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Vineyard
keeps
retired
nurse
busy

Unavale Vineyard owner Roger Watson is a busy man making wine at the island’s only vineyard, as well as owning the Furneaux Tavern.

Unavale Vineyard

T
HE first year the
Watsons planted a
vineyard on Flinders
Island they lost half the

vines due to ‘‘inexperience’’.
‘‘We mucked around with

vines down the driveway to begin
with,’’ Roger Watson said.

That was 16 years ago but the
family has now found their wine-
making feet.

Unavale Vineyard grows and
makes chardonnay, cabernet,
pinot noir, riesling and
sauvignon blanc on seven acres
near Lady Barron and they plan
to grow more.

Mr Watson, who also owns the
Furneaux Tavern, said he
initially moved to Flinders from
Mount Direction about 25 years
ago to manage the hospital.

A nurse initially, Mr Watson
helped establish the Launceston
General Hospital’s rehabilitation
unit before moving to the island.

The vineyard is his retirement
job, although it is clear Mr
Watson is a very busy man.

The growing, making and
packing is all done on the
Watson’s property, with the
winery being in the family’s
shed.

School children often help

bottle the wine and family and
friends help pick at Easter.

‘‘Involving the younger
generations makes it worthwhile
doing,’’ Mr Watson said.

About 6500 vines are planted at
Unavale and Mr Watson would
like to plant more.

‘‘It’d be nice to double our
production to a regular 10 to 12
tonnes,’’ Mr Watson said.

‘‘Our biggest season was 17

tonne, our low season was about
four.’’

Mr Watson said this year about
six and a half tonne had been
picked which would make about
5000 litres of wine.

‘‘We’re hoping that if we keep
working on our quality we’ll
eventually find a niche that will
appreciate what we’ve got,’’ he
said.

Morning Peninsula
winemaker Andrew

Hickinbotham has helped with
the wine-making at Unavale
since day one.

Graham Blyth works full-time
at the vineyard to keep it looking
neat and helps with the wine-
making.

The cellar door is currently
closed, but could open again in
the future.

Mr Watson said wine tasting
would soon be available at the
Flinders Island Fresh
headquarters.

Markarna Park manager Darren Grace says the farm is planning to expand.

Beef brand on the cards
Markarna Park

M
ARKARNA Park manager
Darren Grace believes one day
there will be a Flinders Island
Beef brand just like the well

established lamb label.
Markana Park is Tasmania’s largest

privately owned farm, located at the north
of Flinders Island, and will soon get
bigger.

Currently 4000 Angus cattle and 7000
first-cross ewes are run on the farm.

Mr Grace said about 1000 acres of land
would come into production, on top of the
19,000 already in use, within the next year.

A further 1000 will be added the
following year.

‘‘We’re hoping to go to about 5000 cows,’’
Mr Grace said.

‘‘That’s our aim in the next two or three
years and we’re hoping to go to 10,000
ewes.’’

Beef and prime lamb production is
Markana Park’s main priority, but it also
did a poppy trial with TPI last year and
grows wheat and oats.

Mr Grace said all the park’s cattle were
fattened on the island and exported to

Greenham at Smithton or JBS at Longford
to be slaughtered.

‘‘Fifty per cent of our lambs would be
killed on the island with Flinders Island
Meat,’’ Mr Grace said.

‘‘The balance would go either to JBS or
a mainland export works ... but last year
they all went to JBS.

‘‘I’d say this year would be the same.’’
Mr Grace said all Markana Park’s

winter lamb supply went to Flinders
Island Meats so it was guaranteed supply
in the cooler months.

Fourteen full-time equivalents are
employed at Markana Park as well as
casual staff, making it the biggest private
employer on the island.

Mr Grace said there were good cattle
around the island, which meant there was
great potential for a Flinders Island beef
brand in the future.

‘‘A lot of people have lifted their
production in the past few years and we’ve
got a lot of progressive younger farmers
that are doing a good job,’’ he said.

‘‘I think in the next two to three years,
we’ll definitely see a Flinders Island Beef
brand out there.’’

Helen Carnell, from Furneaux Coffee, with her tools of trade.

Indulgences on the island
Furneaux Coffee

H
ELEN Carnell knows that even
on remote islands you can still
have your daily indulgences,
including great coffee.

Ms Carnell is the woman behind
Furneaux Coffee.

The Flinders Island mother of three
sources select green beans from
specialised coffee growers around the
world, including from Byron Bay, Papua
New Guinea, East Timor and Peru, and
roasts them into single origins and blends.

‘‘I figure if you’re living on an island in
Bass Strait it’s still good to have good
coffee,’’ Ms Carnell said.

‘‘Over on Flinders, if you like Thai food
and there’s no Thai restaurants you end up
buying a Thai cook book and teaching
yourself.

‘‘It’s kind of like that with coffee too.’’
Ms Carnell and husband Shane Wain,

who is a builder, moved to the island when
Ms Carnell took up a maths/science
teaching job at the school a few years ago.

Being a Melbourne girl, Ms Carnell
didn’t want to give up her routine of
having good coffee.

She read an article about coffee roasting
in small communities and got inspired.

‘‘I tried to make my own coffee roaster,

which I did use for the first couple of years
... but now I use a commercial roaster,’’ she
said.

‘‘People think you live on an island and
miss out on things, but you don’t at all.

‘‘This is my third year doing this (coffee
roasting) and it’s definitely growing.

‘‘I started off just making it for my
friends.

‘‘There was a few gallery openings, so I
set up a coffee machine and started
making my coffee for people and it started
growing from there.’’

Ms Carnell has five blend and single
origins she usually creates.

Most are sold at her art and local
produce store The Purple Swamphen in
Whitemark, which she opened about 10
months ago.

Out the back is where you often find Ms
Carnell roasting coffee beans and looking
after her 8-month-old daughter.

Ms Carnell said her first priority for
Furneaux Coffee was making it work on
the island so ‘‘everyone here can drink
beautiful coffee from all different places in
the world’’.

‘‘From there it would be cool to take it to
places in Tassie,’’ she said.


