way to share.  Winter 
weekends can involve a rolling lunch with fabulous 
morsels and wine enjoyed in the warm surrounds of 
some of the most hospitable cellar doors in the country.  
There is a growing number of not only top winiers but 
also wine-with-food specialists just waiting to  
be discovered. - Arthur O’Bryan

P E N I N S U L A      
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P. 5989 2929            E. shuttle@yourshuttle.com.au            www.yourshuttle.com.

Available for group bookings up to 10 people

How will you get to the restaurant, and more 
importantly how will you get home?
You can choose to sit back in individual, red leather 
seating and make the time travelling to your choice of 
restaurant a part of the dining experience with family 
and friends. Enjoy the wine with peace of mind with 
this luxury restaurant shuttle service for small groups 
up to10. 
Your Shuttle also offers Luxury Small Group Touring 
linking you to any of the Mornington Peninsula’s 
restaurants, wineries and golf courses.
For details and bookings call 5989 2929
or email info@yourshuttle.com.au

As the cold weather sets in, wine lovers’ 
thoughts turn to hearty reds; a bottle of 
something to compliment a lamb roast while 
sitting in front of a crackling fire as a 
storm rages outside…
Merricks Estate’s 
Shiraz, Cabernet 
and Pinot Noir most 
definitely fit this bill. 
These elegant, cool 
climate wines grown 
on the Mornington 
Peninsula prove you 
don’t have to go far afield 
for a red wine that will 
warm your cockles.
Growing cool climate 
reds of high quality is 
a challenge as perfect 
growing conditions and 
correct vine positioning are 
a must. But the result is 
wines well worth the effort 
- spicy and luscious with a 
lingering finish. 
Among the first to plant vines on the 
Peninsula, Merricks Estate owners George and 
Jacky Kefford have been honing their skills 
since the 1970s. They have been dedicated 
to perfecting cool climate varietals from the 
outset and are renowned for their estate 
grown, bottle-aged wines. 
Their Pinot Noir is award winning and among 
the region’s best. The Cabernet Sauvignon 

is unique and highly sought after. Merricks 
Estate can also boast a luscious Chardonnay 
and a truly exceptional Shiraz, recognized 

from its earliest release as a 
wondrously spice driven wine that is 
also hauntingly delicate.
So popular have these outstanding 
wines proven that demand for a 
second range, with an early drinking 
premium, was supplied last year. 
The Merricks Thompson’s Lane 
label is also made from the finest 
estate grown grapes and boasts 
the same dedication to quality 
winemaking as the Estate label, 
but has an earlier vintage and 
remarkable price tag. 
Winter is the perfect time to 
discover how good Merricks 
Estate’s cool climate reds 
truly are, as well as try the 
new Thompson’s Lane range 
if you haven’t already.

You’ll find Merricks Estate at the Winter Wine 
Weekend, but make sure you also visit their 
cellar door to sample some older vintages.
CELLAR DOOR OPENING HOURS
The first weekend of every month from  
12 till 5pm. Everyday 26-31 of December, 
each weekend in January, and weekends 
associated with public holidays.

Thompsons Lane, Merricks 
merricksestate@bigpond.com

12 - 5pm

WALLACES’ MORNINGTON PENINSULA WINERY TOURS
The Peninsula's experienced experts 
in personalised and customised small 
groups (10 max).   See the best with 
the best and get among the fun. 
We welcome your enquiries. 

Wallaces' Winery Tours
P.O. Box. 366 
Red Hill South, Vic 3937
Tel: 03 9347 3039  
Fax: 03 9347 5197
email: robcct@bigpond.com
Website: www.wmptours.com.au

Owners Rob and Cheryl Wallace provide funfilled and 
happy customised winery tours to the best of the 
Peninsula’s food and wine scene.  
The Wallaces specialise in small groups of ten & under.  
They have an ability to mix and match cellar door 
experiences with foodie related experiences such as  
MP Chocolates, a visit to the Strawberry farm or a 
cleansing ale at the end of the day at the Red  
Hill Brewery. 
Every tour is unique and the Wallaces have met some 
great characters along the way.
Visit the vineyards that you want or work with them to 
design your personalised itinerary. Great for groups of 
friends staying on the Peninsula or special occasions 
such as weekend getaways, birthdays,anniversaries or 
corporate team building. 
Call the Wallaces on 9347 3039 for Peninsula winery 
tours managed by experts. 

mailto:info@yourshuttle.com.au
http://gdlife.com.au/axs/ax.pl?http://www.yourshuttle.com
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1. Baillieu Vineyard
3460 Frankston Flinders Road, Merricks.  
Baillieu Vineyard, Elgee Park and Quealy 
Wines share the cellar door at Merricks 
General Wine Store.
2. Barmah Park Vineyard
945 Moorooduc Highway, Moorooduc.   
Pies, Puddings and Pinots! Our chef will 
match these classic winter dishes to our 
Pinots. Open daily for breakfast and lunch by 
the fire.
3. Balnarring Vineyard- Quealy Wine 62 
Bittern-Dromana Rd, Balnarring.  
A comprehensive tasting of wines made under 
the Quealy banner.. Pinot Noir, Gris. Viognier, 
Muscat, Pobblebonk & a Sangiovese blend 
called Rageous.
4. B’Darra Estate
1415 Stumpy Gully Road, Moorooduc
12 Wines available for free tasting. Antipasto 
platters, open fire, lakeside setting, friendly 
relaxed atmosphere. Buy 12 bottles, receive 12 
free. Conditions apply.
5. Blue Range Estate Wines
155 Gardens Road, Rosebud.
Premium wines offered – Winter Wine 
Weekend Special 2007 Chardonnay $5.00 
Bottle dozen buy or $8.50 each.
6. Bluestone Lane Vineyard
269 Myers Road, Balnarring.
Veraison Restaurant @ Bluestone lane will 
operate normally Saturday and Monday. 
Sunday Lunch set menu $65 a head, live 
music. Cellar Door offering vertical tastings 
and cheeses.
7. Box Stallion
64 Tubbarubba Road, Merricks North.
Blues @ its best on Sunday with “The 
Hornets” Family dining in Red Barn 
Restaurant, also quick bites available at cellar 
door all weekend.
8. Darling Park Winery
232 Red Hill Road, Red Hill.
A small family-owned winery with a fabulous 
range of wines. Join us for a tasting and enjoy 
our delicious regional dishes in a  
delightful setting.
9. Dexter Wines
See us only on Saturday at the Red Hill 
Showgrounds and taste our very limited 
Chardonnay and Pinot Noir..
10. Dromana Estate
555 Old Moorooduc Road, Tuerong.
Join us at Dromana Estate for a glass of our 
award winning wine whilst enjoying fne food 
in a relaxed ambience. Open Wednesday to 
Sunday - 12pm – 4pm.
11. Elan Vineyard and Winery
17 Turners Road, Balnarring.
Enjoy a gourmet frankfurt or EMU snag in 
a crusty bread roll smothered in chutney or 
mustard to accompany your glass of wine.

12. Eldridge Estate of Red Hill

120 Arthurs Seat Road, Red Hill.

Single vineyard wines of distinction. New releases 
– 2008 Chardonnay and Pinot Noir. Tutored 
tasting of 5 vintages of Chardonnay. Sunday, 
10.30 – 11.30am $20 bookings essential.

13. Elgee Park

3460 Frankston Flinders Road,Merricks.

The oldest vineyard on the Mornington 
Peninsula, Elgee Park Cellar Door is now at 
Merrick’s General Wine Store.  
Open daily 9am – 5pm.

14. Five Sons Estate
85 Harrisons Road, Dromana.
Warm up your body and satisfy your soul 
at Five Sons. Enjoy steaming paella or our 
famous Meze plates. Live music on Sunday. 
Children welcome.
15. Foxeys Hangout
795 White Hill Road, Red Hill.
Sparkling wine makers wanted! Taste different 
dosage additions and blend your own. $25 
includes bottle to take home. Sunday and 
Monday 11am and 4pm.
16. Frogspond Vineyard
400 Arthurs Seat Road, Red Hill.
The Nelson family welcomes you to 
Frogspond overlooking Port Phillip Bay “once-
a-year” OPEN Sunday 13th, casseroles, 
desserts, coffee accompanied by Pianist 
Tamara & 2005 sparkling. NOT AT WWFest.
17. Hurley Vineyard
101 Balnarring Road, Balnarring.
Hurley Vineyard Pinot Noir available for tasting at 
the Red Hill Showgrounds Saturday 12 June 2010. 
Cellar door open 12 – 5pm Sunday 13,  
otherwise by appointment.
18. Jones Road
2 Godings Road, Moorooduc.
Our latest release wines are available for 
tasting at Red Hill on Saturday. On Sunday, we 
will offer a rustic degustation at the cellar door.
19. Karina Vineyard
35 Harrisons Road, Dromana.
Try award-winning (and Peninsula’s frst) certifed 
organic wines from our family business Sat, 
Sun & Mon. All Wines estate made since 1984. 
Complimentary tastings.
20. Kings Creek Vineyard
237 Myers Road, Bittern.
Visit Kings Creek Vineyard, one of the oldest 
on the peninsula, and enjoy a platter by the fire 
and sample a vertical tasting of three vintages.
21. Lindenderry at Red Hill
142 Arthurs Seat Road, Red Hill.
Cellar Door at Lindenderry is open for  tastings 
and lunch every weekend, 11am – 5pm. 
Wood-fired pizza, accompanied by an award-
winning range of wines.
22. Main Ridge Estate
80 William Road, Red Hill.
Mornington Peninsula’s first winery continues 
to produce extraordinary wines. Chardonnay 
to die for….Pinot Noir to fight for, Sunday 
Lunch & Music (bookings essential)   
NO BUSES.

23. Merricks Estate

Thompson Lane, Merricks.

Three decades of tradition continues of estate 
grown wines – now including our Thompsons 
Lane label. Taste current and older vintages at 
our welcoming cellar door.

24. Miceli Winery

60 Main Creek Road, Arthurs Seat.

Cheese platters and home made gourmet 
antipasto. Trophy winning wines. Sparkling – 
white and rosé, Chardonnay, Pinot Noir and 
Rosé, some “super-specials’ just for  
the weekend.

25. Montalto Vineyard & Olive Grove

33 Shoreham Road, Red Hill South.

Estate wine with a sense of place. Montalto 
celebrates the riches of winter with wine and 
food to warm the senses.  
Open all long weekend.

26. Moorooduc Estate
501 Derril Road, Moorooduc.
Handmade sourdough pizza from the wood 
fired oven, Saturday and Sunday, 12 – 3pm, 
and the long awaited release of the 2008 ‘The 
Moorooduc’ Pinot Noir!
27. Morning Sun Vineyard
337 Main Creek Road, Main Ridge.
Taste our exciting new release wines, meet 
our winemaker Michael Kyberd, try our 
Morning Sun tasting plate featuring local and 
homegrown produce.
28. Myrtaceae Winery
53 Main Creek Road, Main Ridge.
Introduce yourself to classic, cool climate, 
single vineyard wines. Specialising in definitive 
Chardonnay and Pinot Noir. Savour something 
special, a 6 year vertical tasting of Pinot Noir. 
Established 1985.
29. Nazaaray Estate Winery
266 Meakins Road, Flinders.
Judge why we are listed in three of Sydney’s 
top restaurants – Pinot vertical tastings in a 
train carriage; Indian servery food; dance to 
the bhangra beat; Bookings preferred.
30. Northway Downs Estate
437 Stumpy Gully Road, Balnarring.
Hot Goulasch Soup, juicy bratwurst or 
succulent spit roast served with crusty bread, 
sauerkraut, onions and mustard followed by 
Apple Strudel and cream Sunday only. NOT 
AT WWfest.
31. Paradigm Hill
26 Merricks Road, Merricks.
Visit our Cellar Door for a complimentary, 
matched tasting plate to showcase our 
Estate–grown and made Riesling, Pinot Noir 
and Shiraz. New release of 2008 Pinot Noir.
32. Paringa Estate
44 Paringa Road, Red Hill South.
James Halliday’s 2007 Australian Winery of 
the Year. Restaurant – special al la carte menu 
upstairs - live Jazz and light meals in the 
winery downstairs.
33. Phaedrus Estate
220 Mornington-Tyabb Road,Moorooduc
Don’t miss your once a year opportunity to 
try our Back Vintage Tasting Extravaganza 
alongside our current release wines. 
Structured or unstructured tasting: you decide!
34. Port Phillip Estate & Kooyong
263 Red Hill Road, Red Hill South.
Tastings and sales of new release Port Phillip 
Estate and Kooyong wines on Saturday at 
Red Hill Showgrounds, and all weekend at 
cellar door.
35. Rahona Valley Vineyard
6 Ocean View Avenue, Red Hill South.
One of the smallest producers on the 
Peninsula making artisanal wines from 100% 
estate grown fruit. Our Pinots reflect the 
seasons and terroir of this secluded valley.
36. Scorpo Vineyard & Wines
23 Old Bittern-Dromana Road, Merricks North.
The Scorpo family established Scorpo 
Vineyard in 1997 with the sole aim of creating 
wines which are site specific and that reflect 
their place of origin. AT WWfest ONLY.

37. Staindl Wines
63 Shoreham Road, Red Hill South.
With biodynamics and hand managed dry 
grown old vines on a maritime site, we allow 
our premium fruit to create, long textured 
wines. Pinot Noir, Chardonnay, Riesling. AT 
WWfest ONLY.

38. Stonier Wines
2 Thompsons Lane, Merricks.
Each day – our complete range of Chardonnay 
and Pinot Noir including single vineyard wines 
on  tasting. Sunday only – lamb or duck pies 
from Red Hill Kitchen.
39. Stumpy Gully Vineyard
1247 Stumpy Gully Road, Moorooduc.
Opportunity to taste and discuss 10  
Estate–grown varieties with the grape growers 
and winemakers who double as cellar door 
staff. Delicious cheese platters available,  
Sunday & Monday.
40. Ten Minutes By Tractor
1333 Mornington-Flinders Road, Main Ridge. 
Taste our award winning wines, including 
our renowned single vineyard Pinot Noirs 
and Chardonnays. Book for advanced, 
tutored tastings. Our restaurant offers superb 
degustation menus.
41. T’Gallant Winemakers
Cnr Mornington Flinders & Shands Rd, 
Main Ridge.
T ‘Gallant… Pioneers of Pinot Grigio and 
Pinot Gris. Experience Kevin McCarthy’s 
unique wines at the coolest address on the 
Mornington Peninsula.
42. The Cups Estate
269 Browns Road, Fingal.
Visit the Cups Estate this weekend to enjoy 
live entertainment, our new tapas lunch menu 
and Winter Wine Weekend discounts on our 
entire range of wines.
43. The Duke Vineyard
38 Paringa Road, Red Hill South.
Charming Chardonnays and passionate Pinots 
grown and made entirely on our vineyard. 
Taste our new releases and a range of older 
vintages with the winemaker. 
44. Underground Winemakers
1282 Nepean Highway, Mt Eliza.
The black and white label is an expression of 
our professional skill, high quality varietal wines 
offered at a competitive price. The color range 
cuts loose from main stream.
45. Vidoni Estate Vineyard and Olive Grove
280 Main Creek Road, Main Ridge.
100% Estate artisan fine wines, including Pinots, 
Shiraz, Pinot Rosé and Pinot Grigio and our alluring 
Chardonnay range. Open 11am – 5pm Sat12th, 
Sun 13th and Mon 14th.
46. Willow Creek Vineyard
166 Balnarring Road, Merricks North.
Experience our new Cellar Door and Bistro. 
Tastings, lunch, dinner all weekend and brunch 
on Sunday from 9am. Live music Sunday & 
Monday. Bookings essential.
47. Winbirra
173 Point Leo Road, Red Hill South.
Tastings and sales at Showgrounds on 
Saturday and all weekend at the Cellar Door. 
Cheese platters and vertical tastings of 
Winbirra’s cool climate Viognier on Sunday.
48. Yabby Lake Vineyard
112 Tuerong Road, Tuerong.
Taste Yabby Lake’s new release single 
vineyard Chardonnay and Pinot Noir made by 
Tom Carson, as well as these classic varieties 
and more from ‘sibling’ label, Red Claw.  
AT WWfest ONLY.

W I N T E R  W I N E  W E E K E N D  E V E N T S
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Winter is here again, and our beautiful region 
is showcasing all that we love about the 
Peninsula - bright crisp days, sparkling ocean 
walks, long wintery lunches, drinks in front of 
the open fire, the list goes on!
Now is the perfect time for locals to visit all 
that we have to offer as a region and the team 
here at Stillwater have come up with some 
winter treats to tempt your taste buds
WINTER LUNCH $42 – 2 COURSES, A 
GLASS OF WINE AND TEA/COFFEE
From May thru to September we are offering a 
sumptuous 2-course lunch special for only $42
This includes a cellar door tasting, 2 delicious 
courses in our multi award-winning dining 
room, a glass of Victorian wine 
and espresso coffee or tea. 
This special lunch is available 
Monday to Friday and 
excludes public holidays.
LAKESIDE VILLAS 
 - STAY 4 PAY 3!
From May to September, when 
booking a 4 night stay, we will 
charge you for only 3!  The 
lakeside villas are 4-½ star 
(aaa rated) and are an oasis 
of tranquility and luxury. Perched overlooking the 
vineyards lake and with beautiful water views, 
each villa has a separate bedroom with king bed, 
deck with BBQ, huge ensuite with double spa 
and shower, (loccitane toiletries) full kitchen and 

separate laundry, LCD television 
and fold out sofa in the  
lounge room.
The authentic wood heater is 
perfect for sitting and sipping 
pinot noir whilst wondering 
where your cares have gone
Perfect for a short break, or 
even just a night away without 

having to travel too far! A full country breakfast 
and bottle of sparkling wine is included in the tariff 
also. For further information and to take up this 
special offer, please call Narelle or Jacqui on 5987 
3275 or log onto www.lakesidevillas.com.au for 
rates and information

WINTER SOIREES - DEGUSTATION DINING
Stillwater will be holding 2 degustation evenings 
this winter, 1 in July and 1 in August. 
Featuring as much local produce as possible 
and always matched to some incredible wines, 
our degustation soirees are a must attend event. 
These wonderful evenings always sell out well 
in advance so keep an eye on our web page or 
call ahead for more information
QUEENS BIRTHDAY WEEKEND
The winter wine weekend is always a great 
experience on the Peninsula, and Stillwater  
will be serving some gourmet treats right 
throughout the weekend.
Open for a la carte dinner on the Friday, 
Saturday and Sunday nights, Zac will have 
some beautiful creations for you to try. Our 
Sunday lunch is 3 courses for $65 (full a la carte 
menu) and of course the Monday is a great day 
for some casual wine and produce tastings in 
our large cellar door.

Bookings are especially important for this 
weekend, being one of the busier ones of the year.
Opening hours- we never close!
Don’t forget, Stillwater is always open right 
throughout the year!
We offer lunch 7 days a week (except Christmas 
day) and dinner every Friday and Saturday.   
The cellar door opens daily at 11am, every day of 
the year also (except Xmas day)
So on those winter days when you are looking for 
a vineyard lunch or tasting, rest assured we will be 
open and ready to look after you and your guests.

Jcqui Poulier, Stillwater
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Visit crittenden estate & indulge your senses at stillwater...

 

 

 

 

Stillwater Restaurant and Crittenden Cellar Door open 7 days.  
Dinner Friday & Saturday evenings. Functions anytime. 
25 Harrisons Rd Dromana, VIC 3936.     Mel. Ref. 160J6.  
ph: (0315981 9555.    www.stillwateratcrittenden.com.au

Mid Week Winter Lunch Indulgence
Visit our multi award winning dining room and indulge in our fantastic 
value mid week lunch. 2 delicious courses, a glass of Victorian wine 
and espresso coffee/tea for only $42!  
Our regular a la carte menu is also available. 
This very special offer is valid  Monday to Friday untill September 2010.

Lakeside Villas In Winter
Stay and play at our gorgeous lakeside villas - Stand alone 1 bedroom
villas with luxurious appointments throughout. Stroll across to Stillwater 
Restaurant for lunch, taste wines and produce in the cellar door, 
then relax with a wine by the wood heater.
Winter special: STAY 4 nights PAY 3 (May thru Sept)

Crittenden Cellar Door:
We always have over 13 wines to taste 7 days a week. Discover some 
truly amazing wines created by the Crittenden family, some from vines 
over 25years old. Sample our handmade produce and browse our 
extensive food and wine inspired retail section.

villasspecial events

restaurant lunch & dinners

winter at stillwater

vineyard
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There’s plenty of reasons
to visit Dromana Estate
Enjoy our $25.00 mid week grill. Chef will prepare 
your fish of the day, succulent chicken or quality 
beef with a seasonal salad & house cut chips.

Relax on our comfy lounges by the fireside and 
taste our award winning wines whilst you peruse 
the daily blackboard specials menu.

Join us on the last Friday evening of each month 
for our new Supper Club. Phone 5974 4400 for 
details or visit our website.

See us at the Winter Wine Weekend event at Red 
Hill and then visit our Cellar Door for our Vintage 
Sale. To find out more about our Vintage Sale text 
vintage@de to 0427 800 800.

For more details on whats happening at Dromana 
Estate please visit our website at
www.dromanaestate.com.au

Mornington Winery Group Ltd
555 Old Moorooduc Road Tuerong Victoria 3933

Office : 5974 3899 Cellar Door / Café : 5974 4400
Mel Ref: 152 B2 www.dromanaestate.com.au

La Pétanque is extending the 
kitchen and bar, moving the 
restaurant forward to a deck with 
the stunning views over the vineyard 
and olive grove.  To allow for the 
transformation the restaurant will 
close for a short period. The exact 
dates are yet to be advised.

In the restaurant, talented head  
chef Simon Buckley and sous chef 
Larissa Picking are introducing  
new dishes to celebrate the autumn 
and winter season. 

In 2009 La Pétanque won the 
Gourmet Traveller ‘Best Regional 
Wine List of the Year’ for Australia.  
The wine selection is remarkable with 
more than 600 wines and more than 
30 by the glass. If you would rather 
be guided, every dish on the menu 
has a suggested wine by the glass to 
match. The cheese selection is also 
impressive; you can select from three 
different French cow cheeses or three 
different goat cheeses or mix them 
up with matching wines by the glass.

http://www.dromanaestate.com.au
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THE CUPS ESTATE
M O R N I N G T O N  P E N I N S U L A

 A  F A M I L Y  A F F A I R
The Cups Estate is fast growing a reputation for 
its excellent wines. The 5-Star rated vineyard is 
run by a father-son combination with the help of 
their devoted family and team. They have now 
started serving lunch at the Cellar Door. We 
spoke with Lee Fisicaro...(pictured) 

What is the best wine you make? 

What other wines are you making? 

In 10 words or less, what best describes  
your wines?

What about the Cellar door? 

What’s on the menu? 
What is the future of The Cups Estate? 

http://gdlife.com.au/axs/ax.pl?http://www.thecupsestate.com
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Main Ridge Publicans Helen and Jack have now 
been at the iconic Pig and Whistle for 2 years, 
and have made some subtle changes to this rustic 
country English pub!   
If its possible the addition of the dart board gives 
even more atmosphere to the memorabilia covered 
bar and visitors and regulars are reassured to 
know that The Pig still serves good English  'pub 
grub' -  steak and kidney pudding, beef and 
Guinness pot pies and the old favourites like the 
500gm rib eyes  that the Pig and Whistle built 
its reputation on.  The House specialty of fresh 
seasonal seafood  is always on the board  but to 
the delight of diners they have also expanded the 
menu to include some fabulous new dishes like 
crispy skin pork belly and steamed ginger rockling.

Very popular with locals and visitors alike, the 
atmosphere at the Pig is always warm and friendly 
and whilst the outdoor settings beckon in summer 
during the cooler months the open fire is very 
inviting and adds to the charm. 
The Pig is also highly entertaining.  The restaurant 
has live music on Saturday nights and Sunday 
afternoons but with footy season now here you 
can also watch all the footy, racing and sporting 
events on the big screen in the bar which serves a 
huge range of specialty beers with unlikely names, 
Big Pig wines and champagne. 
The Pig and Whistle is in an idyllic setting, 
boasting wonderful bay views and surrounded by 
magnificent gardens  
and the estate is 
home to one of 
the Peninsula's 
oldest wineries 
and cellar doors. 
Open weekends 
and overlooking the 
vines on 5 acres 
of garden families 
can enjoy the 
freedom of a country 
lifestyle!  There 
are 2 petanque 
pitches, and you are 
welcome to bring  
the footy!   
Wood fire pizzas and 
snacks are available 

together with 
wines to taste and 
a select range of 
gifts to take home.  
Many of the 
locals arrive on 
horseback, and 
there are tie up facilities provided.  Dogs are also 
welcome, as are responsible owners! And they can 
arrange horse agistment and B&B for those who 
want to stay a little longer. 
Helen and Jack cater for all occasions at the 
Estate, but weddings are their specialty and 
couples can choose between the more casual 
cellar door or the restaurant and beer garden.  
They always do their best to cater to your needs, 
and their specially trained staff work with you to 
make your event a success  and a very  
happy occasion.

Queens Birthday Weekend at  
Pig and Whistle...

 Live Music- English Duo Bill and Eddie will be 
playing old favorites compliemented by Ramanjo 

playing classic acoustic guitar and vocals. 
Woodfired Pizza’s will be served at Cellar Door 

along with Free Wine Tasting and Tapas. 

The Pig & Whistle   
365 Purves Road, Main Ridge 
P. 5989 6130  E. jack.helen4@bigpond.com    
www.pigandwhistle.com.au

http://gdlife.com.au/axs/ax.pl?http://www.pigandwhistle.com.au


68  |  good life, may, june, july 2010

Whitehill Gallery is pleased to hold another 
exhibition of Malcolm Beattie’s paintings.  This 
time Malcolm will also be exhibiting in oils 
alongside his more familiar watercolour works.  
Grand-Master aptly describes Malcolm’s status 
in the art world.  His depictions of exquisitely 
captured moments in beautiful places is always 
alluringly fresh.  

Malcolm’s paintings are highly valued for their 
mastery of pure colour, draftsmanship and ability 
to make the viewer feel part of the landscape 
whether it is local or an exotic locale, this adds to 
that spellbinding effect.  

His paintings are represented in corporate and 
private collections in Australia and overseas, and 
to be able to view and acquire these works from 
this large selection on the Mornington Peninsula 
makes for an exciting event.  

Artists, also represented at Whitehill Gallery are 
Michael Berry, Fiona Bilbrough, Robert Ford, 
Carole Foster, Caroline Graley, Rosemary Todman-
Parrant, Clive Ducker and many more.

The scholastic and educated pupils of PLOS 
Musical Productions, are dusting off their 
dictionaries in excitement for their June 2010 
production of  ‘The 25th Annual Putnam County 
Spelling Bee’ at the campus of the Frankston Arts 
Centre. Directed by Danny Ginsberg and Musically 
Directed by Cameron Thomas.
Spelling Bee will introduce you to this years 
championship spellers from Putnam County, 
New York - Chip, Leaf, William, Logainne, Olive 
and Marcy. All are vying for the title, assisted by 
grown ups who have barely managed to escape 
childhood themselves, a nostalgic former spelling 
bee winner, a mildly insane Vice Principal, and The 
Official Comfort Counselor. 
The contestants will face off in a battle of their 
lives. As well as spelling, the contestants will learn 
that winning isn’t everything and losing doesn’t 
necessarily make you a loser. 
The original 2008 Broadway production won two 
Tony Awards, including the Tony Award for Best 
Book and Best Actor. 
PLOS  Musical Productions creative team will 
create one of the unlikeliest of hit musicals about 
the unlikeliest of heroes; a quirky yet charming 
cast of outsiders for whom spelling bee is the one 
place where they can stand out and fit in at the 
same time.
The competition is intense. The words are 
hilarious. Let the spelling begin! A brilliant tale of 
overachievers!
The 25th Annual Putnam Spelling Bee will be 
simply 

W-O-N-D-E-R-F-U-L!

A R T S |
Don’t miss the Gordon Studio Glassblowers 
Annual Sale

When celebrated glassblowers Eileen Gordon and 
Grant Donaldson have their Annual Sale, folks with 
a passion for hot glass are there at 9am sharp! 
This is one of those sales on the Mornington 
Peninsula you can’t afford to miss. June 12, 13 & 
14th only, 9am – 5pm.

On sale are some beautiful glass pieces in 
stunning colours -  works of extra character 
collected over the year, plus 10% off everything in 
the gallery.

Find a fabulous 
bargain, plus see 
hot glassblowing 
in action. 
This is also Winter 
Wine Weekend, 
so it’s a great 
opportunity to visit 
the Glassblowers 
in Red hill, then 
taste some wine 
and wonderful 
food nearby.
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The Cheryl Petersen Gallery is 
run by artists, holding over 200 
paintings, featuring a variety of 
different styles. They also have 
unique jewellery pieces and gift 
cards from local artists. 

They offer a number of fantastic Work Shops;

• Modern Art for beginners - 2 day weekend 

• Free up your style – 1 day workshop

• Pastel and Paints – 2 day workshop

• Learn to paint poppies – 2 day workshop

And many others. You can refer to their website for further details.  
www.cherylpetersengalleries.com 

7/8 Edward Street Somerville (MEL 107 E12)
Phone : 5977 8724 | Mobile : 0408 833 260  

Email : cheryl.petersen@bigpond.com | www.cherylpetersengalleries.com

Weekend Workshops - Commissions Available
Painting Lessons, Children and Adults - Open 7 days

Over 200 Artworks on Displ ay  

Creators of handmade Glass Bead 
& Fused Glass Jewellery for people 

to admire & fall in love with.

Paul Mason - Glass Artist
5974 4471 or 0403 374 934
www.masonglassworks.com.au

Email: info@masonglassworks.com.au

Paul Mason of Mason Glassworks is 
passionate about handmade glass 
jewellery.  After more than two decades 
with the Australian Defence Force 
instructing fire fighting, weaponry and 
hosting the Defence Force ‘Foxtel’ TV 
Show ‘Defence Watch’, Paul chose 
to follow his ever growing passion for 
working with glass.  

Surrounded by a tapestry of vineyards, 
rugged coastline, rolling hills and sandy 
beaches Paul now enjoys the solitude 
of his private studio on.  Here he is 
provided with all the inspiration one 
could wish for when creating beautiful 
pieces of jewellery.   

 “Being able to make stunning individual 
Beads and Fused Glass pieces within a flame or kiln is extremely rewarding” 
says glass artist Paul Mason.  At Mason Glassworks an enormous amount of 
skill and passion is applied to each piece of jewellery to ensure its eventual 
owner is rewarded with a lifetime of wearing pleasure.  

Whether it’s their sterling silver cored glass beads (made to be compatible 
with Pandora ‘style’ jewellery) or their unique fused glass pendants, Mason 
Glassworks is committed to exploring the artistic and seemingly endless 
applications of glass to create stunning pieces of jewellery for people to 
admire and love.  

To see a large range of Paul Mason’s handmade glass jewellery visit www.
masonglassworks.com.au or call Paul on 59744471 to be directed to your 
nearest supplier of his jewellery.

THE GUILD ART GALLERY

Situated in the Craft Village  at the rear of the Tyabb Packing House  

Mornington Tyabb Rd, Tyabb Mel Ref 148 H10 Ph 5977 4399  

Open 10-5 Thurs-Sun • Public holidays & the first 2 weeks of January

Original paintings by award winning artists in oil, watercolour, pastel & acrylic 
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Bedshed

Bedshed
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Principal Catherine Preston has taught for over 30 
years training. She aims to foster a love of dance 
in a fun environment with safe, 
correct technique. She danced 
professionally for over 15 years 
and wishes to give this joy to her 
students, by developing their 
natural creativity, encouraging 
and inspiring enjoyment, artistry 
and excellence.

All classes at the Mount Eliza 
and Peninsula Ballet School 
are designed so that each student can achieve 

personal progress reaching goals at their own 
pace, within their own capabilities. Students  are 

encouraged to enjoy dance 
while fostering a love of 
dance in a fun environment 
with safe technique.  Dance 
is a disciplined ‘art’ form, 
which can foster a student’s 
natural joy of moving. When 
well taught it will lay a good 
foundation for any form of 
physical activity and in fact, 
for life itself. 
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On the weekend of 16-18 April 2010, our team 
(WOW! Women On Walk) consisting of Beckie 
White (Colour Collections), Lorna Westley (Peak 
Connection), Nicole Seagren (Vision Finance), and 
Pippa Hanson (The Sports Injury Clinic) walked 
100km to raise money and awareness for Oxfam 
Australia.  The Oxfam TRAILWALKER Melbourne 
2010, and began in Wheelers Hill, went up and 
over the Dandenong Ranges and finished in 
Warburton, passing through some of the most 
rugged and beautiful bush terrain in Victoria.

We were also very proud to have been one of the 
top ten fund raising teams for the event, raising 
over $12,000 (and still counting) to help some 
of the world’s poorest people. Our fundraising 
enables Oxfam to continue their work including 
projects that give care to AIDS victims and 
orphans in Zimbabwe and Southern Africa, 
that educate people in Laos on good farming 
techniques and that improve Indigenous health 

and wellbeing in regional Australia. 

Thank you to everyone who supported and 
donated to our team, especially our major sponsor 
Pragmatic Training. We were humbled by your 
contribution and generosity. 

For You, and Your Grrr8 Mate!

Family Dog Training at Home 
Puppy School, Group Classes, Private Lessons 

Pet Stars for Film & TV 

ph. 9776 1571 or 0414 637 568
www.pawbehaviour.com.au

Est.1999

Mt Eliza & Peninsula  

 Ballet School

Ballet

Pointe

Contemporary

Jazz

Funk
Tap

VCE

Latin-Salsa

Boys Only 

Ballet!

Hip Hop

 
 www.mepbs.com

Special Offer

Stretch

ENROL NOW FOR 2010ENROL NOW FOR 2010

Relax, and Calm Your 
Canine! 
Take a big deep breath 
– relax! Remember, your 
dog doesn’t speak English 
and is probably just as 
frustrated as you.  If you are 
shouting and using physical 
force, you have lost control!
Lowering your expectations 
will help reduce your 
frustration.  In today’s  
“I want it now world” 

please don’t expect a young puppy to be the 
well-behaved, well-mannered dog of your dreams.  
Training, patience and understanding will help you 
build a great relationship.
Dogs are not appliances – we can’t “fix” them –  
we need to calm down and teach them. Here are a 
few hints on how to create some calm!
Fun and Games – Dogs must use their brains!  
Teaching tricks calms busy doggy minds and will 
help your dog focus on you.  Shake a paw, roll 
over, fetch a ball, jump through the hoop, keeps 
kids and dogs happy and amused and better still, 
calm and tired!
Interactive toys – Have some fun! Exciting, 
problem solving, nose work games can be  
played indoors.   

Paw Behaviour® Dog Training now stocks a range 
of interactive problem solving toys.
Calming Flower Remedies – Bach Flower Rescue 
Remedy or Australian Bush Flower Emergency 
Essence can help calm dogs and humans too!   
We can make a remedy especially formulated for 
you and your dog.  
Calming Coats – A tight jacket or pressure wrap 
can calm canines. Great for anxiety, fear of thunder 
or noise, barking and general fearful behaviour.
If you would like more information on flower 
remedies, interactive toys or calming jackets, 
please give us a call. 
Get a head start! Book your place in Puppy School 
BEFORE you pick up your puppy.   
Puppies can start training at 8 weeks of age, 
provided they have had one vaccination one week 
prior to attending.
Paw Behaviour® Dog Training has been helping 
owners and their dogs build happy and rewarding 
relationships since 1999.
Jennifer Wilcox, is a Professional Dog Trainer, 
a nationally accredited Cert IV Delta CGC Dog 
Trainer, member of IIACAB (International Institute 
for Applied Companion Animal Behaviour) and the 
Australian Association of Pet Dog Trainers.
Call 9776 1571 or 0414 637 568  
www.pawbehaviour.com.au

The Mount Eliza & Peninsula Ballet School Update
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We all have different ideas of the 
perfect holiday and this year our 
holiday was designed more by events 
than decisions. We had people to see 
in multiple places and Harvey World 
Travel in Frankston helped us work 
it out. 

Many people love to 
cruise and others are less 
than impressed. Some  
‘independent travellers” reel 
at the thought of anything 
organised and I did think that 
cruising was for people who 
couldn’t manage on their own. 
I couldn’t have been more wrong. 

Many veteran ‘cruisers’ have 
travelled extensively both ways and 
they mix and match their itineraries 
for the best of both worlds.   Arthur 
and I love to lease a car and get out 
on the open road but we have been 
converted. Our need to be in Europe 
in May gave us the opportunity to 
enjoy a ‘repositioning cruise’ with 
Royal Caribbean which saw us flying 
to Dubai (wonderful beach, gorgeous 
hotel) to catch the “Brilliance of the 
Seas”. Our 15 day trip took us from 
Dubai to Muscat, then through the 
Gulf of Aden and  past the pirates (a 
whole other story!), the Red 
Sea  and up the Suez Canal.  
We visited the Valley of the 
Kings and the Egyptian resort 
town of  Sharma El Sheik. We 
loved Alexandria and Cairo, 
the pyramids and riding the 
camels.  And then there was 
the cruise itself.  Days at sea 
with lovely companions and 

the choice to do as much or as little 
as you wanted. On several occasions 
I chose the spa. The food and service 
was superb and our accommodation 
surprisingly spacious and very 
comfortable. We would do it  again 
and again (and this is from people 

who have always considered 
themselves to be independent 
travellers).  Forgot to say 
that going by sea was very 
fortuitous as the volcanic ash 
disrupted so many flights and 
we wouldn’t have made it by 
air. Another bonus was that our 
beautiful floating 5 star hotel 
was fully booked but less than 
40% occupied so there were 
PLENTY of deck chairs. 
 

A repositioning cruise usually 
represents very good value and 
this cruise was no exception. Do 
the math  and you’ll see the value 
is amazing when you consider full 
board and all inclusive costs.   There 
is very little to find fault with when 
the main aim of every crew member 
is to make your stay on board a 
happy and memorable one. The 
entertainment is constant and of a 
high standard with something for 
everyone and one of the real joys is 
the opportunity to meet, exchange 
ideas and spend time with people 
you would otherwise never know.  
We had a wonderful two weeks 
made the more memorable for the 
sentimental journey that took me 
back 50 years to when I travelled up 
the Suez Canal as a child with my 
mother and grandparents.   
Although I know it’s not for everyone 
I can’t recommend the Royal 
Caribbean or cruising more strongly 
to anyone who would like a carefree 
holiday with people who care about 
your experience.   

http://gdlife.com.au/axs/ax.pl?http://www.harveyworldfrankston.com.au
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Bridal party • Formal styling • Cut and colour specialists
Shop 3, 1016 Mornington Flinders Rd - Red Hill VIC 3937 Phone : (03) 5931 0335

Hairstyles are like fashion, always changing every 
few months coming in and out with the change of 
seasons.  Hair is also expressing ourselves in some 
way like our clothes or make up do, it makes us 
feel good stepping out of the salon with a new do, 
like a new pair of jeans or new shirt would when 
you go shopping. This is why we love what we 
do at Zarboo, we find our job so rewarding when 
styling a clients hair and making them feel so good 
with a new colour or cut. Whether it’s a sharp and 
vibrant creation, or a soft natural flowing style. We 
love it; it’s like art to us…  

Over the past 5 years at Zarboo we have been to 
several hair exhibitions, seminars and workshops 
with some of the most talented and creative 
hairdressers in the world for  the latest advanced 
colour and cutting techniques.  

We also specialize in Bridal and formal Hair ups for 
all your special occasions. 

Having had travelled up to Sydney 
to do an intense workshop with 
famous hair up Guru Sharon 
Blain and in Melbourne for a 2 
day course with the very talented 
Patrick Cameron.  
Check out their websites at 
www.sharonblain.com and  
www.patrickcameron.com 

WHATS NEW? 
We are also very excited to inform 
you all that we are now an AVEDA 
exclusive salon, for those of you 
that don’t know AVEDA, it is a 
naturally plant derived product. Colours being 
between 97-99% Plant derived and styling range at 
99%. The aroma of these products is so beautiful, 
the colours are so shiny and how it leaves your hair 
is simply amazing….  

Zarboo Hair of 
Red Hill is also 
located amongst 
some of the most 
fabulous wineries, 
Bed n Breakfasts 
and restaurants 
the Mornington 
Peninsula has to 
offer. Also right 
next door we have 
Red Hill Day Spa 
and Mocha My day 
chocolate shop, 

the Red Hill Cool Store and the Red Hill Caters 
being just up the road as well.  So if you feel like 
getting away from the hustle and bustle for the 
day/weekend, come spoil yourself! Come down 
and visit us at Zarboo. 
   - The Team at Zarboo

H E A L T H  |
 As Winter wraps its cold arms around us, it’s tempting to hide 
beneath a layer of woollies and dream of warmer days as we 
let things slide.  However, with all the wonderful spas, hair and 
beauty treatments available on the Peninsula, there are plenty 
of opportunities for us to keep up on maintenance – plus 
relaxing into a luxurious treatment is the perfect antidote to a 
dreary winter day.  

Moving from cold weather outdoors to heating indoors can 
play havoc with skin on both face and body, so use a good 
quality moisturiser to counteract these effects and keep skin 
nourished and supple.  Also, even though summer sun is gone 

it’s still important to wear sunscreen on your face every day, as 
UVA and UVB rays are here all year round.

When it comes to exercise, dark mornings and chilly days can 
make it a lot harder to keep up with your fitness, but persevere 
– you will be happy when summer comes again and you see 
the results of all your hard work.

A healthy well-maintained body is an asset all year round so 
keep well, stay fit and be happy - Summer will be here again 
before you know it.  

Helen Jones

http://www.patrickcameron.com
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Marlo Spa has recently relocated and refurbished to suit today’s spa-ing 
customers. Marlo Spa offers a place of restoration, conveniently located in the 
Sorrento shopping area. Established for 12 years, they can be trusted to find 
solutions for any health and beauty concerns. 
This is a tranquil and sacred space for men and women to be nourished with 
‘Biodroga’ and ‘OmVeda’ spa product, healed with ayurvedic massage, spa 
therapies and, balanced with holistic counselling , centred with a stretch/yoga 
class and goddessed with divine Napoleon Cosmetics.
The essential beauty needs are professionally performed and spa therapies 
include hahana stone massage, remedial, lymphatic drainage massage, marma 
point and Indian head massage, ancient ayurvedic body treatments, herbal 
facials, shirodhara, steam and spa. Treatment rooms are designed for group 
bookings and pamper parties. 
Choose a package with a friend, perfect for that weekend away or bridal parties. 
For further enquiries call (03) 59845300 or email sacredspace@marlospa.com.au     
Marlo Spa, 43-45 Ocean Beach Road, Sorrento, 3943, Victoria

Cnr. Wooralla Dr & Bundara Cres, Mt.Eliza     phone. 03 9787 2111
www.wellbeinggroup.com.au

Gentle Chiropractic Care for all ages

Open Monday-Saturday 

Hicaps, DVA, early and late appts available

Dr. Kathy Rasch welcomes her husband 

Dr. Carl Rasch to MtEliza Wellbeing

Wellbeing Group Mt Eliza has 
some exciting changes taking 
place this month. They have some 
new practitioners joining the team, 
adding to the services already 
available. Dr. Kathy Rasch is pleased 
to be welcoming her husband Carl 
into the Mt Eliza Practice. Carl 
has primarily run the Langwarrin 
Wellbeing Group for the last 6 years 
and before that , practiced in the  
Mt Eliza village. 
The benefits of having Carl with 
them, includes increasing hours 
to open every day, being able 
to offer a greater variety of early 
and late appointments, and 
having both female and male 
Chiropractors available. Both Carl 
and Kathy graduated from the 5 Year 
Chiropractic degree in 1991, working 
the first 12 years in 

Queensland and the last 8 years 
here on the Peninsula. Carl begins 
in mid June on Tuesday and Friday 
afternoons and evenings.

A big welcome to Gayle Dwyer, a 
local Counsellor and Hypnotherapist, 
working from Wellbeing on 
Thursdays and Fridays. Also Yoga 
and Meditation have started, hosted 
by Greg and Kitty Watters. Yoga is 
on Saturday afternoons from 1.30pm 
till 3pm and Meditation is every 
Monday night from 7.30pm-8.30pm. 
“We are very excited to welcome 
the new practitioners to our team 
and it feels wonderful to be able to 
offer such a diverse range of natural 
health choices in a relaxing and 
serene environment” said Kathy. 

Massage Therapist, Julian Furnell 
continues to be available Monday to 
Friday, and Kinesiologist,  
Jenni Wadsworth practices  
from Monday to Wednesday.

As well as Chiropractic Care, Kathy 
offers Wellness Coaching for adults 
and children and also presents 
Natural Birthing workshops. A large 
range of Healthy Living Products are 
also available for sale in reception. 

For all your natural health needs, 
give Wellbeing a call on 97872111 or  
www.wellbeinggroup.com.au

Hearing allows us to enjoy 
conversations with family, friends  
and the people we meet every day. 

Hearing loss progresses very 
gradually, so it can be extremely 
difficult to recognize changes to 
hearing. It commonly affects the 
ability to follow conversations – 
particularly in noisy environments. 
In Australia, around one in six baby 
boomers has a hearing loss and, 
despite this being a serious health 
issue, many are reluctant to seek 
help – taking many years before they 
actually arrange a hearing test. 

Research has shown that hearing 
loss left untreated can cause 
irreversible damage, which cannot 
be helped by hearing aids. Wearing 
hearing aids ensures that the brain 
is stimulated and does not lose the 
ability to process sounds over time. 
This not only greatly improves the 
wearer’s lifestyle now – but also 
the problems they would otherwise 
experience in years to come. 

According to HEARINGLife’s Chief 
Audiologist, Jan Pollard, “many 
people would find their lives 
improving dramatically if their hearing 
loss was treated. 

We find that individuals with 
hearing loss experience problems 
such as not being able to follow 
conversations, needing to turn the 
TV up louder and louder and in some 
cases, declining social invitations.” 

Today’s hearing aids are nothing 
like the visible hearing aids of the 
past, but it is taking time for many 
people with hearing loss to challenge 
their perceptions. Improvements in 
technology mean that hearing aids 
are highly sophisticated. They are 
more effective and smaller than 
ever – some are so small that only 
you will know you’re wearing hearing 
aids and they can be your little 
secret! A hearing test is the only 
way to establish whether hearing 
loss is adversely affecting your life. 
That’s why HEARINGLife ensures 
that there is no cost or obligation for 
anyone who wishes to have a hearing 
test. In addition to FREE hearing 
tests, the company provides FREE 
“Home Trials” of the latest hearing 
solutions so that people can hear 
for themselves the difference that 
sophisticated and discreet hearing 
solutions may make to their lives. 
Call 1300 134 097 now to arrange 
your FREE hearing test.
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Obesity has become a global problem. This 
problem has more than doubled in Australia 
over the past 20 years. Morbid Obesity greatly 
increases the chances of developing health 
conditions that can result in significant physical, 
social and mental disabilities and can also reduce 
life expectancy. Those who are overweight or 
obese are at far greater risk of being affected 
by medical conditions such as diabetes, heart 
disease, high blood pressure and some cancers. 
Long term weight loss improves health and quality 
of life. In many cases patients who successfully 
lose weight with the adjustable gastric band have 
been able to rid  themselves of symptoms of high 
blood pressure and diabetes.

The Surgery.
The adjustable gastric band in inserted by key 
hole technique which involves very small incisions, 
causes minimal pain and allows a more rapid 
return to normal activities. The gastric band is 
placed around the top of the stomach and works 
by reducing the amount of food you can eat, 
slowing down the eating process and creating a 
feeling of satisfaction. You can eat normal foods is 
smaller quantities.

After surgery most people can expect to lose 50 
to 60 percent of their excess weight over a period 
of 18 months to 2 years. For those suffering from 
serious weight problems, scientific studies have 
proven the  adjustable band to be the safest, most 
effective method of long term weight loss.

Is the Adjustable Gastric Band the only option?
At LAPsurgery Australia we offer all forms of 
weight loss surgery.

Intra Gastric Balloon: For patients who need to 
lose 10 to 20 kilos (BMI of 27 to 35)

Adjustable Gastric Band: For patients who need to 
lose 20 to 50 Kilos (BMI above 35)

Sleeve Gastrectomy and Gastric Bypass: For 
patients who may not be suitable for the Intra 
Gastric Balloon or the Adjustable Gastric Band 
or for those who have not been able to succeed 
with Gastric Band. People who have had a 
Gastric Stapling in the past can also be assessed 
for further surgery. Each patient is evaluated 
individually for the most appropriate procedure  
for them.

Why choose to have Weight Loss Surgery with 
LAPSurgery Australia?
The Surgeons at LAPSurgery Australia have over 
12 years experience in performing weight loss 
surgery and have treated over 3,000 patients. The 
clinic is very focused on long term support for the 
patient. The process involves consultation with a 
physician to assess overall health, a weight loss 
counselor, a dietitian, the surgeon and clinical 
nurse specialist’s. The science behind obesity and 
its’ causes needs to be understood in order to 
provide the best possible treatment for the patient. 
LAPSurgery Australia is  involved in research 
projects with The Baker Institute.

The surgeons assist each other with the surgery 
and one of them is on call 24 hrs a day 7 days  
a week.

WE CAN HELP YOU IMPROVE YOUR HEALTH 
AND LIFESTYLE!!!
For all enquiries ph 9760 2777 or  
email:info@lapsurg.net.au
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Joie Bridal and Formalwear 
have branched out and since 
moving to their new bigger 
premises at 182 Main Street 
Mornington after almost 10 
years in Mt Eliza. They not 
only stock magnificent bridal 
gowns, deb gowns, mother of 
the bride or groom outfits and 
flower girls dresses, but NOW 
also menswear. 

At Joy there is a range of 
business and leisure suits 
either to buy or hire, and 
being a licensee for Ferrari 
Formalwear are able to offer 

a wide selection of formal 
suits, shirts, ties, vests, 
shoes and accessories on 
the first floor. 

All menswear is 10% 
discounted for brides who 
purchase their gown  
from Joie. 

Pop in and meet Joy, 
Lesley, Heidi or Julie for 
friendly personal service 
that now accommodates 
the whole bridal party. 

Whether you’re looking for a cosy 
winter wedding by a cheery log fire, 
an intimate celebration in a garden or 
homestead, or an informal and joyful 
beach ceremony, the Mornington 
Peninsula has it all.  From the simple 
to the elegantly grand, there’s the 
perfect solution for every couple.

Here at Mornington Peninsula 
Weddings, we make wedding 
preparations easy, ensuring you’re 
relaxed, organised and confident 
when the big day arrives.

Because we live here, we’re in an 
ideal position to provide you with a 
list of relevant venues and  
service providers; simply browse 

through our website and you’ll find 
everything you need at the click of 
your mouse!

Through Mornington Peninsula 
Weddings, every detail and aspect 
of your wedding celebration can be 
sourced and provided locally … from 
venue and bridal wear to flowers, 
limousines, invitations, photography, 
hair & beauty treatments and 
more, even delightful honeymoon 
accommodation for overnight or 
longer.

So sit back, relax and enjoy a 
wander through our website www.
peninsulaweddings.com.au

I know what you must be thinking: why is Lorna talking 
about weddings when we are heading into winter? But 
guess what, if you are getting married any time in 2010 
you need to start now to get those locks ready for the 
big day! So, what bridal hair trends are we seeing now?
Hair is being worn out more often. Women want to 
look natural, fresh and glowing. It’s a really youthful, 
carefree look. As a long-hair stylist, I am happy to 
say we are seeing a return to the classics. For those 
of you who prefer to wear your hair up, try a classic 
chic French roll, chignon, ruched out braids, a high 
bun or soft 1940’s waves: even though the looks are 
structurally classic, they look amazing when the top 
layer of the style is slightly dishevelled. So NO crunchy, 
tricky hairstyles, and your look should be pinned in not 
sprayed in.
Here are my top 5 tips:
1. Consult with your stylist 6–12 months before  
the big day
I know this may sound a bit over the top, but if your 
hair grows an average of a quarter of an inch each 
month, it gives you and your stylist time to get your 
hair into the best possible shape, length and of course 
condition for the big day.
2. Think about what colour you would love your hair to 
be on the day. A good stylist will take into consideration 
your skin tone. Remember, you should look like a 
princess version of you, so it’s probably not a good idea 
to completely change your look close to your wedding 
date. HOT TIP: Plan out your colour appointments for 
the months ahead. Following up every 4–6 weeks will 
keep your colour clean and avoid demarcation lines. 
Always have a treatment on the day of your colour: 
in-salon treatments are nine times stronger than any you 

can do at home and will put back what you take  
out from colouring.

3. Cut out pictures of hair styles that you love and start 
making your own scrapbook. Pictures are fantastic when 
you come in for your trial. You need to look like you are 
going on the date of your life, so choose ideas that both 
you and your fiancé will love!

4. That brings me to the burning question,  
“When do I have my hair trial?”

Ideally, your trial appointment should be 2–3 weeks 
before your wedding day. Bring with you your veil and 
any hair jewellery. I often get asked to do a trial on a 
day that the bride is going out (so her hair done for that 
evening), but this is not a good plan. Imagine when you 
do your hair at home and the first style doesn’t work so 
you pull it out and start again. It can often get worse 
each time. A trial is a time for you and your hairdresser 
to have a play around with a few different looks. On the 
trial day, we are looking for a total concept rather than 
the perfect finish. And remember, we are working with 
hair and it never sits exactly the same twice.

5. On the big day, be ready on time for your stylist to 
arrive. There is nothing worse than a bridal party that 
is flustered because they are running late. Plan an area 
to work on your hair and makeup. (A bathroom is not a 
great choice; it can be cramped and become stuffy with 
hair product in the small space.) HOT TIP: Make sure 
you and your bridal party have all the right products 
to shampoo, condition and dry your hair. Preparation 
is sooooo important! Ask your stylist to write up a 
preparation plan and stick to it. Last of all, sit back, sip 
on a glass of chilled champers and enjoy every minute of 
your day.

Happy planning - Lorna xx 

Zumay 5977 0711

MORNINGTON COUNTRY COTTAGES
Bed & Breakfast

www.morningtoncountrycottages.com.au
0433 847 551 | 900 Mooroduc Hwy, Mornington

enquires : crea@bigpond.net.au | f. 5978 8650 | p. 59788 622

• New modern Bed and Breakfast 
Cottages set on a working Olive Grove.

• Beautiful views of Balcombe Valley 
through to Arthurs Seat.

• Friendly, helpful hosts and a calm, 
peaceful country outlook.

• BBQ facilities and Tennis Courts.

Congratulations to Liam and Naomi 
who tied the knot on the 1st of May 
2010 at Stillwater at Crittendens. 
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Adjustable Beds

Silentnight ‘Royal Luxury Buckingham’ King Mattress.
The ultimate in sleeping comfort. Hand crafted utilising luxurious comfort layers
of cashmere and Performa foam plus a unique ‘Pocket Spring on Pocket Spring’
design. Minimises partner disturbance. 10 year guarantee.

$6499

$2499

Product offers end 27/06/10.
Harvey Norman stores are operated by

independent franchisees.

www.harveynorman.com.au

T H E B E D D I N G S P E C I A L I S T

FRANKSTON
POWER CENTRE

87 Cranbourne Rd 8796 0600 18
52

91
_F

RA

‘MK6 Fremantle’ King Single Adjustable Ensemble.
Ideal if you have breathing, heart, back or leg problems, poor circulation
or painful arthritis. Features electric head and foot lift with quiet operation,
European stretch knit cover and deluxe innerspring mattress.Also available
with optional massage action to help improve circulation. 5 year guarantee.

Accessories shown are not included.

http://www.harveynorman.com.au
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