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Barossa owes 
much to Europe. 
Its name, cultural 
instincts, 
languages, food, 
viticultural and 
winemaking 
heritage, are all 
transportations 
that have been 
moulded and 
honed by 175 
years of Australian 
innovation.



Barossa
One could be forgiven for thinking 
Barossa was settled by the Spanish. 
Its name can certainly be traced 
back to the windswept Barrosa Ridge 
in the Spanish region of Andalusia 
where in March 1811 Lieutenant 
General Thomas Graham of the 
British Army defeated the French 
Marshal Victor, during the Napoleonic 
Peninsular Wars.
 
Graham received a peerage and 
was named Lord Lynedoch but it was 
his young aide-de-camp Lieutenant 
William Light who was to remember 
the name. When he was appointed 
Surveyor General of the new colony of 
South Australia in 1836 and discovered 
a verdant valley he named it Barrosa 
– and a slip of the pen by a public 
administrator gave the region its 
unique name, Barossa.

However it was not Spanish but English 
and Silesian settlers who pioneered 
the region. The English, including the 
colony’s founder George Fife Angas, 
took over pastoral sheep and cattle 
runs in Eden Valley, east of Angaston; 
and the Silesian settlers – mainly 
peasant farmers and artisans fleeing 
Prussian religious persecution – settled 
the Valley floor at Bethany, Langmeil, 
Tanunda and Nuriootpa.

After experimenting with a range 
of crops, from flax to tobacco, the 
Silesians found the Mediterranean 
climate suited wine grapes. 

Entrepreneurs with big visions built 
stone wineries and started making 
fortified “ports” and “sherries” as well 
as fine table wines called “claret” and 
“hermitage” and “burgundy”, paying 
homage to European tradition. Barossa 
became the largest wine-producing 
region in Australia by the turn of the 
century, sustaining a community of 
grapegrowers, winemakers, cellar 
hands and coopers and earning 
significant export income for the state 
of South Australia.

Through the 20th century Barossa had 
its booms and busts – Imperial demand 
crashed during both wars and in the 
post-war 1960s and 1970s customers 
wanted sweet sparkling wines such as 
Barossa Pearl and Cold Duck.
Finally Barossa settled on what its soils 
and climate do best – ripening red wine 
grapes – and from the 1980s onwards 
its fame grew for its full bodied Shiraz 
and Cabernet, Grenache and Mataro. 
In the late 1990s during an 
international boom in demand for 
Australian wine, the Australian Wine 
and Brandy Corporation decided to 
define Australia’s regions along similar 
(but less restrictive) lines to Europe’s 
appellation system.

The Barossa’s winemaking geographic 
indication zone was formalised in 1997, 
comprising two regions: the warmer 
Barossa Valley “floor” specialising in 
red wine and the cooler, higher altitude 
Eden Valley, which focussed on fine 

white wines such as Riesling and 
Chardonnay as well as medium body 
reds such as Shiraz and Cabernet.
Now Barossa is the most recognised 
name in Australian winemaking, due to 
its forgiving viticultural environment, 
its treasure-trove of century old 
pre-phylloxera vines and its six 
generations of grapegrowing and 
winemaking heritage.

But it has also evolved over 175 years 
into much more than a wine region. 
Old Silesian cultural food traditions 
continue to be celebrated, such as the 
fermentation of meats into sausage 
and wursts; salting and smoking 
hams and bacon; the preservation of 
fruits and vegetables such as pickled 
onions and dill cucumbers and the 
maintenance of age old baking 
traditions: sour dough breads, pretzels 
and streuselkuchen.

There are also European music traditions 
still maintained such as brass bands and 
men’s and women’s choirs and Barossa 
continues to be the epicentre Lutheran 
faith in Australia with more than a 
dozen steepled churches dotted across 
the valleys.

This colourful culture has attracted 
thousands of new settlers over 
subsequent generations, continuing 
the immigration that started in the 
1840s, making Barossa a vibrant, 
diverse and exciting contemporary 
Australian community.
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The Apex Bakery is an unassuming 
storefront on a busy corner in Tanunda. 
Its redgum-fired oven was built in the 
1920s and has only been extinguished 
once – when it needed to be re-bricked 
in the war years.

The Fechner family – current 
custodians of this establishment built 
originally by Albert Hoffmann – has 
a huge plum tree in their garden and 
they take the excess fruit in February 
and freeze it for their streuselkuchen.

This yeast cake is made in great slabs, 
with or without fruit, depending on the 
maker’s preference. Fresh apricots 
can top it in early summer, followed as 
the season progresses by red grapes 
and then plums…until they reach the 
back of the freezer. The frozen purple 
fruit thaws on the streusel before 
it all goes into the oven, the juices 
enthusiastically bleeding into the cake. 
Hot from the oven, it is nothing short 
of addictive.

During the 1960s, Martin Meinel used to 
bake bienenstich at The Apex Bakery. 
Another yeast cake, it has a honey and 
almond crust, and is filled with cream 
or custard. Martin was so protective of 
his recipe, that it was thought to have 
passed on to the next life with him.

And that might have been the case, 
but for a young and gimlet-eyed 
David Fechner, who having witnessed 

Martin’s efforts over and over again 
from the next room, reckoned he could 
have a good guess at the ingredients 
and the measures.
Today, bienenstich is found at Apex…
and every Barossa bakery.

The Barossa’s strong and established 
food identity, speaks most profoundly 
of its Silesian heritage.

Artisan smallgoods ranging from 
mettwurst, lieberwurst and ‘fritz’ to 
smoked hams and bacon from butchers 
such as Linke’s of Nuriootpa and 
Schulz’s of Angaston.

Specialist bakers like the Fechner and 
Linke families, work long night shifts 
making sourdoughs and pretzels and 
pastries and pies – but don’t expect 
them to open on Sundays, their day 
of rest.

And back behind the vineyard rows 
and gum trees is an army of brilliant 
home-cooks dedicated to the 
production of delicious noodles and 
dill pickles, jams and preserves, sponge 
cakes and cockles that go on an outing 
once a year to the local agricultural 
show where they score a proud ribbon 
or rosette.

The Barossa’s most famous cook 
(certainly not a chef), Maggie Beer, 
believes it is that foundation of an 
identifiable regional cuisine, that has 

The notion of an 
authentic Barossa 
regional cuisine 
comes down to 
three things: 
a passion for 
fresh ingredients 
grown nearby in 
our fertile soils; 
respect for the 
inherited learning 
from our European 
descendants 
balanced with 
a will ingness to 
experiment; and, 
most importantly 
a generous 
compulsion 
to share.
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provided the impetus for a new food 
movement since the 1980s.

She acknowledges a Mediterranean 
influence in her cooking – olive oil and 
verjuice, pates and terrines and fresh 
crabs from Gulf St Vincent – that steers 
her use of local ingredients such as 
quinces and apricots and game.

She also celebrates the arrival of new 
food influences such as Vietnamese 
chef fermentAsian’s Tuoi Do and Fino’s 
David Swain and Sharon Romeo.

It’s Maggie that believes that Barossa 
regional cuisine – a concept that she 
has helped make famous – is more a 
sense of involvement and a spirit of 
generosity than actual ingredients, 
and something that has served to 
keep the multigenerational community 
together through shared exchange 
and endeavor. 

She loves it all, but if she had to choose 
her favourite flavours they would be 
pumpkin and quince, hogget (one-year 
old lamb) and pheasant, pulled-pork 
with clove and cinnamon-spiced red 
cabbage – these to her best exemplify 
the region’s style and accent. 

Warm, gold and russet in tone, just like 
the folded autumnal landscape itself.

“I have always thought of the Barossa 
as Mediterranean as much as anything 
else, not because of the produce, but 
more because of the very distinct and 
different seasons, and the way that they 
determine the patterns of our lives.

The quality of our life here is so deep 
and rich, and so centered around the 
soil, the seasons and the community. 
It’s what makes us all tick – taking 
pride in the effort of the day, and then 
being able to share it around a table 
with a bottle of something delicious!”

– Maggie Beer, Cook



Barossa’s mild 
Mediterranean 
climate and rich 
soil  attracted 
early settlement 
by small  groups 
of hardworking 
people who, 
forced to survive 
by their wits,  fell 
back on their long-
held principles of 
sustainability. 
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Food Traditions
Although the earliest landowners 
were English with large holdings in 
the Barossa Ranges, it was German-
speaking settlers, devout Lutherans, 
who had the strongest impact on the 
flavours of Barossa food. They arrived 
with only a few meagre possessions, 
but they carried a wealth of culinary 
traditions in their baggage.  

Drawing on farming practices 
developed by their forebears, they 
planted orchards, vegetable gardens 
and vineyards, and cleared grazing 
paddocks, for their livestock. They 
built wood ovens to bake bread, 
smokehouses and cellars to preserve 
their produce and adapted recipes 
from their homeland to suit their 
new environment. 

Driven by the need to preserve the 
bounty of the land and a stoic belief 
in the waste not, want not principle, 
they smoked meats and dried fruit, 
fermented and pickled vegetables, 
made cheese and fermented grapes 
to make wine. They celebrated the 
turning of the seasons and gave 
thanks in the spired Lutheran churches 
that still dot the Barossa landscape. 
Treasured family recipes, handed down 
from generation to generation, tell this 
story again and again and preserve a 
foundational food imperative – nothing 
is wasted at Barossa tables.  

Barossa townships were established 
early; butchers opened their doors 
and the aroma of their smokehouses 
full of ham, bacon and mettwurst drew 
customers. Bakeries offered traditional 
Streuselkuchen, honey biscuits and 

freshly baked bread and the culinary 
threads were deftly passed from 
farmhouse kitchens to village butchers 
and bakers. Inevitably supermarkets 
made their appearance but even 
they were, and still are, imbued with 
Barossa’s traditional flavours.  

The custom of socialising with family 
and friends at the dining table, on food 
grown, prepared and served at home 
in a generous spirit, is deeply rooted in 
Barossa’s culture. Accordingly, it was 
no accident that the Barossa Cookery 
Book, thought to be the first regional 
cookbook in Australia, was chosen to 
raise funds for the war effort in 1917. It is 
still in print today. So deep-seated was 
the practice of home entertaining that 
the first restaurants in the region didn’t 
open their doors until the 1970s.  

Food historian and Barossa resident 
Dr Angela Heuzenroeder, concerned 
that some of the region’s precious 
food traditions would be lost to 
future generations, spent a decade 
carefully researching old publications, 
interviewing farmers and poring over 
recipes with traditional home cooks. 
Her book, Barossa Food, was published 
in 1999 and immediately became 
a key reference for the region’s 
culinary traditions. 

The early settlers had no idea that their 
hard work and self-sustaining lifestyle 
would be the source of inspiration 
for generations to come. The history 
of Barossa food is a living, evolving 
story, reinterpreted each day on the 
region’s tables. 



Barossa Farmers Market

At the Barossa Farmers Market, you’ll find real food from 
the homes and farms of the Barossa. Supporting the local 
agricultural community since 2002, this is a truly authentic 
Farmers Market boasting more than 50 stallholders offering 
a cornucopia of fresh, seasonal fruit and vegetables, freshly 
baked artisan breads and sweet treats, ethical meats, 
certified free-range eggs, sauces, condiments, olive oils, milk 
and cream, teas, and a whole raft more. Many stallholders 
produce chemical free or organic produce, including a 
variety of gluten, nut and dairy free products. 

The information booth is run by friendly, local volunteers who 
can answer your questions about both the market and the 
Barossa region. They will also lend you a courtesy trolley for 
shopping if your hands and arms are full. 

And if it’s breakfast you’re after, you’ve come to the right 
place. The Breakfast Bar serves the very best produce 
from a range of Market stallholders so you’re enjoying the 
freshest and tastiest ingredients the Market has to offer. Try 
the famous Market Burger with a Barossa Farmers Market 
Blend coffee to get your morning off to a great start.

Open: Each Saturday morning from 7.30am to 11.30am 

Where: Vintners Sheds, corner of Nuriootpa and 
Light Pass Roads, Angaston, South Australia 

Website: www.barossafarmersmarket.com 

Mount Pleasant Farmers Market

The Mount Pleasant Farmers Market is an authentic food 
experience run directly by the growers and producers. 
Stallholders are many and varied, with some 30-40 each 
market day offering essentials such as fruit and vegetables, 
milk, cheese, eggs, honey, olive oil, meat and seafood, bread 
and baked goods, jams, preserves, and wine. 

While ticking off your shopping list, build your knowledge 
through the regular guest speakers or take in a cooking 
demonstration. The Kennedy catering shed stall’s hearty 
and healthy Farmers Market breakfast menu has become a 
local institution. And for those whose weekend simply must 
include four-legged friends, there is the very popular dog 
minding service. 

Open: Each Saturday from 8am to 12noon  

Where: Mount Pleasant Showground, only a 40 
minute drive from Adelaide nestled on the outskirts 
of the Barossa Valley and the Adelaide Hills.

Website: www.mpfm.org.au 

Farmers Markets of the Barossa region
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