
ABOARD THE Q TRAIN 
SHOWCASING LOCAL FOOD, WINE, BEER & CIDER 
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A few years ago, two blokes who have worked with trains for the better part of 50 years, 
purchased several historic carriages from Queensland Rail. Since early 2016, we’ve been 
refurbishing the old carriages, and have transformed a part of the old “Sunlander” into 
our boutique rail restaurant “The Q Train”. How’s that for recycling?! 

The Q Train is a unique moving restaurant; it’s not ‘just’ a train ride, and it’s not ‘just’ a 
restaurant. Today you can expect a degustation menu which showcases the great 
producers in the Geelong, Bellarine and Otways Regions. In our drinks menu, you’ll find 
the best local winemakers, brewers & distillers.  

The Q Train departs mainly from the historic Drysdale Railway Station. Your journey will 
take you to Queenscliff via Suma Park, Swan Bay and then return to Drysdale, where 
you will alight approximately 3 hours later.  

Our exterior livery is designed to represent the sea, sun, and sky of its home, and, just 
coincidentally, retains a QR link! 

So, sit back, relax, and enjoy this delicious rail journey. 

We acknowledge the Wadawurrung people as the traditional owners and caretakers of 
the Wadawurrung Country on which we operate. We know they have lived, loved, and 
shared meals together for thousands of years upon this gorgeous land. We pay our 
respects to their Elders past, present and emerging. 
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THE BELLARINE RAILWAY 

 

 

 

 

 

 

 

The Bellarine Railway is a volunteer-operated steam tourist railway located in Victoria,  

Australia. It operates on a 16 km section of a formerly disused branch line on the 
Bellarine Peninsula between the coastal towns of Queenscliff and Drysdale, near 
Geelong. 

A railway line to connect Queenscliff to Geelong was initially commissioned in 
September 1878, and opened on 21 May 1879. At that time, there was not a lot of 
civilian traffic along the line, but there was a significant need to transport military goods 
and people to the port and Fort Queenscliff as there was a high fear of Russian invasion! 
At the turn of the century, the line was running four trains per day in each direction. 
After playing an important strategic role in World War II, services became less frequent. 
Almost a century after it opened, the Queenscliff line closed on 6 November 1976. 

For two years after the line closed, the Geelong Steam Preservation Society (GSPS) 
conducted fundraising efforts that saw them regauge a small section of track around 
Queenscliff station. In May 1979, GSPS started their first services between Queenscliff 
and Lakers Siding. The line was extended to Drysdale not long after. 

Operating now as The Bellarine Railway, GSPS’ heritage train service is known for its 
unique views of Swan Bay, and for the varied experiences on offer. These include scenic 
steam train trips, Day Out With Thomas weekends, The Blues Train, train driver 
experiences, and of course its partnership with The Q Train. 

 
For more information about The Bellarine Railway visit www.bellarinerailway.com.au 

 

 

About 

http://www.bellarinerailway.com.au/


HISTORY OF THE Q TRAIN 
OPERATING IN OUR RENOVATED AND RESTORED SUNLANDER CARRIAGES FROM QUEENSLAND 

 

 

 

 

 

 

 

 
 
The Sunlander was a long-distance passenger rail service operated by Queensland Rail, 
between Brisbane and Cairns, between June 1953 and December 2014. The route 
followed the North Coast line from Brisbane in the sub-tropical region of South East 
Queensland, through to the tropical north region. The train travelled the coastal strip 
between the beaches and the Great Dividing Range, passing diverse country including 
the Glasshouse Mountains, the sugar cane country of North Queensland and the tropics 
beyond Townsville. This venerable train travelled between 8 million and 10 million 
kilometres in its 61 years of operation. 
 
To date we have relocated 15 vehicles from the retired Sunlander, to The Bellarine 
Railway; seven for use on The Q Train and another five in storage.  

During the COVID-19 closure, our team have been busy restoring ex-South African 
Railways steam engine 3620 and a new First Class carriage for groups. So we are back and 
better than ever. 
 
The Q Train currently is: 
QR Locomotive 1604 - 1000HP Diesel Electric OR Emu Bay Railway (TAS) 1107 - 1000HP 
Diesel Hydraulic OR ex-South African Railways steam engine 3620  
MPCC 1430: Power car – fully operational on delivery - 2 x 256 KVA generators; 3 phase. 
MSD 1460: Kitchen car – converted to a full commercial kitchen with servery and pantry. 
MBS 1474: Converted to a Q Class Dining Car, seating 42 people. 
MBL 1509: Converted to a boutique First Class Dining Car A, seating 14 people. 
MSC 1469: Converted to a boutique First Class Dining Car B, seating 14 people. 
MBSC 1533: Converted to a boutique First Class Dining for groups, seating 22 people. 
MAS 1487: Converted to a Q Class combined Dining and Bar Car, seating 26 people. 
 
We hope you enjoy wining and dining on these pieces of operational history.  

The 



SELECTION 
 

Bridge Road Free Time Pale Ale <0.5% - Beechworth                         $9 
Not a local – but the best alcohol-free beer we’ve found. With a vibrant,  
juicy hop aroma, low bitterness and a clean finish, this tastes like the 
real thing. 
 

Prickly Moses Otway Light 2.9% - The Otways                                                                     $8 
This light ale displays all the malted barley flavours and characters of a  
rich, full bodied, full strength beer. 
 

Barwon Heads Brewing Co. Mid 3.5% - Barwon Heads                                                       $8 
Showcasing tropical hops: aromas of zesty pine, passionfruit and a hint  
of coconut balance this thirst quencher. With low bitterness and low abv.  
This cracking mid ale is highly sessionable and perfect for social events  
and hot summer days.   
 

Blackman’s Brewery Whisky Barrel Aged Gin Infused Cherry Porter  6.5% - Torquay        $13 
Porter aged in barrels that have held whiskey and cherry gin.  
Aromas & flavour of cherry, bourbon, vanilla, tobacco and chocolate  
all integrated and accentuated by warming oak and hint of botanical spice. 
 

38th Parallel Brewing Total Eclipse Single Hop Hazy Pale Ale. 5% - Bellarine               $12 
Made with Victorian malt and hops, bursting with mandarin,  
citrus peel and pine. This is one you have to try! 
 

Great Ocean Road Brewing XPA 4.8% - South Geelong                                                    $10 
A mixture of malt backbone and dry hopped goodness makes our  
XPA a beautiful combination of citrus bursts on sweet undertones. 
 

FarmDog IPA 6% - Wallington                                                                                 $13 
Full of flavour with an upfront piney citrus created by an 
array of American hops 
 

Prickly Moses Red Ale 5% - The Otways                                                                                  $9 
A medium to full-bodied Irish style ale which starts with malt sweetness  
and finishes with a dryness from the roasted barley.  

Beer and Cider 



SELECTION  
 
Bells Beach Brewing Endless Summer Lager 5% - Torquay                                                $9 
A classic German Helles style lager balancing bread and biscuit malt  
notes with noble hop character from traditional Hallertauer hops. 
 

Valhalla Brewing Tropical IPA AKA “Freyja Moon” 6% - Torquay                                    $11 
Created as a celebration of life’s passions, this IPA has lashings of tropical 
 fruit flavours thanks to a heavy hop regime including riwaka, simcoe and galaxy.  
We always said we wanted to make beers worthy of the gods. Hopefully 
they accept our latest offering. 
 

Blackman’s Brewery Juicy Banger IPL 5.8% - Torquay                                                       $10 
Hopped up tropical lager. Beautifully balanced first single batch of the  
Blackman’s new lager collective. 
 

Bellarine Brewing Co. Mussel Stout 5.2% – South Geelong                                                 $9 
A rich and complex stout incorporating local Australian Blue Mussels.  
Based on the British oyster stout, the Mussel Stout uses local Port Phillip mussels 
to create a rich and complex flavour. The stout has intense coffee and  
liquorish characteristics with a lingering seafood aftertaste  
sitting on the back palate. 
 

BrewiColo Brewing Co Kofe - Brown Ale – 5.5% - Ocean Grove                                     $11 
Kofe is Fijian for coffee and this well crafted brown ale is just like  
the first coffee of the day. A malt driven ale with quality coffee 
beans provided by Hello Coffee in Apollo Bay, it’s rich and roasty! 
 

Bells Beach Brewing Rincon Raspberry Sour 5% - Torquay                           $12 
Fruity, sour, refreshing like diving off your surfboard at Rincon on a Summer’s  
day. Kettle soured with lactobacillus gives a refreshing citrus sourness which  
accentuates the tartness of a heap of raspberries added to the fermenter. 
 

Flying Brick Original Cider 4.6% - Wallington                                                                       $10 
Opulent golden straw in colour and a fine, delicate bead. Lovely vanilla notes 
shining through on the nose. A playful creaming soda-like toffee complexity  
upon the palate and loads of fresh apple sweetness. 
 

Flying Brick Pear Cider 4.9% - Wallington                                                                             $10 
Australian pears and lovingly crafted using artisan techniques and 
all-natural ingredients, this cider has a natural flavour with a clean finish. 
 

  

Beer and Cider 



SELECTION 

SELECTION 

 

Scotchman’s Hill 2022 Swan Bay Prosecco – Geelong                                            $50 / $11 
Fresh and effervescent with citrus, apple and pear fruits with a  
crisp lingering finish. 
 

Oakdene 2018 Yvette Vintage Sparkling – Wallington                                                 $88 
Light salmon tinge. Bright nose of lifted citrus notes, honeysuckle, and red apple aromas, 
followed by savory biscuity yeast derived notes. Delicate fine mousse, with nice texture, 
balanced by fresh acidity and fruit pith and zest providing length and a brisk finish. 

 

 
 
McGlashan’s 2022 Rosé – Wallington                                                                                    $62 
Pale and vibrant ruby colour. Lifted and perfumed with raspberry and 
strawberry fruits rounded out by scents of violets. Juicy and fresh with raspberry 
and strawberry fruits dominating with floral notes and savory flavours on the back  
palate. Firm acid and a dry finish. 

Ponda Estate 2021 Rosé – Bellarine                                                                            $55 / $12 
Fragrant with cherry, strawberry and citrus scents. Beautiful salmon colour.  
Fresh with some mineral textures and a dry finish.  

 

 
 
 

  

Sparkling Wine 

Rosé 



SELECTION 
 

 
Oakdene 2021 Riesling – Wallington                                                                                      $70 
Bright straw green. Bright lifted bouquet of lemon pulp, lime and  
grapefruit. Fresh, very dry palate of citrus and mineral notes,  
slatey acidity adding texture and length. 
 

Scotchman’s Hill 2021 Swan Bay Pinot Grigio – Geelong                                                  $53 
A complex and succulent Pinot Grigio showing nashi pear, quince and  
grapefruits with a long, crisp finish. 
 

Wirruna Park 2021 Pinot Gris – Geelong                                                                    $60 / $13 
Sweet nougat bouquet with lifted pear and hints of marmalade. 
Palate of stewed pear and roasted almond with a crisp, dry finish.  
 

Baie 2019 Sauvignon Blanc – Geelong                                                                        $50 / $11 
A refreshingly textured wine, with delicious flavours of peaches and citrus, 
underlined by a rich mineral backbone. A perfect representation of the 
sophistication that can be found in cool climate savoury Sauvignon Blanc. 
 

McGlashan’s 2022 Chardonnay – Wallington                                                            $62 / $14 
Mid-golden in appearance. Complex nose exhibiting nectarine and melon  
fruits with buttery barrel ferment notes with a spicy oak background. 
 A rich wine with upfront grapefruit, nectarine and peach fruits with a  
creamy, buttery mid palate. The wine is rounded out with firm acid  
and a long aftertaste. 
 

Terindah Estate 2021 Chardonnay – Bellarine                               $90 
Straw in colour this wine was fermented in french oak hogs heads  
using indigenous yeast. Caramelised almond notes pair with guava  
giving an inviting first impression.  

 
 
 
 
 
 
 
 
 
 

  

White Wine 



SELECTION 
 
 

Ponda Estate 2018 Pinot Noir – Bellarine                                                                   $72 / $16 
A vibrant crimson red with a lifted bouquet of red fruit notes, cherry and plum.  
With a balance of French oak and whole bunches, this naturally fermented  
wine presents textures and aroma with verve and authority. 
 

Curlewis Winery 2019 ‘Bel Sel’ Pinot Noir – Curlewis                                                        $76 
Shows a fragrant and savoury bouquet, showing red berry and forest  
floor notes. Palate: Light bodied with soft and lingering tannins. Savoury forestry  
flavours. The acidity gives the wine good structure. 
 

Bennetts on Bellarine 2020 Pinot Noir - Bellarine Peninsula                                            $90 
Oak contact was kept to a minimum here and the result is a lively  
yet balanced style of Pinot that's classic of the Bellarine. Supple and  
refined, the 2019 season gave us nuanced cherry and raspberry notes  
that precede a welcomed earthiness underneath. 
 

Banks Road - Yarram Creek - Pinot Noir - 2022 – Bellarine Peninsula                 $66 / $14 
Bellarine-sourced fruit and made at Banks Road Vineyard.  
This wine has classic Pinot Noir aromas of rich cherry and berries with  
some maturation in French oak. The wine has great complexity with  
flavours of fruit, spice and lasting soft tannins.  
 

Brown Magpie 2019 Pinot Noir - Bellarine Peninsula                                                         $81 
A lifted bouquet of spicy, musk, cherries and raspberries.  
There are now some strong bottle development characters appearing  
of forest floor and earthiness. A long, full palate revealing layers of  
raspberry fruit, framed with tannins and finishing with a light grip. 
 

Wirruna Park 2016 Pinot Noir - Geelong                                                                               $63 
A classic Pinot Noir of rich cherry and berry aromas with wild fermentation  
and maturation in French oak hog heads. The wine has great complexity  
with flavours of fruit, spice and truffles with long lasting tannins. 
 

Kilgour 2021 Merlot - Bellarine Peninsula                                                                             $68 
Dark loganberries and wild plum notes with briary complexities;  
hints of cinnamon and spice with a smooth long palate. 
 

Mt Duneed Estate 2019 Cabernet Sauvignon – Waurn Ponds               $50 / $11 
The wine is a blend of the best wines from the Yarra Valley,  
Upper Goulburn and Geelong to showcase the strength of the  
vintage. Aromas and flavours of blackcurrant, cassia and blueberry are  
supported by fine grained tannins. 
 

Red Wine 



SELECTION 
 
 

Terindah Estate 2019 Zinfandel - Bellarine                                                                           $90 
Deep violet in colour, this wine exhibits aromas of cassis, ripe plum with an 
influence of vanilla bean and summer dry hay. On the palate this medium  
bodied red displays rich primary fruit flavours along with white pepper  
and dark cherry, and undertones of clove and ginger. Mid-palate is characterised 
by smooth fine tannins expressing the small percentage of new oak used.  
Its velvety tannins paired with pleasant acidity add a positive finish  
to this cheerful red. 
 

Pondalowie 2017 Shiraz – Bambra                                                                               $72 / $16 
Grapes from both our Old Clone block and our 1654 clone block went into  
producing this outstanding wine. Plush and velvety, with multiple layers of 
blackberry and wild forest fruit providing the flesh, abundant ripe tannins and  
toasty vanillin, cedar and cigar-box oak providing length, line and balance. 
 

Jack and Jill 2017 Shiraz – Drysdale                                                                                       $53 
Complex and mesmerising aromas of dark plum, blueberries and spice.  
The palate is layered with succulent dark fruits, cracked black pepper  
flavours and savoury tannins. 
 

Scotchman’s Hill 2021 Shiraz – Geelong                                                                                $90 
Complex nose of dark plum, ripe cherry aromas, the palate is intensely  
flavoured yet approachable with an array of red fruits and dark cherries.  
Finishing with incredible balance and length. 
 

Yes Said The Seal 2022 Shiraz – Wallington              $84  
A vibrant, medium bodied shiraz displaying a beguiling complexity and  
excellent length. Daring aromas include succulent blackberry alongside  
hints of violets, liquorice and plum. 
 

Bellarine Estate 2021 ‘Two Wives’ Shiraz – Bellarine Peninsula                            $56 / $12 
Vibrant deep brick red with purple tinges. Complex and aromatic nose  
with savoury red fruit characters. A distinctively cool climate Shiraz  
with vibrant boysenberry, cranberry and black cherry, mingled with  
an earthly smokiness and spice consisting of white pepper,  
cinnamon and clove. A fine web of tannins give this wine exceptional  
length and balance. 
 

Marcus Hill 2019 Durif – Curlewis                                                                                          $64 
A delicate inky wine, showcasing dark dried fruits with a touch of olive tapenade. 
Not your typical punchy durif. Medium tannins on the durif tannin scale.   
  

Red Wine 



SELECTION 

 
Scotchman’s Hill UV Moscato – Geelong                                                                    $45 / $10 
Pale Pink in appearance with lifted fragrant aromas of Muscat,  
dried raisins and summer fruits. 
 

Oakdene 2022 Late Harvest Riesling - Geelong 375ml                                                      $52 
Appearance, Pale gold with a green tinge. 
Bouquet, Fresh aromatic nose reminiscent of ripe citrus, lifted  
florals and spice. Palate, The palate is bright, succulent and sweet,  
balanced by bracing acidity to give it a sherbet-like zesty finish. 
 

Grampians Estate UV Sheepyard Flat Reserve Port 60ml                                                     $7  
This unique port doesn’t take itself too seriously! According to the guys 
at Grampians Estate it has been lovingly fermented in the shearing  
shed and was checked daily by all the sheep dogs. 

Jack Rabbit UV Fine Aged Muscat - Bellarine Peninsula 375ml                                        $56 
Sourced from a premium solera, matured in aged oak, this fine aged  
Muscat is both rich and sumptuous. The splendid bouquet  
exudes perfumed raisin-fruit, ushering in a wine of great complexity  
and finesse. A luxurious palate reveals initial sweetness and raisin flavours  
before divulging indulgent hints of toffee. The underlying structure is one of 
fine tannin and well integrated spirit. Savour the long, elegant finish as 
the raisin flavours return and linger in the mouth.    

Sweet Wine 

 



COCKTAILS, MOCKTAILS & FIZZY TREATS  
 
 

Pomegranate Mojito                                                          
A delicately bubbly mojito with a train made pomegranate syrup, 
Bacardi and Danny Boy Vodka                                                                                                   $20 
Just as fun, without the buzz – non-alcoholic              $10 
 
Strawberry Daiquiri  
A delightful daiquiri made with fresh strawberries and Bacardi                                                 $20 
Just as fun, without the buzz – non-alcoholic              $10 
 
Lemon Fizz                              
A refreshing mix of lemon, strawberry and Hepburn mineral water  
with Queenscliff Brewhouse Citrus Gin                                                                           $20 
Just as fun, without the buzz – non-alcoholic         $10 

Local Spirits 
The Whiskery Teddy & The Fox – Drysdale           $16 
The botanicals in this gin have strong citrus characteristics, which we pair  
with Fever Tree light tonic water, fresh orange. 
 
The Whiskery Rosey & The Rabbits – Drysdale          $18 
Ex-Pinot Noir bottles have imparted a sweet red berry perfume to this unique gin.  
Served with Fever light tonic water and fresh lime. 
 
Queenscliff Distillery Dry Gin – Queenscliff          $13 
We serve this local dry gin with Fever Tree light tonic water, fresh lemon and mint. 
 
Queenscliff Distillery Citrus Gin – Queenscliff          $13 
The fresh and zesty notes of this citrus gin are brought out with Fever Tree light  
tonic water and a dehydrated orange slice. 
 
FarmDog Pandan Gin – Wallington                          $14 
We serve this nutty vanilla gin with Fever Tree light tonic water and cucumber. 
 
FarmDog Small Batch Gin – Wallington                         $14 
This dry gin is paired with Fever Tree light tonic water and lemon thyme. 
 
Danny Boy Distillery Vodka – Grovedale                         $14 
This vodka has a soft aroma that comes from a blend of sugarcane and barley,  
it is paired with soda water and fresh lime. 

Train Made 



FUN IN A CAN  
 
Coast Blood Orange Seltzer 4% - Torquay                                                                             $10 
Zingy, orange and crisp with hints of berry.  
No added sugar, gluten free, vegan and less than 80 calories.  
 

Coast Lime Seltzer 4% - Torquay                                                                                             $10 
Citrus, zesty, limey and fresh.  
No added sugar, gluten free, vegan and less than 80 calories. 

Thirty Acres Espresso Martini 5% – Bellarine                                         $15 
A tailored blend of premium cold brew coffee, 30 acres distillery vodka and  
coffee liquor, this espresso martini is nutty with hints of dark chocolate,  
caramel and a balanced sweet under tone. 
 

Thirty Acres Passionfruit Mojito 5% – Bellarine                                        $15 
Passionfruit juice combined with 30 acres distillery rum, lime juice, simple  
syrup and soda water. This refreshing twist on a classic Cuban highball has 
 hints of vanilla and passionfruit with the perfect balance of acidity and  
sweetness to bring you a summer classic. 
 
Monday Distillery Non-Alcoholic Gin & Tonic                       $10 
Monday is made like regular gin, just without the alcohol part. We take 
locally-sourced springwater and distill botanicals & juniper berries to bring  
out their flavour-filled essence. Sugar Free. 

Monday Distillery Non-Alcoholic Apertiz Spritz                       $10 
This sunny afternoon refresher blends spiced-gin and vermouth tastes with  
Italian orange, grapefruit, aromatic rosemary, cherry and just a hint of espresso  
and smoked vanilla. Sugar Free. 

Pre-mixed 



Hot & Cold Drinks                                                                                          

 

Hepburn Sparkling Mineral Water                                                                                             $4 

Hepburn Sparkling Lemon                                                                                                           $5 

Hepburn Ginger Beer                                                                                                                    $5 

Hepburn Orange Juice                                                                                                                  $5 

Coke                                                                                                                                                  $4 

Coke No Sugar                                                                                                                                $4 

Lemonade                                                                                                                                        $4 

 

Tea & Coffee 
 

Constant Coffee – Geelong               $4 

Barista made Espresso, Long Black, Latte, Flat White, Cappuccino                                                                                                                                     

Love Tea – Geelong                 $4 

English Breakfast, Earl Grey, Green, Ginger & Lemongrass, Peppermint                                                                                                         

Grounded Pleasures Hot Chocolate – Ballarat            $4  

Non-Alcoholic 



LOCAL SUPPLIERS 
  
 
BAIE WINES  
Baie Wines is a true family owned and operated winery, established in 2000. Grapes are their 
passion, and their wines represent excellent drinkability and an uncompromising representation of 
the unique maritime cool climate patch.  
 
BANKS ROAD  
In 2008, the vines at Banks Road produced their first vintage. Since then, another eight and a half 
acres of vines have been planted and the varieties have increased. Banks Road vineyard now 
grows Sauvignon Blanc, Pinot Gris, Chardonnay, Pinot Noir and Shiraz, with thirteen and a half 
acres under vine.  
 
BARWON HEADS BREWING CO.  
Barwon Heads Brewing Co is the heart of a local Barwon Heads family. We have spent time 
creating passion, perfection and heart by putting in long hours sourcing quality ingredients to bring 
you quality beer brewed for Barwon Heads! 
 
BELLARINE BREWING COMPANY  
This family owned micro-brewery was established in 2007.We take an artisan approach to 
brewing handcrafted beer in Geelong, Victoria. We also create private label products for many 
satisfied customers. 
 
BELLARINE ESTATE    
Family owned, Family grown, Family Made. Established in 1996 by Peter and Lizette Kenny, 
Bellarine Estate is family run from the ground up. Every stage of the winemaking process, all the 
way to the final bottling, occurs on-site. Specialising in Chardonnay, Pinot Noir and Shiraz, 
Bellarine Estate’s wines are classically cool climate; smooth and complex. 
 
BELLARINE FRESH    
Bellarine Fresh delivers market fresh fruit and vegetables to The Q Train every week. 
 
BELLARINE SMOKEHOUSE    
A small business located on the Bellarine, producing premium quality cured and smoked fish 
products. Bellarine Smokehouse are passionate about ensuring that the fish they use is sustainably 
sourced from across Australia and New Zealand. 
 
BELLS BEACH BREWING  
Where thirst follows surf. Our surf inspired beers were created to quench thirst after a hard day of 
fun. We strive to use our experience to create beers that are a little different, while blending in 
many Australian and New Zealand ingredients.   
 
BENNETTS ON BELLARINE  
A family run vineyard and cellar door on the Bellarine Peninsula. Their vineyard is a must see on 
the Peninsula, with 100-year-old milking shed is the rustic foundation of the cellar door set next to 
the vineyard which was planted in 1995.  

 

Our  



BLACKMAN’S BREWING COMPANY   
Proud to be a 100% independently owned brewery, everything is brewed and canned onsite in 
Torquay. Our philosophy is “we love good beer, it’s really that simple.”  
 
BREWICOLO   
Ocean Grove’s craft brewery, BrewiColo Brewing Co. Was founded by locals Kay Godfrey and 
Chilla Tuicolo because they wanted to share the enjoyment of well crafted beers with everyone – 
from casual beer drinkers to beer fanatics. We are a family owned independent business where 
our beers are brewed here onsite in Ocean Grove. 
 
BROWN MAGPIE WINES   
Located at Modewarre, in the hinterland of the Great Ocean Road, Brown Magpie Wines 
handcrafts some of Geelong’s most highly reputed cool climate wines. 
 
CAMPERDOWN DAIRY  
Camperdown Dairy, have over 1200 hectares of chemical free, clean green pastures, located along 
Great Ocean Road. They thrive on supplying local communities with natural, Australian owned 
dairy. 
 
CONSTANT COFFEE  
We are a small, locally owned Geelong based business providing coffee rarities, micro-lots and 
small batch blends, available for wholesale or retail purchase. 
 
We partner with a number of like-minded cafes throughout Geelong, the Bellarine, Surf Coast and 
Melbourne to provide specialty coffee that returning customers have come to know and love. 
 
CURLEWIS WINERY  
Curlewis Winery is located in Curlewis, a region nestled on the Bellarine Peninsula just outside 
Geelong. Pinot Noir was first planted in the region in the mid-eighties, and the Curlewis MV6 vines 
are amongst the oldest in the region.  
 
DAMA DAMA FREE RANGE VENISON  
Dama Dama Free Range is a family-owned business run in South West Victoria.  Anthony has been 
self-sourcing wild venison from the Otways for the last seven years and is keen for others to be 
able to experience the flavour & nutritional benefits unique to wild harvested venison.  Anthony is 
an experienced and ethical hunter and qualified game meat harvester with a deep connection to 
the Australian bush. 
 
DANNY BOY DISTILLERY 
Based in Grovedale, Danny Boy is a small family-owned distillery that pride themselves in their 
small batch spirits. Each batch is made from hand crushed grain, which is malted and fermented 
before being copper pot distilled, all of which they do on site. 
 
DRYSDALE CHEESES 
Introducing Drysdale Cheeses, the first commercial goat cheese manufacturer on the Bellarine 
Peninsula. Registered in December 2005, our cheese making concentrates on a range of 
handmade cheeses, manufactured from the high-quality milk from our herd of Saanen goats. The 
goats live on our Scotchmans Road property in Bellarine, where they are milked daily. We are a 
registered dairy herd and so all of our animals are pure bred. 
 
FARMDOG BREWING AND DISTILLERY  
FarmDog brew craft beer and distill boutique gin onsite at McGlashan’s Winery. 
 



FLYING BRICK CIDER CO.  
Crafted in the heart of the stunning Bellarine Peninsula, the core Flying Brick range comprises 
three ciders – Original, Draught and Pear.   
 
GREAT OCEAN ROAD BREWING  
From the great love of beer was born Great Ocean Road Brewing. A family owned and run 
business that recognises the primal attraction of good times supported as closely as possible with 
good beer.  
 
JACK RABBIT  
Jack Rabbit and associated vineyards are privileged to own more than 100 acres of vines spanning 
The Bellarine. Varietals include Sauvignon Blanc, Riesling, Pinot Gris, Chardonnay, Pinot Noir, 
Shiraz and Cabernet Sauvignon.  
 
KILGOUR WINES  
Kilgour Wines are elegant and reflective of the Bellarine’s maritime climate, with the vineyard only 
a stones throw from the coastline.  
 
LARD ASS BUTTER  
Lard Ass cultures the freshest, and highest quality cream from local grass-fed cows to produce a 
butter that is creamy, buttery and smooth. Lard Ass is proud of its dairy heritage. We work hard to 
ensure that our butter is full of natural flavours, so our customers can truly enjoy fresh, single 
batch churned butter.  
 
LOVE TEA 
At Love Tea, we skilfully craft, blend and pack each of our products in Victoria, Australia. We 
collaborate with growers and small scale cooperatives around the world to fairly source organic 
ingredients.  
 
MARCUS HILL VINEYARD  
Located on the Bellarine Peninsula, this vineyard was established in 1999. They grow premium 
quality grapes in an environment where natural balance is encouraged. The grapes are picked by 
hand in small parcels, often with family and friends – hence the People Madly Stomping label. All 
wines are handcrafted with minimal intervention, handling and processing principles.  
 
MCGLASHAN WALLINGTON ESTATE  
This vineyard was established in Wallington in 1995. The sandy loam over buckshot clay provides 
the perfect soil structure for production of their premium, cool climate wines, for which they have 
won multiple awards.  
 
MEAT CREW 
MeatCrew aims to provide a flexible high end butchery service including custom packaging, 
smallgoods production and delivery. 
 
MONDAY DISTILLERY  
A New Age Beverage Company revolutionising the way people look at having a night out with 
friends. By offering sophisticated, non-alcoholic, sugar-free options you can have a good time, love 
what you drink and love yourself the next day too. Bottled in Geelong. 
 
 

 



MT DUNEED ESTATE 
Mt Duneed Estate wine reflects our desire to create exceptional wine from the best regions in 
Victoria.  If you want the best, why not use the best?  We work closely with expert winemaker 
Rob Dolan and his team to develop wine varieties specifically for the customers of Mt Duneed 
Estate. 

We have three wine ranges, with each offering different varietals from different locations, 
providing varied and interesting wine experiences. 
 
NORLANE GOURMET SHROOMERY  
Norlane Gourmet Shroomery is a small mushroom farm located in a garage in the northern suburbs 
of Geelong, run by Tom Allen. They grow oyster mushrooms on agricultural waste using reusable 
buckets, and distribute the used substrate around the local urban farming cooperative for mulch 
and compost: it's a local business with true sustainability at its heart! 
 
OAKDENE  
Oakdene’s range of wines are all made in a dry style, using estate grown grapes, including 
Chardonnay, Pinot Noir, Shiraz, Sauvignon Blanc, Pinot Gris and small amounts of Merlot, 
Cabernet Franc and Cabernet Sauvignon. The Oakdene hand crafted wines are elegant, whilst 
reflecting varietal character and complexity.  
 
OH MY DESIGNS   
Inspired by a love of Melbourne, the Victorian coast, and in particular, the Bellarine Peninsula and 
the Surf Coast, they create original vintage-style posters with a modern touch.  
 
PONDA ESTATE  
Ponda Estate is a small family-owned vineyard situated on the Bellarine Peninsula. The owners are 
passionate about growing premium quality grapes in an organic & sustainable environment.  
 
PONDALOWIE  
With the recent purchase of a farm at Bambra, nestled in the beautiful Otway ranges, they have 
fulfilled another lifelong dream; to grow and produce cool-climate Pinot Noir.   
 
PRICKLY MOSES  
Otway Estate Winery and Brewery are the proud makers of Prickly Moses handcrafted beers and 
Forbidden Fruit ciders. Located in the Otways with access to pure Otway rainwater, we use good 
water to make good beer. 
 
QUEENSCLIFF BREWHOUSE  
Running out of an original 1854 historic building, the Queenscliff Brewhouse is a well-established 
restaurant, crafting some of the finest beers and gins on the Bellarine. They are focused on 
supporting local producers and sustainable practices to help them create beverages that reflect the 
beauty of the coastal town that they call home. 
 
SCOTCHMANS HILL  
Derived from volcanic action, the basalt, black soils lend great depth and structure to our wines. 
High in iron, these soils are unique to Scotchmans Hill, its immediate surrounds and the Bellarine 
Peninsula. Our ultimate aim is to produce highly individualistic wines by using both modern and 
traditional winemaking techniques.  



TERINDAH ESTATE  
Terindah Estate produces Sparkling, Pinot Gris, Chardonnay, Rose, Pinot Noir, Zinfandel & Shiraz. 
Low rainfall, cool winds across the bay and a cool climate ensures wines with great flavour.  
 
THE WHISKERY  
The Whiskery is the first distillery on the Bellarine in thirty years. Set on a historic seven-acre site 
near Scotchmans Hill that was a formerly the Cobb & Co horse watering hole, The Whiskery will 
not only serve its own whiskey and gin, but will also showcase locally-produced wine, cider, and 
beer as well as select drops from further afield.  
 
THIRTY ACRES DISTILLERY  
Thirty Acres Distillery captures the essence of Bellarine Estate by distilling their grapes to create 
Thirty Acre Gin. We’re excited to have two of their new premixed cocktails on board The Q Train. 
 
VALHALLA  
Valhalla Brewing are a microbrewery based in Torquay on Victoria’s stunning surf coast. Valhalla 
Brewing creates craft beer that honours the Viking philosophy that life is to be lived to the fullest. 
That life (and, of course, beer) is a gift from the gods and therefore should honour the gift that has 
been bestowed upon us. We intend to live up to this philosophy by producing brilliant beer and 
serving it in an environment where people are welcomed and encouraged to have a great time. 
Valhalla’s first and commercial beer, the Obsidian Black Ale, was brewed in 2016. Obsidian 
remains Valhalla’s flagship favourite.  
 
WATTLE GROVE HONEY  
Sourced from beehives placed around the Bellarine Peninsula, and even in their own garden. Jim 
and Stephanie, the owners of Wattle Grove Honey, run a small farm-based business producing 
pure honey and beeswax products. They believe in the importance that bees have in our lives and 
are supportive of ethically extracting honey to help save the bees for future generations to enjoy. 
 
WIRRUNA PARK  
Our vineyard of only 1 acre was planted in 2009 using 5 year-old transplanted Pinot Gris from 
nearby Portarlington. Remarkably 2012 was the vineyard's first vintage, and it took the Geelong 
Wine Show by storm.  
 
YES SAID THE SEAL 
Yes Said The Seal creates cutting edge wines that reflect the cool maritime climate of the Bellarine. 
Yes Said the Seal is based out of Flying Brick Cider House, where they have an 8 hectare vineyard 
consisting of pinot noir, chardonnay, shiraz, and sauvignon blanc. 
 
38TH PARALLEL BREWING   
Handcrafted beers created on the 38th parallel south (Bellarine Peninsula), using local ingredients. 
We create beers that represent our terroir. 


