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16 OCTOBER 2012 

MELBOURNE FOOD AND WINE FESTIVAL GETS DOWN AND DIRTY: TICKETS ON SALE 24 OCTOBER 

An acclaimed Mexican, an extreme cold climate hunter/gatherer, an ex-pro skateboarder turned salt king 

and a Hawaiian whose fans include Michelle Obama,  are just some of the world’s hottest culinary stars 

shaking things up and heading to Melbourne for the Melbourne Food and Wine Festival presented by Bank 

of Melbourne, 1- 17 March 2013.  With the Gastronomy Program on sale 24 October, the Festival invites food 

and wine lovers to snap up tickets to avoid missing out on seeing some of the most inspirational food and 

wine personalities.  

With the timely theme of Earth, the Festival is rounding up chefs from Melbourne and across the world who 

love to get their hands dirty in the kitchen and in the garden. From exploring lost traditions being embraced 

once again to insightful discussions on how we will feed ourselves in the decades to come, Festival 2013 will 

go back to the source.  

In 2013, the Festival is proud to announce EARTH MasterClass following on from the success of FIRE 

MasterClass, a sell-out event of Festival 2012. EARTH MasterClass is a unique outdoor, roaming event with 

interactive workshops that will explore the elements and focus on all things EARTH: from the centuries-old art 

of laying a hangi demonstrated by Ben Shewry and baking in clay with Massimo Spigaroli (Antica Corte 

Pallavicina, Parma, Italy) to cooking straight from the veggie patch, grown especially for the day by Matt 

Wilkinson (Pope Joan & Bishop of Ostia, Melbourne). Also sharing their take on cooking with and from the 

earth is Hawaiian locavore Ed Kenney (TOWN restaurant, Honolulu) and culinary activist Michael Stadtländer 

(Eigensinn Farm, Ontario, Canada). 

Witness masterful cooking influenced by culture, tradition, region and sustainability at Langham Melbourne 

MasterClass (9 – 10 March) -  once again the hottest ticket in town with the chance to get up close and 

personal and taste food from some of the leading lights from around the globe. International chefs 

presenting at Langham Melbourne MasterClass include:  

Sean Brock (Husk, Charleston, SC) - only serves food that is indigenous to the South and even sports a full 

sleeve tattoo depicting his favourite vegetables including James Island Red Corn (aka “Jimmy Red”). 

Dan Lepard (London, UK) - award-winning baker, food writer and author of the baking classic The 

Handmade Loaf, Dan has become a champion of traditional recipes and techniques. 

Enrique Olvera (Pujol, Mexico City) - known for cooking natural Mexican cuisine ‘with soul’ and whose fans 

include World’s Number One chef René Redzepi.    
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Bertrand Grébaut (Septime, Paris) - leading the exciting ‘bistronomy’ charge by “liberating good French 

food from stuffy hotel dining rooms”. 

Virgilio Martinez (Central Restaurant, Lima, Peru) - with a collection of 120 different types of salt Virgilio finds 

new products and inspiration in the Andes, the Amazon jungle and at his local farmers’ market. 

Magnus Nilsson (Fäviken Magasinet, Jämtland, Sweden) – relies on hunting and gathering, then pickling, 

fermenting and curing techniques to serve his 12-seat restaurant, isolated among 24,000 acres. 

These global stars will present alongside some of Australia’s top chefs, including Andrew McConnell (Cutler 

& Co., Cumulus Inc., Golden Fields and Moon Under Water), Aaron Turner (Loam, Bellarine), Martin Boetz 

(Longrain, Melbourne & Sydney) and Karen Martini (mr wolf, Melbourne) as they explore their connection 

with earth through food.  

For those who prefer food for thought, talkfest Theatre of Ideas presented by epicure will gather three 

inspirational minds of the culinary world Michael Stadtländer, Magnus Nilsson and Matthew Evans to draw 

on their experiences of living off their own farms to tackle questions such as how are we going to feed 

ourselves in the decades to come and why the chef/farmer relationship is so important. 

The Festival’s wine program, also on sale on 24 October, gathers some of the world’s most inspirational wine 

people to taste rare drops and sublime food and wine matches: 

 Acqua Panna Global Wine Experience – join headline guest, Jancis Robinson OBE, MW, award-

winning wine writer, wine judge, TV presenter and even curator of the Queen’s wine cellar, for an 

exploration of standout examples from the great wine growing regions of the world.  

 Perfect Match presented by The Age – part of Langham Melbourne MasterClass, journeys into the 

world of wine and food, as told through the personal stories of enduring partnerships.  Pairings 

include chef Benjamin Cooper (Chin Chin, Melbourne) and winemaker Neil Prentice (Moondarra 

Wines, Gippsland) on how to tame the chilli beast; and Alla Wolf-Tasker (Lake House, Daylesford) 

and Michael Dhillon (Bindi Wines, Macedon Ranges) exploring their commitment to sustainable food 

and wine.   

 

Earth MasterClass, 8 March 2013 

Langham Melbourne MasterClass, 9 - 10 March 2013 

Acqua Panna Global Wine Experience, 9 - 10 March 2013  

Theatre of Ideas presented by epicure, 10 March 2013 

 

Tickets on sale 24 October 2012       

melbournefoodandwine.com.au 

 

   


