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Victorian producers and growers reap benefits of leading venue's unique food and wine philosophy

The Melbourne Convention and Exhibition Centre’s (MCEC) unique food and wine philosophy, which has completely changed the way people wine and dine at events, is having a significant impact for local growers and producers – in more ways than one.

The MCEC not only sources seasonal, quality produce from local (Victorian) farmers, growers and producers, preparing everything on-site, right down to curing its own fish, but in a move practically unheard of for a venue of its size, it refuses to serve a house wine.

Instead, this award-winning venue serves the likes of Ingram’s Road Pinot Noir from Helen’s Hill, Paringa Estate Riesling, or Scotchmans Hill Shiraz, regardless if it’s for 10 or 2000.

MCEC food and wine manager Frank Burger personally visits vineyards all over the state to source wine - and as Scotchmans Hill’s national account manager Gavin Stuart points out, there are other benefits than pure economics.

“With the wine industry being truly global, and the MCEC hosting many international organisations and guests, this gives the Victorian wine industry great exposure and is invaluable in the current economic climate.”

Victorian Wine Industry Association chief executive Joanne Butterworth-Gray is under no illusion as to the benefit the initiative has brought both parties.

“The MCEC’s dedication to the Victorian wine industry has a significant impact in the economic benefits it provides boutique wineries and the industry as a whole.  

“By including local winemakers and making a conscious decision to always serve Victorian wines at all events held at the MCEC, it not only gives international and national delegates a rare chance to get face to face with key industry representatives, but it raises awareness of our industry and entices them to travel to the wine regions of Victoria, therefore investing in our tourism sector.”

 And, it’s not just vineyards which are reaping the rewards.

Pasta Classica owner Roberto Tonin says it is an ‘admirable concept’ to support local producers and growers, which not only provides a lifeline in tough economic times - but encourages experimentation and product development.

“In times of poor economic conditions, producers tighten up on production expenditures. The loser over this course of time is creativity and product development, as producers make only safe products where profits exist…avoiding business reinvention and product development.

“The concept adopted by the MCEC provides a lifeline to local business, allowing some form of continued growth.”

Burger says the concept is a ‘win win’ for everyone.

“With consumer knowledge about food and wine growing, the MCEC prides itself on ensuring clients, international or local, are offered the best quality local produce and wines available.

“Through our food and wine philosophy of not just sourcing locally, but sourcing the very best local produce and wines, and encouraging the producers and growers to be involved in the event, we are able to give clients an experience second to none.  

“This is what we see at the future of food and wine for the business events industry.”

-Ends-
To view a short video clip about the MCEC’s commitment to using local food and wine producers please click here  

For further information please contact:

Suzi O’Dell, Communications Manager
Melbourne Convention and Exhibition Centre
Tel: +61 3 9235 8216  Mobile: +61 410 220 578
Email: sodell@mcec.com.au   Web: www.mcec.com.au 
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