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Wicked Sunday

Roll up, roll up, roll up for the most delectable, delightful and decadent
day of indulgence Melbourne has ever seen. All with the atmosphere
of an old-fashioned carnival. Indulge and delight your senses with:

handmade chocolates

global coffee

boutique ice cream and gelato
specialty cheese

artisan cakes and biscuits
iced tea at Maha'’s Tea House
sweet treats and much more
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WHEN SUNDAY 15 MARCH, 10.00AM - 4.00PM
WHERE Federation Square Plaza, River Terrace and Atrium
COST Free entry, activities and food available for purchase

BOOKINGS Not required
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Here’s what else to expect on the day:

CHOCOLATE
PLAYGROUND

Be transported to a world of cocoa
inspired creation with demonstrations
by chocolatiers and the opportunity to
stock your pantry with Victoria’s finest
handmade chocolates. Temptation
beckons adults (only) from the dark
world of 7 Wicked Sins, a sideshow

of wicked indulgence... a hidden
world of sensory pleasure.

Meltdown!

With special guest appearance by
renowned international chocolatier
Ramon Moratd, discover the secrets of
the wickedest chocolate desserts with
top pastry chefs from your favourite
restaurants including The Press Club,
Circa, the Prince, Cutler & Co. and Sweet
Source café at Meltdown! in BMW Edge.
Former pastry chef and current

BBC Australian Good Food deputy editor
Lynelle Scott-Aitken will judge the
chef’s decadent creations. Drop by the
Good Food stall to devour the latest issue.

Kids Wicked Tour

Take an interactive self-guided tour
through Wicked Sunday - find the
answers to clues, collect fascinating facts
and some special treats! Collect a map
and activity sheet at the Ticket Booth
at Chocolate Playground.

WHERE Atrium and BMW Edge

COST $8.00 entry (kids free)
BOOKINGS Tickets available on the
day at the Atrium

CELEBRATE THE BEAN
Travel the world of flavours:

> Coffee aficionados demonstrate the
process of green bean to cup
Learn home-roasting techniques
Purchase your dream coffee machine
Learn about single origin beans
Meet specialty roasters and taste their
signature blends at Origin Roasters Café
> Revitalise with a creamy latte or
punchy espresso at one of the
outdoor café stalls
> Enter on the day or online to win
a coffee machine worth $3000,
melbournefoodandwine.com.au

WHERE River Terrace
COST $2.00 coffees

Coffee and Latte Art
Training Sessions
WHERE River Terrace
COST Free

BOOKINGS Register on the day at
the River Terrace

>
>
>
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Home Barista Institute
Championship

Amateur coffee enthusiasts are invited
to test their skills on the coffee machine
and enter the competition for the title of
Home Barista Champion.

WHERE Celebrate the Bean Stage,

River Terrace

COST $55.00 including a Home Barista
Institute show bag

BOOKINGS Register by 27 February,
melbournefoodandwine.com.au

DISCOVER CHEESE

Cheese Market

Cheese enthusiasts, make yourselves
known! Nibble and stock your larders
from stalls of prize cheeses from

our bountiful regions - silky goats,
flavoursome blues, velvety bries

and more.

'WHERE River Terrace

COST Free entry

Cheese DeLuxe - a Cheese and
Beer Matching Masterclass

Join Australian specialist cheesemakers
at Beer DeLuxe and learn the art of
matching Beer with Australian

artisan cheeses.

‘WHEN 10.30AM & 3.30PM

‘WHERE Beer DeLuxe

COST $55.00

BOOKINGS 0450 637 207

INSPIRED BY COFFEE AND
CHOCOLATE-GROWING
COUNTRIES,
ENTERTAINMENT BY

u by
commission

DON'T MISS THE AGE ON 27 FEBRUARY FOR YOUR
POCKET GUIDE MAP TO CONNEX SIZZLE!, CELLAR DOOR
AT SOUTHGATE AND WICKED SUNDAY.
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FOR FURTHER SPECIFICS VISIT
MELBOURNEFOODANDWINE.COM.AU
OR CALL 03 9823 6100

ROASTERS  Roasters Week is a new series of informal-yet-informative events giving you access to Victoria’s specialty roasters. From palate training and cupping

WEEK sessions to behind-the-scenes roastery tours, listen to, learn, taste and tour everything there is to know about our continually evolving coffee industry.
Company name Suburb Event Date Time Event details Bookings Price
Coffee Company Balaclava Daily 17 -22 March | 10.00am | Bean Around 40 Years: The Roasting Experience 0419 113 681 FREE
Eureka Coffee/Growers Espresso North Fitzroy 16 March 6.00pm Direct from the Source — Australian Grown Coffee 03 9486 1886 $30.00
Eureka Coffee/Growers Espresso North Fitzroy 17 March 6.00pm Direct from the Source - Specialty Coffees from the Region 03 9486 1886 $30.00
Eureka Coffee/Growers Espresso North Fitzroy 19 March 6.00pm Before the Roast — Processing Green Coffee 03 9486 1886 $30.00
Jasper Coffee Collingwood 16 March 6:30pm Jasper Peaberry Coffees — featuring Australian Skybury Estate with Wells Trenfield 1300 JASPER $10.00
Jasper Coffee Collingwood 18 March 6:30pm ACO Certified Organic Jasper Coffees - Information and Cupping 1300 JASPER $25.00
Jasper Coffee Collingwood 20 March 6:30pm The Jasper Fair Trade Coffee Story — Information and Cupping 1300 JASPER $25.00
Padre Coffee East Brunswick 17 March 6.00pm Fair Trade and Beyond - Information and Cupping 03 9939 8422 $25.00
Padre Coffee East Brunswick 18 March 6.00pm Blend or Single Origin and Coffee Ageing 03 9939 8422 $25.00
Padre Coffee East Brunswick 19 March 6.00pm Green to Cup — Walk Through of the Roasting Process 03 9939 8422 $25.00
Seven Seeds Melbourne 16, 18 March Roasting and Brewing Seminars 03 9606 0449 Call for details
StAll South Melbourne 16, 18 March 11.00am | Hario Syphon Filter Demonstration by Toshi Ishiwata 03 9686 2990 FREE
StAll South Melbourne 17,19 March 11.00am St Ali Single Origin Cupping Sessions by Justin Miles 03 9686 2990 FREE
St All South Melbourne 20 March 11.00am | Probat Sample Roasting of Bolivian “Cup of Excellence” Beans 03 9686 2990 FREE
St All South Melbourne 21 March 7.00pm “Coffee Duck” 8 Course Degustation Menu with Ben Cooper 03 9686 2990 $100.00
StAli South Melbourne 22 March 11.00am | Cupping of Bolivian “Cup of Excellence” Coffee by Justin Miles 03 9686 2990 $15.00




