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Squid-ink crackers with crab, cucumber and salmon roe, and pepper-crusted black kingfish with Avruga and chive oil at Sydney’s Otto
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OTTO

8/6 Cowper Wharf Road, Woolloomooloo   

(02) 9368 7488  ottoristorante.com.au   

Open seven days for lunch and dinner

With a silhouette of the city skyline, 
bobbing boats, ripples of deep blue and the 
swagger of Southern Italian fare, Otto has 
been wooing all and sundry to Sydney’s 
Woolloomooloo Wharf for two decades. 
Who wouldn’t request alfresco seating?  
The white-on-white furnishings, crisp 
tablecloths and snappy waitstaff make it 
seem like a serious affair but this is a relaxed 
dining experience. And the contemporary 
Italian-inspired food of chef Richard Ptacnik 
lets quality produce shine in the glory  
of simplicity. Start with salt-and-pepper 
school prawns with a punchy smoked  
chilli aïoli. Cherry tomatoes, pomegranate 
and mint add a refreshing edge to creamy 
burrata, while pillows of gnocchi and 
Berkshire pork and porcini make for a rich 
ragù. Whole grilled eastern rock lobster is 
served in a lather of pepper butter and the 
Tajima 7+ marbled Wagyu rump cap will 
have you yearning for more.
↓

BANKSII

Shop 11, 33 Barangaroo Avenue, Barangaroo   

(02) 8072 7037  banksii.sydney  Open seven 

days for lunch and dinner

Among the suite of restaurants on the water 
at Sydney’s new Barangaroo development, 
Banksii (from the team that launched the 
award-winning Bar H) sets the agenda  
for those looking for the perfect tipple or 
tempting treat as the sun sets. The alfresco 
area of this restaurant-cum-vermouth  
bar is a tantalising blend of Hamptons-style 
getaway and laid-back Aussie awesomeness. 
A stunning wine list, one of Australia’s 
largest vermouth offerings and service that’s 

one part affable, two parts professional  
is the perfect recipe for a relaxed dinner  
or long lunch. In the kitchen, chef Hamish 
Ingham champions Australian botanical 
and native ingredients and delivers them  
in a contemporary context. Muntrie jam 
gives a fruity twang to chicken liver pâté. 
Curry leaf butter and pickled turmeric  
add an Asian accent to grilled king prawns. 
Seared kingfish is joined by wild fennel and 
fermented chilli, while crisp saltbush and 
preserved lemon help balance beautifully 
braised lamb shoulder.
↓

ORMEGGIO AT THE SPIT

D’Albora Marinas The Spit, Spit Road, Mosman   

(02) 9969 4088  ormeggio.com.au  Open 

Wednesday-Sunday for lunch and dinner

The tranquillity of Middle Harbour and 
Pearl Bay is matched by sophistication,  
style and big flavours at this Spit Bridge  
star. Ormeggio is one of Sydney’s finest 
proponents of Northern Italian, thanks  
to executive chef Alessandro Pavoni. Once 
dubbed “the king of risotto Down Under”, 
he has many more tricks in his culinary 
kitbag. With about 30 seats on the deck,  
a long, languid lunch is at your beck and  
call. So, too, are waitstaff who know a thing 
or two about great service. Although classic 
Ormeggio dishes are offered, Pavoni has 
recently teamed with Spanish head chef 
Victor Moya to deliver an Italian culinary 
trip via Spain. Enjoy Glacier 51 toothfish and 
salted cod fritters with a Basque Country 
pil-pil sauce. Meanwhile, a peanut ajo 
blanco (white soup) partners Skull Island 
tiger prawns and roast chicken makes a nest 
in delicate gnocchi. The rye-and-pumpkin 
crema Catalana is just as stunning as the 
water views.

Ormeggio at The Spit 

overlooks Sydney’s 

Middle Harbour
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PIALLIGO ESTATE  
GARDEN PAVILIONS

18 Kallaroo Road, Pialligo  (02) 6247 6060   

thepialligoestate.com.au  Open Wednesday-

Sunday for breakfast and lunch, and Wednesday-

Saturday for dinner

Rising phoenix-like after their restaurant 
was devastated by a fire last year and their 
smokehouse – home to award-winning 
bacon – burned down in 2016, the team at 
Pialligo Estate continues dishing up fabulous 
fare in their Garden Pavilions. The buildings 
are set amid an exquisite parterre, where 
diners gaze over the olive groves, vineyards 
and orchards that provide much of the 
produce. It’s all about sharing here. For lunch, 
kick off with the chef’s charcuterie selection 
and a local brew, Pact Beer Co. 42.2 Summer 
Ale. You can’t go past the smokehouse fish 
platter, given sparky zest by capers and 
cornichons while delicate dill mayonnaise 
and a cool-climate Canberra rosé soften the 
edges. Before leaving, purchase some of their 
famous smoked goods to savour at home.

↓

POD FOOD

12 Beltana Road, Pialligo  (02) 6257 3388   

podfood.com.au  Open Saturday-Sunday  

for breakfast, Wednesday-Sunday for lunch  

and Thursday-Sunday for dinner

Wander down a brick-paved path and 
discover the secret garden that has become  
a favourite destination of Canberra’s 
food-lovers. Take a seat on the open-sided 
wooden deck or in the charming courtyard, 
where lush creepers tumble over walls and 
trees. Pod Food offers a tranquil setting  
for weekday business lunches but expect  
a rowdy crowd at weekends when diners 
settle in for the long haul. The concise menu 
belies the complexity and sheer brilliance 
of the food combinations, mostly drawn 
from local produce. It’s a tough choice 
between two courses for $60 or three for  
$70 but why not throw caution to the rose- 
scented wind and embrace the six-course 
chef’s tasting menu for $100? With an award- 
winning wine list, each dish can be matched 
with aplomb.

NT
↓

YOTS GREEK TAVERNA

54 Marina Boulevard, Cullen Bay  (08) 8981 4433  

yots.com.au  Open Tuesday-Sunday for dinner, 

plus Tuesday-Sunday for lunch in July and August

Thankfully, some things remain unchanged 
year after year: Darwin’s sultry wet-season 
evenings and occasional wild storms;  
crisp dry-season afternoons; and enjoying 
wonderful food at Yots Greek Taverna, 
overlooking Cullen Bay Marina. Hosts Evan 
and Anna Papandonakis don’t mess with 
success, serving simple, classic Greek dishes 
focusing on seafood. Expect freshly shucked 
oysters, local wild saltwater barramundi 
and chargrilled octopus, as well as excellent 
lamb souvlaki with lemon potatoes. It’s just 
right for the setting on a broad timber deck 
next to the boats and twinkling lights of the 
marina. Then there’s the charming, attentive 
service and desserts to make any yiayia 
proud. If sultriness or storms preclude 
sitting outdoors, there’s plenty of space 
inside in the air conditioning. Check the 
weather before booking.

Pialligo Estate’s Garden Pavilions in the ACT
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CULLEN WINES RESTAURANT

4323 Caves Road, Wilyabrup  (08) 9755 5656   

cullenwines.com.au  Open Friday-Tuesday  

for lunch

Vines in all directions. A biodynamic garden. 
A homely, low-profile timber and granite 
cottage. Few Margaret River estates feel as 
connected to the land as Cullen’s – doubly 
so if you’re enjoying the Cullen family’s 
hospitality from the sun-kissed verandah  
or under the shade of towering peppermint 
trees. While Vanya Cullen oversees the 
winemaking, chef Iain Robertson keeps 
time with lively, cosmopolitan dishes that 
celebrate estate-grown ingredients. Lunch 
might feature dainty tempura zucchini 
flowers stuffed with sheep’s whey, while 
garden-fresh green tomatoes counter the 
richness of juicy pork and scallops. The 
honey mousse dessert made with nectar 
from Cullen’s hives is an essential order.

VIC
↓

WILSON & MARKET

163-185 Commercial Road, South Yarra  (03) 9804 

7530  wilsonandmarket.com.au  Open Tuesday 

and Thursday-Sunday for lunch and Tuesday-

Sunday for dinner

Fans of the Botanical in its heyday are 
misty-eyed over the re-emergence of chef 
Paul Wilson. Recently returned from his 
travels through Latin America, he has 
opened a slick operation adjoining Prahran 
Market, complete with a terrace overlooking 
Commercial Road and enough classical 
accoutrement to satisfy the sternest 
Europhile. The truffled polenta of Bot  
fame is back, too – a bowl of pure comfort. 
You’ll also want to check out the chicken  
– a golden-skinned thing of beauty, brined, 
gently smoked then roasted – and add an 
order of triple-cooked chips as a chaser. But 
Wilson knows the two-speed nature of his 
South Yarra audience so fat lozenges of raw 
yellowfin tuna tumbled in a bittersweet 
salad achieve the rare combination of being 
both delicious and healthy.
↓

MOVIDA AQUI

Level 1, 500 Bourke Street, Melbourne  (03) 9663 

3038  movida.com.au  Open Monday-Friday  

for lunch and Monday-Saturday for dinner

With the grand 19th-century dome of  
the Supreme Court of Victoria looming 
dramatically overhead and the bustle of  
the city’s legal district nearby, there are  
few better places to enjoy the sunshine  
than on the umbrella-shaded terrace at 
Spanish champion MoVida’s southern  
CBD offshoot. Aqui is a bigger beast than 
the Hosier Lane original, its slick, modern 
fit-out giving nods to Melbourne design 
ticks (hello milk-crate light fittings) and its 
menu enjoying the chance to trot out larger 
dishes, including authentic variations on 
paella such as arroz negro with braised 
cuttlefish and squid. The signature tapas are 
all here, including anchovy with smoked 
tomato sorbet, along with a rollcall of cured 
meats such as jamón Ibérico. Factor in a 
glass of something Spanish and cold and 
you won’t want to go back to the office.

↓

ISLAND MARKET

364 West Coast Drive, Trigg  (08) 9447 0077   

islandmarkettrigg.com  Open seven days for 

breakfast, lunch and dinner

Not alfresco in the strictest sense, this breezy 
dining room with windows and doors that 
open onto Trigg Beach could be pigeonholed 
as a restaurant with a view but it has plenty 
of substance to match its heady coastal style. 
Most telling is the appointment of David 
Coomer (Star Anise, Print Hall, Pata Negra) 
as executive chef. Whether he’s steering the 
menu in a subtle North African direction 
(fried calamari with Arabic spice and pitas 
crammed with exemplary baba ganoush 
and lamb merguez) or tipping the Akubra 
to Australian food traditions (hello to you, 
pavlova with seasonal fruit), delicious 
eating is assured. Add great cocktails and 
hip wine choices and you’re looking at the 
makings of a brilliant day in the sun.

Saffron and seafood paella  

at Cullen Wines Restaurant  

in the Margaret River region
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2KW

Level 8, 2 King William Street, Adelaide   

(08) 8212 5511  2kwbar.com.au  

Open seven days for lunch and dinner

Alfresco dining in the heart of the city? Not 
a problem when you’re eight storeys above 
the traffic lights. This rooftop garden and 
restaurant offers a flexible range of intimate 
spaces, from communal tables and window 
seats to shaded outdoor cabanas and a 
garden terrace. Choose from the substantial 
bar menu or go à la carte. Head chef Daniel 
Lawrence keeps it fresh, summery and 
Mediterranean with smaller plates such as 
spicy fried eggplant with buttermilk tahini, 
walnuts and pomegranate. Among the 
larger dishes, nothing beats the braised 
baby squid from Port Willunga with grilled 
white morcilla, white beans and a sweet 
sherry reduction. Overhead misters keep 
the mood cool on hot days.

Lamb with lemon, mint and soybeans at 2KW in Adelaide

QLD
↓

VAQUERO

344 Sandgate Road, Albion  (07) 3862 3606   

vaquerodining.com.au  Open Tuesday-Saturday 

for lunch and dinner 

A cool breeze and the soothing sound of the 
fountain in the cobblestoned courtyard at 
the rear of this Spanish-inspired restaurant 
instantly invites relaxation. Add a killer 
cocktail to the picture and it’s a sure thing. 
The house Mojito, made with Arehucas 
golden rum, lime juice, charcoal-grilled 
pineapple purée and mint is highly 
recommended. Start with the charcuterie 
board (all that lovely-looking salami and 
jamón is prepared in-house), pickles and 
delicious rustic sourdough. That enticing 
smoky aroma as you make your way 
through the narrow, moodily lit interior?  
It’s probably something cooking over 
charcoal – the rack of pork, complete with 
sizzling crackling, salt-aged duck breast  
or wild venison perhaps? If you can’t 
decide, be guided by the waitstaff, who 
really know their stuff.
↓

THE WOLFE

989 Stanley Street, East Brisbane  (07) 3891 7772 

thewolfeeastbrisbane.com.au  Open Thursday-

Friday for lunch and Tuesday-Saturday for dinner

Housed in a beautiful building with historic 
touches – and with a classic black, white 
and grey interior and a grand timber bar 
– The Wolfe is old-fashioned in all the right 
ways. Head through French doors to the 
cosy courtyard tucked away at the rear of 
the restaurant – the perfect place for a long 
lunch on a balmy Queensland afternoon.  
If it sometimes feels like well-executed classic 
fare is the stuff of fairytales, take heart.  
The menu, with its whimsical Brothers 
Grimm-style depiction of prowling canids, 
is refreshingly straightforward; there are 
but a dozen or so dishes from which to 
choose. The perfectly pink lamb rump 
comes with creamy soubise and oyster 
mushrooms or there’s the brioche-crusted 
white fish with native greens and a scallop 
consommé. Have them both as part of the 
seven-course tasting menu.

↓

PIKE & JOYCE

730 Mawson Road, Lenswood  (08) 8389 8102   

pikeandjoyce.com.au  Open Thursday- 

Sunday for lunch and Monday-Wednesday for  

cellar-door platters

Perched at almost 600 metres above sea level, 
with bi-fold doors thrown open to reveal  
a massive deck, this stunning cellar-door 
restaurant has a view of the vineyards that’s 
as glorious as the glass of grüner veltliner  
on your table. As much as possible, the fare 
is housemade – or at least local – from the 
bread and hand-churned butter to the 
Joyson apples served with the cheese plates. 
The menu is fresh, light and contemporary, 
with dishes such as pancetta-wrapped 
rabbit loin with baby heirloom carrots, 
leaves and flowers or pan-fried garfish  
with steamed mussels and baby calamari  
in a hot, spicy broth topped with more  
leafy bits – super-gorgeous and delicious.
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THE SOURCE RESTAURANT

Ether Building, Mona, 655 Main Road, 

Berriedale  (03) 6277 9904  mona.net.au   

Open Wednesday-Monday for lunch and 

Friday-Saturday for dinner

There are few restaurants where you  
can eat at a “living” table but on the deck  
at The Source, looking out across the 
Derwent River, the tables are planted 
with gentle hills of baby’s tears, purple 
and white pratia and Corsican mint. 
With one of the longest wine lists in  
the state, you might like to take a 
recommendation from the sommelier 
and try something different, like an 
ancient varietal wine from Georgia.  
The chinuri is delicious with a seafood 
antipasto, pickles, guindilla peppers, 
saffron aïoli and rye crisps, as is the 
confit abalone with pickled daikon  
and greens in a mushroom stock.  
Meaty options include seared wallaby 
with smoked beetroot, almond-and-
wattleseed butter, Thai basil and fried 
eschalots or poached fillet of beef  
with greens, pickled turnip, oxtail- 
and-whisky consommé and black  
garlic. Top it all off with the crème  
fraîche cheesecake with strawberry, 
raspberry and almond crumb.

↓

TIMBRE KITCHEN

Velo Wines, 755 West Tamar Highway, Legana   

(03) 6330 3677  timbrekitchen.com  Open 

Thursday-Monday for lunch and Friday-Saturday  

for dinner

Take a seat on the deck at one of Tasmania’s 
first vineyards and enjoy the lush view 
across to the Tamar River and hills beyond. 
Owner-chef Matt Adams designs the menu 
daily around local produce (often delivered 
by neighbours), pickles, ferments, coals and 
fire. The wine list features pinot noir from 
Tamar Valley vineyards such as Stoney  
Rise and Shiny Wine, as well as the lively 
pétillant naturel from Marion’s Vineyard. 
Heavenly dishes include the asparagus  
with crisp-edged fried egg, ’nduja, goat’s 
curd and a fried bun or the wood-oven-
grilled cheese with Granny Jean’s mustard 
pickle. Larger plates might include beef 
brisket with bagna càuda, pickled radish, 
leaves and fresh broad beans, while the 
buttermilk and bay jelly with rhubarb  
and olive oil makes for a luscious finish.  

“Living” tables at The Source Restaurant at Mona, north of Hobart
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*Conditions apply, rates N/A school holidays.

Book online at nobirds.com.au 
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08 9430 530008 9430 5300008 9430 5300

SUBIACO          USUBIACO          •  260 Hay StH 260 Hay St

08 9388 322208 9388 3222

PERTH CITY    PERTH CITY    • 16 160 Adelaide Tcel 160 Adelaide Tce

08 9325 100008 9325 1000108 9325 1000008 9325 1000
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02 9360 362202 9360 36226002 9360 3622

ARTARMON      ARTARMON      MONARTARMON      • 285 Pacifi c Hwyfi 285 Pacifi c Hwy

02 9360 362202 9360 3622002 9360 3622202 9360 3622

Rent a New

Corolla

*7 Day Special

Per day
21**

$$

Cute!
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Story by PETER BOURNE & LEE MARSHALL

At the foot of a sunny slope divided into neatly combed rows  
of vines stands a handsome stone farmhouse. Wayfarers dawdle 
outside, tempted, presumably, by the farm’s sideline in good local 
food and wine. Welcome to Tuscany – almost seven centuries ago.

The bucolic scene is part of Ambrogio Lorenzetti’s Effects of Good 
Government on the Countryside fresco, painted circa 1338, which still 
adorns the walls of the council chamber in Siena’s Palazzo Pubblico. 
Now, as then, this glorious medieval edifice is the city’s town hall. 
And now, as then, vineyards dominate the Tuscan landscape.

Tuscany currently ranks fourth among Italy’s 20 wine regions in 
terms of area dedicated to viticulture but only Piedmont challenges 
its global fame. The area’s rapport with fermented grape juice goes 
back a few years. A winemakers’ guild was founded in Florence, 

Tuscany’s capital city, in 1282; landowner 
Giovanni di Piero Antinori, the ancestor of a 
family that is still one of the region’s leading 
producers, joined it in 1385.

Names sure to set a wine buf’s pulse 
racing among Tuscany’s more than 50 
“controlled origin” DOC and DOCG wine 
zones include Brunello di Montalcino, 
Montepulciano and the coastal strip of 
Bolgheri. But it’s the Chianti area between 
Florence and Siena that best flies the flag  
for the region – particularly its Chianti 
Classico heartland.

A 72,000-hectare paean to sangiovese, 
the sinewy, savoury local red grape variety, 
Chianti Classico is a living fresco of vine- 
draped hills, hilltop villages that seem to  
be carved from the rock they’re built on and 
dense, truffle-rich woodlands. An age-old 
meeting of vine, nature and man, it proves 
Lorenzetti’s point – that vines in a landscape 
are as much about culture, ethics and social 
living as they are about land use.

Spin the Bottle

Tuscany 
Chianti might be the local hero in this  
thriving Italian wine region but there  
are plenty of other stellar reds to discover  
– and some great places to eat and stay.



153travelinsider.qantas.com.au

QU I S I N E .

G
u
y
 
B
a
i
l
e
y

You can buy these 

wines and more at 

qantasepiqure.com.

↓

CAPEZZANA 

BARCO REALE DI 

CARMIGNANO 

2014  / $36

Grand Duke Cosimo III 

de' Medici recognised 

Capezzana’s wines 

way back in 1716. The 

Carmignano DOCG 

requires a minimum  

10 per cent cabernet 

sauvignon in this 

sangiovese-

dominated blend, 

which gives a firm 

backbone to the dark 

cherry, clove and bitter 

chocolate flavours. 

The sinewy tannins 

would suit osso buco.

↓ 

TUA RITA  

ROSSO DEI 

NOTRI TOSCANA

2013  / $44

In 1984, Rita Tua and 

her husband, Virgilio 

Bisti, planted vines  

on the Maremma 

coast near Tuscan 

megastars Sassicaia 

and Ornellaia. This 

entry-level red is 50 

per cent sangiovese 

blended with French 

varieties. Juicy black 

fruits, mocha and 

cinnamon unfold to  

a smooth and supple 

palate. Perfect with 

lamb cutlets.

↓ 

BARONE 

RICASOLI 

BROLIO CHIANTI 

CLASSICO 

RISERVA

 2013  / $54

Barone Francesco 

Ricasoli is the 32nd 

generation to preside 

over Castello di Brolio. 

At least two years’ 

maturation – typically 

in oak barrels – is 

necessary to gain 

riserva status.  

The 2013 is a well- 

structured, dense red, 

its solid punch of dark 

berry fruit an equal 

match to venison pie.

↓ 

ISOLE E OLENA 

CEPPARELLO 

TOSCANA

2013  / $134

Paolo de Marchi is 

universally acclaimed 

as one of Tuscany’s 

leading wine growers 

and Cepparello is his 

ode to sangiovese  

in its purest form. 

Aromas of black 

cherries mingle with 

star-anise and fresh 

tobacco spice, while 

concentrated savoury 

flavours reveal a fine 

balance of acid and 

tannin. Try it with  

a baked lasagne.

↓ 

FRESCOBALDI 

CASTEL- 

GIOCONDO 

BRUNELLO DI 

MONTALCINO

2012  / $155

The Frescobaldi family 

has been making wine 

for over 700 years and 

CastelGiocondo is 

their gem, producing 

this deep, bold 

brunello from the 

sangiovese grosso 

clone. Blackberry and 

ripe currants flow to  

a dense, inky palate 

defined by powerful 

tannins. Pair it with 

beefsteak Florentine.

Tasting notes 
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Pigeon breast and  

thigh with almonds, 

rhubarb and roasted 

langoustine at Arnolfo

Food and drink

story by LEE MARSHALL

For breakfast and coffee

AGRIBAR EROICA CAFFÈ

 Madonna a Brolio, Gaiole in Chianti 

 +39 0577 730 272

The Tuscan passion for cycling  
is celebrated on the first  
Sunday of October with the 
Eroica vintage cycling event. 
Strategically placed at the foot 
of the first serious climb on the 
210-kilometre route, this all- 
day bar with table football and 
cycling memorabilia offers 
breakfast of the simple Italian 
variety, including a superlative 
homemade apple pie and good 
locally roasted coffee.

For lunch

OSTERIA DI 
FONTERUTOLI

 Via Donizetti 2, Fonterutoli, 

Castellina in Chianti   mazzei.it

Set amid the olive groves of the 
Mazzei family’s wine estate,  

Cellar doors 

Felsina

This producer (felsina.it) 

offers a complete tasting 

experience. Brilliant wines  

and equally stunning olive oils.

Drink now Felsina Berardenga 

Chianti Classico

Cellar Felsina Fontalloro

Le Chiuse

Wander through the vines of 

this historic 18-hectare estate 

(aziendaagricolalechiuse.it) 

then step into the cool, 

barrel-lined cavern for  

an entertaining tasting. 

Drink now Le Chiuse Arpaia 

Rosso di Montalcino

Cellar Le Chiuse Brunello  

di Montalcino

Boscarelli

This boutique winery 

(poderiboscarelli.com) is on 

the eastern flank of beautiful 

Montepulciano. A full range  

of tasting options is available 

and booking is recommended.

Drink now Boscarelli Vino 

Nobile di Montepulciano

Cellar Boscarelli Vino Nobile  

di Montepulciano Riserva

Antinori

The Antinoris (antinori.it) 

remain the doyens of Tuscany. 

Taste their wines at their  

key winery at Bargino, as  

well as Cantinetta Antinori  

in Florence.

Drink now Antinori Pèppoli 

Chianti Classico

Cellar Antinori Solaia

We’re red-faced...

In the January issue of Qantas 

magazine, we incorrectly placed 

Shadowfax Wines’ cellar door  

in the Macedon region. While 

Shadowfax does have vineyards 

in the Macedon Ranges, the 

cellar door is in Werribee Park  

in the Geelong wine region.  

We apologise for the error.

this rustic-elegant restaurant 
occupies a 15th-century building 
that was once a hostelry on the 
Via Francigena pilgrim route  
to Rome. Young chef Lorenzo 
Baldacci gives a twist to 
traditional Tuscan cooking  
– try his rabbit-based version of 
tonno del Chianti, a peasant dish 
normally made with marinated 
pork. The outside terrace, with 
views across to Siena, is Chianti 
at its most classico.

For dinner

ARNOLFO

 Via XX Settembre 50, Colle di Val 

d’Elsa   arnolfo.com

This celebrated two-Michelin-
starred temple of gastronomy  
is proof that fine doesn’t have  
to mean fancy – the ambience  
is more elegant, private art 
collector’s house than posh 
restaurant. Chef Gaetano 
Trovato’s ceaseless search for 
local ingredients – from wild 
pioppini mushrooms to the 
pigeon raised by Chianti’s go-to 

game-bird supplier, Laura Peri –  
is admirably farm-to-table. The 
€140 Essence of the Land tasting 
menu is a good introduction for 
Arnolfo beginners.

For taking home

ANTICA MACELLERIA 
CECCHINI

 Via XX Luglio 11, Panzano in Chianti 

 dariocecchini.com

In the village of Panzano, Dario 
Cecchini, the self-styled “butcher 
of Chianti”, is a flamboyant 
showman and passionate 
champion of traditional Tuscan 
meat. Takeaway options range 
from the thick-cut T-bone 
Fiorentina steak that is also 
served in his in-house grill 
Officina della Bistecca (one  
of three eat-in options) to 
“heritage” products such as the 
Cosimino meatloaf, which is 
based on a 16th-century Medici 
recipe. Cecchini also has a nice 
line in relishes, including a 
chilli-laced Mediterranean red 
pepper sauce.
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Stay

VILLA BORDONI

 Via San Cresci 31/32, Greve in Chianti  

 villabordoni.com

Owned by Florence-based 
Scottish restaurateurs David 
and Catherine Gardner and 
styled by the king of Tuscan 
shabby-chic interiors, Riccardo 
Barthel, this 11-room bijou hotel 
in the vine-strewn countryside 
near Greve feels like the setting 
for a cultured, dolce vita Italian 
house party. Homemade pasta 
(don’t miss the ricotta and 
spinach gnudi with pesto and 
zucchini) is the main calling 
card of the charming in-house 
restaurant with its warm  
bistro ambience.

HOTEL BORGO  
SAN FELICE

 Località San Felice,  

Castelnuovo Berardenga   

 borgosanfelice.it

The borgo, or burgh, part of the 
name gives it away: the rooms of 
this Relais & Châteaux property, 
launched in 1991 at the heart  
of parent wine estate San Felice, 
are spread around a lovely 
honey-hued medieval hamlet. 
Surrounded by vineyards, 
Chianti’s premium wine and  
spa resort is currently in the 
middle of a three-year makeover 
(due for completion in 2019)  
that has already freshened  
up the décor of the 49 existing 
rooms and suites and will  
– over the northern winter 
2018-19 closure – add 11 more.  
The hotel’s Poggio Rosso fine- 
dining restaurant was recently 
awarded a Michelin star.

Wine Snob

Cristian Casarin
Sommelier, The Restaurant 

Pendolino, Sydney

What wine sums up Tuscany  

in a bottle? The 2013 Castello 

di Ama Chianti Classico Gran 

Selezione San Lorenzo. It’s 

made entirely with grapes 

from the revered Castello  

di Ama vineyards, planted 

over a decade ago, and has  

an array of aromas, including  

wild berries, prunes, tobacco 

and cinnamon.

What Tuscan wine would you 

drink now? The 2016 Fiore 

Chianti, a modern version of 

one of the most classic wines 

of the region. It has a fruity 

nose with ripe amarena 

cherries and balanced acidity 

towards the end. It’s delicious.

What Tuscan wine would you 

cellar? The 2010 Casanova  

di Neri Cerretalto Brunello di 

Montalcino. This wine is the 

epitome of brunello. Buy it 

now and drink it between 

2022 and 2035.

You’ve got $20 to spend. 

What wine would you buy? 

The 2016 Villa Trasqua Traluna 

Toscana Rosso Toscana 

sangiovese blend comes from 

a certified organic winery.  

It has violet, ripe cherries and  

a touch of spice on the palate 

and a pleasant finish. You can’t 

get a better drop at this price.

And if money were no object, 

what Tuscan wine would  

you buy? The 2013 Masseto 

Tenuta dell’Ornellaia Toscana 

merlot, a refined wine with 

black fruit, vanilla, cocoa,  

fine tannins and a layered 

aftertaste. Superb.

If you don’t want to drive

TUSCAN WINE TOURS

Tuscan Wine Tours by Grape 
Tours (tuscan-wine-tours.com) 
is one of the best among a 
dizzying throng of contenders 
offering group wine tours out of 
Florence – and not just because  
it has some very knowledgeable 
guides, including a Swede,  
a Brit and two Americans.  
It’s the range and the insider 
quality of the itineraries  
that really impress. The Elite 
Chianti tour, for example,  
offers tastings of Antinori  
wines in the ninth-century 
abbey of Badia a Passignano.  

The swimming pool at Villa Bordoni, a boutique hotel set among the vineyards of Chianti 
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