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Trade Tasmania

Department of State Growth

4 Salamanca Place, Hobart, Tasmania, 7000
Australia

trade@stategrowth.tas.gov.au




The Tasmanian Advantage

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

Our island state prides itself on stringent biosecurity standards and 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 award-winning wines and spirits, premium
meats and fresh seafood, gourmet mustards and cold climate honey, as well as
some of the purest sea salt in the world. And there’s so much more to discover.

We invite you to taste and experience the Tasmanian advantage at stand
number E3-Q18 — where purity meets outstanding quality.

Contact:

Trade Tasmania

Department of State Growth

4 Salamanca Place, Hobart, Tasmania, 7000
Australia

trade@stategrowth.tas.gov.au
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Justin Arnold | Director Andrew Heffernan | Colonial Trade
justin@ghostrock.com.au andrew@colonialtradeco.net
+61418 142 030 +8190 4728 8100
ghostrock.com.au colonialtradeco.net
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Ghost Rock Wines

Over the past two decades, the Arnold family has played a key role in
developing the Cradle Coast wine region of northern Tasmania. In 2017,
Justin Arnold and his wife Alicia took full ownership of the business,
helping lift it into the top echelon of Tasmanian wine.

The Cradle Coast is one of the coldest wine growing regions in Australia.

Its long, gentle growing seasons are ideal for crafting some of the most
elegant and finessed wines in Australia. Our minimal intervention winemaking
and sustainable viticulture ensure our region’s unique characteristics are
presented in every bottle of wine.

Products:
e 2024 Sauvignon Blanc e 2024 Chardonnay
e 2024 Pinot Noir e 2024 Pinot Gris

* 2024 Supernatural Pinot Noir

Awards:

¢ Champion Wine of Show — 2023 Pinot Noir, Tasmanian Wine Show, 2024
¢ Best Pinot Noir — 2023 Pinot Noir, Tasmanian Wine Show, 2024
e Best Sauvignon Blanc — 2024 Sauvignon Blanc, Tasmanian Wine Show, 2024

Contact: Distributor:

Justin Arnold | Director Andrew Heffernan | Colonial Trade
justin@ghostrock.com.au andrew@colonialtradeco.net
+61418 142 030 +8190 4728 8100
ghostrock.com.au colonialtradeco.net
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Jeremy Dineen | Director Mitsunobu Kamiya | k=&t 7IL—1 >4
hello@haddowanddineen.com.au kamiya@bluelink.co.jp

+61412 478 841 +8190 4794 4491
haddowanddineen.com.au bluelink.co.jp
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Haddow + Dineen

Haddow + Dineen is a collaborative winemaking project from cheesemaker,
Nick Haddow, and winemaker, Jeremy Dineen, with the aim to make small
batches of intensely Tasmanian wines.

Our core belief is that great fruit, from special places, guided by the right
hands is what makes great wine. We value ‘'maximum consideration’ over
‘minimal intervention’ — for every wine we produce, there are a thousand
choices to be made about whether to impose ourselves or simply employ
vigilant inaction.

Products:
¢ Private Universe Pinot Noir ¢ Grain of Truth Pinot Gris
e Sehnsucht Riesling * Freak Scene Rosé

¢ Crows Descended Shiraz

Awards:
¢ Gold medal - 2022 Pinot Noir, Royal Melbourne Wine Awards, 2024

* 96 Points — 2022 Shiraz, James Halliday Wine Companion, 2024
* 96 Points — 2023 Pinot Noir, James Halliday Wine Companion, 2024

Contact: Distributor:

Jeremy Dineen | Director Mitsunobu Kamiya | Blue Link Ltd
hello@haddowanddineen.com.au kamiya@bluelink.co.jp

+61412 478 841 +8190 4794 4491
haddowanddineen.com.au bluelink.co.jp
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James Vallance | Export Manager Shunji Bai | Vai and Fellows
james.vallance@edg.com.au shunji_bai@vaiandco.com
+61438 260 664 +8190 3620 4255
josefchromy.com.au vaiandcompany.com
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Josef Chromy Wines

Josef Chromy Wines is more than a winery. It's a celebration of the
commitment our founder had to the region, showcasing the finest food and
wine that Tasmania offers. Situated just south of Launceston in the Tamar
Valley, Josef Chromy Wines represents the pinnacle of innovative winemaking.

Josef Chromy adopts a minimal intervention approach to winemaking that is
pivotal in ensuring the natural characteristics of the fruit are front and centre.
With a commitment to quality and respect for the land, Josef Chromy Wines
continues to set benchmarks in cool climate winemaking.

Products:

¢ Josef Chromy Brut Finesse ¢ Josef Chromy Chardonnay

e Josef Chromy NV Tasmanian Cuvée ¢ Josef Chromy Pinot Noir

e Josef Chromy NV Sparkling Rosé ¢ Josef Chromy Zdar Pinot Noir
* Pepik Chardonnay ¢ Pepik Pinot Noir

Awards:

* Best Tasmanian Vintage Sparking Wine — 2019 Brut Finesse Vintage Sparkling,
Tasmanian Wine Show, 2025.

¢ Best Pinot Noir — 2021 Pinot Noir, Cowra Wine Show, 2023

e Top Gold — 2017 Brut Finesse Rosé, National Cool Climate Wine Show, 2023

Contact: Distributor:

James Vallance | Export Manager Shunji Bai | Vai and Fellows
james.vallance@edg.com.au shunji_bai@vaiandco.com
+61438 260 664 +8190 3620 4255
josefchromy.com.au vaiandcompany.com
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Conor van der Reest | General Manager  Shuniji Bai | Vai and Fellows
conor@moorilla.com.au shunji_bai@vaiandco.com
+61400 870 998 +8190 3620 4255
hillfarm.com.au vaiandcompany.com
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Moorilla | Domaine A

Moorilla and Domaine A are two of Tasmania's oldest vineyards.
Focussing on fruit grown from these sites, they produce wines that speak
of Tasmania's pristine environment and are known for their exceptional quality

and maturability.

Moorilla Praxis wines are fruit driven and represent the best of New World
winemaking. Moorilla's Muse wines are their counterpart — complex, maturable

and speaking of the Tasmanian terroir.

Domaine A wines are made to emulate the very best of Bordeaux and are

typically bottle-aged prior to release.

Products:

e Moorilla Praxis Sauvignon Blanc

e Moorilla Praxis Chardonnay Musque
e Moorilla Muse Pinot Noir

e Domaine A Pinot Noir

Contact:

Conor van der Reest | General Manager
conor@moorilla.com.au

+61400 870 998

moorilla.com.au

domaine-a.com.au

Moorilla Praxis Pinot Noir
Moorilla Muse Chardonnay

* Domaine A Cabernet Sauvignon
* Domaine A Petit a

Distributor:

Shunji Bai | Vai and Fellows
shunji_bai@vaiandco.com
+8190 3620 4255
vaiandcompany.com

MOORILLA
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Nicole Gilliver | Director Mitsunobu Kamiya | #®{&3t 7L —1) >4
info@hartshorndistillery.com.au kamiya@bluelink.co.jp

+61427 768 456 +8190 4794 4491
hartshorndistillery.com.au bluelink.co.jp
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Hartshorn Distillery

Hartshorn Distillery is the world’s first and only distillery making spirits from
sheep milk whey.

Each spirit variety is unique in the world. We only use Australian native
botanicals. We place a strong emphasis on environmental sustainability in
everything we do. Sheep milk whey from cheesemaking is fermented to
produce our award-winning spirits.

Products:

* Sheep Whey Vodka * Finger Lime Vodka
e Sheep Whey Gin e Pure Vodka
Awards:

* 5 x Best Varietal (Australia) - Sheep Whey Vodka, World Vodka Awards, 2017-21
* World’s Best Vodka — Sheep Whey Vodka, World Vodka Awards, 2018

Contact: Distributor:

Nicole Gilliver | Director Mitsunobu Kamiya | Blue Link Ltd
info@hartshorndistillery.com.au kamiya@bluelink.co.jp

+61427 768 456 +8190 4794 4491
hartshorndistillery.com.au bluelink.co.jp
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William McHenry | Owner Shunji Bai | Vai and Fellows
wfm@mchenrydistillery.com.au shunji_bai@vaiandco.com
+61 3 6250 2533 +8190 3620 4255
mchenrydistillery.com.au vaiandcompany.com
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McHenry Distillery

McHenry Tasmania is Australia's southern-most distillery and brewery.

All the water in the business comes from one of five natural springs on the
property and the cool moist maritime air provides the ideal conditions for
slow maturation of its highly regarded whisky, rum and brandy.

One of few grain-to-glass distilleries on the island, McHenry Tasmania makes a
range of delightful canned and kegged beers, age statement whiskies ranging in
age between 10-15 years, as well as ready-to-drink cocktails and artisan tonics.

Products:

 Single Malt Whisky e Peated Whisky
» Stout Barrel Aged Whisky * Vodka

¢ Classic Gin * Federation Gin
e Sloe Gin ¢ Navy Gin

* Ready to Drink Cocktails * Tonic Varieties

» Beer (Session Ale, Pale Ale, Pilsner, Stout and Barrel Aged Stout).

Awards:

* Best Navy Strength Gin, Australian Distilled Spirits Awards, 2018 and 2019
 Best Australian Sloe Gin (Second in the World), World Gin Awards, 2021

Contact: Distributor:

William McHenry | Owner Shunji Bai | Vai and Fellows
wfm@mchenrydistillery.com.au shunji_bai@vaiandco.com
+61 3 6250 2533 +8190 3620 4255
mchenrydistillery.com.au vaiandcompany.com
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Cameron Brett | Owner Takahzro Watanabe | Scythe Co. Ltd
cam@springbaydistillery.com.au watanabe@scythe.co.jp

+61417 351663 +814 7382 6681
springbaydistillery.com.au scythe.co.jp
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Spring Bay Distillery

Spring Bay Distillery was established on Tasmania's east coast in 2015 by
whisky enthusiasts Cam and Suzy Brett. Single malt whisky and spirits are
crafted using a unique ingredient — a blend of sweet rainwater and soft sea
mist collected just 500 metres from the sea at Spring Bay.

Tasmania's east coast terroir infuses our spirits with a distinct sense of place.
From premium local barley to meticulous distilling, cask selection and botanicals,
every step meets the highest quality standards to create an exceptional
whisky and spirits collection.

Products:

* Bourbon Cask Single Malt * Solera Muscat Cask Single Malt
* Apera Sherry Cask Single Malt e Tawny Port Cask Single Malt

* Classic Gin and Vodka * ABV Vodka

Awards:

* Best Oceanian Whisky and Gold Medal — Tawny Port Cask Single Malt,

Tokyo Whisky and Spirits Competition, 2023
* Best Varietal and Gold Medal (Australia) — Classic Vodka, World Vodka Awards, 2023
* Silver Medal - Classic Gin, International Wine and Spirit Competition, 2023

Contact: Distributor:

Cameron Brett | Owner Takahzro Watanabe | Scythe Co. Ltd
cam@springbaydistillery.com.au watanabe@scythe.co.jp

+61417 351663 +814 7382 6681
springbaydistillery.com.au scythe.co.jp

SPRING BAY
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John Mann | Business Development Shunji Bai | Vai and Fellows
john@spreytonciderco.com.au shunji_bai@vaiandco.com
+61408 511728 +8190 3620 4255

spreytonciderco.com.au vaiandcompany.com







Spreyton Fresh

Spreyton Fresh is a family-owned fifth generation orchard and beverage
producer in north west Tasmania, that handcrafts award-winning alcoholic
and non-alcoholic beverages and vinegars.

Spreyton Fresh is the only true 'tree to bottle' producer in Tasmania.

We craft high quality ciders and non-alcoholic beverages from our family
orchards. We produce traditional ciders and challenge the new world with
a unique contemporary production process to blend other fruits into our
award-winning products.

Products:
e Apple Cider e Cherry Cider
* Apple and Raspberry Cider * Non-Alcoholic Cider and Ginger Beer

e Apple Cider and Cherry Cider Vinegar

Awards:

* Silver Medal - Apple Cider and Kingston Black Cider, Australian Cider Awards, 2023
* Silver — Kingston Black Cider, Japan Cider Cup - International, 2023
e Best Australian Cider Producer, Australian Cider Awards, 2021

Contact: Distributor:

John Mann | Business Development Shunji Bai | Vai and Fellows
john@spreytonciderco.com.au shunji_bai@vaiandco.com
+61408 511728 +8190 3620 4255

spreytonciderco.com.au vaiandcompany.com
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Susan McEwan | Export Sales Manager  Frankie Hart | A\—%w bk -a—RL—¥ 3>
smcewan@greenham.com.au frankjghart@harnetcorp.com
+61421953 829 +81 80 3012 0799

greenham.com.au harnetcorp.com
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Greenham Tasmania

Greenham is a proudly Australian, family-owned company with more than

100 years of history in the beef industry. Committed to quality and
sustainability, we partner with local farmers to produce premium beef brands,
ensuring integrity from paddock to plate.

Cape Grim Beef is 100% grass-fed, ethically raised and sourced from the
pristine pastures of Tasmania. With no added hormones or antibiotics, it is
renowned for its rich flavour, exceptional tenderness and commitment to
sustainability and animal welfare.

Products:

* Beef (chilled and frozen)

Contact: Distributor:

Susan McEwan | Export Sales Manager Frankie Hart | Harnet Corporation
smcewan@greenham.com.au frankjghart@harnetcorp.com

+61 421953 829 +8180 3012 0799
greenham.com.au harnetcorp.com

™
EST. | Bk

Greenham







X0 TATRE—D

XTI T4V RE—DE HRBPOBEFOHES AWV WRREFRHTILISE
HTB. JO0—NILTESENLETOTA VB [IBST—X] 0—BTY, Bitik [Ba%
BIET] L\ 53y avEBT. A4ITEESh. EATWVEETRRRESEER ST
EETHLICEVEATHET,

FUITATVRE—TIE HRATHIBITYDOBELRERARELLTHIGNEF VT T7(4F
VR TORABENEHENDEESNTOET, -5 REEEHHNECEROE
ZEHICEHANLBEEE T, RILEYTU—EZLN BTSN, FOMT OBEANMRINE
FUGTATURTEOF VI T7AIV RE—T & HRTHFIC A=/ HEE—T TSV
RO—DTY,

Hm:

s XITTATURE—T

AR BRSCICIRRE:

Dave Ellis | Beef Salesperson Mitsunobu Kamiya | k=&t 7IL—1) >4
dave.ellis@jbssa.com.au kamiya@bluelink.co.jp

+61 461 325 016 +8190 4794 4491

jbsfoodsgroup.com bluelink.co.jp
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King Island Beef

King Island Beef is part of JBS Foods — a global, diversified protein company
dedicated to creating delicious products for customers and consumers
worldwide. The company is driven by its mission to be the best and is
committed to responsibly producing products that people trust and enjoy.

King Island Beef comes from livestock exclusively raised on King Island,
known as one of the world's cleanest natural environments. The livestock
graze freely on nutrient-rich pastures and native grasses. Known for its
pristine natural environment and hormone-free laws, King Island Beef is one of
the world's most unique beef brands.

Products:
¢ King Island Beef

Contact: Distributor:

Dave Ellis | Beef Salesperson Mitsunobu Kamiya | Blue Link Ltd
dave.ellis@jbssa.com.au kamiya@bluelink.co.jp

+61461 325 016 +8190 4794 4491
jbsfoodsgroup.com bluelink.co.jp
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Matt Lang | Sales Manager Frankie Hart | N\—#w h-a—RL—¥ 3>
matt@tasquality.com.au frankjghart@harnetcorp.com

+61437 006 871 +8180 3012 0799
lamboftasmania.com.au harnetcorp.com
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Tasmanian Quality Meats

The family owned and operated small stock processor based in central
Tasmania offers the only Tasmanian born, raised and processed lamb.

Lamb of Tasmania is known for producing high-quality lamb, sourced from the
pristine environment of Tasmania. Tasmanian Quality Meats is the only export
accredited processor on the island.

Products:
¢ Lamb (chilled and frozen)

Awards:

e Champion Lamb of Show, Royal Queensland Awards, 2024
e Gold Medal - 24-28kg Lamb, Sydney Royal Fine Food Show, 2024
* Tasmanian Exporter of the year 2023

Contact: Distributor:

Matt Lang | Sales Manager Frankie Hart | Harnet Corporation
matt@tasquality.com.au frankjghart@harnetcorp.com
+61437 006 871 +8180 3012 0799
lamboftasmania.com.au harnetcorp.com
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Rob Mann | Export Manager Mitsunobu Kamiya | #®{&3t7IL—1) >4
rmann@huonaqua.com.au kamiya@bluelink.co.jp

+61409 849 690 +8190 4794 4491

huonaqua.com.au bluelink.co.jp







Huon Aquaculture

Established in 1988, Huon is Australia’s premier producer of Atlantic salmon.
We show meticulous care for our fish and the surrounding environment.

Our salmon has led the way with award-winning sustainability innovations
across every part of our business to minimise our environmental impact.

Products:

¢ Atlantic Salmon

Contact: Distributor:

Rob Mann | Export Manager Mitsunobu Kamiya | Blue Link Ltd
rmann@huonaqua.com.au kamiya@bluelink.co.jp

+61409 849 690 +8190 4794 4491

huonaqua.com.au bluelink.co.jp
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Yeonsoon Bourke | Director Shunji Bai | Vai and Fellows
yeonsoon@ozhoney.com.au shunji_bai@vaiandco.com
+61 419 557 431 +8190 3620 4255
ozhoney.com.au vaiandcompany.com
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Australian Honey Products

Australian Honey Products operates extensive beehives in Tasmania and
provides commercial pollination services statewide. The company specialises
in organic Leatherwood and Manuka honey under the Cradle Mountain Honey
and Taverner’s brands, alongside a variety of non-organic honey under
Sheffield Honey Farm. Various packaging options from 50g jars to 1,500kg
intermediate bulk containers are available.

In addition to honey, the company crafts alcoholic products under the
Taverner’s label, including honey-themed craft beers, meads and an
award-winning Honey Whisky Mead made from a blend of single malt
Tasmanian whisky and our own Honey Dessert Mead.

Products:

e World’s Best Tasmanian Leatherwood Honey

e Manuka and Leatherwood Honey

* Tasmanian Kunzea Honey

e Tasmanian Manuka Honey 100+MGO

e Tasmanian Rainforest Honey Herbal Tea

e Taverner’s Tasmanian Honey Mead

e Taverner’s Tasmanian Single Malt Whiskey Honey Mead

Contact: Distributor:

Yeonsoon Bourke | Director Shunji Bai | Vai and Fellows
yeonsoon@ozhoney.com.au shunji_bai@vaiandco.com
+61419 557 431 +8190 3620 4255

ozhoney.com.au vaiandcompany.com
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Karin Luttmer | Owner Shunji Bai | Vai and Fellows
info@hillfarm.com.au shunji_bai@vaiandco.com
+613 64451504 +8190 3620 4255
hillfarm.com.au vaiandcompany.com
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Hill Farm Preserves

Hill Farm has been crafting artisanal preserves for many years that celebrate
local ingredients. Products are made without adding artificial flavours, colours
or preservatives.

The Hill Farm range features and focusses on Tasmanian ingredients including
beer, berries, canola, honey, horseradish, native pepperberry, quince, wasabi,
whisky and yellow and black mustard seed.

Products:
e Seeded Mustards e Paste Mustards
e Jams ¢ Marmalades

* Apple Cider Vinegar

Awards:

e Gold Medal - Tipsy Whisky Marmalade,
Melbourne Royal Australian Food Awards, 2023

Contact: Distributor:

Karin Luttmer | Owner Shunji Bai | Vai and Fellows
info@hillfarm.com.au shunji_bai@vaiandco.com
+613 6445 1504 +8190 3620 4255
hillfarm.com.au vaiandcompany.com

HILL FARM PRESERVES
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Chris Manson | Director Mikako Abe | BBi&R
chris.manson@tasmanseasalt.com.au mikako-abe@meidi-ya.com
+61417 273 906 +813 32711118

tasmanseasalt.com meidi-ya.co.jp







Tasman Sea Salt

Tasman Sea Salt harvests pure sea salt flakes from the pristine Tasmanian seas.
Tasmania is renowned for having the purest air and water in the world, making it
the perfect place to produce Australia’s first cool-climate gourmet sea salt.

Packed full of sea minerals and nutrients, Tasman Sea Salt is a bright white

sea salt flake with an incredible depth of flavour. As well as their signature
Natural Flakes, Tasman Sea Salt offers a range of uniquely Tasmanian salt mixes,
hand-crafted from locally found and foraged ingredients including native
pepperberry and wakame seaweed.

Products:

e Tasman Sea Salt Natural Flakes

e Tasman Sea Salt Pepperberry

e Tasman Sea Salt Wakame Seaweed
e Tasman Sea Salt Smoked

Awards:

e Small Business Award, Tasmanian Export Awards, 2024
¢ Gold Medal, Sydney Royal Fine Food Show, 2024
e Silver — Excellence in Food, Tasmanian Tourism Awards, 2024

Contact: Distributor:

Chris Manson | Director Mikako Abe | Meidi-ya
chris.manson@tasmanseasalt.com.au mikako-abe@meidi-ya.com
+61417 273 906 +813 32711118

tasmanseasalt.com meidi-ya.co.jp
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Images used within this publication remain the property
of the copyright holder and companies listed.

Image credits: Alessia Ferraro, Ben Mizzi, Brand Tasmania,
Huon Me Crumpet Co., Jason Charles Hill, Jasper Da Seymour,
Jessie Hunniford / MONA, Moon Cheese Studio, Olivia Claire,

Tourism Tasmania and Rob Burnett.
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