
Seductive wines, delicious produce, spectacular scenery — the King Valley  
                                                     is a beautiful little slice of Italy in the Victorian countryside.
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EATED AROUND A platter of 
homemade salamis and locally sourced 
soft cheeses is the Dal Zotto family, 
three generations originally hailing from 
the Veneto region of north-eastern Italy. 
Before us are countless rows of the vines 
that created this prosecco I’m sipping, 
and on either side hills rise up, covered 
in a dark green forest turning almost 
black in the fading light. 

We could be in the foothills of the 
Italian Alps, but a closer look reveals  
the telltale shape and foliage of 
something you’d never expect to find  
in Europe: eucalyptus trees.

We are, in fact, in the King Valley, 
Victoria, at the home of winemaker 
Otto Dal Zotto and his wife Elena. 
The generous feast has been put on by 
the couple and their sons Michael and 
Christian, who today run the family 
winery — a commercial pioneer of 
prosecco in Australia since 2000 and 
maker of several other Italian wines 
including pinot grigio, barbera and arneis. 

As homemade sausages sizzle 
on the grill behind us, older brother 
Michael explains the allure of this 
low-alcohol sparkling wine. “Prosecco 
is for everyone,” he says. “The wine 
people will find the delicate fruit notes 

OPPOSITE, CLOCKWISE 
FROM TOP LEFT The Dal  
Zotto vineyard; winemaker 

Christian Dal Zotto; driving the 
back roads of the King Valley  
in the Toyota Corolla Hybrid; 
Milwa Cheese Factory Cafe. 

OPENER Pizzini Wines.

of citrus, pear and white peach, and 
for everyone else it’s just beautiful, 
refreshing drinking. There’s nothing   
too challenging about it.” 

Dal Zotto Wines is one stop on the 
Prosecco Road, a self-drive food and 
wine trail that includes Brown Brothers, 
Chrismont, Pizzini and Sam Miranda, 
designed to celebrate the area’s Italian 
heritage — and there’s plenty of that.

Italian migrants first arrived in the 
King Valley in the 1940s, working on 
already-established tobacco farms. As 
tobacco began to decline many switched 
to grapes and began selling to Brown 
Brothers, a winery at the northern 
end of the valley, founded in 1889. 
Emboldened by the company’s success,  
a few began making their own wines, 
and the rest, as they say, is history.

King Valley is around 280 kilometres 
north-east of Melbourne, and our Toyota 
Corolla Hybrid makes it there comfortably 
in three hours via the Hume Highway 
and the Wangaratta-Whitfield Road. 

After a sound sleep at Whitfield’s 
Valley View Caravan Park (6 Valley 
View Drive, Whitfield; (03) 5729 8350; 
valleyviewcaravanpark.com.au) we  
drive north, following the languid bends 
of the King River to Moyhu, where a 
hearty cooked breakfast awaits us at 
iNeeta Cafe (5 Byrne Street, Moyhu;  
(03) 5727 9184; ineetacafe.com.au). 

Driving through plains filled with 
dairy cows (nearby King Valley Dairy  

MUST-VISIT 
ITALIAN 
WINERIES
Pizzini
Fred and Katrina 
Pizzini planted their 
first vines in 1978. 
Today they grow 18 
different varietals, 
specialising in lesser-
known Italian ones 
such as verduzzo 
and an outstanding 
nebbiolo. The cellar 
door is wine (not 
food) focused, and 
open daily from 10am 
to 5pm. Classes at 
Katrina’s A Tavola! 
cooking school can 
be booked through 
the website. 175 King 
Valley Road, Whitfield; 
(03) 5729 8278;  
pizzini.com.au.

Dal Zotto Wines
Otto Dal Zotto 
was born in the 
Veneto region of 
Italy, famous for its 
prosecco sparkling 
wine. He pioneered 
the planting of that 
now-popular vine at 
his Whitfield winery, 
today run by his 
sons Michael and 
Christian. Also expect 
sangiovese, shiraz and 
barbera, and a cellar 
door that doubles as a 
trattoria, knocking out 
excellent gnocchi and 
pasta. Open for lunch 
Thursday-Sunday, 
12pm-3pm and pizza 
and pasta dinner, 
Friday evenings. 4861 
Wangaratta-Whitfield 
Road, Whitfield;  
(03) 5729 8321; 
dalzotto.com.au.

Chrismont
In 2015 Arnie Pizzini 
— who heads another 
branch of the Pizzinis 
— and his wife Jo 
opened a 120-seat 
restaurant/cellar door 
with spectacular 
views over the valley. 
Wines include classic 
European and Italian 
varietals across the 
Chrismont, La Zona 
and Riserva ranges. 
Cellar door open daily 
10am-5pm, restaurant 
open from midday.  
251 Upper King River 
Road, Cheshunt;  
(03) 5729 8220; 
chrismont.com.au.

What do you 
make? We focus on 

Italian grape varieties 
— sangiovese, 

nebbiolo, arneis 
and pinot grigio 
— but we really 

try to reflect the 
characteristics of the 
region, of our terroir.

What’s the weather 
like in the King 

Valley? It has an 
interesting climate. 

A warming northerly 
breeze blows during 

the day, then the 
‘Whitfield Doctor’ 

southerly comes 
in the afternoon, 
bringing cool air.

How does that 
affect the wine? 
The cooler nights 

give the wines 
elegance, finesse and 

power. It’s unlikely 
that we get over-
ripe wines — the 
conditions aren’t 

warm enough. The 
climate lends itself to 
these Italian varietals.

You have 80 
hectares and 18 

varietals. Do you 
have a favourite?  

If I get any chance to 
sit at God’s table I’ll 

turn up with a bottle 
of nebbiolo! 

Five minutes 
with winemaker 

Fred Pizzini
Since emigrating 

from northern Italy 
with his parents in 

1956, Alfredo ‘Fred’ 
Pizzini and wife 

Katrina have built 
a reputation for 

outstanding Italian-
style wines. Today, 

his adult children 
Natalie, Carlo, Joel 

and Nicole lend a 
hand. But his passion 

for winemaking 
runs deep and it’s 

hard to imagine him 
ever sitting still.
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makes award-winning butter), we soon 
find ourselves at Brown Brothers (239 
Milawa-Bobinawarrah Road, Milawa; 
(03) 5720 5500; brownbrothers.com.au), 
one of the oldest wineries in Australia. 

The roaring fire at the end of the 
cellar door tasting rooms burns all 
winter, and we take time to drink in the 
history of this family business, which is 
known for making the first (and arguably 
finest) moscato in Australia. Bikes are 
available to borrow for those who wish to 
pedal the 30 minutes to the small-batch 
artisan distillery Hurdle Creek Still (216 
Whorouly-Bobinawarrah Road, Milawa; 
0427 331 145; hurdlecreekstill.com.au). 

Inside the quirky galvanised iron shed 
is Alex Williams, who takes us through 
the gins and other spirits his family 
makes, including Jenever, a Dutch drink 

used in the classic cocktail the Martinez.
After a short drive back past Brown 
Brothers we take a detour to the Milawa 
Cheese Company (17 Factory Road, 
Milawa; (03) 5727 3589; milawacheese.
com.au) to sample an array of handmade 
goat’s and cow’s milk cheeses. But lunch 
beckons and we have a date at Sam 
Miranda (1019 Snow Road, Oxley;  
(03) 5727 3888; sammiranda.com.au),  
a winery just down the road.

Rachel Miranda, Sam’s wife and 
co-owner of the business, is an excellent 
host. We sample the large Prosecco Road 
tasting plate of Italian antipasti, including 
salt and pepper calamari, artichokes, 
eggplant, capsicum, and a mix of spicy 
Bertocchi and homemade salamis — of 
course, complemented with a glass of 
their own excellent sparkling prosecco.  

    The roaring fire at the end of the  
                        cellar door tasting room burns
all winter, and we take time to drink 
       in the history of this family business.

It’s a fact: once you 
choose a hybrid car, 

it’s very hard to  
go back. Twelve 

million customers 
worldwide have 
chosen to stick 

with a hybrid car 
rather than return to 

straight-out petrol 
power, thanks to the 

hybrid’s excellence in 
efficiency, economy 

and performance.

Toyota offers the 
world’s leading 

hybrid system across 
the Corolla, Camry 

and Prius, Prius c 
and Prius v models. 
To date, it has sold 

80,000 hybrids  
in Australia since 

they became 
available in 2001. 

Most popular is the 
Camry hybrid sedan, 

which accounts for 
more than half of 

Toyota’s hybrid  
sales since 2010.

While hybrid 
technology is a 

complicated feat 
of engineering, the 
outcome is simple: 

a fluid, dynamic 
and powerful ride, 
whether in urban 

Peak 
Performance

With speedy 
acceleration and 

high fuel economy, 
Toyota’s hybrid 

range promises the 
best of both worlds.

areas or on the open 
road. Combining a 
petrol engine and 
electric motor, 
it offers the best 
of both worlds, 
including impressive 
off-the-line torque 
to get you moving 
swiftly and smoothly 
every time. 

With a cutting-
edge battery that 
recharges itself as 
you drive, the hybrid 
presents the ideal 
system for long-
distance journeys, 
offering an extensive 
range on one tank  
of fuel to save you 
time and money. 

The hybrid’s battery 
is also designed to 
last, and comes with 
an eight-year or 
160,000-kilometre 
warranty. At the 
end of its life cycle, 
the battery can be 
recycled, reused 
or converted into 
different materials 
to minimise 
environmental 
impact.

In a world that’s 
increasingly 
environmentally 
conscious, 
Toyota’s hybrid 
range offers lower 
CO2 emissions, 
thanks to 20 years 
of continuous 
improvement 
in design and 
engineering.  Il
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“As I grew up in 
the King Valley I’m 
biased, but it’s one of 
the nicest places in 
Australia. Names like 
Pizzini, Chrismont 
and Ciccone will 
entertain your taste 
for fine wine. If you 
want fine dining or 
a great pub meal, 
the Mountain View 
Hotel is a must, and 
for fabulous views 
with a bit of history, 
visit the bushranger 
Harry Power’s 
lookout. With plenty 
of places to camp, 
there’s something  
for everyone.”
John McIlroy, 
Managing Director, 
Benalla Toyota; 28 
Sydney Road, Benalla; 
(03) 5762 2022; 
benalltoyota.com.au.

Expert
Advice

CLOCKWISE 
FROM TOP LEFT 
Alex Williams 
of Hurdle Creek 
Still; breakfast at 
the iNeeta cafe; 
letterboxes on 
the Whitfield-
Wangaratta Road; 
Chrismont winery’s 
cellar door; giant 
chess game at Brown 
Brothers; chickens 
roam and feed at 
Sam Miranda. 

Whitfield we drive, passing oncoming 
bands of middle-aged male motorcyclists 
along the way.

Fred Pizzini greets us at his winery, 
where we’ll be staying the night in 
a charming cottage. We also meet 
Norbert, the failed police sniffer dog  
— who, says Pizzini, has a reputation  
as a bit of an opera singer. Later, as we 
leave to join Pizzini for dinner at his  
nearby gastropub, the Mountain View 
Hotel (4 King Valley Road, Whitfield;  
(03) 5729 8270; mvhotel.com.au),  
we’re graced with a performance  
of Norbert’s melancholy wail.

Next morning, following a decent 
caffeine fix at the Whitty Cafe (4905 
Wangaratta-Whitfield Road, Whitfield; 
(03) 5729 8388), we take to the road 
again and reluctantly farewell this rustic 
and bountiful slice of Italy tucked away 
in Victoria’s High Country.  

After lunch we head down Boggy 
Creek Road into the rolling, vine-covered 
country near Symphonia Wines. As we 
meander these quiet byroads, the vehicle 
has no trouble navigating the occasional 
steep hill. With Italian opera playing, 
we motor past weatherboard churches, 
eucalyptus forests and farmland, dotted 
now and again with neat rows of vines.

Back on King Valley Road we stop  
at Chrismont, with its spectacular views 
looking back north across the valley. 
Further south, we follow the river 
towards its source and the countryside 
becomes even more lush and green. 

We eventually arrive at Lake 
William Hovell — created in the early 
1970s to harness the river’s power to 
irrigate the region — and take in a spot 
popular with local families and anglers 
for its bountiful redfin and trout. But 
it’s time for dinner, so back towards 


