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NSW FOOD AND 
WINE TRAIL – THE 
POACHER’S WAY
Forge your own path through this hidden treasure of seasonal 
flavours, enticing wines and beautiful ceramics.

Two and a half hours’ drive southwest of Sydney, the Poacher’s 
Way is a clever collective of artisans that covers the gamut of 
food, wine, crafts, spas, galleries and bed and breakfasts. The 
trail meanders in and around the villages of Bungendore, Hall, 
Murrumbateman and Gundaroo near Collector and Yass; it’s best 
uncovered by car as the distance between establishments can 
be 30 minutes or more. Travel the back roads of this beautiful 
part of NSW and while away your time over lunch or dinner at 
small country wineries and cafés, potter in galleries and watch 
craftspeople at work, and discover a slower pace of life. There’s 
a swag of seasonal flavours to enjoy in this part of the world, 
from the wintery bounty of profuse earthy black Perigord truffles 
to the delicate cool-climate wines that have earned this region 
international status. 

DAY 1: LAKE GEORGE TO MURRUMBATEMAN

Lake George is a local landmark and is best seen from Lerida 
Estate, a winery with more than one string to its bow. Not only 
does the cellar door have amazing views over the lake, but there 
is a picturesque 1.5-km walking trail, a gem of a winery designed 
by leading Australian architect Glenn Murcutt and a petanque 
pitch for those who want a fun game to play outdoors.

In the town of Bungendore, you’ll find a diverse collection of 
inspiring galleries and craft studios. The Wood Works Gallery 
features sculptures and furniture crafted from native timbers by 
local and regional woodworkers. At Mingei Store House, Mary 
Taguchi’s beautiful indigo-dyed Japanese textiles and Sandy 
Lockwood’s elegant ceramics are simply beautiful while the 
charming X Gallery and Garden is where silversmith Xanthe Gay 
plies her trade. 

Comfort is the byword at Lark Hill Winery’s restaurant, where 
window seats afford an uninterrupted view over the biodynamic 
vineyard. Each dish is designed to showcase one of the fine wines 
produced by Sue and Dave Carpenter, and their son Chris, and 
most of the ingredients on your plate are grown on the family 
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farm, adding colour and crunch to chef John Mitchell’s flavour-
driven style. It’s worth including dessert, if only for an excuse to 
try their exceptional dry white wine, grüner veltliner.

On the drive to the town of Hall, pop into charcuterie and 
smokehouse, the Poacher’s Pantry  – one of the originators of 
the Poacher’s Way – to fill your cooler bag with succulent smoked 
duck breast and intensely flavoured kangaroo prosciutto from the 
farm shop. There’s also the onsite café Smokehouse and winery 
cellar door for Wily Trout Wines.

Winemakers Nick Spencer and Hamish Young of Eden Road Wines 
have the rare combination of youth and experience. Taste their 
contemporary-style shiraz and chardonnay at the cellar door to 
discover why they’re regarded as one of the most exciting new-
generation producers in the region. 

As the sun sets, sink into the spa at Country Guesthouse 
Schonegg in Murrumbateman and later, slip out for a delicious, 
relaxed dinner at Flint in the Vines.

DAY 2: MURRUMBATEMAN TO GUNDAROO 

Enjoy a tasting with winemaker and local character, Ken Helm, 
in the 100-year-old Toual Schoolhouse at Helm Wines, riesling 
and cabernet sauvignon specialists – and a chance spotting of a 
wallaby or kangaroo. Wine lovers flock to visit Clonakilla where 
Tim Kirk is the chief winemaker and Gourmet Traveller Wine 
magazine’s ‘Australian Winemaker of the Year’. Kirk is the creator 
of a shiraz viognier that is considered one of the best wines in 
Australia, if not the world. Each vintage sells out quickly, as do  
the rare and small batch releases available for tasting at the 
cellar door.

Robyn Rowe of Robyn Rowe Chocolates fame at Murrumbateman 
aims to capture local flavours in her handmade chocolates. She 
uses local honey, walnuts from her own tree and Clonakilla 
muscat in some of them.

Have your camera ready at the photogenic town of Gundaroo. 
The village has enjoyed a revival in recent years thanks to the 
conversion of the historic Royal Hotel, home of Grazing, a 
charming restaurant in the best tradition of country hospitality, 
the Capital Wines cellar door, and a village shop selling local jams 
and condiments.

At Grazing, chef Kurt Neumann relies on produce from its prolific 
kitchen garden: creamy root vegetable purees, verdant piles 
of wilted greens, heirloom tomatoes bursting with flavour, and 
sweet caramelised onions all shine on the plate. Kurt, like every 
other chef in the region, has the local black truffles on the menu 
in season, usually June to August. You’re more than welcome to 
wander through the garden, complete with designer  
chicken house.

Later, call in to Old St Luke’s Studio, also in Gundaroo, where 
potters Ian Jones and Moraig McKenna create unique wood-fired 
ceramics. Their earth-toned pieces, highlighted with glossy black 
splashes, capture the colour palette of the region. Just the thing 
for the dining table.
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