
This year’s Spring in  the Valley  Festival  is on the 10th and 11th October 2009, and we would like to 
advise you  of what is happening at our  Winery.  We will  be open from  10am  to 4.30pm and this year 
will have music, food and philosophy to complement our fine wines.

Entry will be $10 per person which allows for 4 tastings and a souvenir glass.

Music

On Saturday, members  of Perth  Soul band STRATOSFUNK will  entertain  crowds with  an  energetic 
mix  of Soul, Jazz and Rhythm and Blues grooves.  Stratosfunk deliver  their  music, and themselves, in 
a smooth  and seductive manner guaranteed to create an  infectious groove that will carry any and all 
away with  their rhythm.  Stratosfunk is inspired by  artists  such as Stevie Wonder, James Brown, Tina 
Turner, Aretha  Franklyn, Jazz greats and many  more.  Nevertheless, Stratosfunk’s eclectic repertoire 
is not purely limited to Soul  classics  but also features contemporary  hits, original compositions  and 
other surprises to keep the mood spiced.  Saturday will  feature Robert Arathoon on  guitar, Dominic 
D’Leno on drums, John Perry on bass and the captivating sounds of Yara Neto on vocals.  

On Sunday we will have the RED EAGLES JAZZ QUARTET with their Dixieland style. This 
quartet is  in part, from the Stevedores Jazz Band, one of Perth’s leading and best loved jazz bands, 
associated with the Jazz Club of Western  Australia.  This traditional  Dixieland jazz band have been in 
existence since 1992 –mature musicians who are of sober habits!

Food

We will  have “Smokey Jack’s Mobile 
Pizzeria” at the winery, on both days,   
offering  his quality  wood fired oven 
pizza  by  the slice serves, for  $10 per 
plate serves (equivalent to a  9 inch 
size pizza round).

Pizza and wine is  a  great combination 
and there will  be wine and pizza 
combo specials. With a bottle of wine 
and your pizza, relax  and enjoy a 
pizza picnic at the vineyard.

“Dinkum  Dukkah  and Oil” will  be 
available for tasting and purchase in a 
range of delicious  flavours.  The 
gourmet dukkah is produced right 

here in  Western  Australian  in  100g and 70g jars.  Dukkah is a delicious blend of nuts, seeds and 
spices, and can  be used as  a  dip, a  crumbing, a sprinkle and as a topping. Flavours include Swagman 
Spice, Mongrel  Mix, Grouse Garlic and Coo’ee Chilli. Cold Pressed Extra Virgin  Olive Oil and Lemon 
Infused oil  come in  200ml, 100ml and 40ml  bottles. The lemon infused is unique in  that whole 
lemons are pressed through at the same time, giving  a  wonderful  zesty  taste that  is great with many 
dishes.  For  the not so hungry  you  can purchase a picnic pack (dukkah, oil, crusty  bread and dish) to 
enjoy with your bottle of Entopia wine, and combination dukkah/wine specials will be available.
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Talk

As part of  our  positioning of Entopia  as ‘The Thinking  Person’s Winery’, we will  be having a 
philosophical discussion on  each  afternoon around 2pm  on the role of wine and music, beauty and the 
senses.  These discussions will  be led by  Richard Hamilton from  Notre Dame University and Laura 
from UWA.  

The discussion will  take the form of the popular University  in the Pub in  Melbourne and the 
Philosophy Cafes where they  consider  that “if it  takes a  little plonk to lubricate the mind and 
encourage intellectual sparring, so be it.”

Wine

All  of our wines are available for tasting 
and purchase.  Case purchases (12 
bottles) all  have a 10% discount.  A 
mixed dozen  is also available for  $176 
(limited to 4 of any variety).

• 2006 Chardonnay
• 2005 Shiraz
• 2007 Rose (from the Cabernet grape)
• 2004 Shiraz/Cabernet blend
• 2005 Cabernet Sauvignon
• 2007 Vintage Port (from the Shiraz 

grape)

If you are not  tempted towards pizza  or 
our other tasty  treats you  may  like to 
bring  your own  picnic lunch and eat it on 
the lawn or sit and enjoy the view over  the 
vineyard on  our expansive verandah, but remember no BYO, as we are now licensed to sell  and 
supply wine for consumption  on  or off  the premises  so you  can  enjoy our  great wine(s) with  your food.  
We know that the weekend will be great fun and hope you will be able to come along and join us!

Until next time, 

Brian and Heather Hunt

Website:  www.entopia-wines.net.au
Unsubscribe: josh@entopia-wines.net.au
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