OIL PRODUCTION

As we aim to produce oils of unique quality
and flavour, (rather than trying to maximize
our oil yield) we harvest early in the season —
in southern Victoria this usually means we are
picking during June. Although this means the
oil yield is lower, it results in enhanced
varietal characteristics in the oil. The
outcome: a herbaceous oil with “fresh mown
hay” flavours - known as “grassy” - and a
distinctive olive oil “bite”. These oils are at
their appreciable best when they are used on
salads, dishes like pasta, or simply being
added to fresh crusty bread.

The olives are picked by hand and taken to
the processor within hours, ensuring the fruit
is in peek condition. We produce single
variety oils —- Frantoio and Correggiola - as
well as a blend of Frantoio and Koroniki. All
the oils are bottled, labeled and packaged on
the Estate with the same care which is taken
in the grove.

TABLE OLIVES

Panton Hill Estate produces Kalamata and
Californian Queen table olives. We use the
old fashioned salt water brine method of
preserving; a process which takes many
months and is all done on the estate. The
Kalamata are a classic Greek table olive which
are pickled when fully ripe. The Californian
Queen are Spanish in origin, and are a round,
full flavoured olive. These are pickled both
green and black.
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Panton Hill Estate
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The Panton Hill Estate olive grove is
owned and run by Peter and Gaeyle
Fullerton. Nestled in the western hills
of the famous Yarra Valley, (Victoria,
Australia), the small grove of 1000 trees
was established in 2002.  The trees
were all planted and staked, by hand, by
Peter and Gaeyle, with invaluable help
from their extended family and friends.
Like everything at Panton Hill Estate,
individual attention is given to every
tree, whether the activity be cultivating,
pruning, irrigating or harvesting.
Importantly, this means that the quality
of the fruit from which our oils are
extracted, is of the highest standard,
resulting in outstanding extra virgin
olive oil.

PANTON HILL ESTATE OLIVES
445 KANGAROO GROUND- ST ANDREWS

ROAD,
PANTON HILL, VIC 3759
PANT HILLESATE.C A

(03) 9719 7260 0419 200 652


http://www.pantonhillesate.com.au

Come and see us at:

Hurstbridge Farmers Market

www.hurstbridgefarmersmarket.com.au

— On the first Sunday of the
Month ...

Eltham Farmers Market

www.localfoodconnect.org.au/elthamfm/

— On the forth Sunday of the
Month ...

OR

Call or email Peter to make an
appointment to see our products,
and purchase from the grove:

info@pantonhillestste.com.au

THE TASTES OF OLIVES & EVO OI1L

Enjoy the unique freshness of Panton Hill Estate’s Extra Virgin Olive Oils, and our
Estate processed Table Olives.

Panton Hill Estate’s Kalamata table olives are a
very popular, easy eating, classic Greek table
olive. They are an ideal accompaniment to red
wine from the Yarra Valley, and/or some tasty
cheese. The Californian Queen are a larger,
round, and stronger flavoured olive. Whilst
they were cultivated to be picked and brined
green, we have found the dark Californian
Queen (e ripe) olives are very popular. The
dark Californian Queen are harvested about 8
weeks after the green olives.

Frantoio has a pleasing mix of fresh, soft fruit
flavours which fill the palate, with a peppery
bite at the back of the palate. Correggiola has
an unusually distinct herbacious quality this
season. It is ideal for salads and for drizzling
over pasta and steamed vegetables. Koroneiki
Blend is an oil with multi-layered flavours this
season; it has a fresh olive oil character at first,
with a clear peppery bite at the back of the
palate. This is a flexible oil, which makes it a
delicious addition to roasts, whilst also being

ideal for dipping.


mailto:info@pantonhillestste.com.au
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Proudly sponsored by
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EQUIPMENT TO

Community Bank® Branch
FEED vyour passioN

€) Bendigo Bank

Address: 317 Victoria St, West Melbourne
Ph: 03 9328 1843

218 Cooper Street, Epping

Ph: 039422 1711
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imports

For all your
winemaking

| equipment. s
Your local homebrew shop carrying a complete range of Wine & Beer making supplies i . J‘ .
. f Presses T "

Books Nutrients Glassware Acids Storage Tanks T
Fermentation Tanks
Bottle Fillers
Filters
Screw Capping Machines -
P 9 Yeaslts
Labelling Machines
Chemicals

5L Stills Oak Barrels Corks Yeasts

Winemaking equipment hire — including motorised crusher / de-stemmer L
(750kg / hr), basket press, corker and more. B

Call Dave for all your needs ...
29 Beewar Street Greensborough 3087 Greensborough
Tel: 9432 0283 =

’ : v Semi Automatic Corkers
Email: brewwithdave@greensboroughhomebrew.com.au Corks
Fittings
Pumps
Ph: (03) 9454 7948 - Fax: (03) 94584 79400
377579 Bell S Preston VIC 3072

Email: sales@costanteimpons.com.au

AUSTCURE

SMOKERS & ACCESSORIES

www.costanteimports.com.au

Steve Director
Phone: 0490025711
Email:

Website:
Facebook:



mailto:steve@austcure-mail.com
http://www.austcure.com/
https://www.facebook.com/Austcure
mailto:brewwithdave@greensboroughhomebrew.com.au
https://artisansbottega.com.au/

It is a pleasure to be involved in this amazing Event! H ome ”

It will not be the same as any previous Eltham Wine Show, but it will just Mak e 'tm

as wonderful show casing Home-Made Wine in Victoria.

Home Make It

With over 50 years local experience and expertise Home Make It are the specialists in food & beverage equipment
& supplies. We can help you create your own artisanal food & beverages like wine, sausages, or salami, passata,
home brew, olive oil, cheese, pasta, pizza, cider and much more. We stock a wide range appliances, equipment,
and ingredients to help you create the perfect handmade produce. In addition to our retail stores in Reservoir,
Preston, and Clayton, we can deliver to all other states across Australia via our secure online store.
www.homemakeit.com.au

Wine Bottles
Corks

Screw tops
Additives

Presses

Vats

Tanks

Demijohns

Filtration equipment

All wine making needs



http://www.homemakeit.com.au/

Home Make it would like to offer you a one-time
” 10% discount Voucher when you came in store and
Home present this voucher for any wine equipment or supplies.

Makelt”

Exclusions apply on specials, beer equipment and Bialetti cafeteria range!

Clayton Store Reservoir Pop-Up Store Preston Warehouse
4/158 Wellington Road, 261 Spring Street, 96 Chifley Drive,
Clayton VIC 3168 Reservoir VIC 3073 Preston VIC 3072

Phone: (03) 9574 8222 Phone: (03) 9487 1139  Phone: (03) 9487 1105




LAFFORT

The Wine Clinic Yarra Valley

WHERE ACCURACY MATTERS

REVEAL YOUR WINES
FULL POTENTIAL

Find us at 33 Hightech place, Lilydale, 3140

Laffort design and sell a complete
range of natural, high-quality
enological products for precision
oenology, covering every stage in the
vinification and maturing of your wines

« Wine Making Yeasts

« Wine Making Bacteria

« Wine Making Enzymes

« Wine Making Nutrients

« Tannins

* Fining of Juice and wine

« Wine Stabilisation

* Protection against oxidation and
microbial spoilage

For more information Please contact

Robin Querre, Diplome National
d’Oenologue, Bordeaux

robin.querre@laffort.com
Mob: +61 409 664 558

The Wine Clinic can support your
winemaking needs from Vine to bottle.
Specializing in chemical analysis of
grape juice and wine, The Wine Clinic is
NATA (National Association of Testing
Authorities)

Available services include

+ Chemical Analysis

» Microbiological Analysis

« Stability checks

« Pre-bottling checks

« Export analysis certification

« RT-PCR

« Laboratory
consumables

products and

For more information
please contact Dr Victoria HUGHES
Mchem, PhD

twcyarra@thewineclinic.om.au
Mob +61 406 625 490



mailto:robin.querre@laffort.com
mailto:twcyarra@thewineclinic.om.au

