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Our region’s best producers and
their winemakers are chilling
under the oaks today-so go
get friendly with them, make
a new discovery and begin a

lifetime fling with their wines!

Here’s to the start of
something beautiful...
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Bains Vintage Cars Display

The Hat Man - Keeping you
sun smart and shaded from
those North Cantebury rays!

FESTIVAL INFO SITE

Waipara School Fundraiser
The Waipara School will be
keeping you hydrated with
water, sodas as a school
fundraiser

Get Real Ice-Cream

Artisan creamy vanilla ice
and dairy-free mango ice

- handmade with no bases or
artificial ingredients

Sweet & Savage - Coffee &
donuts. Ohh yeah.

Karma Cola

A range of organic craft
sodas from ‘The World's
Fairest Fairtrader’”.

Carrot Dawg by
Gatherings - A plant based
take on the traditional hot
dog... A bun filled with a
brined, smoked, then slow
roasted crumbed and fried
carrot.

The Crater Rim
Tongue in Groove

. Richard Till's Real Kitchen

Giant Paella Pan - loaded
with prawns, chorizo,
chicken, monkfish, peppers,
lemon and herbs.

. Waipara Hills

The Whitebait People
Westcoast whitebait patties,
pan-fried salads or omelettes
and paua patties.

Fancrest Estate
Waipara River Estate
Mon Cheval

. 2 Broke Blokes - Soba &

udon noodle salads with
hot smoked salmon, twice
cooked pork belly, & more
delicious combinations.

The 3rd Man

Foraged Fare by Mel Wright
Delicious sorbets, gelatos
and preserves, all made from
foraged fruit from the North
Canterbury region.

The Winemaker'’s Wife

The Boneline

Taste of Eden - Free range
chicken and ancient grain
salads with local fruits, fresh
fruit tartlets and pastries.
Brew Moon

Fritz's Wieners - Award-
winning German style
Bratwurst sausages, served
in freshly baked baguette
buns with onions and
sauerkraut.

Dallington Downs

Omarino Wine Park

26.

® 27.
® 28.
29.

® 30.

o 3.
® 32.

33.

O 34.
® 35.
36.

o 37.

® 38.
39.

® 40.

o 4.

42.

® 43.
© 44.

. Jonny Schwass - Smoked
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Lovat Downs Venison
Venison pita pockets,
burgers, sausages and the
"tender bambi sammie’ - all
made w diced venison, onion
& plum sauce.

Sherwood Estate Wines
Mount Brown Estate
Kung Fu Dumplings
Kathmandu style momo

dumplings with tomato chilli
and peanut sauce.

Terrace Edge
Silver Wing Wines

Allpress Espresso - The
Allpress coffee cart is parking
up under the oaks to serve
up their specialist coffee -
including a refreshing cold
brew.

Q Cuisine - Fine foods &
organic beverages.
Pegasus Bay

Main Divide

Cakes by Anna & Grizzly
Bagel - A variety of cakes
showcasing seasonal
produce & locally made
ingredients and artisan
products. Plus, bagel
sandwiches hot off the grill
& freshly filled donuts.

Mt. Beautiful Wines
Alan McCorkindale

Horseshack Food - Manuka
smoked and slow-cooked
gourmet street food.

Black Estate

Georges Road Wines
Orphans Kitchen - Foraged
local North Canterbury
venison pies, freshly made by
Tom Hishon and his family.
Cook Vintners

Melton Estate

meats using locally sourced,
North Canterbury produce
and freshly shucked oysters.
Greystone Wines

Muddy Water

Kaikoura Cheese - Cheese
platters for sharing with
friends or enjoying alone -
the perfect pairing with the
regional wines.

Waipara Springs

Ataahua Wines

Cannon Hill Gourmet

A range of kebabs and
falafels, fresh salads,
ciabatta sandwiches,
toasted breads with chicken
liver pate & onion jam, and
creme bralée for dessert!
Harris Estate

The Old Glenmark Vicarage

Torlesse Wines



