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NSW FOOD AND WINE 
TRAIL – SYDNEY TO 
MUDGEE VIA THE 
HAWKESBURY
Take a driving adventure into the gourmet heartland of Central 
NSW, with farm walks, spectacular views and a country pace.

Mudgee is the quintessential Australian country town with a 
reputation for amazing vines and wines. The streets are wide, 
the pace relaxed and the people friendly. The solid red-brick civic 
buildings dating from the mid 1800s look as grand today as they 
did when they were built. And there are no traffic lights. Surely, 
this is the perfect recipe for slowing down. To get there, drive 
northwest of Sydney towards the magnificent Hawkesbury River 
and over the Blue Mountains through prime agricultural land that 
has a long and proud tradition of being Sydney’s salad bowl.

DAY 1: THE HAWKESBURY TO MUDGEE

Take some time to visit – and stock up - an apple orchard, walnut 
or chestnut farm on the way to Mudgee. The fabulous Hawkesbury 
Harvest farm gate trail has more than 30 farms that welcome 
visitors. Find seasonal information and opening hours online, and 
plan your visit before you set off. Some farms love you to pick your 
own, others do all the work for you. 

Such vigorous activity needs to be rewarded with a fine lunch. 
Award-winning chef Sean Moran’s Tomah Gardens Restaurant in 
the Blue Mountains Botanic Garden at Mt Tomah is just the place. 
It’s open all day, every day (except Christmas Day) for morning 
tea, lunch and afternoon tea, and the balcony view is nothing short 
of spectacular. A stroll in the Botanic Garden before, or after, 
lunch is a must.

Two stops on the approach to Mudgee should not be missed. The 
first is Jannei Goat Dairy at Lidsdale, makers of lovely goat’s 
cheese and yoghurt. From September to January, you’ll be able  
to see baby goats kids in a paddock close to the cellar door. If  
you book ahead you’ll get a guided tour of the farm and a free 
cheese tasting.
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Logan’s Tasting Room at Apple Tree Flat is the other. This 
modernist piece of architecture sits beautifully in the landscape, 
its slightly elevated position affording wonderful rural views. Enjoy 
the full range of Logan wines with a cheese plate before booking 
into your home for the night, Perry Street Hotel, formerly the 
historic 1862 Mechanics Institute.

Dinner is at Pipeclay Pumphouse, the restaurant at Robert Stein 
Winery; a bare-beamed pavilion perched above the vineyard dam 
with food by Andy Crestani.

DAY 2: AROUND MUDGEE 

The challenge today is to see whether you can adopt a country 
pace and give yourself permission to linger.

Start the day at the Mudgee Farmers’ Market in the grounds of  
St Mary’s, and sign up for that month’s Farm Walk, an organised  
visit to a local farm. The market is held on the third Saturday of 
the month.

Stroll the broad main streets, admire the architecture, linger over 
coffee at Market Street Café, and browse the homewares and 
antique shops.

The most strenuous activity today is lunch at The Zin House, a chic 
country house overlooking the Lowe Wines zinfandel vineyard. 
Everything on the menu is either grown and raised on the farm or 
bought from neighbours, so if the rocket looks as though it was 
picked minutes ago, it probably was.

After lunch, pop into the Lowe Wines cellar door. Ask about the 
walk and cycle trail that takes you around the property and points 
out all the sights, including Federation Hill viewing area on the 
neighbour’s vineyard. While you’re at it, pop in and say hi to the 
guys at Walter Wines.

Join the locals tonight at Roth’s Wine Bar, which offers a quick 
introduction to the 60-plus local wineries as well as tapas and 
wood-fired pizzas for a light meal, or Alby & Esther’s, a café that 
morphs into a buzzy evening wine bar.

DAY 3: MUDGEE TO RYLSTONE 

This morning’s mission is to fill the car boot with local produce. 
It’s not all about wine in Mudgee! Pick up cheese at High Valley 
and Leaning Oak, handcrafted beer from Mudgee Brewery Co. and 
schnapps and whiskey from Baker Williams Distillery. 

Take a few hours and venture out to wineries that have caught 
your interest. Many are family owned and operated and most are 
within 10 km of each other, allowing for easy navigation. Check 
out Huntington Estate for premium reds; Di Lusso Estate for 
Italian varieties; Australia’s first organic vineyard, Botobolar; 
winemakers without a vineyard, Well Mannered Wine Co.; and 
Miramar Wines, established in 1977.

Travel home via Rylstone so that you can drop into 29 nine 99 for 
their terrific handmade dumplings – barbecued duck,  
seafood, combos of vegies and herbs, all beautifully crafted  
by owner Na Lan.
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