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Festival of Events / Demonstrations / Tastings

10 - 12 JULY 2020

FRIDAY 10 JULY

10.30AM, 12.30PM, 2.30PM 
Harney Tea Presentation & Demonstration
Whether you are relatively new to tea 
drinking or consider yourself to be a 
connoisseur, Stefan will treat your taste 
buds during these 1 hour sessions.  
BOOK NOW / FREE

11AM-3PM / Le Creuset Demonstration
We all crave comfort food in winter, and 
with Le Creuset’s new Cast Iron Rice Pot 
nothing stands in the way of delicious 
puddings and more! Join Emma for 
her session on winter cooking and the 
benefits of Le Creuset cookware.
 
11AM-2PM / Oh Bubbles  
Launch, Tasting & Demonstration
With Oh Bubbles you can carbonate any 
beverage, any time, anywhere you like. 
Quickly and easily carbonate water, fruit 
juices, iced tea, coffee, wine, cocktails, flat 
beer and much more.
 
11AM, 1PM, 3PM / Sourdough Bread Making
Our Pantry Buyer, Kate, mastered the art of 
making Sourdough during the lockdown. 
Join her as she takes you through the 
process of making this delicious bread.
BOOK NOW / FREE

11AM-2PM / Mount Somers  
Honey Chocolate Tasting
Delicious and decadent tastings of the 
new range of Honey Chocolate.
 
12PM, 2PM / Warners Gin  
Tasting & Presentation
Join Shannon as she takes you through 
the journey of Warners Gin.
BOOK NOW / FREE
 
2-4PM / Scapegrace Gin Tasting
The story of Scapegrace is one of two 
strangers, a wedding, bar conversations, 
music, and an award-winning gin at the 
end of it all.

SATURDAY 11 JULY

10-11.30AM / Bamix Demonstration
The smallest yet most efficient and versatile 
kitchen appliance - make dips in a flash, 
blitz, blend soups, make mayonnaise and 
more. Join Grant for this session on all 
things Bamix.

11AM-12.30PM, 1-2.30PM 
Linden Leaves Oil Making Class
Linden Leaves celebrated their 25th 
birthday in March. Join the founder Brigit for 
this special class, hear her story and make 
your very own body oil valued at $64.95.
BOOK NOW / $25

11AM-2PM / WMF Demonstration
Life is almost back to normal, and whipping 
up a delicious, nutritious meal after work 
can be a challenge. Matt from WMF has 
the answer with the WMF Pressure Cooker. 
Watch him create the perfect mid-week 
meal in under 30 minutes.

11.30AM-1PM / Lyres Tasting
Join David to taste the range of Lyres’ fine  
non-alcoholic spirits.

11AM, 1PM, 3PM / Sourdough Bread Making
Our Pantry Buyer, Kate, mastered the art of 
making Sourdough during the lockdown. 
Join her as she takes you through the 
process of making this delicious bread.
BOOK NOW / FREE

12-4PM / Oh Bubbles  
Launch, Tasting & Demonstration
With Oh Bubbles you can carbonate any 
beverage, any time, anywhere you like. 
Quickly and easily carbonate water, fruit 
juices, iced tea, coffee, wine, cocktails, flat 
beer and much more.

1-3PM / Reefton Distillery Gin Tasting
Meet Patsy, owner of Little Biddy and listen 
to her story while tasting this delicious gin.

SUNDAY 12 JULY

11AM-3PM / Oh Bubbles  
Launch, Tasting & Demonstration
With Oh Bubbles you can carbonate any 
beverage, any time, anywhere you like. 
Quickly and easily carbonate water, fruit 
juices, iced tea, coffee, wine, cocktails, 
flat beer and much more. 

12-2PM / Broken Heart Gin Tasting
The Broken Heart original gin is born 
from a memory of a lost life. Join 
Shannon to taste this incredible Gin 
which is distilled in the Pure South of 
New Zealand.

12-2PM / KitchenAid Demonstration
Ever wanted to mince your own meat 
and make sausages? Join Matt as he 
takes you through the steps using the 
KitchenAid Metal Food Grinder and 
Sausage Stuffer.

12-3PM / Jen’s Cozinha Tasting
Tastings of these delicious condiments.

3-5PM / Curiosity Gin Tasting 
The Spirits Workshop began in late 2015 
when four whisky lovers got together 
and bought a small still, curious to 
develop distinctly New Zealand spirits.


