
 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

   

 

Newsletter No. 2  - November 2019 
 

 

Only 196 days to go.  No, I’m not 

talking about Christmas (after all, it 

comes every year). No, in just 210 

days, we will welcome delegates to 

the Brisbane 2020 Convention.  It’s a 

once only event and you definitely 

don’t want to miss it.  

Level of interest has been pleasing. 

Spots in the Master Class especially 

are filling quite quickly, so get in and 

register to avoid disappointment. 

The accommodation at Rydges Hotel 

Southbank is also proving popular, so 

again, go onto our website and book 

your room as soon as possible. 
 

Brisbane and its nearby regions have 

a lot to offer for those delegates 

arriving before or staying on after the 

convention.  Undoubtedly, many will 

want to visit the Granite Belt to 

sample the wine and take in the 

beautiful scenery and serenity.  The 

region has many types of 

accommodation on offer ranging 

from motels through to self-

contained cottages.  contact the 

Secretary via email to: 

bris2020bsb@bigpond.com 

“The Duck” has had a change of 

clothes and has been out and about 

enjoying a bit of free time leading up 

to the convention.  Too early for the 

big reveal but maybe some photos in 

the next newsletter. 
 

A few things to see or do close to  

Rydges Southbank 

 

The Gallery of Modern Art (GOMA) is 

an easy walk from the Hotel.  Open 

10.00am to 5.00pm daily.  Admission 

is free.  For more info, visit 

https://www.qagoma.qld.gov.au/wh

ats-on/brisbane-qagoma-events-

calendar 

 

Perhaps some of you might like to 

indulge in High Tea at Bacchus. 

The Quintessential High Tea is priced 

at $42 per person or a little more 

with a glass of bubbles and 

reservations are essential. 

 

 
 

 

 

 

 

For more information, go to the 

website  

http://www.bacchussouthbank.com.au

/high-tea-menu   

 

Southbank 

 

Some of you may remember Expo 88 

which was hosted in Brisbane.  After 

Expo, the site was transformed into 

Southbank Parklands, a beautiful space 

for everyone to enjoy.  Markets are 

held every Friday evening from 5pm to 

9pm, Saturday 10am to 9pm and 

Sunday between 9am and 4pm.  

 

Streets Beach 

 

A South Bank icon, Streets Beach is a 

must-visit while you’re in the Parklands. 

It is Australia’s only inner-city, man-

made beach and it boasts a sparkling 

lagoon surrounded by white, sandy 

beaches and sub-tropical plants. Streets 

Beach is free to use and is patrolled by 

qualified lifeguards all year round.  
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Granite Belt “Strange Birds” 
 

Beyond chardonnay and beyond shiraz, there are the Granite 
Belts magnificent alternative varietal wines – Strange Birds.  
These are wines that some of you might not have ever tasted.  
To be called an alternative, a variety must represent not more 
than 1% of the total bearing vines in Australia as defined by the 
Australian Wine and Brandy Corporation.   
 
Enjoyed in Europe for generations, these alternative varieties 
are now emerging as Australian favourites due to their ability to 
match perfectly with food.  You might enjoy one of these 
Strange Bird whites: 
 
Voignier – aromas of apricot and peach, candied peel and spice, 
rich and complex  (Serve with creamy chicken, rich seafood, 
apricot stuffed pork) 
 
Fiano – Fresh and lively with hints of spice  (Serve with seafood, poultry, pork or veal) 
 
Marsanne – Mineral edge, citrus & peach when young, rich honeysuckle & jasmine when aged  (Serve with pork & veal, lobster in 
cream sauce) 
 
Or maybe you’d prefer a red or two: 
 
Tempranillo – Medium bodied, lush texture. Black cherry fruits with savoury characters   (Serve with tapas, cured ham, herbed 
meat & smoked sausages) 
 
Tannat – Intensely coloured and strongly tannic, capable of very long life  (Serve with red meats, game, cassoulet) 
 
Nero d’Avola – Spicy savoury aromas with dark berries. Rich, full palate, firm tannins  (Serve with hearty meat dishes, spiced beef 
casserole & salami) 
 
These are just a few of the ‘Strange Birds’ varietals.  Those of you who registered by 31 October 2019, can cross your fingers and 
hope to be the lucky winner of the ‘Strange Birds’ hamper which will be drawn at the black tie gala dinner on the night of 
Saturday 16 May 2020.   
 
I strongly recommend that you take the time to do a bit of research before coming to the convention and maybe put together a 
short stay at Stanthorpe and do the Granite Belt Strange Bird Wine Trail for yourselves.   
 
Map and more information available online at www.granitebeltwinecountry.com.au  
 
And here’s a couple of options for accommodation, should you wish to put together a before or after convention stay in the 
Granite Belt 
 

    
   Ridgemill Estate Cabins    Diamondvale          Honeysuckle Cottages 
       in the Vineyard               Cottages & Lodge 

http://www.granitebeltwinecountry.com.au/

