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NSW FOOD AND WINE 
TRAIL – SOUTHERN 
HIGHLANDS
A short drive south from Sydney unearths a delightful range of 
local wines, cheeses and preserves – plus an amazing array of 
landscapes along the way.

Uncover the delicious secrets of Southern Highlands wine and fine 
food on a road trip that takes you on an easy two-hour drive south 
of Sydney into a breathtaking landscape of lush pastures and 
quaint villages. After some fortifying stops for a tipple and cup of 
tea in the highlands, the road heads through a dramatic landscape 
of sandstone escarpments and eucalypts to the coast. The finale is 
in the picturesque south coast town of Berry, a stone’s throw from 
the Shoalhaven River and the beaches of Gerroa and Gerringong, 
and an easy return drive to Sydney.

DAY 1: SYDNEY TO BOWRAL

Grab an early start for the pick of the produce at Bowral Public 
School Farmers’ Market, held on the second Saturday of the 
month. Berries, organic bread and tomatoes that are fresh picked 
are just some of the goodies you’ll unearth among the French 
linen and garden plants. 

Lunch is in Berrima at Bendooley Bar & Grill, which shares a 
sprawling 200-year-old timber barn in the manicured gardens 
of Bendooley Estate with renowned bookseller, Berkelouw. The 
Estate was part of one of the region’s original land grants and is 
now also home to a winery. 

Spend the afternoon unearthing the splendour of local wines. 
As a small wine region, with predominantly small wineries, the 
Southern Highlands has a compact wine offering with little drive 
time between each winery. 

Centennial Vineyards near Bowral is renowned for its sparkling 
wines. They also sell locally made food products, including 
Cuttaway Creek’s stunning raspberry vinegar and jam. 

Backtrack a little to Mittagong and the leading pinot noir producer 
of the region, Tertini Wines. The Southern Highlands Reserve 
Pinot Noir and Pinot Noir are both regularly seen on the winner’s 
podium in NSW wine shows.  

TOP: BERKELOUW + BENDOOLEY ESTATE. MIDDLE: CAVEAU 
RESTAURANT. BOTTOM: THE CHEESE STORE.



After a day immersed in the highlands terroir, where better to 
dine than at Biota? Chef James Viles makes a point of foraging, 
growing or buying from local suppliers the raw ingredients he 
uses in his restaurant. Stay in one of Biota’s Scandi-style rooms in 
the renovated motel next door (there are stay and dine packages). 
On the last Sunday of the month, the Biota produce market is held 
in the restaurant garden from 10am. 

DAY 2: BOWRAL TO BERRY

Get off to a fortifying start with breakfast at either The Hospital 
Shop or Mark Chance’s Primary Espresso. 

Today’s drive takes you through the sandstone escarpment and 
green countryside of Kangaroo Valley on the way to Berry. So, 
plan for a picnic lunch and stock up on provisions before leaving 
town. First stop, Joost Hilkemeijer’s bakery Flour Water Salt for 
a loaf of his legendary organic sourdough. Then it’s The Cheese 
Store for a wedge of the semi-hard sheep cheese Mezza, made by 
Robertson-based Pecora Dairy.

Your picnic lunch destination is Kangaroo Valley. More specifically, 
the lawn on the eastern side of the National Trust-listed Hampden 
Bridge, which looks like a castle with its sandstone towers and is 
Australia’s last surviving wooden suspension bridge. Later, hire 
a canoe and spend some time paddling about on the beautiful 
Kangaroo Valley River.

Dinner in Berry is at South on Albany, John Evans and Sonia 
Greig’s take on a friendly neighbourhood bistro.

DAY 3: BERRY TO SYDNEY

Be warned, Berry is guaranteed to bring out the shopaholic. 
Queen Street, lined with interesting boutiques and specialist 
shops, is designed for browsing. Hungry? Don’t miss Milkwood 
Bakery, sibling to the renowned Berry Sourdough Bakery, for 
cakes and pastries. Or visit South Coast Providores for one 
of Carole Ruta’s free-range chunky chicken pies and a jar of 
handmade preserves. The gelato at Il Locale is made by a local 
dairy, The Pines Kiama.

With the tang of sea salt in the air, enjoy a lunch of fish and chips 
at Blue Swimmer at Seahaven before heading to Coolangatta 
Estate to taste their award-winning semillon. It’s fascinating to 
walk among the remains of the village built on this site by convicts 
in 1822.

If you’re looking for another fabulous food sensation before 
heading to Sydney, have dinner at Caveau in Wollongong, where 
you’ll be seduced by chef Peter Sheppard’s creativity. 

BIOTA RESTAURANT.
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