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[title] Meet the passionate people who call the Yarra Valley home
[标题] 去见见那些充满热情的亚拉河谷人吧

[standfirst] From winemakers to art curators – these artisans are blazing their own trail in Victoria’s Yarra Valley. 
[副标题] 从酿酒师到艺术策展人，这些别具匠心的艺术家们正在维多利亚的亚拉河谷照亮前路。

More than a great Australian wine region, the Yarra Valley is home to award-winning restaurants, art galleries and distilleries and an abundance of top-quality produce that grows in its rich and fertile soils.

Due to the Yarra Valley’s proximity to Melbourne (the region is only 50km, or an hour’s drive from the city centre) the Yarra Valley also attracts its share of innovative producers – whether they’re homegrown heroes or experts who spent years honing their skills across the world before setting their sights on one of the world’s premier cool-climate wine regions.

These trailblazers live and breathe the Yarra Valley and they love nothing more than sharing their bounty with visitors. 

雅拉河谷不仅仅是澳大利亚闻名遐迩的葡萄酒产区，它还坐拥无数尽屡获殊荣的餐厅、艺术画廊和酿酒厂。这全归功于其这片富饶之地所创造出的日月精华。

由于亚拉河谷离墨尔本市很近(该地区离市中心仅有50公里/一小时的车程)，因此亚拉河谷吸引了许多极具创新精神的葡萄酒生产商们——无论是土生土长的酿酒好手还是周游列国而磨练多年酿酒工艺的种植专家，他们都一一把目光投向了亚拉河谷--这世界上最凉爽的葡萄酒产区之一。

这些开创者们生活在亚拉河谷之中，呼吸着这里的新鲜的清新空气，享受与游客们分享着生活的感悟。


The chefs: Jo Barrett and Matt Stone, Oakridge Wines 
主厨:乔·巴雷特(Jo Barrett)与马特·斯通(Matt Stone)— 橡木岭酒庄（Oakridge Wines）

As co-executive chefs of one of the Yarra Valley’s most lauded restaurants, Jo Barrett and Matt Stone spend almost as much time tending their 120m2 of kitchen garden as they do at the stove. With so many projects on the boil, they don’t attempt to grow every ingredient they use: “for us, embracing the community means working with local farms, too,” says Stone. 

乔·巴雷特(Jo Barrett)和马特·斯通(Matt Stone)作为亚拉河谷(Yarra Valley)最受赞誉的餐厅之一的联合行政主厨，他们倾尽心血打理自家120平方米的菜园，在这里所付出的精力时间与几乎在灶台旁烹饪一样多。由于其菜品之多之丰富，因此种植每一种农作物的难度是非常大的。斯通说：“因此我们积极融入本地社区，与当地农场有紧密的合作。”

The pair have been at the helm of the winery’s restaurant since 2015 and aim to highlight local producers throughout their modern menu. “We work with small farmers and producers in the valley as well as growing a lot of our own food. We cook what I like to call ‘Yarra Valley cuisine’. If it’s not from the area, we’re not cooking with it, except for Australian marine ingredients as I see them as important part of the Australian culinary scene.” They’re currently turning milk from micro-producer Little Yarra Dairy into cheese and pork fed on spent grains from Four Pillars Gin into chorizo. 

两人自2015年以来一直执掌这家酒庄餐厅，他们的目标是通过推出现代化菜肴来彰显当地农场主的产品。“我们不仅与山谷里的小农场主们合作，自己也栽培很多农作物。我喜欢把我们做的菜称作“亚拉谷菜系”。因为如果其果蔬不是产自这个地区，我们就不会用它来烹饪，但这不包括所必须的澳大利亚海鲜。我认为这些本地产物是澳大利亚菜系烹饪的重要组成部分。“他们目前正在采用当地小型乳制品企业Little Yarra Dairy生产的牛奶制作成奶酪，并用制作四柱杜松子酒(Four Gin)的废弃余料用于喂养猪，之后出产的新鲜猪肉用来制作美味的西班牙辣香肠。


Barrett says it’s easy to forget that running her multi-award-winning restaurant (Time Out Melbourne Restaurant of the Year 2019; Australia’s Hottest Regional Restaurant 2016, The Australian) is technically work. “It’s a pleasure to spend whole days in the region, to see the weather and the seasons change – everyone’s really connected to the land.”

巴雷特说，“她在工作时时常忘记劳累，其经营的餐厅屡获殊荣：在《Time Out》杂志中获得2019墨尔本年度最佳餐厅; 在《The Australia》中被评为2016年澳大利亚最受欢迎的地方餐厅。“我很享受在这里的每一天，光是看看天气和季节的变化就令人感到身心愉悦——我们每个人都与这里紧密相连。”

The curator: Anthony Fitzpatrick, TarraWarra Art Museum 
策展人:安东尼·菲茨帕特里克（Anthony Fitzpatrick）—塔拉瓦拉艺术博物馆


In his eight-year-tenure as a curator at the TarraWarra Museum of Art, which shares its locale with the award-winning TarraWarra winery, Anthony Fitzpatrick has seen the Yarra Valley art community go from strength to strength. 

“In many ways, a lot of the aspects that drew us to move here were already present: the natural beauty, the wildlife, the food and wine industry… but I feel like [the Yarra Valley] is a real destination for all sorts of activities now,” says Fitzpatrick. 

安东尼·菲茨帕特里克(Anthony Fitzpatrick)是塔拉瓦拉艺术博物馆(TarraWarra Museum of Art)的策展人，这个博物馆坐落于塔拉瓦拉葡萄酒庄园内。在过去的八年中，他见证了亚拉河谷艺术氛围的不断壮大。

菲茨帕特里克说:“从很多方面来说，当初吸引我们来这里有各种各样的因素:比如秀丽的自然美景、憨态可掬的野生动物、令人神往的美食和葡萄酒……我真心觉得亚拉河谷发展至今成功变成了各种精彩活动的最佳之地。”

He cites the recent refurbishment of the Healesville Memorial Hall into The Memo, a community art centre complete with theatre and gallery space, and the new YAVA Gallery & Arts Hub as a sign that the Yarra Valley’s creative community is thriving. 

他提到了最近新整修过的希尔斯维尔纪念堂(Healesville Memorial Hall)现改名为回忆录（The Memo）。这是一个社区艺术中心，拥有剧院和画廊，还有新建的雅瓦画廊与艺术中心(YAVA gallery & Arts Hub)。这一切都表明了亚拉河谷富有创意的社区正在蓬勃发展。

The TarraWarra Museum of Art is a major cultural destination for visitors to the Yarra Valley and one of Fitzpatrick’s favourite things about his role as curator is that no two days are the same. On any given day, he could be working with contemporary Australian artists to plan future exhibitions or touring the grounds with guests at the opening of a new show.

“There’s real joy in presenting the work. When people come to see our exhibitions they engage with the art and the landscape. 

塔拉瓦拉艺术博物馆是游客在亚拉河谷寻求艺术风情主要目的地，馆长菲茨帕特里克说令他最兴奋的就是每一天都是完全不同的一天。不论何时，他都在与澳大利亚当代艺术家一起规划未来的展览，或是在新展览开幕时，和来宾们一起欣赏参观。

“展示艺术是一种真正的乐趣。当游客来参观我们的展览时，他们本身也与艺术和风景融为一体。

“We like to get people to think about the Yarra Valley differently than when they arrived.” 
“我们想为游客们呈现出不同的角度的亚拉河谷。”

The distiller: Cameron Mackenzie, Four Pillars Gin 
酿酒师：卡梅隆·麦肯齐（Cameron Mackenzie）—四柱杜松子酒（Four Pillars Gin）

For Four Pillars distiller and co-founder Cameron Mackenzie, the perfect day involves ducking out of work early for a spot of trout fishing in the upper Yarra River, or maybe a walk through the countryside with his three young daughters.

Given that his Healesville distillery, cellar door and tasting room is in the centre of the region he certainly has easy access to all it has to offer. “There’s never a dull moment,” says Mackenzie, of the country town he calls home, “even though it’s a nice quiet place to live there’s always something going on.”

对于四柱酒庄（Four Pillars distiller）的联合创始人卡梅伦•麦肯齐(Cameron Mackenzie)来说，完美的一天就是早早出门去亚拉河谷上游钓点鳟鱼，或者带着三个年幼的女儿在乡间小路散散步。

由于他的希尔斯维尔(Healesville)酿酒厂、酒窖和品酒室位于得天独厚的中心地理位置，因此他能享受到这里风土条件所馈赠的一切。“我从来没有感到无聊过，” 麦肯齐说，他已经把这个乡村小镇当作自己的家，“看上去这是一个静谧的地方，但它却总是能带给人惊喜”。

Mackenzie was in the wine industry before he switched to gin, spending 10 years at Punt Road Wines and Giant Steps in various roles. He woke up one day and realised he’d moved too far away from what he really loved – working with his hands – so in 2014 he established the Four Pillars brand with a couple of gin-loving mates.

Fast forward to 2019 and his gins have won a host of international awards, including Best International Navy Strength Gin at the American Distilling Industry Awards in 2019 and many gold medals at the Hong Kong, San Francisco and New York World Spirits Competitions. 

在他转行酿制杜松子酒之前，麦肯齐曾在葡萄酒行业工作过10年，他曾在普特罗德酒庄（Punt Road Wines）和天使之梯酒庄（Giant Steps）里担任过许多职位。某一天，他突然意识到自己已经远离了自己真正热爱的那种工作——用自己的双手去创造—因此在2014年，他便与几位热爱杜松子酒的朋友一起创立了“四柱酒庄”这个品牌。

时间一晃来到2019年，他酿制的杜松子酒荣获了一系列国际奖项，其代表性的海军力量杜松子酒（Navy Strength Gin）在2019年美国蒸馏酒业奖(American Distilling Industry awards)中获得了最佳国际金酒奖，以及在香港、旧金山和纽约世界烈酒大赛(New York World Spirits)斩获多枚金牌。

He’s looking forward to growing his on-site offering next year. “We were really lucky to take on the site next door and we’re going to expand the offering too, with more of a cocktail and bar focus – we love to serve gin as opposed to just tasting it!”

他期待着明年能在店内给顾客提供更多丰富的选择。“我们真的很幸运可以拿下隔壁的店。我们计划给顾客提供各式各样的选择，我们的重中之重是提供更多的鸡尾酒和营造一个酒吧的氛围-我们享受为大家呈上杜松子酒，而不仅仅是品尝它!”

The mushroom farmer: John Ford, John’s King Oyster Mushroom 
蘑菇培育者：约翰·福特(John Ford)—约翰的国王鲍鱼菇（John’s King Oyster Mushroom）

Young mushroom farmer John Ford has an enviable commute: every day he travels 15 minutes from the Dandenong Ranges to Monbulk, along winding roads shaded by fern trees and giant mountain ashes. 

年轻的约翰·福特(John Ford)是一位专业蘑菇培育者。就连他每天上班的风景都令人羡慕不已:他每天从丹德农山脉(Dandenong Ranges)到蒙布尔克（Monbulk），一路沿着那布满了碧绿蕨类树和参天花楸树的蜿蜒道路，只需十五分钟便可到达工作之处。

Once in Monbulk, Ford pretends it is autumn all year round for the benefit of his gourmet mushrooms, which are sought after by high-end Victorian restaurants – the list of lucky customers includes Oakridge Wines, TarraWarra Estate, Ezard at Levantine Hill and Mac Forbes’ Graceburn Wine Room.  

蒙布尔克（Monbulk），福特就要为他的蘑菇生长创建出整年为秋的气候条件，这是为了培育珍品蘑菇的必要步骤，而这些稀世珍品蘑菇也正在成为维多利亚高档餐厅所追求的宠儿——而那些有幸能订购到这些蘑菇的餐厅有：橡木岭酒庄（Oakridge Wines）、塔拉瓦拉酒庄（TarraWarra Estate）、黎凡特山酒庄伊扎德餐厅（Ezard at Levantine Hill）和福布斯酒庄格丽丝伯恩酒坊（Mac Forbes’ Graceburn Wine Room）。

“I create micro-climates within micro-climates,” he says of the shipping containers where he grows rare and gourmet mushrooms. His current range includes four varieties of oyster mushroom (pink, yellow, blue and king) plus the lion’s mane, which he says looks more like a pom-pom than a mushroom, and rare varieties like coral tooth and nameko.

他说：“我在微气候中创造微气候，”这些稀有美味的蘑菇被种植在特制的集运箱里。他目前所种植的有四个品种的鲍鱼菇(粉色、黄色、蓝色和王菇)，加上猴头菇(他说猴头菇看起来更像一种绒球，而不是蘑菇)，以及一些罕见的蘑菇品种，如珊瑚牙菇和滑子蘑。

Ford, who holds a PhD in marine biology, is on his one-man farm every day, making sure the mushrooms are harvested at exactly the right moment. “I have to be with my mushrooms pretty much all the time”, he says, “but I really enjoy it.” 

福特是海洋生物学博士，他每天都独自在农场里捣腾研究，确保每个蘑菇都在完美的时间点被采集。他说：“我几乎每时每刻都得和蘑菇呆在一起，我真的很喜欢种蘑菇这件事”。

The winemaker: Sandra de Pury, Yeringberg 
酿酒师：桑德拉·迪普瑞（Sandra de Pury）—雅伦堡酒庄（Yeringberg）

Fourth-generation winemaker Sandra de Pury grew up among the cabernet sauvignon vines of her family’s winery and farm in Coldstream before embarking on an international career, which involved working as a chef in Hong Kong and a stint at the University of Chicago. 

雅伦堡酒庄是一家位于冷溪山（Coldstream）的酿酒厂兼农场，桑德拉·迪普瑞(Sandra de Pury)是第四代家族酒庄掌管人。她的童年时光可以说完全是在自家赤霞珠葡萄园里度过的，直到成年后便开始了周游列国的职业生涯，她在香港当过厨师，还曾在芝加哥大学(University of Chicago)工作过一段时间。

“I definitely feel that I belong in the Yarra Valley,” says de Pury, who lives on the Yeringberg property with her family. “It’s not only a winery, it’s a farm as well – my brother looks after our sheep and cattle and I look after the wine.”

迪普瑞现在与家人一起住在雅伦堡庄园里，她说：“我是土生土长的亚拉河谷人，我属于这片土地，我的家里有葡萄园有农场——我哥哥照顾我们的牛羊，而我管理着我们的葡萄酒。”

Yerringberg wines are made from grapes grown on the nine-acre estate and its Bordeaux-style cabernet blend is rated Outstanding in Langton’s Classification of Australian Wine VII. “Everything is made with quality in mind, not to a price point. It’s all hand-picked, and very much handmade in an elegant, understated style,” she says. 

雅伦堡葡萄酒来自于九英亩大小的葡萄园，其波尔多风格的赤霞珠混酿干红葡萄酒在第七版澳大利亚兰顿葡萄酒分级（Langton’s Classification of Australian Wine VII）中被评为“优秀级”。“这一切都是为了高品质，而不是为了价格。所有的葡萄都是手工采摘的，并用一种优雅、低调的风格手工酿制而成。”

“The Yarra Valley is different from other wine regions in Australia. It’s green for 10 months of the year and it’s diverse: from fruit to wine to strawberries to flowers, almost anything can be grown here. 

“It’s a patchwork of all different activities, which makes it a really interesting place to live.”

“亚拉河谷与澳大利亚其他葡萄酒产区不同。这里一年中十个月都绿叶成荫，并且具有多样性:从水果到葡萄酒，从草莓到鲜花，几乎所有植物都可以在这里培育种植。

“这里也有着各种精彩纷呈的活动，这是一处如此引人入胜的美好之地。”

The Yarra Valley in Victoria is a world-class premium wine region, located on the doorstep of Melbourne. Easily accessible from the city, the Yarra Valley is home to innovative wineries, restaurants, distilleries, breweries and food producers. To find out more about visiting the Yarra Valley, visit: www.wineyarravalley.com.au

维多利亚州的亚拉河谷（Yarra Valley）是闻名世界的顶级葡萄酒产区，毗邻于墨尔本市中心，拥有得天独厚的地理位置。这里有数不尽的酒庄、餐厅、酿酒厂、啤酒厂和食品商。想要了解更多关于亚拉河谷的信息，请访问: www.wineyarravalley.com.au

· Be sure to always enjoy Victoria’s wine regions safely with a designated driver. 
· 当你在享受维多利亚的葡萄酒产区时，请确保有一位指定司机陪同。
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