C O N V E R S AT I O N Z
Lincoln University is bringing the ConversatioNZ tent back to the festival! Grab a seat nice an early for the
20-30 minute talks at the festival and listen to dynamic wine and food duos, made up of some of the best
wine and food producers of the region. If you get close enough, you may even get a chance to sample the
goods...
ConversatioNZ is a movement initiated by chefs and people in the food industry with the aim of
highlighting the availability, quality and vast array of edible resources in New Zealand. For more
about ConversatioNZ’s mission, visit conversationz.co.nz
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