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TOURISM
I am pleased to introduce Lucy Golding from Golding Wines near Lobethal

herald indulgence

WHAT’S ONWHAT’S ON
> > Jungle In Willunga Plant Party 

workshop. Sat March 21, 10.30am & 
2.30pm, Sun March 22, 2.30pm. 
Jungle in Willunga, 175 Main Rd, 
Willunga. Enq: 8556 2818

> > Wicked Sisters. Presented by The 
Stirling Players. Until  Sat March 21, 
various times. Stirling Community 
Theatre, Avenue Rd, Stirling. Enq: 
7481 6152

> > First Fridays. Fri April 3, 
4pm-7pm. Barker Hotel, 32 Gawler St, 
Mt Barker. Enq: 8391 1003

> > Dimitra. Sun March 22, 12.30pm. 
Pretoria Hotel, 50 Randell St, 
Mannum. Enq: 8569 1109

> > Blackwood Craft Market. Sun April 
5, 10am-3pm. Blackwood Memorial 
Hall, Coromandel Parade, Blackwood. 
Enq: 0427 410 917

> > Lions Shed. Every Fri, 8.30am-
12pm & Sat, 8.30am-12.30pm. 
Recreation Ground, Woodside. Enq: 
0455 139 083

> > Adelaide Hills Farmers Market. 
Every Sat, 8.30am-12.30pm. 
23 Mann St, Mt Barker. 
Enq: 0455 110 307

> > Mt Pleasant Farmers Market. 
Every Sat, 8am – 12pm. 
Melrose St, ‘Talunga Park’ 
Showground, Mt Pleasant. 
Enq: 0418 301 121

If your event has been cancelled or 
postponed, call Sheree on 8339 0000 
and the Herald will publish a notice, 
free of charge.

BN: Welcome Lucy, please can 
we have a snapshot of your 
early years, where you were 
born, went to school, your early 
plans and aspirations?
LG: I was born in Port Lincoln 

on the lower Eyre Peninsula 
and grew up there, attending 
the local primary and high 
schools before heading over to 
Adelaide to go to boarding 
school for year 11 and 12. 
Even though I didn’t return to 

Pt. Lincoln to live full time after 
I started uni, I still consider it 
to be home. I feel very luck to 
have a home base in the 
Adelaide Hills and a sentimen-
tal home on the West Coast, it 
is the best of both worlds! 
There is so much natural 

beauty attached to both 
locations. 
When I was younger I wanted 

to be an artist, more specifically 
a book illustrator. 
I loved to read and I was quite 

creative so I thought that would 
be a dream job! 
As I got a bit older and started 

high school I realised I also 
loved history, politics and 
economics so when it came to 
making a decision about what 
to study at uni the more 
academic side of me overruled 
the creative side and I started a 
general Arts degree with the 
idea of maybe becoming a 
journalist or lawyer. 
It didn’t last long though, I 

was back studying visual arts 
within two years and eventually 
started a degree in Interior 
Architecture which ended up 
being my perfect scenario, 
using my creative skills within a 
professional career. 
I left the architecture and 

design field after starting a 
family, which was the same 
time Darren and I launched 
our wine label so I have 
focussed on our family business 
since then. 
BN: Please can you elaborate 

on your diverse range of 
experiences and products 
including NIDO and recovery 
update after bushfires?
LG: We do have a diverse 

range of wine experiences at 
Golding Wines, we pride 
ourselves on being innovative 
and creative in the way that we 
approach wine tourism and we 
are always looking to offer 
visitors something unique to 
experience. 
We run our Wine Safari 

walking wine tours offering 
people a chance to taste our 
wines out in the vines at 
different scenic locations 
around our Western Branch 
property. 
We offer a range of wine 

flights in our Tasting Room and 

until the fire burnt 
out our property 
we had our Nido 
Experience. This 
was a food and 
wine experience 
for small groups 
within in a hand 
woven willow 
‘nest’ located in a 
secluded spot of 
bush and offering 
gorgeous views 
out over the 
Adelaide Hills. 
Unfortunately 
when the fire 
came through the 
nest was burnt out 
and we have not 
been able to offer 
our Nido 
Experience to 
visitors. 
This coming 

winter though, we will be 
reweaving the nest and our 
Nido Experience will be back in 
spring! 
Rejuvenation on our property 

has been really encouraging; 
especially after the summer 
rain we received after the fire. 
Unfortunately 95% of our 

vineyard was also damaged, the 
vines will take longer to 
recover, as we need to cut them 
low to the ground and retrain 
the new growth after replacing 
all of the trellis. It is a big job 
and it will take a few years but 
we are up for the challenge. 
BN: If you have visiting 

friends or relatives and you 
want to give them a memorable 
Adelaide Hills day, what do you 
recommend?  
LG: We are certainly spoiled 

for choice up here when it 
comes to places to recommend! 
Of course there would always 

be a range of cellar doors on 
that list but if we are talking 
non-wine related activities I’d 
also suggest a visit to the Mt 
Lofty Botanic Gardens, a 
fossick in the second hand 
shops in Woodside or a ride 
along the Amy Gillet bike track. 
If it was a market day I’d 

definitely recommend a 
morning in the Stirling or 
Woodside markets and then 
something to eat and drink at 
one of the many cafes or pubs, I 
love Emma & Ivy in Lobethal 
and The Crafers Hotel… oops 
back to food and wine again! 
BN: What do you think is the 

most significant tourism 
opportunity waiting to be 
realised in the Adelaide Hills?
LG: I think there is room for a 

more diverse range of accom-
modation options in the Hills 
in locations that are a bit 
further afield than the main 
tourist towns. 

BN: Please share any other key 
interests/activities that might 
surprise us! 
LG: I love dogs, I’m a bit of a 

crazy plant lady, I love cooking 
and I love the buzz you get 
when you throw caution to the 
wind and have a sing with a 
large group of people. 
If you ever get the chance to 

participate in Pub Choir (they 
visited Adelaide for the Cabaret 
Fest in 2019) do it! 
Look them up on Facebook, 

their videos are amazing. 
BN: What advice would you 

give a young person in respect 
to finding the right career and 
to have an enriching life?
LG: Don’t stress if you don’t 

know exactly what you want to 
do when you leave school, as 
you can see from my answer to 
the first question, I took my 
time to work that out but I 
eventually got there! 
Whatever skills you pick up 

along the way, whether it is 
through study, part time work 
or even travel, they are all 
contributing to a unique set of 
capabilities that belong to you 
and you alone. 
Look at every opportunity that 

comes your way as a chance to 
add to those skills and 
eventually you will find your 
thing. 
I often say to my own kids: 

don’t be afraid of being 
someone different, be afraid of 
being the same as everyone 
else. Your individuality is your 
greatest asset. 

Thanks Lucy for giving us the 
opportunity to get to know you 
and Golding Wines better. Well 
known for weddings, Golding 
Wines are a crowd favourite for 
a range of events including 
CRUSH and WINTER REDS

A Government directive late last week called 
for the cancellation of gatherings of more 
than 500 people to minimise the impact of 
the declared COVID-19 pandemic. 

In light of that, the Rotary Club of Stirling has 
reluctantly postponed the Small Acreage Field 
Days planned for Echunga in early April.

The Event Chair, Greg Russell, has stressed, 
though, that this is a postponement and not a 
cancellation, and planning will continue with 
a view to holding the Field Days next year 
once this health emergency is over.

Greg has thanked, in particular, all the 
exhibitors and sponsors who supported 
Rotary for this inaugural event. 

He noted that there were a huge number of 
other community organisations and bodies 
which had also put in a great deal of effort to 
ensure success. 

This is not an exhaustive list of such groups, 
but it does include the Echunga Recreational 
Grounds Committee, the Weekender Herald, 
Hills Radio, 5MU, the Mount Barker Council, 
the Adelaide Hills Council, the CFS Echunga, 

Josh Teague, Member for Heysen, MaxArt 
(Terry and Jill McMahon), many other 
Echunga sports and community groups and, 
of course, our principal sponsors, Bank SA, 
Regional Development Australia, and Coopers 
Rural and Farm Supplies. 

This is certainly a blow to our club, he said, 
but there are many other people, companies 
and charitable organisations in the same, or 
worse, situations, and our focus over the next 
few weeks and months has to be on looking 
after each other and keeping ourselves and 
others safe.

Finally, he wished to thank the broader 
community in the Hills which has supported 
Rotary and our projects over the past 45 years 
and sincerely hoped that will continue well 
into the future in spite of this serious, but 
temporary setback.

See you next year!

Contact: Greg Russell, Event Chair
0427 707 733 or grerussell@yahoo.com

SMALL ACREAGE FIELD 
DAYS POSTPONED

18 High Street
Strathalbyn
P: 8536 2608

Open for lunch & dinner 7 days - 12-2pm for lunch 6-8pm for dinner 
The Hood is open for lunch & 
dinner 7 days a week! 
Something new & exciting on 
the chef specials weekly. 
Live music with Ronash from 
8pm this Friday in the front bar!
Check us out on Facebook & 
Instagram - @thehoodstrath

CANCELLED

Tastes of the Hills
Lilit’s Hamov Kitchen

by Rohan Neagle
Lilit’s Hamov Kitchen 

off ers a blend of Armenian 
traditional food and 
Armenian-European hybrid 
delicacies.

You can expect to fi nd a 
surprising mix of sweet and 
savoury, such as the blinchik, 
an Armenian-style savoury 
crepe with beef and onion, as 
well as lemon-cashew biscuits. 

Lilit’s signiature dish is the 
tanny valevska, or ‘princess 
cake’, a home-made raspberry 
jam cream meringue.

“It melts in your mouth,” 
Lilit said. 

Started by Lilit Petrosyan, 
she and her husband Jon have 
been presenting her unique 
food for sale at the Hills 
Farmers Market. 

Lilit was taught how to cook 
by her grandmother as she 
grew up. 

“When you cook with your 
hands, you touch food with 
your heart, that’s what my 
grandmother said to me,” Lilit 
said.

She worked in a bakery in 
Siberia for fi ve years, before 
moving to the Hills to start 
a business in 2012 under the 

name Ararat Food.  
“When I started I only made 

three or four diff erent varieties 
of sweets at the market,” Lilit 
said.

“I only just started learning 
English and didn’t have a job 
– people didn’t know about 
Armenia and its food.”

Now, Lilit has a full breakfast 
and lunch menu, and caters for 
vegans, vegetarians and those 
who require gluten-free food.

“Everything I make is all 
organic, all my products come 

from our farmers – we’re 
supporting each other, which 
is a great thing,” Lilit said.

“Anybody interested in food 
– I’m here for them.”

Lilit loves the Adelaide Hills 
Farmers Market.

“You can meet people, you 
can talk to them, and learn 
how they make their products,” 
Lilit said.

“It’s like a big gorgeous 
family, a group where people 
come and enjoy my food.”

Business has been picking 
up for Lilit and her husband 
– not only have they been 
invited to cater for events such 
as the Ukelelian Picnic and 
at the National Wine Centre, 
but Lilit is also in talks with 
Lobethal Head Offi  ce to start 
partnerships with Klose’s 
Foodland supermarkets in the 
Hills.

“It’s important to me to 
support our farmers, and keep 
our money in the Hills,” Lilit 
said.

For more information visit 
the Lilit’s Hamov Facebook 
page.

A range of Lilit’s sweet treats

Beautiful savoury roulades


