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4 Salamanca Place, Hobart, Tasmania 7001
Australia

ESHE: trade@stategrowth.tas.gov.au

The Tasmanian Advantage

Tasmania, an island located off the coast of Australia, is uniquely positioned
to produce world-class food and beverages. With exceptionally clean air,
rich and fertile soils, a temperate climate, and access to pure rainwater,
Tasmania has it all.

Our island state prides itself on stringent biosecurity standards,

and it is the only Australian state free from many major pests and diseases.
Tasmania is also proudly free from genetically modified organisms.
Additionally, Tasmania has achieved 100 per cent renewable energy status,
showcasing our commitment to sustainability, which is at the heart of
everything we do.

This pristine natural environment, combined with rigorous controls,
creates optimum conditions for producing fresh fruits, fine wines,
pure honey, delicious non-alcoholic beverages, and award-winning whiskies.

We invite you to taste and experience the Tasmanian advantage at stand
number N2F02A — where purity meets outstanding quality.

Contact:

Trade Tasmania

Department of State Growth

4 Salamanca Place, Hobart, Tasmania 7001
Australia

Email: trade@stategrowth.tas.gov.au
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SHE IR (Steven Greig) — FEIXREFERER

FEF{Z#8: sgreig@dmgfinewine.com.au
FH1E: +86 1500 099 7458 | +61 2 9475 7888
handpickedwines.com.au | houseofarras.com.au
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DMG Fine Wines

DMG is a leading Australian family-owned luxury drinks company that
specialises in the production of Australian fine wine and the multi-channel
distribution of exceptional wine and spirits.

Handpicked and House of Arras brands are globally awarded premium
Australian wine brands. Handpicked has been successful in the China market
for 20 years and House of Arras, Australia’s number one sparkling wine brand,
is just starting its own China journey.

Products: Objectives:

» House of Arras Brut Elite Cuvée * Importers

 House of Arras Brut Elite Rosé + Distributors

* House of Arras 2015 Grand Vintage Wholesalers or retailers

» House of Arras 2015 Vintage Rosé Influencers

» Handpicked Tamanian Pinot Noir Wine industry media
Handpicked Tasmanian Chardonnay and other general media

Contact:

Steven Greig | Chief China Representative
Email: sgreig@dmgfinewine.com.au

Mobile: +86 1500 099 7458 | +61 2 9475 7888
handpickedwines.com.au | houseofarras.com.au
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Wendy Wang | GNT {§@iBl EEREE
BEF{5%8: wendy@gntinternational.com
FBiE: +61 452 348 888
larkdistillery.com
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Lark Distillery

Lark Distillery, established in 1992 by Bill Lark, is recognised as a pioneering
force in the Australian whisky industry. Bill Lark’s vision revived whisky
distillation in Tasmania after a 150-year hiatus, transforming the distillery into
a symbol of premium Australian whisky. Lark Distillery’s dedication to crafting
high-quality single malt whisky has earned it global recognition and acclaim,
with Bill Lark inducted into the World Whisky Hall of Fame in 2015.

The distillery’s success is underpinned by its innovative use of local ingredients,
including Tasmanian peat and barley, and its meticulous attention to detail in
every stage of production. Their whiskies, such as the Classic Cask and Cask
Strength, reflect the rich Tasmanian landscape and have garnered numerous
awards worldwide. Today, Lark stands as a beacon of luxury in the whisky
world, leading Australia’s presence in the global market.

Products: Objectives:

 Distributors
* Wholesalers or retailers
* Influencers

» Symphony No.1 Blended Malt

» Classic Cask Single Malt Whisky

e Dark Lark Single Malt Whisky 2023
* Lunar New Year Dragon 2024

Contact:

Wendy Wang | GNT Fine Wine and Spirits Managing Director
Email: wendy@gntinternational.com

Mobile: +61 452 348 888

larkdistillery.com
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Jensen Farley | 838 A / B2
EBF{=F8: jensen@lawrenny.com
EBiE: +61 438 966 020
lawrenny.com
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Lawrenny Estate Distilling

Lawrenny is a unique ‘paddock to bottle’ single malt whisky producer located
in the Central Highlands of Tasmania. Barley grain is grown across the estate
and water is sourced from the river that flows metres from the distillery doors.

Products:
* Lawrenny Single Malt Whisky

Objectives:

* Importers

* Distributors

» Wholesalers or retailers
* Influencers

Contact:

Jensen Farley | Co-founder / General Manager
Email: jensen@lawrenny.com

Mobile: +61 438 966 020

lawrenny.com
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Charlie Sun | EERKE

(N\ I FEF{#8: suncharlie@hotmail.com
; FHiF: +61 451 198 166

' noctonwine.com.au
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Nocton Vineyard

Nocton Vineyard masterfully combines Tasmania's cool climate with ancient
Jurassic soils to offer an exquisite wine experience for all to enjoy.

Products:

* Willow Pinot Noir

» Estate Chardonnay
» Estate Pinot Noir

» Estate Merlot

Objectives:

* Importers

« Distributors

* Wholesalers or retailers
¢ Influencers

Contact:

Charlie Sun | Managing Director
Email: suncharlie@hotmail.com
Mobile: +61 451 198 166
noctonwine.com.au

NOCTON
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Paul Mealor | G EHE

EEF{Z%E: p.mealor@juicyisle.com.au

FEIE: +61 414 879 692
juicyisle.com.au

BEVERAGES
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Juicy Isle

Juicy Isle is Tasmania’s leading non-alcoholic beverage manufacturer.

For more than 50 years they have been supplying market leading brands
across a broad range of juices, soft drinks, cordials, waters and carbonated
drinks. Juicy Isle products use Tasmania’s finest mineral waters as well as
fruits from the Huon and Derwent valleys.

Products:

» Pure Tassie Sparkling Waters
 Carolines Pre+Probiotic Sodas

* Good Apple Sparkling Apple Juice
* Juicy Isle fruit Juices

Objectives:

* Importers

Distributors

Wholesalers or retailers
Influencers

* Premium hospitality outlets

.

=

Contact:

e

Paul Mealor | Owner and Managing Director
Email: p.mealor@juicyisle.com.au

Mobile: +61 414 879 692

juicyisle.com.au
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FEF{Ef8: mwu@pinnaclefinefoods.com.au
FHiE: +61 488 014 566
pinnaclefinefoods.com.au

PINNACLE FINE FOODS
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Pinnacle Fine Foods

Pinnacle Fine Foods (PFF) is an Australian agribusiness with land in
New South Wales, Tasmania and Queensland, specialising in premium
farm-to-plate produce for export markets.

PFF owns orchards in Tasmania's Tamar Valley, producing premium apples
and cherries, and a vineyard near Hobart for cool climate wines. As one of
Tasmania’s largest premium food suppliers, PFF's brands include:

Tas Fruits, Tamar Valley Fruits, Spring Orchard, and Coal Valley Vineyard.

Products: Objectives:

» Apples (multiple varieties) * Importers

* Cherries (multiple varieties) + Distributors

* Pinot Noir * Wholesalers or retailers
* Chardonnay * Influencers

* Riesling

» Sparkling Wine

* Tempranillo

Contact:

Meng Wu | Managing Director

Email: mwu@pinnaclefinefoods.com.au
Mobile: +61 488 014 566
pinnaclefinefoods.com.au

PINNACLE FINE FOODS
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India Bellamy

FEF{#8: india@stormandindia.com
FEIE: +61 448 612 444
stormandindia.com.au

STORM INDIA
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Storm + India

Pioneers in organic and natural products, the Bellamy sisters Storm and India
couldn't find 100 per cent natural products that met their high standards

for efficacy, purity and taste. So, they founded Storm + India, creating pure
functional products for women, children and babies using Tasmanian cold
climate ingredients. Their journey started with a deep belief: true wellness
comes from the earth, nurtured by nature and harvested with care.

Products:

» Storm + India Beauty Honey
» Storm + India Well-Child Honey
» Storm + India Good Night Honey

Objectives:

* Importers

¢ Distributors

¢ Wholesalers or retailers
 Influencers

Contact:

India Bellamy

Email: india@stormandindia.com
Mobile: +61 448 612 444
stormandindia.com.au

STORM + INDIA
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Sarah Island, Gordon River Cruise (NRMA Tasmania)
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