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That’s a wrap: 2014 Melbourne Food and Wine Festival  

The 22nd Melbourne Food and Wine Festival presented by Bank of Melbourne has come to a close 

following 17 days packed with more than 200 events.  From 28 February to 16 March, 386 food and 

wine businesses across every corner of Melbourne and Victoria welcomed more than 200,000 

people for a vibrant celebration of food and wine that once again highlighted Melbourne as 

Australia’s leading gastronomic capital.   

In 2014 the Festival embraced the theme of water: over 17 days we simmered ideas and concepts, 

from sustainable seafood and water-wise winemaking, to harnessing rainwater to grow produce 

and understanding ingredients from our oceans, rivers and lakes. 

For the third year running, the Festival built a temporary hub in Queensbridge Square in the heart 

of the city.  This year, The Immersery: Festival Kitchen Bar and Raingarden transformed this blank 

canvas on the banks of the Yarra River to a bustling space featuring a restaurant, floating barge 

bar, and a top level ‘cloud’ which activated a disused part of the Sandridge Rail Bridge for the 

first time.  

A remarkable collaboration between the Festival and many local partners, the Immersery 

represented the city’s cultural pillars of food, wine, and design combine to create an innovative 

and creative hub for the Festival.  

More than 70,000 people visited the Immersery to enjoy a western take on traditional yum cha 

designed by a local chef collective, taste Victorian wine from seven wine regions, and sample 

cocktails crafted by 22 of Australia’s best bars.  Over the 17 days of the Festival more than 26,000 

dumplings and 12,000 glasses of wine were enjoyed. Visitors also explored how to build a 

raingarden at home, taking inspiration from 78 hanging pots and planter drums filled with more 

than 1,000 plants. 

To toast the first day of the Festival, Bank of Melbourne World’s Longest Lunch gathered 1,504 diners 

at a 530 metre table – the longest in the Festival’s 22-year history – for a three-course lunch on the 

banks of the Yarra River.  The menu inspired by great rivers of the world was designed by top local 

chefs Adam D’Sylva, Stefano de Pieri and Jacques Reymond and featured 1,520 kingfish fillets, 

4,700 sweet potatoes and 3,050 sorrell leaves, among other local ingredients.  

Acqua Panna Global Wine Experience continued over the opening weekend with 50 wines from 

nine countries filling 1,200 tasting glasses across the two days.   

Thirty-one chef and winemaker presenters from eight countries gathered for the Festival’s hallmark 

Langham Melbourne MasterClass; a weekend exchanging culinary ideas, recipes and creative 

inspiration.  Over two days food lovers enjoyed more than 6,000 tasting dishes including pure 

plankton rice by Aponiente’s Juan Luis Fernández (Spain), veal smoked in native Chilean tepú 
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wood by Boragó’s Rodolfo Guzmán, and cod acorn truffle celery by The Restaurant at 

Meadowood’s Christopher Kostow (USA).       

For the second year running, the final weekend of the Festival was dedicated to events in Regional 

Victoria. Seventy-two events filled the state during vintage and harvest including 21 Regional 

World’s Longest Lunches on Friday 14 March, and the Festival’s signature outdoor experience, 

Water MasterClass on the Bellarine Peninsula. 

On closing the 2014 Festival, Natalie O’Brien, CEO of Melbourne Food and Wine said: 

“The huge success of this year’s program is a tribute to the passion and creativity of Victoria’s 

restaurants, wineries and producers who each year raise the bar and develop high quality, unique 

and stand-out events. The strength of the Festival’s program continues to build year on year and 

further cements our state’s reputation as one of the leading destinations for food and wine world-

wide.” 

melbournefoodandwine.com.au 

 

Local and international chefs in town for Langham Melbourne MasterClass gather at The Immersery: Festival, Kitchen, 

Bar and Raingarden. Image by Daniel Mahon.   
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