
4. Great Lakes Paddocks
Free entry. Sunday: 10am – 4pm
115 Herivels Road, Wootton NSW 2423

Great Lakes Paddocks is a 300 acre property in Wootton Great Lakes Paddocks is a 300 acre property in Wootton 
growing pasture-fed angus beef and producing delicious 
wines.  Sample some Great Lakes Wines and pasture-fed 
angus beef then relax to live music with a delicious local 
produce grazing plate with a glass of your favourite wine.  
(Live music from 1pm)

Contact: Robyn Piper on 02 4997 7255
www.greatlakespaddocks.com.auwww.greatlakespaddocks.com.au

The Great Lakes Paddocks is also hosting:

3. Brush Turkey Café
Free entry. Sunday: 10am – 3pm
1633 Wootton Way, Wootton NSW 2423

This volunteer built and managed, not for profit café provides This volunteer built and managed, not for profit café provides 
a meeting place for the community and supports local events. 
Come and see local art and demonstrations. Enjoy morning 
tea, light lunch or afternoon tea in a rural environment.

Email: brushturkey@live.com.au
www.wootton.org.au/cafe.shtml 

2. Old Inn Road Vineyard
Free entry. Sunday: 10am – 4pm
441 Old Inn Road, Bulahdelah NSW 2423
Enter via Lowreys Road

Pairing organic principles and great winemaking, this vineyard Pairing organic principles and great winemaking, this vineyard 
has a passion for producing beautifully crisp, clean vibrant 
wines from Verdelho, Chambourcin and Dolcetto grapes. 
Stop in for a tour of the vineyard then sample the wines to take 
some home. 

Contact: Sooze Bosire on 0412 741 491 
www.oldinnroadwine.com.au

Old Inn Winery is also hosting:Old Inn Winery is also hosting:

1. Yeo Farm
Free entry. Sunday: 10am – 4pm
220 Lowreys Road, Bulahdelah NSW 2423

Come visit Yeo Farm to see free range, grass fed Australian Come visit Yeo Farm to see free range, grass fed Australian 
Whites. A haired meat sheep bred for good natural 
temperament, vigorous growth and lambing characteristics.  
Our family strongly believe in regenerative organic principles 
in our endeavour to bring to market healthy and humanely 
raised sheep on our farm.  
 
Contact: Andrew & Em Yeo on 0429 854 783Contact: Andrew & Em Yeo on 0429 854 783
www.yeofarm.com.au

Regenerative farming that builds and maintains soil health

Environmentally, economically and socially sustainable

Animals that are pasture raised on paddocks

Low stress stock handling practices
 
Free to range animals that can forage with their flock or herd

OOpen and transparent communication with the community

Organic farming principles, process and practices

Diversity that develops healthy ecosystems

8. The Coastal Brewing Company
Free Entry.  Sunday: 12noon – 4pm    
3 Dalman Street, Forster NSW 2428

Experience local, fresh craft beer from the region’s only Experience local, fresh craft beer from the region’s only 
microbrewery. Visit the brewery to enjoy a free guided tour and 
for the opportunity to purchase tasting samples and take-away 
beer. Cooking demonstrations by Our Fish are also on the 
program.

Contact: Helen Black on 0414 950 051 
 www.thecoastalbrewingcompany.com

The Coastal Brewery Company is also hosting:The Coastal Brewery Company is also hosting:

8. Our Fish
  
As recognised Master Fisherman in NSW, Our Fish believe that As recognised Master Fisherman in NSW, Our Fish believe that 
the distance a fish travels from water to plate should be minimal, 
so they don’t stock fish caught outside the region.  Instead, they 
offer a variety of fresh, seasonal seafood, sustainably caught in 
the pristine waters of Wallis Lake and the surrounding coastline.  

www.ourfish.com.au

7. Bungwahl Public School
Gold coin program entry. Sunday: 10am – 4pm 
56 Seal Rock Road, Bungwahl NSW 2423  

Explore this award-winning garden and/or book yourself into a Explore this award-winning garden and/or book yourself into a 
‘Garden Harvest Pizza Masterclass,’  where you will engage in 
the fun of making pizza dough from scratch and topping it with 
produce harvested from the school’s garden. The tuckshop will 
be open to sell garden harvest treats, homemade chia and 
other produce.  Bookings are essential for The Masterclass.

Contact: Nikki Dixon on  0432 181 633 or 4997 6175
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