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Our DNA:
Food and Wine Experiences
	Unique to each destination, locally sourced food and beverages are an integral part of the Luxury Lodges of Australia offering. Lodges partner with small-scale local producers to bring a real taste of the destination to their tables, delivering a unique sense of place for guests while at the same time providing vital economic support for small businesses in each region. Food and wine experiences range from ‘destination dining’ to cooking and masterclasses, unforgettable outdoor dining events and ‘meet the producer’ tours and tastings. Some standout food and wine experiences from across the collection include:

	Lake House & Dairy Flat 
Farm & Lodge,
Daylesford, VIC
	Credited with leading the ‘halo effect’ now essential to the LLoA DNA, Lake House founder Alla Wolf-Tasker AO was among the first in the industry to offer a ‘low food miles’ dining experience at the lodge’s multi award-winning restaurant. Today the region of Daylesford is a hub for small scale, often organic food producers and farmers, vignerons, and distillers, buoyed by the Lake House’s sustained demand for their fresh, seasonal produce. Guests at Lake House can dine in the restaurant, join a cooking class or learn the essentials of sourdough making at Dairy Flat Farm.

	The Louise
Barossa Valley, SA
	Award-winning over decades, Appellation restaurant was established by founders Jim and Helen Carreker as a destination restaurant, where the rich harvest of local and community-produced ingredients is showcased in daily changing degustation menus, each course paired with fine wines from the Barossa region and beyond. Appellation positioned The Louise as offering ‘culinary tourism’ with this local food and wine experience the principal driver for guests. A visit to the community of producers at the Barossa Farmers Market on Saturday mornings is a chance to meet the farmers and growers and see the freshly picked produce likely to be on the menu later that day.

	Longitude 131°
Uluru, NT
	Set among remote, rust-red dune tops, Table 131° is a once (or hopefully twice!) in a lifetime dining experience. Using some of Australia’s finest produce flavoured with bush ingredients and prepared with First Nations traditional methods, chefs take the kitchen outdoors, where guests enjoy fine dining under an indigo sky lit with twinkling stars and learn the First Nations stories of the southern skies, including the tale of the Seven Sisters.

	Saffire Freycinet
Freycinet, TAS
	Hands-on, ‘meet the producer’ food and wine experiences are a wonderful part of a stay at Saffire, where whisky and sparkling wine tasting events are a favourite. The chance to don waders and venture out to the oyster leases at nearby Freycinet Marine Farm is a must-do, to enjoy oysters picked just minutes prior, shucked on the spot and served with Tassie’s premium local sparkling wine around a white-clothed table set in waist-deep waters. The bee-keeping experience on the shores of the bay at Saffire is another chance to dress up, this time in an apiarist suit, ready for a close-up encounter with the local bees and their delicious honey, a regular favourite on the menu at Saffire.
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