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FROM THE EDITOR

NOT THE LUCKY COUNTRY - THE PLUCKY
COUNTRY
Still trying to get my head around the crazy world of covid-19, I admit to a sense of
stupefaction when faced with the deadly figures of a) global infection and b) Australia’s share of this.
The best way to summarise these figures is not to pinpoint the number of fatalities
as such.
Rather we should extrapolate the tally of deaths Australia could have suffered if the
community had not responded to the challenge.
We need to acknowledge the extraordinary efforts of our politicians of all shades,
our incredible hospital, health and security staff. Most of all, the mums and dads
and kids of this wide brown land and all those who had to face up to institutionalisation three months ago.
According to our Chief Medical Officer, Professor Brendon Murphy, without this effort we could have lost 14,000 lives.
As it stands, our actual toll of a little more than 100 lives is , 100+ lives too many,
but it pales when you consider the tragedy of admittedly much bigger countries like
the United States or Britain.
The figure for America is more than 100,000, the UK total some 37,000.
This comment is not meant to tastelessly gloat about a global holocaust as if it
were some sort of sporting triumph.
It has to be said that but for terrible oversights involving cruise ships and nursing
homes among other outbreaks, our figures would have been much lower.
Back to Professor Murphy, he nominated this figure of 14,000 potential deaths in
the course of a submission to a senate committee.
His calm, no-nonsense appraisal of the course of this pandemic each night and
morning on national media, has been a model of dignity and assurance.
My impression is that this overworked, self-effacing medico has shouldered the
anxiety and worries of all 25 million of us in his classically Australian way.
And Australians, in their way, got behind him and the government.
Tom Jackson
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WHY BROKE FORDWICH IS THE IDEAL
PLACE FOR A POST LOCK-DOWN GETAWAY ..
Most of us have spent a long time in confined spaces in order to meet the requirement of the Covid-19 lock-down restrictions and now that NSW has lifted the travel
restrictions to allow local tourism to start up again, many of us will be looking for
the antithesis of the last few months.
And what could be more different than the wide open spaces of the Hunter Valley’s
Broke Fordwich wine region.
With its large array of accommodation styles and boutique wine outlets the region

A large array of accommodation styles - booking a stay in Broke Fordwich is bound to
provide the place you want. Above Winmark Private Residence at Winmark Wines

is without argument, the perfect place to shake off the stir-crazies. With the opportunity to step outside your accommodation and take a leisurely stroll across paddocks or bush land, you can make up for lost time and build up your steps for the
day.
Or a short drive will bring you in range of the local wine outlets. Don’t want to
drive? Then book a wine tour with just you and your friends aboard. A visit to 4 or
5 outlets and a lunch can fill up your photo album with lasting memories and your
wine rack with unique local boutique wines.
The region’s tourism offering has taken advantage of the fact that the area was
once made up of medium sized farmlets run by local families - many of whom are
Continued next page
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Boutique wine outlets guarantee an intimate wine tasting with the owners - Above:
Running Horse Wines

still there. This rural look is still apparent today. Ranging from affordable farmhouses to luxury homesteads, the profile of Broke Fordwich accommodation is one
stamped with the image of broad views, uncrowded (“Our nearest neighbour is half
a kilometre away,” says one local) and serious wine growing and wine making.
For those who do want to mix it with the crowds, the more commercially developed
area of the Hunter, Pokolbin, is only 10 minutes from Broke Village. It is in Pokolbin where the concerts are held, attracting audiences of thousands. Here too is
Hunter Valley Gardens, one of the largest privately owned formal gardens in the
world. Many have discovered the advantage of basing themselves in Broke Fordwich and booking concert tickets for Pokolbin.
Continued next page
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That is not to say that Broke Fordwich can’t put on a show. The Broke Village
Fair. A little Bit of Italy in Broke and Smoke in Broke each held annually, provide a wonderful experience to add to the Broke Fordwich tourism menu. The local
Village, Broke, runs a market on the first Sunday of each month as well.

Click here to book your broke Fordwich experience or to learn
more about the region

Barefoot at Broke - one of the many stylish accommodation offerings in the region - a
perfect place to be based to visit the surrounding outlets or use as a base for concertgoing in Pokolbin .

The accommodation in Broke Fordwich is wide-ranging in its style - seen here:
Corymbia
BACK TO
CONTENTS
PAGE
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Weekenda offers an extensive array
of holiday property options providing
comfort, style and affordability.
Relax in the stunning Hunter Valley

https://www.weekenda.com.au
Email: stay@weekenda.com
Phone: 1300 386 170
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STILL ON THE TRAIL ...
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Last month we featured the Broke Fordwich Wine Trail highlighting just a
few of the places on the trail. This month we feature a few more...
The Broke Fordwich Wine Trail offers a selection of cellar doors, boutique
outlets and vineyard walks.
Visit the Trail’s website and put together a day of touring. Or contact one of
the two local tour companies and let them put a tour together for you.
Click here for more information on the Broke Fordwich Wine Trail.

Greenway Wines
In a picturesque Red Barn encircled by the Brokenback Ranges and Wollombi
Brook, you’ll find GREENWAY Wines. A family run vineyard producing handcrafted,
small batch wines.
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Varieties include Pinot Grigio, the sought after Fiano,
a gorgeous rosè, the most
supple of Merlots, and of
course ‘the architect’ Shiraz. Greenway have also a
selection of sparkling wines
and a dessert wine to finish!
Wines at GREENWAY are
made from 100% estate
grown single vineyard fruit,
nurtured using sustainable
farming practices. Passionate and dedicated to
the making of the wine,
they only bottle when the
vintage is at its best, producing limited releases,
approximately 500 cases in
any given year.
Continued next page
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Krinklewood Vineyard
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An organic Hunter Valley wine experience with a difference. The French inspired
boutique Hunter winery and cellar door is set amongst Provencal gardens, urns
and fountains with the Wollombi Brook and Brokenback Range providing a spectacular backdrop. Not only are the wines certified biodynamic, every aspect of the
Hunter Valley vineyard and farm is managed in a biodynamic, organic, wholistic
and uniquely sustainable way which is evident in the individuality and superior
quality of the wines.
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“Our aim is to make beautiful wine that actually tastes of where it is grown.
We use no herbicides, pesticides or chemical sprays. Our focus is on nurturing our vines to good health, allowing the natural cycle of the season to
ripen the fruit and then minimal intervention in our wine making. The resultant wines are displaying greater intensity of flavour and a vibrant fresh style
with characteristics that are specific to the Krinklewood terroir.”
– Rod Windrim, Vigneron.
Click here for more information on the Broke Fordwich Wine Trail.
Continued next page
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Mount Broke Wines
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Mount Broke Wines Vineyard was established in 1997. The former milking shed
was converted into a Cellar Door and Restaurant to retail the estate grown wines
and opened in 2001.
The vineyard has developed a great reputation for quality wines with Shiraz
being the standout. Mount Broke Wines Shiraz has been acclaimed with Gold
medals in the 2004, 2005, 2007, 2010 and 2011 Vintages. Silver and Bronze
medals were achieved in 1999, 2000, 2003 and 2006.
The Cellar door offers one of the standout views of the Hunter Valley across
an easterly aspect of the Brokenback Range
sandstone escarpments.

Brok
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A long-time favourite as a stopover lunch for
wine tours, the menu is creative and designed
to accompany the delights of a day of enjoying
local wines.
Click here for more information on the Broke
Fordwich Wine Trail.
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Continued next page
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Whispering Brook
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The red earth soils of Whispering Brook provide ideal conditions for viticulture.
This famous ‘red earth’ is free-draining causing the vines to work much harder
as they extend their roots deeper to find water. As a result, the growth of the
vine is limited to producing intensely flavoured grapes - ideal for making premium red wines. Complementing the terra rossa soils are sandy loam soils nearer
the brook, providing the ideal environment to produce superior white wines.
With an emphasis on wine science and art - learned by undertaking vintages in
Bordeaux and the Hunter Valley and by working with winemakers in the Hunter
Valley- Whispering Brook wine is hand crafted, with attention to detail to produce
complex, fine quality boutique wines.

Brok
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The varieties which are currently produced under the Whispering Brook label are
Touriga Nacional, Shiraz, Semillon, Merlot and Chardonnay. There are some
new and very exciting Portuguese varietals currently maturing in the winery. Release date is to be announced.
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Experience a day in the life of a viticulturist, winemaker and olive producer. Take
one of the walking tours into the vineyard, olive grove and winery and uncover
what happens behind the scenes. An educational tasting in the cellar door reveals the secrets of the makers.
Click here for more information on the Broke Fordwich Wine Trail.

Continued next page
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Winmark Wines
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Winmark Wines has a long history as one of the best Hunter Valley vineyards. It
was established long ago in the premium soils of the Broke Fordwich area originally as the renowned Pooles Rock vineyard, possibly known as the best Hunter Valley vineyard of its time. The 130 acre property is now home to 30 acres of premium
chardonnay vines nestled below Yellow Rock and capturing the mountain breezes
and spectacular views.
After a prosperous period of producing Pooles Rock wines, the property was sold
and this little gem of a Hunter Valley vineyard was left neglected for five years
before Karin Adcock purchased the estate and lovingly restored the property and
vines back to their premium status under the brand of Winmark Wines (‘Winmark”’
in Karin’s native Danish means “Fields of Wines”).

Brok
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Some blocks were carefully replaced with French root stock to supplement the
reputation the vineyard had. The vines grow in well-drained, rich soil over a gravel/
shale base.
Fo
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With a rich viticultural history dating back to 1972, the former Pooles Rock property
continues its remarkable revival under Karin. Together with the highly skilled team
of wine experts, vineyard Manager Dave Grosser, viticulturalist Liz Riley, international wine consultant John Belsham along with Xanthe Hatcher in the winery
all lend their expertise to Winmark Wines ensuring the road from the vines to the
glass is optimised.
i
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The Winmark Wines hunter valley vineyard is again demonstrating it’s long held
tradition of producing beautiful Hunter Valley Chardonnay. Winmark have converted the former Pooles Rock storage sheds into their new yet authentic Cellar Door,
nestled into the landscape overlooking the vineyard. The cellar door will open mid
June 2020 Fri-Sun 10am-5pm and by appointment.
It is a must see on your hunter valley vineyards tour list.
Click here for more information on the Broke Fordwich Wine Trail.

Continued next page
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Somerville Wines
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Proudly Australian owned and operated by the Barbalace family, the vision for
Somerville Wines began in 2002 with 20 acres of vineyards of red grapes and
green vines. In 2004, the vineyard was increased to 35 acres on a picturesque
property in Broke Fordwich, a sub-region of the Hunter Valley.
Pasquale and Wanda Barbalace are the husband and wife team behind Somerville
Wines and have an unrelenting commitment to delivering excellence. Passionate
about producing the very best wines, they use traditional practices that respect the
grapes and the qualities that fully express the terroir.

Brok
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All wines produced by Somerville Wines are single vineyard wines and are handmade by Pasquale Barbalace at their winery in Broke. The grapes are a mix of
old vine traditional Broke varieties, including Italian varieties such as Barbera and
more recently newly planted varietals. All of which are growing in the Fordwich Sill,
a plug of ancient red volcanic clay soil. Our vines are planted using their own roots
as we use the Vertical Shoot Positioning (VSP) trellis system, which is an important
element of canopy management in our vineyard.
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Click here for more information on the Broke Fordwich Wine Trail.

i
Ttra
BACK TO
CONTENTS
PAGE

13

June 2020

Join the vigneron for tastings
of Classic Aged wines with
stunning views over
Yellow Rock and the
Broke Fordwich Valley
Open to the public
Private tastings &
corporate groups catered for
Wheelchair accessible
Cellar Door
1133 Milbrodale Rd, Broke
Fordwich, Hunter Valley NSW
Vigneron: Dave Fromberg
0474156786
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Personalised tours - just your group
on board
Half Day Wine tours

Experience 3 boutique cellar doors in the Broke Fordwich region
Car transport (max 4 pax per car) Price $250
Tasting in style - Vintage 1953 Bentley (max 4) Price $450

Full Day Wine Tours

Experience 5 cellar doors and a lunch break, in the Broke Fordwich region
Lunch is at guests expense (2 options: The local Tavern or one of two
Winery restaurants)
Car transport (max 4 pax per car) Price $500
Tasting in style - Vintage 1953 Bentley (max 4) Price $900
Groups can be accommodated with 11 seater or 24 seater buses (costs vary
depending on bus sizes)
Bookings are essential

serenitygrove@bigpond.com
0407 238 253
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FIVE REASONS FOODIES SHOULD HEAD TO
THE HUNTER VALLEY
The Hunter Valley is home to more cellar doors than any other wine region in Australia, and its acclaimed restaurants and wineries are renowned for delivering some
of the most exceptional gourmet experiences Australia has to offer.
Among its Hall of Fame members is Margan, a family-owned winery boasting a red
five-star rating by James Halliday Wine Companion for the last seven years. More
than just a vineyard, the estate is home to an award-winning, hatted restaurant and
a host of distinguished experiences for food and wine aficionados. Here are five
reasons to rediscover the Hunter Valley at Margan on your next weekend getaway.

The ‘agri-dining’ pioneers of the Hunter Valley
Lisa Margan’s one-hat Margan Restaurant has been credited with the Hunter Valley’s pioneering ‘agri-dining’ experience, and boasts impressive sustainability efforts to complement its award-winning cuisine. Nearly 90% of the restaurant’s fruit
and vegetables are produced in the estate’s large kitchen garden – which dictates
the features of a seasonal menu – and lambs and free-range chickens are raised
on site. The restaurant itself is even constructed from energy-efficient rammed
earth and local limestone gravel.
Margan Cooking School
A range of cooking school experiences operate throughout the year and are the
Continued next page
16

June 2020

perfect way to graduate from ‘food enthusiast’ to ‘apprentice’. Each class runs for
approximately four hours, led by Margan Restaurant’s head chef and are often
themed around local events.
The original 100-metre meal
Experience the very best of the Hunter Valley during this showcase of Margan’s
estate-grown, estate-made produce held each May to coincide with the annual
Hunter Valley Wine & Food Festival. The 100 Metre Meal is so named because
across all three courses, everything on your plate – and in your glass – is grown
within 100 metres of the restaurant table. Guests will also enjoy a tour of the kitchen garden.
Meet the Farmer
In an age where you can order dinner from your smartphone on the couch, take
the time to reconnect with the real people behind Australian produce at the Harvest
Lunch Series. Diners will meet local producers and hear their stories first-hand,
learning the value of prioritising sustainable, seasonal and traceable produce.
There are three editions of the series planned for 2019, each lasting approximately
four hours.
Tours and tastings
Connoisseurs should make time to taste the wines that have twice earned Margan
its place as the ‘Best Winery’ in the NSW & Hunter Tourism Awards. Each of Margan’s single-vineyard wines are handmade from grapes grown on the estate by
Andrew Margan, whose expertise can be traced to 20 years learning under the late
Murray Tyrrell, frequent visits to France and two science degrees. The Ultimate
Margan Experience offers a tour of the vineyard and winery followed by a garden
tour and a five-course degustation lunch at Margan Restaurant.

BACK TO
CONTENTS
PAGE
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A Wine Tour in Broke
Saturday Tours - $95pp

Pick up around 10am returning 4-4.30pm
(Subject to availability and variations based on pick up locations and cellar
doors)

Full Day tours in the picturesque Broke Fordwich boutique wine region where

we would visit up 5 stops (Depending on the pace of the group)

Lunch Options for Saturday Tours can vary from week to week but could

include one of the these listed at an extra cost.
3 course cellar door restaurant luncheons where starters are shared for $40pp
Chef prepared share platters for lunch at a picturesque cellar door café for
$22pp
Cheese platters for $15pp

Half Day Tours - from $80pp

Tour times 10am to 1.00pm or 1.30pm to 4.30pm.

0417 968 440 or 0428 180 802
www.awinetourinbroke.com.au
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‘19 CRIMES’ ANNOUNCES
MULTI-YEAR PARTNERSHIP
WITH ENTERTAINMENT
ICON
19 Crimes, the first winery that used augmented
reality to bring their labels to life, continues to disrupt the market and announced a multi-year partnership with entertainment icon, Snoop Dogg.
Snoop Dogg kicks off the partnership with 19
Crimes first California wine, appropriately named
‘Snoop Cali Red’, which will be in
stores summer 2020. The line expansion will cast a contemporary
lens on 19 Crimes, a line of wines
inspired by the convicts turned colonists that built Australia.
‘I’ve been a fan of this wine and I’m excited to unveil my
‘Snoop Cali Red’ this summer and share the experience with all my fans. It’s one of the most successful brands in the market, so I’m more than eager
to bring this collaboration to the world!” states
Snoop Dogg.
John Wardley, TWE Marketing Vice President,
Americas, states, “Snoop Dogg, an entertainment and California icon, is the perfect partner
for 19 Crimes Snoop Cali Red. Snoop embodies the spirit of 19 Crimes – rule breaking,
culture creating and overcoming adversity. We
are truly excited to partner with Snoop and welcome him to the 19 Crimes family.”
19 Crimes was recently announced as #4 in
Drinks International’s ‘The World’s Most Admired Wine Brands 2020’ and, for the 5th consecutive year, 19 Crimes was named a “Hot
Brand” in Shanken’s IMPACT Newsletter.
BACK TO
CONTENTS
PAGE
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THE ECO FLAT WINE BOTTLE
SET TO REVOLUTIONISE POSTAGE, COST
AND SUSTAINABILITY

Already causing excitement in the wine industry,
British based Garçon Wines have pioneered a new
wine bottle.
With the same proportions that conform to the Bordeaux bottle design, the most popular wine bottle
shape and one that consumers know and like, the
design respects the heritage and tradition of traditional bottles.
Garçon Wines bottles look beautiful and could be
proudly placed on any dining table. They also look
like a wine bottle when viewed head on in a retail
setting, ensuring connectivity and purchases.

Although just 2cms taller and a slim 4cms deep,
the bottles still hold the standard 75cl volume as a
regular, round, glass bottle. This allows consumers
to enjoy the same amount of wine that they’re used
to. Also, as the bottles are slightly taller than an av100% Recycled
erage bottle, this gives them distinction
The bottles are made of food-grade, on the dining table and enables greater
pre-existing PET, not single-use plastic
merchandising presence in a retail set100% Recyclable
ting, increasing visibility and driving
87% Lighter
40% Spatially Smaller
sales.
Garçon Wines

For More info: Click here

Here is a test to see how well your brain is holding up.......
1. Johnny’s mother had three children. The first child was named April. The second child was named May. What was the third child’s name?
2. There is an apprentice at the butcher shop, he is 160cm tall and he wears
size 8 safety boots. What does he weigh?
3. Before Mt. Everest was discovered, what was the highest mountain in the
world?
4. How much dirt is there in a hole... that measures two metres by three metres
by four metres?
5. What word in the English Language... is always spelled incorrectly?

Click here for the answers
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IMPACT OF ORGANIC VITICULTURE
MANAGEMENT PRACTICES ON WILD BEE
BIODIVERSITY
While grapevines are self-pollinating and thus aren’t reliant on bees
or others to pollinate their flowers,
there are many other benefits to
encouraging bee presence in the
vineyard, either directly or indirectly.
In a recent Decanter article, Nicole
Rolet (of Ventoux’s Chêne Bleu
wine estate) was quoted by Amy
Wislocki as saying: “Although vines
are self-pollinating, research shows that the best wines are made from soils teeming with life. Cross-pollinated biodiversity and a nutrient-rich microbiome are the
defining contributors to long-term vineyard health and to the complexity of flavors
in wine, eliminating the need for synthetic pesticides and fertilizers in the vineyard.”. (read that entire article here).
At Troon Vineyard in the Applegate Valley of Oregon, which produces wines using
biodynamics and a minimalist approach, General Manager Craig Camp explained
their relationship with pollinators and what they have been doing to help with the
conservation efforts. Specifically, Camp said, “At Troon, we have installed bee
habitats and several pollinator habitats as part of our efforts to improve biodiversity.
We do not harvest the honey, but we do rely on them to pollinate our cider apple
trees. Mostly, I think we just love having the bees make our farm their home. Biodiversity is such a key element of biodynamics. The more life the better.”
Additionally, if a consumer is aware a vineyard is making efforts to improve biodiversity on the property, it could possibly lead to increased sales. Some studies
have shown consumers may be willing to pay more for a sustainably produced
wine, which a winery trying to “save the bees” would definitely fall under.

Extract from THE ACADEMIC WINO To see full article
click here
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OUR WILDLIFE

GREY FANTAIL . (Rhipidura albiscapa)
This common fantail is mid-grey above and cream below with a white eyebrow,
throat and earmark, white wing bars and outer tail feathers. Usually alone or in
breeding pairs, they are constantly active, flitting about the outer foliage, hovering,
spiralling up and down tree trunks, twisting and turning in mid air, picking up small
insects as they go, with the tail usually fanned out. Southern populations migrate
north after nesting; those in arid inland areas are nomadic and northern birds
stay in the same area year round. They breed from August to January raising 2-3
broods in a season. The female lays 2-4 eggs in a small cup-shaped nest in a horizontal tree fork to 6m high. Both parents share incubation of 13-14 days and rear
the young who fledge in 10-12 days. Their call is ascending twangy, whistled song,
sharp chirp.
Diet is insects. Habitat is forests, woodlands, mangroves, parks and gardens.
Elizabeth
Joeys Retreat
BACK TO
CONTENTS
PAGE
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Singleton Evangelical Church is a genuine
community of people from all cultures, ages and

walks of life. Not just for Singleton residents, but
for all those who want to hear God’s word and

share the amazing impacts of His love. You are most
welcome to come along to Sunday Church 9:30am
at Singleton Public School, Elizabeth St, or even
try one of our smaller groups or Youth Groups.

For more information 6573-4198 or www.singletonchurch.org

Paul Woods

Licensed Plumber,
Drainer, Gasfitter
&
Roofer

0404 488 462
Putty Rd
Milbrodale
Lic ## 219717C
219717C ,,
Lic
ABN 6579
6579 8335
8335 847
847
ABN
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Broke Village Recreation Grounds
Community access information:

A great spot to enjoy the great outdoors
Free BBQ with sheltered picnic tables
Tennis courts with lights for night use
Netball court
Basketball court
Children’s play equipment.
The Grounds are located at the end of
Cochrane Street.
The hut at the grounds is available for the
community’s use for no charge.
If you wish to use the facility please make a
booking with Wendy on 65791334.
The key for the Hut can be picked up at the
Broke Village Store with a deposit of $20.00
which will be returned when the key is returned.
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BULGA
COAL

Environment and
Community Contacts
Ralph Northey - Bulga Coal
Environment and Community Manager
T: 6570 2539 M: 0418 439 874
ralph.northey@glencore.com.au

Community complaints line
24 hours a day, 7 days a week
1800 332 693
You can also view our approvals, management plans
and environmental monitoring data on the website.
Go to www.bulgacoal.com.au and click on
the Publications tab on the menu.

Next Market Sunday 5th July

Answers to brain teasers
1. Johnny, of course.
2. Meat.
3. Mt. Everest; it just wasn’t discovered yet.
4. There is no dirt in a hole.
5. Incorrectly
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BRANXTON CROQUET
CLUB

IMPROVE YOUR BODY AND MIND
SATURDAY AND TUESDAY FROM 9a.m.
John Rose Avenue, Branxton
(turn left on New England Highway at
first traffic lights in Branxton)
All welcome
For further information on this
great no-contact sport go ahead and contact
Chris Robertson
Secretary
0418 427 320
6574 7194
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COMMUNITY GROUPS AND ORGANISATIONS
Broke Bulga Landcare
Group
Inc.
COMMUNITY
GROUPS
AND
ORGANISATIONS
C/o President, Wendy
Lawson
PO Box 120, Broke
NSW 2330
Broke Fair Committee
Secretary, Maxine
Alexander
alexandermaxine6@
gmail.com
Broke Fordwich Wine
& Tourism
President Jody Derrick
Secretary, Mike Wilson
secretary@
brokefordwich.com.au
NSW Rural Fire Service
Hunter Valley District
2161 Putty Road Bulga
2330
Phone 6575 1200, Fax
6575 1299
email huntervalley.
team@rfs.nsw.gov.au
Manager:
Superintendent Ashley
Frank.
Broke Rural Fire
Brigade
Captain: Paul Myers
C/o Broke Post Office,
Broke NSW 2330
Bulga Rural Fire
Brigade
Captain: Jill Kranias
Phone:- 0408 652 668
Permit officers:
A Gallagher 6574 5100
and B Anderson 0417
403 153

Broke Community Hall
Kathleen Everett (02)
6579 1470
Broke Public School
Principal/P&C
Association,
Cochrane Street, Broke
Bulga Milbrodale
Progress Association
President - John Krey
6574 5376
PO Box 1032, Singleton
2330
bmpa.contact@bigpond.
com
Bulga Community
Centre Inc.
President/bookings
Claudette Richards
65745 495
Secretary Belinda
Passlow 0427 305 519
Treasurer Phil Reid 0438
865 064
Justices of the Peace
Tom Jackson 6574 5266
Milbrodale Public
School
Putty Road, Milbrodale
NSW 2330
National Parks and
Wildlife Service- Upper
Hunter Area Bulga and
Scone
Peta Norris, Putty Road,
Bulga
NSW 2330 6574 5555
Palliative Care
Volunteers for
29

Singleton & Cessnock
Kath Watkinson (02)
65722121
Private Irrigation (PID)
admin@bfpid.com.au
Water On/Off 1300 767
118
PID Admin
Saywells
12 Vincent St
CESSNOCK
office@saywells.com
St Andrews Anglican
Church Broke
Parish Secretary at 6571
1414
St Marks Anglican
Church
C/o Marie Mitchell
Inlet Road, Bulga NSW
2330
The Immaculate
Conception Catholic
Church Broke
Paul O’Toole
C/o Broke Post Office,
Broke NSW 2330
Wildlife Rescue,
Rehabilitation and
Release
www.wildlifeaid.org.au
0429 850 089
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TRADES
CARRIER - General
John Lamb
6574 5205
Mob 0427 695 468
CATTERY
Jan Pennell
6579 1450
CLEANERS
Professional Hunter
Valley Cleaning Group
Hospitality and private
cleaning
0439 841 487
huntervalleycg@gmail.
com
COMPUTERS &
COMMUNICATION
Bruce Cowan
6579 1130
PRINT & DESIGN
BINK Creative
4990 3230

SERVICES DIRECTORY
GOURMET FOODS
Marian Waite
6579 1063
Mob 0409 791 063
marian@riverflatsestate.
com.au
MECHANICAL &
AUTOMOTIVE
SERVICES
Beyond Broke
Mechanical & Automotive
Jason McCraw
Licensed Motor Vehicle
Repairer
0414 264 515
beyondbrokemechenical.
com.au
PIANO LESSONS
Jan Pennell
6579 1450

PLUMBING
Paul Woods
Licensed Plumber,
Drainer, Gasfitter &
Roofer
Putty Rd Milbrodale
0404 488 462
POOL & YARD
MAINTAINANCE
Anthony Smolenaers
65791228 or 0400
367025
VINEYARD SERVICES
Bright Vine Services
Vineyard consulting
0410625540
jennybright@bigpond.
com
www.brightvineservices.com.au
WINE MAKING
Michael McManus
6579 1400
Mob 0403 014 787

Advertising Rates
Business Card
90 mm x 50 mm		

$2

Quarter page

90 mm x 135 mm

$5

Half page		

185 mm x 135 mm

$10

Full Page		

185 mm x 270 mm

$15

0407 069682
jeraharvest@icloud.com
30

June 2020

