Chris O’Brien - Managing Editor

Welcome to the launch edition of VENUE magazine,
the magazine for Harbottle on-premise customers.

By taking a global perspective, the team here at Venue
have set out to create a quarterly publication that is
informative, topical and relevant for anyone working

in bars, clubs restaurants or cafes. We believe we've
managed to secure the right balance of quality local
and international content to deliver on our aims and
trust that you'll enjoy reading it as much as we've
enjoyed putting this first edition together.

We are proud to introduce the innovative VENUE Sessions -
a travelling showcase, taking the form of a spirit masterclass
to be held right around the country. To kick off, we visited
Adelaide (thanks to the crew at the Crown and Sceptre)
and focussed on Gin. Not only did a group of Adelaide’s
hottest bartenders get to know a lot more about Gin, but
they also got to distil their own product on the night. In the
next issue we’ll do the same with Rum in, where else but,
Brisbane.

Are you interested in writing about the industry? If so then,
Back Bar (Page 58) is the forum for you. Each edition venue
will give one of our readers the opportunity to have his or
her view published. Just send us 300 words on anylhmg
that you think is relevant to |
our industry and if we
choose your piece, we'll
not only acknowledge
you as the author, but
send you a bottle of
something really good.
Any articles can be
emailed to
venue@hipmedia.com.au /

So until the next issue,
thanks for giving us a go and stay healthy.

Cheers
Chris O’brien
Managing Editor

Ashley Pini - Drinks Editor
Ashley Pini, has over ten years

experience in the liquor and hospitality industry, having
been Associate Publisher on National Liquor News,

Australian Hotelier and Hotel Management (HM) magazines.

Ashley was instrumental in the launch of bars&clubs and
the signature cocktails collection, worked on the Australian
Liguor Industry Awards and the HM awards.

Qutside of the liquor trade, Ashley has been responsible
for custom publishing projects such as the Blockbuster
Video magazine, Ferrari magazine, EB Games catalogue
and the BIG W DVD catalogue
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Alison Stieven-Taylor - Features Writer.

Venue's Features Writer Alison Stieven-Taylor needs litile
excuse to don a hat, down a glass of champagne and
hop on a plane to Europe (not necessarily in that order!);
she is a confirmed addict of all things Italian. When she’s
not busy editing magazines or writing books — she's the
co-author of The Price of Love with another in the pipeline
- Alison can be found down by the Bay in Melbourne
enjoying dinner at The Graham or lunch at Ping; “it's a
hard life, but someone has to do it”.

Ben Canaider - The New Beer Generation

Drinks Editor for ABC's delicious. magazine Ben Canaider
also writes a monthly column for The Age Epicure section,
titted In Moderation. He has been a full-time drinker and
typist since 1999 and has written a number of books on
the subject, including The Perfect Glass of Wine, published
by Vintage. This is a book about how the wine industry
really works. Yes, the invitations have dried up a bit... Mr.
Canaider - as his friends call him - was not born in India,
did not attend Oxford University, did not drink with Dylan
Thomas, and has never lived in Massachusetts with a pet
Labrador.

Ralph Kyte-Powell - White Wine Guide.

A leading authority on wine Ralph Kyte-Powell has the
awful job of having to taste dozens and dozens of wines
from around the world (poor thing). Ralph has worked in
and around the Australian wine and hospitality industries
for some thirty years, and has travelled extensively in the
world’s wine regions. He currently writes a weekly column
in The Age (Melbourne) and is co-author of the best-selling
Penguin Good Australian Wine Guide. He's a regular in
Cuisine (New Zealand), Uncorked Magazine, The Age
Good Food Guide and Wine Regions of Victoria.
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‘Sommelier’ is one of those delicious French words that
instantly evoke thoughts of lazy summer days sipping
wine by the Seine in beautiful Paris, non? Whereas this
visualisation may imply a life of leisure there is nothing

"informal however about the world of the Sommelier.

The term ‘'sommelier’ may be new to many, but its origins
are as old as civilisation itself stemming from ancient
Greece where the ‘simposiarca’ (the Greek’s version of a
sommelier) was responsible for looking after the libations
of men after banqueting. In fact throughout history,
particularly European, the role of ‘sommelier’ has been
viewed with high esteem. Whereas the word sommelier is
French and dates back to the 18" Century, the Italians claim
to have used the term ‘somigliere’ a good century or so
earlier; both mean the same thing - an expert in the art of
serving wine.

The resurgence of this position in recent years is partly the
result of an escalation in the consumption of fine wines
especially in relation to dining and also in response to
those wine lovers who cross the border to fanaticism; sittme
on the right-hand of the Wine God is the winemaker, anc
to the left, the sommelier (you get the picture). Paralleling
the heightened interest in wine in general is the number

of courses one can take under the guise of ‘'sommelier”.
These are numerous and require close inspection to ensuse
you are not enrolling in a class for weekend quaffers. To
achieve the lofty heights of this profession credentials ar=
akin to pedigree.

My first exposure to a true sommelier, a Master, was in
Budapest, Hungary on one of my European sojourns some
years ago. Dining at the exquisite Alabardos in the Castle
District of Buda (up on the hill overlooking the Danube
River), the cuisine and décor were only surpassed by the
astounding knowledge, and exemplary service from the
restaurant’s sommelier. 3







