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Meet the Maker

Bubbles and Brunch Master
class

Great Eastern Winand Dine
Dinner

DiscoverFreycinetVineyard
PinotVerticalTasting
Unwind in the Vines V3
Wild Abundance and Fire
Bubbles and Bivalves
PizzaVino

Pizza, wine and cheese

Wine and Cheese at the
cellar door

Winemakers Dinner by the
Bay

Yoga, Bubbles and Cheese
Yes please



OVERVIEW

The Great Eastern Wine Weekend (GEWW) enaial eventvhere vineyards, winemakers, local tourism operators and

Freycinet Lodge collaborate to deliver wine focused educational events to visitors along the Great Eastern Drive angdtEast Coa
Wine Trail. Collectively local providers along the east coast agreed that there was a need to boost visitation durirmgnainter
early spring Combined with a desire to showcase the full range of internationally renowned wine in conjunction with great
experiences the GEWW was born by RACT Destinations.

The purpose ofthis sustainable postinter eventis to increase visitation, lengttf stay andaverage spend outside pkak
season.

Theevent aims to

A Act as a community focused event which helps to build local operator relationships and highlight the benefits of positive
businesdeveraging

A Create bespoke educational wine events along the East CoastTéihe

A Act as an opportunity for wine producers to make genuine connections with customers, build brand awareness, increase wine
sales and diversify thelousiness

A Act as a celebration for winemakers and vineyanahers

Target Audience (by demographic only):

A Regionalocal community

A Intrastate, RACT membergpeat visitors

A Interstate, domestic leisuréey focus isn Victoriaand New South Wales

Timing of the Great Eastern Wine Weekend:

28 St 02YS { LINAyYy3 (agtheeveat Yalsy the fidtweekdndi abpridyZTheititingensures we are driving
visitation outsidethe traditional peak tourisnimes. The busgchool holiday periogs avoided and the event doe®t compete
with the Bicheno Food and Wine Festival.



OUR STORY

The Great Eastern Wine weekend began 5 years ago at Freycinetidogige
ClaudioRadentiand Tim Goddar@Cool Wines) hostedn intimate wine
matched dinnefor a small group of 12.

In its first twoyears, 2015 & 2016he weekendremained relativelysmall
with the programincluding a food and beer matching experiencéran

houseBrewery, a winemakers hosted cruise with Wine GlasstBaiges, the §
Wine and Dine Dinner at Freycinet Lodge 8utbbles and Bivalves at DevilsEess |

the program 5 years later.

2017

The introductiorof two new events, Meet the Maker and Lunch in the
Vineyard at Craigie Knowe saw the beginning of the expansion of the GE
The Wine and Dine Dinner at Freycinet Lodge expanded and participation
numbers soared across events, this paved the way for additional operators,t
create bespoke events in the years following.

2018

After the success of the 2017 events, operator participation grew with 10

events taking place across the weekend. Collaborations between local vvl\ —-
. . V]

operators and suppliers ensured these events were unique to the GEW \ﬁ ,

created new bonds in our local business community. Visitation also grew, . A

9 of the 10 events selling out. r

|
|
|

2019
More growth this year with 15 events on the program, stretching from

cancel we still saw impressive visitation and participation at the remaining
events. Once again new collaborations between operators and local supg:
were formed.



THE EVENT PROGRAM

Freycinet_odgeis the main accommodation provider and event veorethe weekend. Freycinet Lodge hasfta minimum threg
signature wine events year grar, these include; Medghe Maker, GreaEastern Wine and Dirlginner and a masterclass.

SIGNITURE EVENTS

Hosted at Vineyards or Cellar Doors by tl
wine maker or owner and can include othe
externaloperators

These are ticketed events
Limited to a small number of guests (-20)

Offer a high quality and unique and premi
experience to the consumer based on
expertise andeducation

Some examples include private lunches,
tastings, masterclasses and tours with win
makers or vineyardwners

These events are created for genuine wine
enthusiasts and are aimed at attracting
intestate and Tasmanian audiencast of the
east coastegion

They are seen as a drawcard for the week

Includes free tastings, and cellar door disc|
on wine salesiniqueto the GEWW

DiscoverFreycinetVineyard
PinotNoir Vertical Tasting at Milton

GEWW events fall into three categories

CELLAR DOOR SPECIALS

All day cellar door events which are open
to generalpublic

Do not require an advanced booking
Haveno entry free

At a minimum cellar doors offer food and
beverage that is unique to the GEWW
which complementséree tastings and
cellar door discounts on wingales

Canbe a collaborative business approach
were external operators are involved and
includeentertainment.

These events are an important part of the
program as it allows the consumer to act
with freedom when planning their
weekend and enjoy local produce at their
own leisure

Includes free tastings, and cellar door
discount on winesalesunique to the
GEWW

Unwind in theVines

Bubblesand Bivalves anRizzaVino
Wineand Cheese at the Cellar Dapr
Priory Ridg&/ineyard

PizzaWine and CheesgDvertime
Vineyard.

EXTERNAL OPERATOR EVENTS

These events bring in another experien
outside ofwine

Hosted by an external operator but are
collaborative events which offer wine
tastings, wine matching or wine hosts as
major part of theevent

These events articketed

Catered towards small to misized groups
(10-50)

Offer a high quality event that is focused
a regional experience but also offers
expertise and education in both experie
andwine

These events create unique experiences
that drawpeoplewho are looking to
expand their knowledge and understand
of wine will learning or enjoying another
experience

2 AyS al | SNDaBap A y Y ¢
YogaBubblesand Cheese yes

please!

SunsetCruise with Gala Estate and
Wineglass Bay Cruises

Localtourism operators offer discounts on tours and packages across the weekend to leverage more visitors being in the dtreayafiter period. Some

examples include; Freycinet Paintball, Wine Glass Bay CrAlkksjventure




SIGNATURE EVENI1S

MEET THE MAKER

Meetthe Makerkicked2 F ¥ (KS 4SS |{dBotRg@iaatT S
FreycinetLodge. The event whiaiffers a relaxeegnvironment to
connectconsumer tomaker, drew a large crowmdith approximately =~
100 patrons passing through doors to sample the best wines in the ,m Hous
region and meet the makers behind them. '

The Farm Shed represent the vineyards and wineries who were
unable to attend or do not have a cellar door. Once again The Far
{ KSRQa 3ISYSNRdza O2YYAUYSyYyd (2
every winemaker from the region. The Farm Shed continues to drafg¥
an extensive crowd for most of the night and they represented with |
genuine enthusiasm and professional knowledge

Feedback from the winemakers in attendance was that customer
engagement was high, with many operators providing feedback tha
they were unable to speak to punters as much as they would have
liked too. There was a real buzz in the room, and we have been tolc
the event was noisgind crowded what a problem to solve i2020!"

Althoughsales weralownwe have heard mangtories of punters
dropping into cellar doors tpick-up a bottle (or for some a case) of
their favourite wines during the course of the weekend. Overtime
Vineyard told us that they had one couple visit the cellar door to bu
a box of their Pinot Noir on Saturday and before Meet the Maker th¢
couple had never heard of our smallest vineyard in the regitirat
little story is exactly what Meet the Maker is all about!

Thisyear we enjoyed seeing our winemakers and operators using t
event to catchup with one another pre and postvent. Therewas a

good feeling in the air as wine makers swapped stories and shared
good timespost event, over dinner and a glass of wine.



WILD ABUNDANCE AND FIRE

The event brings together our most southern vineyards, winemakers and
operators who deliver an idepth and hand®n howto cook local game on fire
cooking experience. The group of 12 feasted on fire roasted oysters, pheasant,
partridge and slow cooked venison. As the rain fell, fire logs roared in the cellar
room while guests sat around a large table & enjoyed the spoils and
matchingDarlington Vineyar@and Boomer Creek Vineyasdines flowed. The
event played host to six guests from the south of the state, two New South
Welshman who had booked and planned their trip to the region based purely
on the event and four east coasters. Phil Young deputy editor at the Mercury
newspaper was there along with Rhonda Taylor, new CEO of East Coast Tourism
After attending this event and the Wine and Diner Dinner at Freycinet Lodge
Phil is planning a story on the Rhonda and her plans for the future

Operators:
TwamleyFarm

Boomer Creek Vineyard
Darlington Vineyard
Gertand Ted Catering

BUBBLES AND BRUNCH MASTERCLASS WIT—H-HAEJ.E@IM COATES

Therain waspouring down buthe lodge fire place was
roaring, big comfy couches were waiting and the bar was
near! The scene was set for wine guru, Curly Haslam
Coates, to treat 20 guests to a bubbles and brunch tour
of the world. Celebrating sparkling wines from around
the globe, Curlyuided through six different styles of
international sparkling wines and explored the difference
between them and our award winning east coast
Tasmanian sparkling wineSurly'sinfectious personality
and knowledge of all things wine made for a great start
to the day The masterclass was popular with east coast
locals who loved the new experienizethe program.

Operators:
Curly HaslanCoates
Freycinet Lodge



DISCOVER FREYCINET VINEYARD

An intimategroup of 12spent time with renownedvinemaker
ClaudioRadentiin his cellar door on Saturday afternoon. With no

ease in the rain on the horizon the group forgoes the usually pleasant
stroll around the vineyardndinsteadsettled in for an up close and
personal afternoon sampling back vintages and learning about the
Freycinet Vineyard wines and wine making process. Paul Smart from
Wine Tasmania attended the event along with Launceston Radio host
Glen hart.

Operators:
Freycinet Vineyard

L. PINOR NOIT VERTICAL TASTING

. OnSunday afternoomguestsenjoyed a rare opportunity to sit down with
. MichaelDunbabinas he led them through five vintages of Milton
Vineyard Pinot Noir. Together they explored this exquisite varietal,
starting with a young vintage arntdstedtheir way through older vintages
spanning 12 yeardocomplement the flavours and textures of the wine
a light lunch was served completing an immersive Milton Vineyard
experience.

| Operators:
Milton Vineyard



