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t town 90 minutes north of Melbourne has
Bmaine is experiencing a gilded,renaissance,
imakers Cooperative leading the charge.

"PHOTOGRAPHY EVE WILSON

/ o @alexander_lihdy‘ e

FROM FAR LEFT: The Mill
operates as a local food
hub; Margot Wine Bar is
classically stylish; Public

Inn celebrates all that's
best about the region;

Das Kaffeehaus roasts its
- own beans in The Mill.




n a'ppening in Victoria's
ng heart of which is an old red-brick
Ilin Castlemaine. The Mill

been revitalised by the arrival of
offee roasters and a vintage bazaar.

g equ :
oomtown brand as well as our own individual labels,”
“The Mill is a new precinct full of great food and drink

proal’s approach to winemaking is indicative of the food

movement throughout the area, which respects seasonality
and place. “The Boomtown wines are regional blends made
without adding anything,” he says. “We let the grapes ferment
spontaneously using wild yeasts. We are trying to give people
an honest interpretation of what Central Victorian wine is like.”

The food and wine scene in this Central Victorian town
is undoubtedly booming — here Sproal shares his top picks
for a gold-plated experience.

delicious.com.au/travel
For more Locavore features
from around Australia.




Follow your nose to Johnny
Baker's (rear 359 Barker St),
a little shop selling pastries, tarts
and pies. " The croissants are the best
['ve had,” says Sproal. The reason for
that flaky goodness? Belgian butter.
“All the water has been taken out,”
says chef John Stekerhofs (right)."It's
99.9 per cent butterfat.” The result is
golden croissants, escargots and glossy
Danish pastries laden with organic
fruit. Don't overlook the pies either.
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COOLSPOTFOR
A COLDDRINK

The Bridge Hotel (21 Walker St) is the
coolest pub in Castlemaine. 'They have
a really great drinks list,” says Sproal.
“It's Melbourne-chic — you can even get
a Tasmanian sheep’s whey vodka! They
really support small craftspeople within
the food and beverage world.”
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In a grand room at the
bottom of the 93-year-old
red-brick chimney of The Mill is
Das Kaffeehaus (9 Walker St). The lavish
Viennese-style cafe (right) transports you to

another time with its marble-topped tables, enormous teardrop
- 4 chandelier and red leather banquettes. The food is deliciously
B  modest compared to its extravagant surrounds, but “there’s
4 something really wonderful about a boiled egg, a bit of cheese,
cured meat, some bread and a coffee”, says Sproal. “It's very

Iu

s continental.” The coffee, roasted on site, is superb.

ORIENT EXPRESS \
They've been called the best s PEACHYKEEN

steamed pork buns in the nation.

Joe Lam tucks juicy pieces of free-range X “Katie and Huch, leay (abO])@)frOln

Porkinto pllowyihous sy madebio i Mt Alexander Fruit Gardens (69 Danns
dough (above) at Taste of the Orient X : A9
(233 Barker St). “It's ridiculously good Rd, Harcourt) are two of the best growers in the region,
quality,” says Sproal. Other winning dishes says Sproal. " Their white peaches are a reason to move to
include delicately pleated mush d K ;
S 2 Castlemaine.” You can pick up some of the 90 varieties
egg-custard buns made with organic :  of certified organic stone fruit, apples, plums and pears
Coconuticrean ¢ from the monthly Castlemaine Farmers’ Market or from

their farm gate, which is open through summer.




GET TAPPY

It's been a long time since Castlemaine

XXXX was brewed in town, but beer is back in < i i VIEW moM THE TOP

a big way with Castlemaine Brewing Company Set high, overlooking the town, The
having only recently opened the The Taproom Governor's Cafe (36-48 Bowden St),
(S5A/9 Walker St — above). A stripped-down hangout, is a welcoming space in the former governor's

the bar is made from a reclaimed bowling alley and the residence at the Old Castlemaine Gaol. Its menu
is divided into ‘naughty’ and 'nice’ sections, but

light fittings are industrial bins salvaged from The Mill.
the truth is, all the food is stellar.

“It's a great place to have a few beers on a Sunday

. , afternoon,” says Sproal. Settle into the beer garden

and drink to the town’s mining forebears with

Castlemaine Gold - a crisp golden ale
with earthy malt flavours and

a fruity finish.
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THE GREAT OUTDOORS

Pay homage to the humble chook at Bress (3894

Harmony Way, Harcourt), an artisanal restaurant, T NnE
. . " £ D [Nl
cidery and winery named after France's finest fowl. A W m W
i 5 e v ooy
three-course set menu ($60) is the best way to navigate % Ml Bl

the seasonal offerings - think broad bean croquettes
with preserved lemon mayo, slow-roasted lamb leg,

and orange and polenta cake - all while you sit outside
gazing up at the granite outcrops of Mount Alexander.
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ONTRACK

It's not the prettiest,

but The Railway

Hotel (65 Gingell St)
makes up for it with locally sourced,
punchy food like a radicchio and
quinoa salad (right). “Chef Brunno
Rocha Melo is doing things that
your regular pub might not,” says
Sproal. Order the trout if it's on
- chances are he caught it himself.

1 SMOKING HOT

Housed in the cosy old fire station
with a wall of oak wine barrels, Public Inn
(26a Templeton St) is the most acclaimed
restaurant in town. "It's the most refined food
offering,” says Sproal.“It plays a great role in
communicating what this region has to offer
in terms of food and wine.” It's hard to go
past the beautifully plated autumnal roast
duck spelt, duck farce and lardons.'X
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