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REPORT 

 

Welcome to the Hunter 

Our tour of the Hunter Valley wine region began with the arrival of participants in Cessnock 

on Friday 15
th

 May by car or plane & shuttle. We were thrilled to have a total of 30 

participants, including five members of the Queensland Wine Guild of Australia. Our tour 

leaders were Dianne and Graeme Lofts. 

 

Before the Welcoming Dinner at the Wine Country 

Motor Inn commenced at 7.00 pm, all but three 

participants had arrived. Those missing were our 

esteemed President Bob Bailey, his wife Helen and their 

friend Rita Gazzola. It seemed that they had missed an 

exit (or two) off the M1 and found themselves caught up 

in Sydney’s Friday afternoon and evening peak hour 

traffic.  

 

The dinner consisted of a two-course buffet dinner and wines provided by Moorebank Estate. 

Graeme Lofts welcomed those attending to the Hunter Valley and outlined the itinerary, 

breakfast and bus arrangements, and instructions to ensure that the tour proceeded as 

scheduled. Bob, Helen and Rita finally arrived to applause at around 8.30pm and the staff of 

the Wine Country Motor Inn ensured that they didn’t miss out on any part of the meal. 

Saturday 

Our bus driver Alex Barrett, arrived on 

Saturday morning to pick us up in his best 

coach. Our first stop for the day was 

Peterson House, which specialises in 

sparkling wines. We were treated to a 

magnificent breakfast with a glass of bubbly, 

followed by a seated tasting of a range of 

Peterson House sparkling and sweet wines 

on the huge deck. 

 

 

A short bus ride took us to Calais Estate and a private seated tasting with cheese and bikkies 

was conducted by Susan Bradley (Owner), Dianne Daniell (Cellar Door Manager) and 

winemaker Adrian Sheridan. After another short trip we arrived at the massive First Creek 



Winery, where Cellar Door Manager Jim Smith took us on a tour of the winery, cellars and 

bottling plant before providing us with a tasting. First Creek makes wine and/or does the 

bottling for about 30 other wineries, but the wines under its own label that we tasted were 

very impressive. 

 

We had lunch under the veranda of the Australian Regional Food Store and Café, 

overlooking a small lake, where we were treated to lamb gourmet pizza or chicken & 

vegetable pie with peas and mash.  

 

Following a quite leisurely lunch and tea or coffee we headed off for Tyrrell’s, where we 

were treated to a tasting of some of their best wines in the rustic dirt-floored private tasting 

room. The walls of the tasting room were covered with the family trees of five generations of 

the Tyrrell family and Damien (Assistant Cellar Door Manager) provided us with a very 

interesting talk about the history of the family and winery. 

 

Our final tasting experience of the day took place at the noisy Hunter Distillery, where we 

sampled a selection of vodkas and liqueurs from small test tubes. This was a unique 

experience with Vodka blends including apple, caramel, chilli, coffee and vanilla. The 

liqueurs included ginger, lime, mango, Turkish delight, Chilli Schnapps and much more.  

 

After a couple of hours back at the Wine 

Country Motor Inn it was time for bubbly on 

arrival for the Winemaker’s Dinner, which 

was hosted by Drayton’s Family Wines, who 

generously donated the wines for the night. 

It was held in the Motor Inn function room. 

John Drayton treated us to a night of fun, 

laughter and great wine to accompany a 

three course meal as he spoke about the 

history of his winemaking family and the 

wines. John was accompanied by his wife 

Jan and Drayton’s Operations Manager 

Mark Wiseman.  

 
 

Sunday 

Sunday began with a continental breakfast at the Wine Country Motor Inn, which left us with 

sufficient appetite to enjoy our first stop for the day at the Hunter Valley Chocolate and 

Fudge Factory, where we were given a talk about how their chocolate is made and plenty of 

opportunity to sample the amazing range of chocolate and fudge. 

 



Our first winery visit of the day took us to the scenic McWilliams Mount Pleasant Estate and 

a private tasting at their long bar. Hosted by the booming-voiced Brian and the towering but 

quieter James, we tasted the very best of the McWilliams’ range including Mount Pleasant’s 

iconic Lovedale Semillon and Old Paddock & Old Hill Shiraz.  

 

McLeish Estate Wines was next and we were divided into two groups for separate private 

seated tastings. It was good to sit down after standing at the Chocolate and Fudge Factory and 

Mount Pleasant. 

 

It was time for lunch and we were taken to the Hunter Valley Gardens Village. We followed 

Dianne and Graeme to the Taste of the Country with Matilda the Cow guarding the door. We 

were quickly seated and served with Beef or Chicken hamburgers with potato wedges and a 

Hunter Valley Cookie, followed by tea and coffee. The service was both efficient and 

friendly, allowing us some time to explore the shops in the Village before leaving for the next 

winery. 

 

Arriving at Tulloch Wines after lunch, we 

were taken downstairs to a spacious 

private tasting room and seated at four 

perfectly arranged tables. The partition 

behind the tasting area consisted of rows 

and columns of empty Tulloch wine 

bottles collected over its 120 year history. 

In that delightful atmosphere we tasted the 

best of the Tulloch range of wines and 

learned about the history of the winery. 

 

It seemed fitting that the last winery visit of the trip was Brokenwood, the winery established 

by James Halliday and some of his lawyer colleagues. We were provided with a private 

seated tasting in the winery. A very educational talk was well handled by two seemingly very 

young ladies, both with an excellent knowledge of the wine and the Brokenwood range and 

history. In addition to the usual tasting of bottled wine, we were treated to a tasting straight 

from the tank, before filtering and fining had been done. 

 

Some people chose to walk across to the nearby McGuigan owned property, which houses 

the Hunter Valley Cheese Company, while others chose the more relaxing ride on the bus. 

Most of the walkers arrived at the Cheese Company before the bus arrived. We were seated 

and provided with a cheese making tutorial and a taste of five of the cheeses made on the 

property. 

 

After a short bus trip back to the Wine Country Motor Inn in Cessnock we farewelled our 

friendly coach driver Alex Barrett and prepared for a casual closing dinner in the function 

room. Wines for the closing dinner were provided by McLeish Estate. At the end of the 

dinner the tour was officially closed by our President, Bob Bailey. Our goodbyes were 

exchanged at breakfast in the same room the following morning. 

 

  



Thank you 

Wine Guild Victoria would like to thank the following people for their help in making this 

wine tour an outstanding success. 

Graham Farish, Manager, Wine Country Motor Inn 

Alex Barrett, Proprietor, Barrett’s Charter Coaches 

John & Jan Drayton, Drayton’s Family Wines 

Mark Wiseman, Operations Manager, Drayton’s Family Wines 

Debra Moore & Ian Burgess, Moorebank Estate  

Laura Parkes & Shane Henwood, Peterson House  

Dianne Daniell, Calais Estate  

James Smith, First Creek Wines  

Rosalie Lambert, Australian Regional Food Store & Café and Hunter Valley Cheese Co.  

Michael Paterson, Tyrrell’s Wines  

Neil Langdon, Hunter Distillery  

Jo Clarke & Peter, Hunter Valley Chocolate and Fudge Factory   

Mark Coster, McWilliams Mount Pleasant Winery  

Jessica McLeish, McLeish Estate Wines  

Louise Jamieson, Taste of the Country, Hunter Valley Gardens Village 

Steve George, Tulloch Wines 

Damien Harrison, Brokenwood Wines  

 

 


