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Kangaroo Island Month
La Boca Bar and Grill and Kangaroo Island have partnered in a unique activation
showcasing Kangaroo Island produce and beverages in the heart of the Adelaide
CBD. For the entire month of August, La Boca will exclusively feature Kangaroo
Island produce and beverages which will be showcased by Chef Nicolas
Arriola’s traditional Argentinean cooking methods.
In addition to the exclusive menu, there will be a range of activation events at La Boca
Bar and Grill in conjunction with Kangaroo Island running throughout the month.
The partnership blossomed during Tasting Australia’s Charred event when La
Boca Bar and Grill were positioned next to Kangaroo Island’s stall. Over the
course of the event, Kangaroo Island Chef – Tony Nolan and La Boca Executive
Chef – Nicolas Arriola used every available opportunity to network, talk and
share experiences and their passion for cooking using quality, regionally-sourced
produce. This friendship has lead the way to one of the biggest collaborative
ventures the Kangaroo Island Food and Wine Industry has undertaken off-island.
The scene is set for August to be a month filled with mouth-watering produce,
great beverages and fantastic events!

3

Special Events
Every Sunday in August, La Boca Bar and Grill in conjunction with Kangaroo Island
are proud to offer Producer Showcase Sessions in the heart of Adelaide’s CBD.

Sunday 6 August
False Cape Wines and Dudley Wines Showcase at La Boca Bar and Grill
The first Sunday in August brings together two of Kangaroo Island’s finest wine
makers - False Cape Wines and Dudley Wines giving guests the opportunity to
sample and purchase a range of wines throughout the afternoon. To compliment
this, La Boca Bar and Grill’s exclusive Kangaroo Island produce menu will be
available. Sit back, relax and enjoy the elusive tastes of Kangaroo Island’s award
winning wineries.

Sunday 13 August
Kangaroo Island Brewers & Ciders Showcase at La Boca Bar and Grill
Spend your Sunday afternoon with some of Kangaroo Island’s best
and most innovative beer and cider makers at the Kangaroo Island
Brewers & Ciders Showcase featuring Kangaroo Island Brewery,
Kangaroo Island Ciders and Drunken Drone Brewery. Guests will
have the opportunity to meet the beer and cider makers as well as
sampling a selection of different Kangaroo Island’s best beverages.
To complement this, La Boca Bar and Grill’s exclusive Kangaroo
Island produce menu will be available
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Sunday 20 August
Kangaroo Island Oyster and Gin Showcase at La Boca Bar and Grill
The only duo more iconic than oysters and gin is Kangaroo Island Oyster Farm
Shop oysters and Kangaroo Island Spirits Gin! For this special Sunday showcase,
guests will enjoy tastings of Kangaroo Island Spirits popular selection of gins
plus American River oysters cooked to perfection on the asador. Spend the
afternoon at La Boca, enjoying the best things in life.

Sunday 27 August
Kangaroo Island Winery Showcase at La Boca Bar and Grill
The final Sunday of La Boca Bar & Grill’s Kangaroo Island month showcases some of
the Island’s best wines from Islander Estate Vineyard, Bay of Shoals and The Stoke
Wines. The wine makers will be on hand giving guests the opportunity to sample
and purchase a range of wines throughout the afternoon. To compliment this,
La Boca Bar and Grill’s exclusive Kangaroo Island produce menu will be available.
Come and enjoy the final weekend of La Boca Bar & Grill’s Kangaroo Island
month with good food, great wine and even better company.

5

Kangaroo Island Food and Beverages
Kangaroo Island produces food as it was meant to taste. Its reputation for purity
and quality is spreading thanks to a passionate group of locals who source,
grow, make and package – always with an eye for quality and sustainability.
The Island’s size and distance from mainland Australia lead some to say, ‘you
must be madly passionate to be a commercial food producer here!’
But these very challenges also provide the greatest opportunities.
The Island’s remoteness has always demanded a self-sufficient lifestyle – mixed
farms of cattle, sheep and grain provided income, while kitchen garden crops,
supplemented by fish from the bountiful sea, meant Island residents ate well.
This legacy of ingenuity plus the region’s relative seclusion from the Australian
mainland has influenced Island food producers to deliver unmistakable
quality, purity and flavour. Their emphasis on ethical food production is an
understandable extension of the community’s regard for the natural world.
Kangaroo Island’s sought-after produce comes from people who are committed
to ensuring their bounty will be enjoyed for generations to come in a landscape
of protected wilderness shared with fields, paddocks, vineyards, orchards,
livestock and beehives.
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Kangaroo Island Beverage
Tasting Notes
Kangaroo Island is renowned for its pristine environment and produce. The
wineries, distilleries and breweries all work within the isolated environment to
create beverages reflecting the natural beauty and unique characters of the island.
While still a reasonably young wine region, Kangaroo Island has fast made a
name for itself as a quality area producing a wide variety of styles. The wines
below are key examples of the region’s capabilities.

Wine
Dudley Wines - Bubbly NV
This sparkling white is an enticing blend of Chardonnay and Sauvignon Blanc
fruit. The nose presents with soft passion fruit and citrus notes. This follows
through with the crisp flavours of spiced apple and lemon, finishing with a
graceful sweetness. A refined, generous bubbly to enjoy time & time again.

Dudley Wines - Cape Hart Riesling 2016
The Cape Hart Riesling is intensely aromatic, showing blossom, white flowers,
and hints of lemon sherbet with a fine pure palate of flavours. It has balanced
acidity, with fresh non cloying natural fruitiness that finishes fresh and vibrant
on the palate.

Bay of Shoals Savagnin 2016
The Bay of Shoals vineyard is located north of Kingscote overlooking the Bay
of Shoals and Reeves Point, site of the first settlement in South Australia. The
vines were planted on the hillsides in 1993 and are hand pruned and harvested.
These premium grapes are grown in a true Maritime climate, the wines
reflecting this quality growing environment.
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In the fifth vintage of this aromatic beauty, its citrus nose combines beautifully
with its pear palate. Serve with Spencer Gulf prawn paella or enjoy as a standalone non fizz version of pear cider.

False Cape - Montebello Pinot Grigio 2017
This wine displays classic aromas of nashi pear and rose petals with hints of
lemon. The palate is fresh and juicy, with flavours of fresh pear and a lingering
crisp finish. Perfect with seafood dishes such as panfried King George whiting or
salt and pepper squid.

Islander Estate Vineyard - Wally White Semillon 2015
The Semillon is picked in two stages: one early pick to retain more acidity and one
later pick giving rise to more mouthfeel. All grapes are picked by hand then sorted
on tables before being whole-bunch pressed in the basket press. No pressing
separation is made as the press is very gentle and after a short settling the turbid
juice is fermented in 630 litre “demi-muid” French oak barrels. The juice remains in
cask for 2 years and undergoes batonnage (lees-stirring) every week for the first
four months of ageing to enhance the fullness of texture and flavour.
The Wally White is medium intensity, brilliant yellow. A complex and inviting
nose showing aromas of lemon rind and white peach with hints of vanilla
and a slight smokiness from the barrel fermentation. Classic Semillon lemon
notes, complemented by a creaminess on the mid-palate, underscored by a
zesty, mineral finish. An elegant finish with a hint of spice from the oak and a
cleansing lick from the natural acidity.

The Stoke - Rosé 2017
This is a Provence style Rosé. It displays a very elegant pale salmon colour. The
nose is like you have clapped a pair of chalk dusters together while strolling
through a rose garden. It is a feminine wine yet displays depth of flavour and
complexity that you would not expect from its appearance.
The wine is well balanced and structured to let the natural acidity prevail to
cleanse the palate. Fresh and flavoursome by itself or particularly suited to fish,
white meats and creamy pasta. Oh and cheeses and charcuterie.
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False Cape - Ship’s Graveyard Shiraz 2013
The cool maritime conditions on Kangaroo Island along with ancient soils allow
for a slow even ripening which is ideal for producing Shiraz with both depth
and structure. This wine shows lifted aromatics of pepper and spice and a long
seamless palate that will see it drinking well over the next 5-6 years.

Islander Estate Vineyard - Old Rowley Shiraz Grenache 2014
Beautifully Ruby Red in colour with spicy aromas supported by enticing notes
of raspberry confection, resulting from some of the grapes undergoing carbonic
maceration. Soft and delicate on the front palate with very supple tannins. Full
flavoured but elegant. The natural acidity supports a long after-taste, increasing
the richness and length of flavours.
This is the ninth vintage of Old Rowley and Shiraz continues to be the dominant
partner. This provides a slightly fuller body and a touch of spiciness to the wine.
Kangaroo Island has proved an excellent place for growing Grenache and Shiraz
and the cool climate helps produce tightly structured grapes while limiting
alcohol levels in these varieties. The idea with this wine was to produce a Côtes
du Rhône style - a wine of medium body and a good grip of natural acid on the
finish rather than relying on heavy tannins to provide the structure.

False Cape - The Captain Cabernet Sauvignon 2013
This Cabernet Sauvignon exhibits characters of blackcurrant and mulberry
with wonderful depth of fruit, subtle oak and an elegant structure, with careful
cellaring this wine will age gracefully over the next 8-10 years.

9

Islander Estate Vineyard - Majestic Plough Malbec 2014
All grapes are picked by hand then sorted on our tables. Selected berries are
then sent to tank with a very light crushing where they are cold-macerated for
a few days before fermentation. During fermentation the berries are plunged
softly every day to allow delicate extraction. Malbec skin is very tender and
breaks easily during fermentation to impart its entire character to the juice. This
helps to protect against over-extraction which can result in undesirably bitter
phenolic characters.
The Majestic Plough is Deep Red in colour. Toasty oak supported by aromas of
leather, blackberry, dried herbs and spices. Rich and layered. Dense and dry but
full of fleshy dark fruit flavours. Powerful tannic grip with the natural acidity
helping to retain elegance through the long finish.

Islander Estate Vineyard - Investigator Cabernet Franc 2012
Is the most elegant release to date. Made from 100% Cabernet Franc, Jacques
describes the Investigator 2012 as the most refined of the flagship releases so
far. Very subtle hints of classic varietal leafiness on opening builds to reveal
blackcurrant, plum and mulberry fruit flavours. Offering beautiful balance and a
thoroughly composed structure characterised by long, fine tannins and a sublime
finish, the Investigator 2012 continues to build a legacy as Kangaroo Island’s top
wine. Elegance and power all the way.
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Beer and Cider
Kangaroo Island Brewery
Sheoak Stout
A deep blend of Maris Otter malt, crystal malt and black barley gives this glossy
black liquid a beautiful taste. Finished off with East Kent Goldings hops, this
stout is mild and not too heavy. We add charred sheoak pieces (a tree from KI)
to the fermenters to give it a nice woody smokey flavour. Get the fire going and
the stout out, it’s a winter brew for the consummate beer drinker.
Indian Pale Ale
Indian Pale Ale is a favourite of craft breweries the world round. This beer
lets us throw heaps of hops and malts together to generate a stronger flavour
and beautiful colour. The IPA comes from a time when beer was transported
between the colonies and spoilage was an issue. Hops containing natural
preservatives, and already in beer, was added in larger quantities to the brew
enabling the colonies to enjoy a beer from home. Backstairs Passage is only
14km wide but hey….why not! More for the real beer drinker who wants to taste
deeper body and flavour.
Kings Dark Ale
A brew inspired by the winter sky over Kingscote, hence the name. On
particular nights, the sky is dark and redish, it looks angry but reminds you
where you are. This brew is a nicely bittered dark ale with a slight sweetness
on the palette. Full bodied, and full of flavour, this brew is for the seasoned beer
drinker. Put a scarf around your neck, a beanie on your noggin and a king’s dark
in your hand.
Amber Ale
Take golden ale, add more malt and turn up the hop, you get the third in the
series to deliver more punch. A fruity note on the head thanks to galaxy and
cascade hops and an almost warm home-like depth provided by Amarillo hops.
This one is for the beer lover and is our earthiest brew yet.
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Kangaroo Island Ciders
Colony Cove Original Cider
Colony Cove Original cider is medium dry and slightly cloudy. It is crisp, full of
natural apple flavours and lightly carbonated. It finishes dry on the palate. Serve
chilled or over ice
Colony Cove Draught Cider
Colony Cove Draught Cider is a medium sweet, slightly cloudy, lightly carbonated
cider with fresh apple flavours and a rich palate. It is lightly carbonated.

Drunken Drone Brewery - Honey Wheat Ale
This golden amber honey wheat ale is brewed from Australian malted wheat and
barley. It is made with Clifford’s Honey Farm Kangaroo Island honey and has
a subtle honey taste. Drunken Dron have used Cascade whole cone hops from
Tasmania which give the ale some fruity flavours. The Ale is naturally bottle
conditioned, so you can expect yeast sediment in the bottle. It is refreshing and
easy drinking.

12

Meet the
Makers

Bay of Shoals
Bay of Shoals is situated on historic Reeves Farm, close to Kingscote, and
former home to Augustus Reeves, the first postmaster on Kangaroo Island.
The winery was established by Dr John Willoughby in 1993, and remains in his
ownership today.
Bay of Shoals wines have won more than 50 awards over the last seven years,
with all fruit being Estate-grown and the wines produced on the property, in a
true maritime climate.
The 27 acre vineyard will soon see a further 20 acres under vine, with seven
grape varieties and 12 different styles of wine, and in 2016, the winery produced
three bottle-fermented sparkling wines – chardonnay, rose and shiraz.
For more information visit www.bayofshoalswines.com.au
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Clifford’s Honey Farm
Dave and Jenny Clifford opened their Honey Farm in 1993 and it has been a
popular family destination ever since. Dave collects different types of honey
from Kangaroo Island’s famous Ligurian Bees. Three varieties are always
available for tasting and purchase, and these depend on the time of the year and
which of the Island’s many shrubs and eucalypts are in flower.
Kangaroo Island is the only place in the world where pure bred Ligurian Bees
– initially imported from Italy in 1884 – still exist. The Island’s strict ban on
bee and honey imports has protected the colony and enabled local apiarists to
harvest a product that is unique and of the highest quality.
Visitors to Clifford’s Honey Farm can learn all about the history of apiary on
the Island, the social structure of bees, how they communicate, and view
the Ligurian Bees at work through a glass-covered hive. Large groups and
coach parties can also book for a tour of the honey shed to learn about honey
extraction. The farm is a proud family business with three generations currently
working together.
For more information visit www.cliffordshoney.com.au
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Drunken Drone Brewery
After years of home brewing and testing recipes, Greg and Sharon Simons’
ambition to build their own brewery has become a reality, with the opening in
September 2015 of The Drunken Drone Brewery.
This small microbrewery is initially producing a Honey Wheat Ale, hand-crafted
in small batches using traditional mash-brewing techniques, brewed and bottled
on the island. It is currently available for sale at Clifford’s Honey Farm and other
Kangaroo Island outlets.
Enjoy tasting their Honey Wheat Ale.
For more information visit www.facebook.com/DrunkenDroneBrewery
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Dudley Wines
Dudley Wines is Kangaroo Island’s pioneer winery, established in 1997.
This small, family-run business produces a 100 per cent Kangaroo Island product,
grown and handcrafted on the island by members of the Howard family, including
Jeff and his son Brodie.
A fifth generation islander, Brodie brings together his creativity, passion and
unique blends, while overseeing every step in the process from grape to barrel
to bottle, and with the winery situated next to the vineyards, he knows exactly
what goes into every bottle. He enjoys experimenting, and has gained
Australia-wide accolades for his traditional wines as well.
Dudley’s cliff-top cellar door is on the North Coast on Willoughby Road Penneshaw
where visitors can taste the range of 14 wines.
For more information visit www.kangarooislandciders.com.au
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False Cape
In 1999, Jamie and Julie Helyar (nee Follett), together with Follett Vineyards,
established their vineyard on the Dudley Peninsula – combining third generation
Kangaroo Island farming heritage with third generation grape growers of
Langhorne Creek.
The vineyard site was selected for its terra rosa soils, north facing slopes and
its proximity to the South Coast. False Cape was named after a nearby coastal
landmark.
The grapes are grown as naturally and organically as possible, with the reds
being dry-grown, and with a lower yield, giving great intensity and flavour.
False Cape Wine is made by Lake Breeze winemaker Greg Follett (Julie’s
brother) and it has won many medals along the journey. The brand is available in
local restaurants, hotels and bottle shops.
For more information visit www.lakebreeze.com.au
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Island Beehive Honey
Island Beehive is owned by Peter Davis. A passion for bees and honey permeates
the Island beekeeping community with which Peter is intrinsically linked. Peter
Davis was born on Kangaroo Island and grew up around bees kept as a sideline
on the family farm.
Being one of the first, and now among the biggest organic honey producers in
Australia, Peter is a leading voice in the honey production industry in Australia.

“All of our honey is produced by the purest strain of Ligurian Bees in the world,
on Kangaroo Island. Our honey is unfiltered and raw - as God intended it to be.”
Island Beehive promotes the Ligurian Bee story and provides links between
heritage, environment and food production.
For more information visit www.island-beehive.com.au
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Islander Estate Vineyard
The Islander Estate Vineyard was founded in 2000 by Bordeaux winemaker
Jacques Lurton. This 800 acre property, with 25 acres under vine, was
chosen for its north facing slopes, allowing for great drainage and deep root
penetration.
There are consistent breezes, providing conditions that are frost-free and with
low mildew risk. Vines are close-spaced with vertical shoot placement and low
yields are encouraged, about 1kg per vine, giving intense flavours and phenolics.
The grapes are hand-picked and go into a custom-built 70-tonne facility, where
the wine is made in concrete tanks that were shipped from Burgundy. Jacques
showcases alternative and traditional varieties – including Cab Franc, Malbec,
Viognier, Sangiovese, Shiraz, Grenache and Semillon, and uses wild yeast
fermentation. Wines are aged in French oak 630L barrels for two years or more.
For more information visit www.iev.com.au
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Island Pure Sheep Dairy
Island Pure Sheep Dairy is a 260 hectare grazing property on the banks of
the beautiful Cygnet River and Gum Creek on Kangaroo Island, approximately
10 minutes from Kingscote.
Island Pure’s flock has been built over the last 20 years from a mixture of breeds
based on their milking ability and temperament. With no recognised milking
breed in Australia, the flock has influences from Awassi, East Friesian, Border
Leicester, Merino, Suffolk and Poll Dorset.
Island Pure produces a wide range of sheep’s milk products including
natural yoghurt, Ligurian Bee honey yoghurt, Du Couedic (Kefalotiri), Cassini
(Manchego), Ravine des Casoars (Haloumi), Le Casuarinas (Feta), Cygnet
(semi-matured Manchego), ricotta and labneh.
For more information visit www.islandpure.com.au
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Kangaroo Island Brewery		
Kangaroo Island Brewery was established in 2016 by Mike Holden and Nina
Maurovic. As Mike likes working with his hands, his brewery features hand-made
beers, the hops are hand-planted, and the cellar door is hand-built using handmixed concrete.
The brewery and cellar door were built utilising local stone and timber, as Mike
believes that sourcing locally will translate into his beers, and he is aiming to be
100 per cent Kangaroo Island produced in the near future.
Kangaroo Island Brewery has eight beers on offer, ranging from a traditional
pale ale to a rich Sheoak stout. These beers are served at the rustic brewery just
outside Kingscote with local food – an awesome environment complementing
awesome beer.
For more information visit www.kangarooislandbrewery.com.au
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Kangaroo Island Ciders		
Graham and Mary Jones run Kangaroo Island Ciders, using apples grown in their
Kangaroo Island orchards to make Colony Cove ciders and sparkling apple juice.
They chose Kangaroo Island as it has a cool climate with adequate winter
chilling for most cider apples. The first trees were planted in 2004, and their
orchard now hosts over 30 varieties, including the old English varieties –
Yarlington Mill, Kingston Black, Improved Fox Whelp and Blenheim Orange. In
November 2012, the ciders were launched including the original medium dry
cider and the draught medium sweet cider. Non-alcoholic Apple Sparkler is also
available.
Since launching, Kangaroo Island Ciders has consistently won medals at the
Royal Adelaide Show Beer and Ciders Awards and the Australian Cider Awards.
The cellar door for tastings and sales is Emu Ridge Eucalyptus Distillery,
Willsons Road, Kangaroo Island, and products are available at other outlets on
KI and in Adelaide.
For more information visit www.kangarooislandciders.com.au
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Kangaroo Island Coffee Roasters		
Kangaroo Island Coffee Roasters sources its beans from farms in Columbia,
Zambia, Costa Rica, and Guatemala to support international fair-trade. This
guarantees the highest quality available beans, which in-turn enables KI Coffee
Roasters to produce a high-quality end product. The in-house coffee roasters
have designed individual profiles during the roasting process which results in the
product being the award-winning coffee.
This business was established in 2015 with the aim of producing a quality
Kangaroo Island branded product. Product is supplied freshly roasted to clients,
retail customers and mainland clients too. The product has the ability to have an
extended shelf life, but the longer you leave it, the more it loses the flavouredoils. It is recommend to consume within 5 weeks of roasting for the best flavours.
Thereafter it may display signs of bitterness or acidity due to loss of oils but still
suits many pallets.
Kangaroo Island Coffee Roasters seek to build a strong coffee culture on Kangaroo
Island, and are in a prime position to do so – being situated at Chocol’ Art & Coffee
in the main shopping district of Kingscote. This location has established KI Coffee
Roasters’ strong presence within the local community – a ‘must-visit’ iconic KI
experience.
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Kangaroo Island Community
Education – Aquaculture		
KI Community Education - Parndana Campus is a Primary and Secondary school
of 168 students and is located in the centre of Kangaroo Island in the rural
township of Parndana. A strong community feel is a key feature of the campus as
students’ transition from Playgroup to Preschool and then to Reception and their
formal years of Schooling through to Year 12.
Strong academic and vocational pathways are encouraged as well as a focus on
being community minded and being a valuable citizen. Agricultural Science is a
major curriculum focus. The school’s ‘farm’ comprises of 10 hectares and provides
for a programme including animal husbandry, cropping, apiary and horticulture.
In 2004 the KI Skills Centre was opened to develop aquaculture into the learning
programme as a focus of the Parndana school community for Kangaroo Island
Community Education. The Centre is a ‘re-circulating aquaculture system’ in
which Barramundi are farmed. The Centre allows students to engage in real life
learning with transferable skills and we welcome and encourage visitors to come
and see for themselves the wonderful learning that develops from it. The areas
of ‘aquaponics’ (aquaculture plus hydroponics) and sustainability are explored by
students through their learning programmes.
For more information visit www.kice.sa.edu.au

36

37

Kangaroo Island Free Range Eggs
Tom and Fiona Fryar’s Free Range Poultry Farm covers 5,000 acres and is
situated near Kingscote on Kangaroo Island.
The Farm currently runs 50,000 hens, producing approximately 15,000 dozen
free-range eggs per week and supplying in excess of 100 outlets across
Australia.
Fryar’s Kangaroo Island Free Range Eggs is a unique South Australian business.
The True Free Range eggs produced, cleaned, graded and packed on the
property before being distributed across the Island or shipped to mainland sales
outlets in cities Adelaide, Sydney and Melbourne.
Hens on Kangaroo Island Free Range Eggs farm are stocked at much less than
1500 hens per hectare in the range area, giving each hen plenty of space to
scratch and peck at seeds, grass and insects.
For more information visit www.kieggs.com.au
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KI Gold		
KI Gold is an agricultural business run by fifth generation Islander Richard
Trethewey, in partnership with his family.
Originally established as a broadacre farm by Richard’s father as part of a
soldier’s settlement near Parndana, KI Gold now produces wool, lamb, seed
potatoes, fresh vegetables and fresh marron. Richard is passionate about
Kangaroo Island, its produce and its authentic brand, which celebrates the
unique connection between KI’s producers and their natural environment.
Marron are a type of fresh water crayfish, and they were introduced to
Kangaroo Island several decades ago from the south west of Western Australia.
KI’s pristine environment provides optimal conditions for marron farming,
especially for an animal sensitive to temperature and chemicals. Despite this,
marron are preyed on by shags and other wildlife and can take between 2-3
years to mature.
KI Gold produces up to seven tonnes of marron each year, which are highly
sought after in restaurants and hotels across Australia.
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Kangaroo Island Olives		
The Esposito family olive grove began its journey in the early 90s. The first olive
tree was planted by Zio Giuseppe (Uncle Joe) in a small paddock surrounded by
native vegetation, 400 metres from the Nepean Bay waterfront. It wasn’t exactly
a smooth start, “the wallabies damn near ate the whole tree”. Despite all the wild
animals constantly feeding on the leaves the tree kept growing. With the blessing
of lots of sunshine and rainfall along with traditional pruning, the tree flourished
and the extra virgin olive oil it produced was described as ‘uniquely Kangaroo
Island’.
Today, the mature grove is home to more than 10 varieties of olives. Major
cultivars including Koroneiki, Frantoio, Leccino, Pendolino and Kalamata are
harvested each year to produce award-winning Extra Virgin Olive Oil and
Kalamata eating olives.
Day-to-day farming operations are overseen by Dom who lives on the Island,
while son Michael who lives in Adelaide, takes care of sales and marketing.

“We grow our produce using sunshine and rainfall. Nature does all the work”
Domenico Esposito.
For more information visit www.kiolives.com.au
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Kangaroo Island Shellfish		
Grown in cool, clean waters off the coast of South Australia in one of the world’s
most unpolluted and intact marine environments, KI’s oyster season runs from
April to December with commercial quantities available from June.
In true sea change style, Ken and Amanda Rowe sold up their IT business in
Adelaide and brought their young family to Kangaroo Island. In 2008 they became
oyster farmers, farming the Pacific Oyster in the clean, pristine waters of Eastern
Cove on the north coast of the Island. Kangaroo Island oysters are renowned for
their delicious salty taste and are highly regarded throughout Australia.
The farm produces around 50,000 dozen oysters a year and they are shipped
to wholesalers in Adelaide, Queensland, NSW and Victoria under the Kangaroo
Island Premium Oysters brand. In 2010, Ken and Amanda opened a Farm Gate
shop – The Oyster Farm Shop – making their oysters, value-adds and showcasing
Island aquaculture and sustainable seafood available to locals and visitors.
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Kangaroo Island Spirits		
Jon and Sarah Lark’s family business, KI Spirits, was South Australia’s first
boutique distillery, originally established on the island in 2006.
Their award-winning spirits and liqueurs are made in small batches using a blend
of traditional processes and many local ingredients. They have drawn awards
from around the world and recently the Old Tom Gin won the trophy for best
Australian Gin at the Australian Distilled Spirits awards.
The distillery cellar door and gin garden are situated not far from Kingscote and
the airport. Visitors can enjoy a tasting of the spirits, great coffee or book one of
the gin experiences offered.
For more information visit www.kispirits.com.au
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Latitude 36		
Tony and Beverly Nolan are a passionate Kangaroo Island couple with a desire for
sustainable food farming and production. Their philosophy is simple food, straight
from the source, with a taste of the country that will reconnect you with the land
and agriculture.
Latitude 36 has been in operation for 16 years and Tony endeavors to bring
product to people in a variety of ways. They have a condiment line and also
provide a Farm Food Experience encompassing their Farm Kitchen for those that
want to have hands on experiences. Tony will also craft Culinary Adventures to
immerse consumers with the true paddock to plate experience.
Tony and Beverly have had the privilege to showcase their farm foods to some of
the largest names in the business and have established a reputation for always
bringing fresh quality to the table with every experience they provide.
For more information visit www.latitude36.com.au
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Southrock Lamb
Kangaroo Island has a cool, long growing season, perfect for producing high
quality produce. The cheeses, seafood and olive oils have been recognised
Australia-wide as being top quality.
Southrock Lamb has been recognised as superb quality and can be found on the
menus at some of the best dining experiences in Australia including luxury hotels
and at Kangaroo Island’s premier resort, Southern Ocean Lodge.
Southrock Lamb is produced with the animals’ welfare in mind. The lambs are
raised in a totally stress-free environment, on the clean green paddocks of
Kangaroo Island and the quality and taste is sensational.
For more information www.southrocklamb.com.au
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The Figgery		
The Figgery is a small family business at Stokes Bay on the north coast of
Kangaroo Island. They have been growing figs and olives since 1993, following
organic farming principles. All products are produced and packed on the
farm. The Figgery operates as a wholesale business, supplying retailers and
individuals in carton quantities but also posts smaller orders across Australia.
The Figgery produces several fig products including Sticky Figs, Dried Figs and
Sticky Fig Syrup, preserving the fruit mainly by drying, making them available
all year round. During the harvest, they pick fruit by hand every day and process
them within 24 hours to maintain the high quality of the fruit.
For more information visit www.thefiggery.com.au
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The Stoke		
The Stoke Wines are produced by winemakers Nick and Bec Dugmore. Nick has
a long-standing connection to Kangaroo Island, having visited all his life. In 2008,
on a surfing trip with some mates, Nick stopped off on KI for what was supposed
to be 6 weeks. This soon turned into a year. Nick became a part of the community
and was employed as a sales and marketing manager for some of KI’s wine
producers.
It was then that Nick realised how much potential KI had to grow high quality fruit
and the opportunity to make great wine. Nick and Bec grew their knowledge and
passion for wine by working in wineries across Australia, Canada, New Zealand
and France.
After returning to Australia, Nick and Bec established The Stoke Wines in 2016.
Using fruit bought from Islander Estate Vineyards they produced a small amount
of Sangiovese and Sangiovese Rosé. The Stoke Wines are unique as they are
made by two young winemakers who are based on the mainland but who share a
strong passion for KI. It is small batch and hand made.
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Continue to be inspired
by Kangaroo Island
Not only are Kangaroo Island’s fine food and
beverages an inspiration for the senses, so
too is it’s art. Several works of art by Island
artists are featured at La Boca Bar and Grill
and in the Stamford Plaza.

Jewellery by KI Artists
Patti Blucher, Cecilia Gunnarsson,
Audrey Harnett, Fred Peters and
Dr Peggy Rismiller

Fungi Family Bangle Patti Blucher, Sterling silver
textured bangle, 6.5 cm diameter, 2015

In 2009, Fine Art KI established a working jewellery studio ‘Some Bling New’
to provide access for silversmith Fred Peters and others to peer support and
equipment. It also provided a forum for jewellers to develop skills, demonstrate
techniques and create works for sale.
Island artists are renowned for a fearless experimentation of their use of
materials and our Island’s jewellers are no exception.
On show, in a revolving wearable display at La Boca, will be pieces produced from
various materials including Island motifs in aluminium and pewter, semi- precious
gemstones and forged silver wire, glass,
and cast and pierced precious metal. The
jewellery pieces are unique, Island inspired
and demonstrates a deep sense of place,
however the overall impression is authentic
KI with world class quality.
Pieces are available for purchase at a range
of price points. For sale enquiries please talk
to a La Boca staff member.
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Seaweed Cuff Cecilia Gunnarsson, anodised
aluminium, 6 cm diameter 2016

Climbing Goanna, 2017
Dave Clarke
Bronze Limited Edition
Foyer, Stamford Plaza
KI is a unique arts destination and
beloved home to hundreds of creative
souls. Kangaroo has long tradition
of natural art history exploring the
Island’s uniquely evolved habitats and
surviving species.
There is a contemporary art
community passionate about the
environment, and increasingly sharing
their visual communications with
national and international audiences.
Rosenberg Goanna are considered
pre-historic survivors. They could
once be found across the whole of the
southern-most regions of Australia’s
mainland. Kangaroo Island’s wild
shores provide the last stronghold for this ancient creature which faces threats
from habitat destruction, feral predators and human presence.
Dave says “With this piece I have tried to capture the elegance and nobility
of Rosenberg’s Goanna. The climbing posture is to demonstrate that they are
incredibly fast and accomplished climbers when the need arises.”
For sale enquiries contact Fine Art KI on (08) 8553 0448 or visit
www.fineartkangarooisland.com.au
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Crude Awakening
Kenita Williamson
Woven painted textile
Kenita has been working with recycled materials
for twenty years. She uses textiles as a medium
to show how as one individual you can have
an impact on the environment. Her inspiration
comes from the variety of changing moods in the
scenery that surrounds her on Kangaroo Island.
Kenita is a regular contributor to SALA and is
now experimenting with 3D sculpture, utilising
her textile knowledge, crochet, macramé and
basketry techniques. Kenita began weaving by
recycling a wide range of textiles. She collected
fishing nets, rope and other objects discarded
and washed up along the Island’s shore. Inspired
by the natural environment she uses the very
materials that threaten the existence of the Inter
tidal Zone, to create objects of beauty.
The artist says the following about Crude
Awakening, the piece that was originally based on
a photograph by KI’s Neill Bell of the coral reefs
off the Island’s North Coast.
“I asked myself what could be more extravagant
and flamboyant than our Gorgonian Coral colonies.
What could be more grotesque than drilling for oil
off Kangaroo Island? To jeopardise this garden of
delight. Our marine and bird life.”
For sale enquiries contact Fine Art KI
on (08) 8553 0448 or visit
www.fineartkangarooisland.com.au
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Kangaroo
Island Art
Trail
Continue to experience
Island art across Adelaide
for the month of August
with the KI Art Trail. A
spectacular collection of art
produced by Island artists
will be on display at two
major art events in Adelaide
at the State Library and
National Wine Centre.
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Island to Inland: Contemporary art from Kangaroo Island
11 July – 3 September 2017
Opening Times: 11am – 4pm. Closed on Mondays.
Flinders City Gallery
State Library of South Australia, North Terrace, Adelaide
The isolation, beauty, ferocity and joy of life on Kangaroo Island has inspired
new work by ten contemporary artists in Island to Inland. Each artist tackles
themes central to the Island’s diversity and the shared experiences of isolation.
Encouraged and challenged by their surroundings, these works reflect broader
issues relating to settlement, sustainability, loss and fortitude.
Through a range of media, the artists explore new directions in their work and,
in the process, convey the raw beauty and delicate balance of their Island home.
Ria Byass, Quentin Chester, Audrey Harnett, Scott Hartshorne, Indiana James,
Janine Mackintosh, Deborah Sleeman, Caroline Taylor, Maggie Welz and
Kenita Williamson.
Curated by Eleanor Scicchitano and Celia Dottore A Country Arts SA and
Flinders University Art Museum touring exhibition.
For more information visit www.artmuseum.flinders.edu.au

Deb Sleeman and
Quentin Chester installation
view, Island to Inland:
Contemporary art from
Kangaroo Island, Flinders
University City Gallery 2017
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How Do We Love Thee? Let Us Count The Ways…
KI -The Intertidal Zone
South Australian Living Artists Festival, presented by Fine Art Kangaroo Island
4 – 27 August 2017
Opening Times: 9am – 6pm Daily
National Wine Centre of Australia,
Corner of Hackney Road and Botanic Road
Adelaide
For the eighth year running, Fine Art Kangaroo
Island presents work by twenty-three
outstanding artists who visually explore the
Island’s extraordinary 540 km coastline.
Among the least disturbed shores in the temperate world is the threshold where
we come together to fish, surf and play. And it’s the inspiration for more than
100 new artworks that celebrate our inter-tidal zone - a restless realm of ebb
and flow. Full of breathtaking works echoing inspirations from the Island’s
unique coastline and marine environment, the exhibition includes a slew of local
features and attractions.
If you’re into an KI inspired drop you’ll want to spend a little extra time at
Wined Bar. Three KI producers will showcase their wines at Wined Bar –
discover the best of Islander Estate Vineyards, Bay of Shoals Wines and
Kangaroo Island Trading Company, whose 2015 shiraz was outright winner
at the recent Kangaroo Island Food and Wine Awards.
“How Do We Love Thee? KI - The Intertidal Zone” will include two outstanding
floor talks by artist Michele Lane, and Kangaroo Island and Victor Harbor
Dolphin Watch proponent Tony Bartram on Monday 14 August and Tuesday
15 August respectively.
For more information visit
www.fineartkangarooisland.com.au
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Come and visit
SeaLink and Kangaroo Island Odysseys Tours
If all of these Kangaroo Island experiences have inspired you to come to Kangaroo
Island, SeaLink and Kangaroo Island Odysseys have just launched two great new
food and wine tours.
The first are the stunning new Kangaroo Island 3-day seasonal food and wine
tours with Kangaroo island Odysseys. Tour itineraries will vary depending on
the season. The tours comprise three days of indulging your every sense. Stay
in luxury coastal accommodation at Lifetime Private Retreats and Sea Dragon
Lodge and enjoy gourmet delights with award-winning local wines and spirits,
all in some of Kangaroo Island’s most inspiring locations.
Indulgent dining experiences include a Shearer’s Feast in a rustic shearing shed,
beachside taverna banquets and brunch in the fairy-tale setting of the Enchanted
Fig Tree, all hosted by award-winning catering specialists Hannaford & Sachs;
a farm-kitchen cooking session with local chef Tony Nolan of Latitude 36 and a
gourmet meal at Sunset Food and Wine Restaurant to name just a few.
There’s also an exclusive vineyard, winery tour and barrel room tasting at The
Islander Estate Vineyard; wine tasting at Dudley Wines and Bay of Shoals
Wines; locally distilled gin sampling at KI Spirits; cheese tastings and factory tour
at Island Pure Cheese Dairy; and honey sampling at Island Beehive where you
will learn about the history of the Ligurian Bee on Kangaroo Island.
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Another new way to discover Kangaroo Island is with SeaLink’s new 2 Day
Food, Wine & Natural Wonders Tour. Listen to the sounds of wildlife as you make
your way around, feel the peace and seclusion of island life as you breathe in
the fresh air, and sample the local fare, enjoying delicious food as it was meant
to taste. With all meals and overnight accommodation at the Kangaroo Island
Wilderness Retreat next to Flinders Chase National Park included, you can get
away from it all and spoil your senses on this magical 2 day tour.
From samples and tastings at Island Pure Sheep Dairy and KI Spirits to enjoying
a sparkling wine while watching the sunset over Remarkable Rocks, to exploring
Kelly Hill Caves and marvelling at the fascinating Birds of Prey Inflight Display,
you will discover how much Kangaroo Island truly has to offer!
For more information visit www.sealink.com.au and
www.kangarooislandodysseys.com.au
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Event sponsors

Project sponsors

Department of State Development

Department of Primary Industries
and Regions South Australia

#EatDrinkKI #LaBocaGoesKI
Kangaroo Island Month at La Boca Bar and Grill was supported by
the Commissioner for Kangaroo Island’s Beverages Project. For
more information visit www.kangarooislandcommissioner.sa.gov.au
Images courtesy of Brand Kangaroo Island, the South Australian Tourism Commission, and the producers featured in this brochure.
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