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- With Annemarie Manders

Welcome to the winter edition of the Warratina Lavender
Farm newsletter! We hope you are keeping warm as the
seasons change and Melbourne is becoming really cold!

- We have been busy replanting new lavenders and

controlling winter grass growth in the fields. All of our
mulching and cutting back of the gardens is complete along

* with preparing the soil for new lavender plants to go in.

The cottage is currently serving a delicious menu of ‘Winter

Warmers’ including hearty soups, homemade lasagne, pot
pies in individual ramekins plus our amazingly delicious
lavender and plain scones with rhubarb or raspberry jam.

We have a wonderful collection of tea cosies on display through to the 19th July, 2015.
Funds raised from the exhibition will be donated to the Australian Cancer Council. Please
come and visit the farm and enjoy a lovely walk around the ground in the fresh winter air.
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WARRATINA LAVENDER FARM

Warratina Lavender Farm had its beginnings in 1991 when Annemarie Manders decided on
growing lavender for a hobby on a little plot on land which had once been an old cherry
orchard. Today the farm has over 10,000 lavender plants and caters to tourists from around
the world with warm hospitality and beautiful products.

Warratina Lavender Farm is situated in tranquil surroundings in the Yarra Valley foothills of
the beautiful Dandenong Ranges. Walks can be enjoyed through the fields of lavender and
display gardens. See how the plants are commercially grown and explore the beautiful
range of products available in the gift shop and enjoy a meal at the Tea Rooms.

Visit our website for the latest information and upcoming events on and off the farm!

www.warratinalavender.com.au

COMING SOON

July

4-19 Tea Cosy Competition & Sales,
Warratina Lavender Farm

10-11 Mudgee Field Days: Founders
Pavilion, Australian Rural education
Centre, Mudgee, NSW

September

5-20 Wood Working Wonders, Drying
Shed, Warratina Lavender Farm

19-29 Royal Melbourne Show, Woolworths
Pavilion, Melbourne Show grounds

CONTACT US

Warratina Lavender Farm is open
Wednesday to Monday from 9am to 4pm
and closed all day Tuesday (open Tuesday
only for special events and exhibitions).
Group bookings on any day are available by
appointment. Please contact us on:

Tel: (03) 5964 4650 Fax: (03) 5964 4658
enquiries@warratinalavender.com.au

105 Quayle Road, Wandin Yallock
Victoria, 3139Melway Ref: 121 F1

Find us on
Facebook!

Warratina Lavender Farm has its very own
Facebook fan page for users of the site to
see upcoming events on the farm, read all
the latest news and receive product
discounts to members! Simply search
‘Warratina Lavender Farm’ and click ‘LIKE’




WINTER

Lavender
ESSENTIAL OIL

Pure lavender oil. Intermedia Grosso
and Angustifolia available. Not diluted.
Can be used directly onto the skin
Available in 12ml, 50ml & 1 litre bottle

From $21.50
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Lavender
BATH PACKS

Attractive gift box containing 250ml
Lavender Liquid Soap (pump),
250ml Bubble Bath (pump) and

125ml Massage Oil (bottle)

$45.00

Lavender
HEAT PACKS

Filled with lavender and wheat, these
Lavender heat packs are marvelous
to relieve aching shoulders, sore
back, menstrual pain and cold
feet. Heat for a maximum of 2 minutes
in the microwave and cuddle!

$36.50

Lavender
TEA PACKS

Available in Chamomile, Black Tea
and Mixed Herb, these Lavender tea
blends are the perfect cuppa to
warm you up this winter. Available in
20g gift jar or 40g travel packs.

From $9.00

Warmer s

The Lavender Cottage Tea Room on
Warratina Lavender Farm is the
perfect little café to sit down and

relax and enjoy a delicious meal and

hot beverage. All throughout winter,
the Tea Room will be serving a
delicious Winter Warmers menu to
tantalise your taste buds!

Call 03 5964 4650 to book

WOOD

WORKING
WONDERS

5-20 September

Come and enjoy wonderful wood
crafted items for sale from furniture
to salad bowls and boxes and many

other beautiful pieces!

FUNCTIONS AT WARRATINA

The Lavender Cottage Tea Room at Warratina Lavender farm is situated looking over
the fields of lavender with beautiful rural views. Enjoy the ambience of this delightful
venue. Your luncheon can be complimented with a glass of Yarra Valley wine. All
food is prepared and cooked on the premises. We pride ourselves on our Devonshire
teas featuring our trademark homemade lavender scones with raspberry jam made
from locally grown produce. Our gourmet platters, soups, light lunches and desserts
frequently focus on using and promoting locally sourced produce.

‘Ouwr facdities caler for groups of up to-30 persons
with additional outlside undercover areas:”
On warm, sunny days you can experience the pleasure of relaxing under the pepper

corns alongside the Tea Room. Air conditioned throughout summer and heated in the
cooler months with an outdoor patio area for dining on fine days. We also have

disabled facilities ensuring all our customers can gain easy access to our premises.

www.warratinalavender.com.au




