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■ Sandalford Element Cabernet
Sauvignon, 2008

The festival will
be held at
Rosehill’s
historic
Elizabeth Farm
and will have
the nation’s
oldest olive
tree as its
centrepiece.
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OLIVES are one of the world’s most
ancient crops, with records of the
plant’s cultivation stretching back
more than 5000 years.
Australians are the highest
consumers of olive oil outside the
Mediterranean, and this weekend
locals will have the chance to celebrate
their love for the fruit at the annual
Festival of the Olive.
With the nation’s oldest olive tree as
its centrepiece, the festival will be held
at Rosehill’s historic Elizabeth Farm
and will include food, wine and cooking
demonstrations from an extensive lineup of chefs.
Heading the culinary roll call at this

year’s festival will be Simon Thomsen,
restaurant reviewer and co-editor of
The Sydney Morning Herald Good Food
Guide, together with Sydney
International Food Festival director
Joanna Savill.
The festival, which has been running
since 2000, will feature demonstrations
by celebrity chefs Tony Bilson of
Bilson’s restaurant, David Tsirekas
from Perama and The Lifestyle
Channel’s Darren Simpson.
Local chefs Paul Kuipers, of
Courtney’s Brasserie and Talal
Alamein, of Sahra by the River, will
explore olive-inspired dishes,
combining contemporary and
traditional cooking techniques.

Award-winning olive grower Robert
Armstrong will host tastings and speak
about the different types of olives and
oils available and there will be many
gourmet food workshops where
patrons can learn the art of making feta
cheese, chorizo and gnocchi.
Festivalgoers can explore food
markets and enjoy live entertainment
in the grounds of the magnificent
colonial house, and for the kids there
will be dance lessons, craft activities,
story-telling and hands-on cooking
workshops.
Details: The Festival of the Olive is on
Saturday and Sunday between 10am
and 5pm. For bookings contact
8239 2211 or visit tickets.hht.net.au

There’s a lot of bang for your buck here.
The Element range is all about overdelivering on value - and this does it in
bucket-loads. You’ll get some rich dark
berry and plum flavours, and a nice kick of
lingering spice. Margaret River is
renowned for its top range cabernets, but
some of the budget-priced stuff is
ridiculously good, too. Super value. $14
■ Aja, 2008
It’s pronounced with a soft ‘‘j’’ - as in Asia
- which is they key: its a wine made to go
with Asian food. It’s an unusual blend Verdelho, Semillon and Sauvignon Blanc
- although it doesn’t say that anywhere
on the label. We tried it with Thai food and
tested it against four other crisp whites.
Its nice enough on its own, but certainly
moved up a notch with food - equal top
wine on the night. Give it a try. $20
■ Logan Gewurtztraminer, 2009
If you’re looking for something a bit
different for the hotter months, this fragrant
white from Orange should tick all the
boxes. It’s a German varietal that has taken
a real liking to some of Australia’s cooler
climates. This has an intense musk stick
and floral bouquet, and a delicate palate of
sweet apple, green banana, passionfruit
and spicy cinnamon. It too, is probably
seen at its best with Asian food. $17

– RICK ALLEN
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PICNIC IN PARRAMATTA
PARK – SUNDAY 25
OCTOBER

MY K

Foundation Day
Address 2009

FREE EVENTS
Spread out your picnic rug and
experience this great parklands estate.
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Parramatta City Council invites you to attend the
first Annual Foundation Day Address
By

Professor Geoffrey Blainey
“The Parramatta River Story”
at
Riverside Theatre
Church St Parramatta
Sunday November 1st at 6pm
This is a free event. Please reserve a place by ringing
Riverside Box Office (02) 8839 3399

LITTLE COOGEE @ PARRAMATTA
PARK Relax along the riverbank to the
smooth sounds of DJs Spruce Lee, Magic
Happens and Jimmy Sing 12 noon to 4 pm
(next to the Parramatta Park Café).
THE DAIRY COTTAGE GARDEN
Storytelling for kids amongst the garden
beds plus The Three Little Pigs puppet
theatre from 11.30 am to 3.30 pm.
CRICKET AT OLD KINGS OVAL Picnic
under the spreading trees and cheer as the
Parramatta First Grade cricket team take
on Campelltown-Camden in a fast-paced
20/20 game. Game commences 2.30 pm.

Picnic in Parramatta Park is part of Crave
Sydney, a major celebration of Sydney’s
unmatched way of life offering 31 days of
food, outdoor art and fun.
Order a gourmet picnic hamper from the
Parramatta Park Café. Visit our website:
www.ppeventcentre.com.au
More information: www.ppt.nsw.gov.au
and to plan your Crave Sydney experience
visit www.cravesydney.com
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To celebrate its 221st Anniversary of Foundation Day

