SEASO%I/%LY

Nothing compares to the taste
of seasonally fresh produce.

From the maritime climate to the rich soils of the plains
and rolling hills of the hinterland, the Mornington
Peninsula is a haven for growing fresh produce. All year
round, there is handpicked, hand caught and handmade
delights for you to try at our various farmgates.

MORNINGTON PEeNniNSuL4ad

SEASONAL PRODUCE YOU'LL DISCOVER
ON THE MORNINGTON PENINSULA

Summer . Autumn . Winter . Spring
. Apples . . [ J . .
. Avocados . (] .
. Beans . [
. Blueberries . [ ]
. Cauliflower . . [ ] . [ ]
. Cherries . [ ] . .
. Figs . . [
. Fennel . . . . Y
. Hazelnuts . . . [ .
. Mushrooms . . . [ ]
. Mussels . [ ] . . . )
. Oysters . . () . ([ . )
. Pears . . [ ] . .
. Pumpkins . . (]
. Silver Beet . . . . ()
. Strawberries . [ ] . [ ] . . ()
. Tomatoes . . [ ] . .
. Truffles . . . [
. Turnips . . . [}

Zucchini [ J

chocolate « cheese « honey « breads « lamb « beef

All year round . .
y herbs « Asian greens « carrots - lettuce - olives

visitmp.org/winefoodfarmgate




