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    Sign up for our newsletter


 To receive our informative monthly newsletter Wine Talk just enter your email address in the box below then click on Sign Up.
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	By submitting this form, you are granting: Living Wines, 30 Salamanca Square, Hobart, Tasmania, 7000, Australia, https://livingwines.com.au permission to email you. You may unsubscribe via the link found at the bottom of every email. (See our Email Privacy Policy for details.) Emails are serviced by Constant Contact.
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												Hello Sydney trade customers. Finally, for the first time since early March 2020, we are doing a trade tasting in Sydney … and with lots of friends … @vinomito @giorgiodemaria_fun_wines @lofiwines @godot_wines @forba_an and @blackmarketsake!
We can’t wait to see you again.
Special thanks to @paskivineriapopolare for hosting us!											
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											View on Instagram
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												Just a hint right inside the door that you’re not in your average Australian country wineshop - @alice.feiring  for sale beside the front counter (we didn’t resist the temptation).
@winespeake in Daylesford is truly one of Australia’s great wine shops with many treasures on the shelves, including some of our wines, and who knows what in the cellar waiting for the right moment to be released.
People talk about whether a restaurant is worth a journey .. and it applies here as well. A wineshop worth a journey.											
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												Behind this unassuming but named curtain, destined to become one of Melbourne’s most photographed, is @brico.melbourne, the child of Josh, Robby, Tegan and Phil. They bring a very special combination to their first business venture. The years of experience honing their skills in excellent venues is invaluable. But their expertise is enveloped in something which is going to ensure this becomes one of Melbourne’s most loved venues. They are the nicest, most generous-spirited people in the business. They must have been exhausted but on their opening night a few weeks ago it was well and truly hidden as their lucky customers soaked up all the happiness.
Convincing @ballschmidt to join them in the kitchen was a masterstroke as well. We can imagine their elation when he agreed. We’re sure he’s interpreted the brief perfectly - what’s on the plates is truly a perfect match with the people, the spaces and the wine. 
It’s a place we are confident the owners would love to go to on their night off … but maybe at the moment they just want to sleep!
Things we ate included:
zucchinis, curd, and lovage
panisse with parmesan and lemon
mussels escabeche with toast and aioli 
pippies, butter beans, jamon and sherry
grilled ox tongue with @feldsfarm potatoes and horseradish
Olive oil cake with rhubarb and strawberry fool
A glorious opening night! No doubt much if not all is different now but it will taste just as delicious.											
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												Looks like we need to learn our trade tasting etiquette again - it’s been a while since we did a trade tasting away from home base. Very excited to be with this lovely group of people on 31 January at Embla. We will bring some refreshing new Julien Fremont cider among other things. 
Thanks for having us @embla_melbourne and @campbellburtonwines for organising! 
And please don’t let us down @qantas											
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												Save the date for a trade tasting - 31 October!
Celebrating spring with some new Spring-friendly wines at @lucindawinebar with @vivantselections and @giorgiodemaria_fun_wines. With Liz and Giorgio in town it’s guaranteed to be a fun afternoon.
Thanks @kobi_ruz for having us!											
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												@provenancegrowers radishes. True luxury, especially when eaten with @agrariankitchen butter and @murrayriversalt. There are still a few bunches if you are at @salamancamarket this morning and still 2 dozen of some the world’s best eggs. Just a Saturday morning PSA for anyone in Hobart.											
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                            Rules for buying wine

Tasmanian Licence No: 58292


WARNING

Under the Liquor Licensing Act 1990 it is an offence for alcohol to be delivered to a person under the age of 18 years.

Penalty: Fine not exceeding 20 penalty units ($3,460 as at, July 2021)

For a person under the age of 18 years to purchase liquor.
 Penalty: Fine not exceeding 10 penalty units ($1,730 as at, July 2021)




                        


                    
                        
                            Contact us
			Living Wines

30 Salamanca Sq, Battery Point, Hobart, Tas

+61 3 6224 1236

Open: By appointment

Email contact

wine@livingwines.com.au



		

                        


                    
                        
                            About Us
Living Wines is an Australian importer of delicious natural wines - wines made from grapes that have not been sprayed with systemic sprays, that have been fermented using only the natural yeasts from the vineyard, that have had no additions in the winery except for a little sulphur. Therefore our wines are suitable for vegans and vegetarians.


                        


                    
                    

                


            



        

        
            
                
                    	Alsace:
	Jean-Francois Ginglinger
	Domaine Geschickt
	Jean Marc Dreyer
	Ardeche:
	Sylvain Bock
	Samuel Boulay
	Auvergne:
	Mito Inoue
	Aveyron:
	Nicolas Carmarans
	Beaujolais:
	Michel Guignier
	Burgundy-Chablis:
	de Moor (Alice and Olivier) – Amazing wines
	Domaine Fanny Sabre
	La Cadette, La Soeur Cadette and Montanet-Thoden – Great wines
	Domaine Derain
	Sextant – Julien Altaber
	Yann Durieux – Recrue des Sens
	Le Petite Empreinte – Mélissa Bazin and Romain de Moor
	Champagne:
	Champagne Piollot and Marie Courtin
	Jura:
	Arnaud & Malou Greiner – Beautiful Jura Wines
	Domaine Bornard – Memorable Wines
	Renaud Bruyère and Adeline Houillon – Stunning Jura wines
	Charles Dagand – Carlito
	Michel Gahier – Perfect Jura Wines
	Domaine de la Loue: Catherine Hannoun
	l’Octavin
	Domaine des Cavarodes – Etienne Thiebaud
	Domaine Thill
	Karnage
	Languedoc:
	Les Cigales dans la Fourmilière: Ivo and Julie
	Opi d’Aqui
	Le Temps des Cerises – Axel Prüfer
	Julien Peyras
	Les Vignes d’Olivier – Olivier Cohen
	Le Petit Domaine de Gimios
	Le Bouc à Trois Pattes – Wim Wagemans
	Loire Valley:
	Domaine Mosse – Delicious Natural Wines
	Julie and Toby Bainbridge
	Domaine Saint Nicolas
	Marc Pesnot – Domaine de la Sénéchalière
	Domaine Stéphane Guion – Beautiful reds
	Jean-Pierre Robinot – Inspiring wines
	Les Capriades
	Hervé Villemade
	La Paonnerie
	Jacques Fevrier
	Vincent Careme
	Domaine de la Garreliere – Beautiful Loire Wines
	Laurent Lebled
	Provence:
	Domaine Milan
	Roussillon:
	Mataburro –  Laurent Roger and Melissa Ingrand
	La Guinelle: Amazing vinegar
	South-West France:
	Dominique Andiran
	Domaine de Causse Marines
	Normandy:
	Julien Frémont
	Savoie:
	Vincent Ruiz, Domaine de Gringet (previously Domaine Belluard)
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