
 
La Chaîne des Rôtisseurs  

 
Taste of the Yarra Valley at Balgownie Estate  

celebrating 

World Chaîne Day 
Saturday 30th April 2022 

 

I would like to once again thank you for your participation at the Intronisation Ceremony in Crowne 
Melbourne at our last event and would extend my invitation on behalf of the VIC Bailliage 

Committee for the much awaited World Chaîne Day celebrations that we have organised at the 
Balgownie Estate, Yarra valley. 

This joyous day of celebrations join us with you family and friends as we taste the exquisite cuisine 
of Executive Chef Grant Flack and Head Chef Beth Candy paired with some of the best Yarra wines 

overlooking the picturesque valley. 
 

Looking forward to seeing all of you there and some good times. Vive Chaîne !! 
 

Thanks, and best regards, 

Daman Shrivastav 
Bailli Bailliage de Victoria  Australia 

Commandeur  



 

 

 
International World Chaîne Day 

This is THE day of the Chaîne! 
 

World Chaîne Day takes place every year in April and brings together members of the Chaîne who 
want to take part in a festive day, and to meet in a unique context. World Chaîne Day spirit is one 

of celebration! 
The best-known symbol of our Confrérie is our ribbons. Wear your ribbon on the day, and proudly 

show your membership. 
Be active on social media. Follow what’s going on and share what you are doing during the day. 

Post pictures and greetings and remember to use hashtags #chaineday, #worldchaineday, 
#chainedesrotisseurs, #vicchaine 

 
Show your pride at being a member, feel the spirit and global togetherness! 

Join the celebrations on 30th April at Balgownie Estate, Yarra Valley. 

 

Taste of the Yarra Valley at Balgownie Estate  

Picturesque Yarra Valley 
Less than an hour from Melbourne, the Yarra Valley & Dandenong Ranges is a whole life experience 
away, offering quality local food and wine, breathtaking scenery, romantic hideaways, and 
indulgent adventures. With over eighty vineyards dispersed throughout Healesville, Coldstream, 
Yarra Glen, Seville and Lilydale, the Yarra Valley is Australia's premier cool-climate region, and is 
renowned for Chardonnay, Pinot Noir, Cabernet Sauvignon, Shiraz, and méthode traditionnelle 
sparkling. 
 



 

Balgownie Estate 
The much-awaited World Chaine Day celebrations have been organised by the Victorian Bailage of 
Chaine de Rôtisseurs at the luxurious Balgownie estate in Victoria’s premier wine region.  
Executive Chef in charge of Food & Beverage, Chef Grant Flack and Head Chef Beth Candy are 
leading the Balgownie Estate Yarra Valley team in this next exciting phase as the resort re-
launched its new restaurant, cellar door, function space and kitchen – following on from the 
devastating fire in mid-2020. 
The luxurious new restaurant, 1309 @ Balgownie - taking its name from Balgownie Estate Yarra 
Valley’s address - can cater for up to 100 guests who will be able to enjoy delicious meals made 
from local produce whilst enjoying the gorgeous views of Balgownie Estate Yarra Valley’s vineyard. 
Led by Flack’s high versatility, enthusiasm, and desire for continued knowledge, as well as his vast 
national and international experience, Balgownie Estate Yarra Valley’s food & beverage team have 
driven their level of customer satisfaction and loyalty beyond all expectations. 
 

Visit Balgownie Estate’s website, here: https://www.balgownie.com/yarra-valley/  
 
 

“After a tough enough period through COVID-19 and its many respective 
lockdowns, our team at Balgownie Yarra Valley also had to endure the 
devastation of fire destroying our on-site restaurant. However, through it all, 
there has been a clear focus on supporting our local regional producers and 
being able to deliver a fantastic authentic experience based around fine wine 
and delicious food. Our team can’t wait to showcase what we have been 
working on to the public and provide them with the utmost luxurious and 
relaxing experience, as promised,” expressed an excited Flack. 

https://www.balgownie.com/yarra-valley/


 

 

Flack is ably assisted by his Head Chef - Beth Candy – who also brings a 
strong combination of culinary experience and management skills to her 
new role. 

 

 

 

Theme of the event is to be GREEN – not just the colour, but also from a 
sustainability side of things. 

 

 
 

Event Details: 
 

Date: 30th April 2022 
Location: Balgownie Estate, Yarra valley 

Time: 12 - 3 PM 
Dress Code: Smart casual with Chaine regalia and touch of Green. 

 
Specially for Chaîne members and guests: 

> 10% discount on wines purchased from Cellar Door 
> 15% discount on room rate accommodation (Rooms start from $192 a night) 

> Menu featuring key Yarra Valley suppliers and producers 
> Under 18’s accepted for this family event 

 
Look no further, limited spaces available, grab them before they are gone. Bookings strictly on first 

come basis. Book today using the link or QR code below. 
 

Booking details: 
https://www.trybooking.com/BYMLG 

 

 
Closing date for bookings is Monday 17th April 2022. 

https://www.trybooking.com/BYMLG


 

Getting There: 

Balgownie is a winery and accommodation destination offering classic experiences amidst the 
picturesque Yarra Valley providing pure comfort with 70 modern guest rooms and suites, brand-new 
Restaurant “1309 @ Balgownie”, a wine and cocktail bar, Cellar Door, function spaces, and a new 

day spa. 
Just an hour drive, 60km thorough the M3 will bring you here, with an option of staying overnight 

with our Chaine special discounted rates. 
We can also arrange a transport if more than 30 people show interest. Please click the link below 

to register yourself and guests for same. 
 

https://forms.gle/Rc247abzcUqG27Z77 
 


