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UNESCO  
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LUXURY REDEFINED 
THE TASMAN 

Australia’s first The Luxury Collection Hotel opens in Hobart 

BE SEEN
Advertise in the Business Events Tasmania  
Magazine to ensure your product or service  

is top-of-mind with event planners.

BUSINESS EVENTS  
TASMANIA MAGAZINE



Member 
price

Non- 
member 

price

Full page advertisement
$1,200  
+ GST

$1,500  
+ GST

Full page advertisement 
Annual inclusion (4 editions)

$4,000  
+ GST

$5,000  
+ GST

 New and Noteworthy inclusion 
– approximately 80-120 word 
snapshot and hero image

$500  
+ GST

$700  
+ GST

NEW & NOTEWORTHYPRICING

Business Events Tasmania Magazine is a glossy  
A4 publication produced in house by the BET team  

to share the very best Tasmania has to offer the  
business events market. 
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NEW  &  NOTEWOR THYE stablished by brothers Matthew and Jonathan Hughes and  located at Flowerpot, about  40 minutes south of Hobart on the 
D’Entrecasteaux Channel, Mewstone is a 
small family-owned winery with a focus 
on premium Pinot Noir, Chardonnay and 
Riesling. Jonny is the winemaker of this family venture, having studied his craft abroad in New Zealand, Italy and Canada 

before heading home to Tasmania as Assistant Winemaker at Moorilla for  seven years. Mewstone’s recently opened 
cellar door overlooks the picturesque  vista of the Channel and offers tastings  by appointment.  www.mewstonewines.com.au  

T asmania raises a glass  to 30 years of Tasmanian Whisky this year with Lark Distillery celebrating its third decade.  From humble beginnings on a kitchen table 30 years ago, to Tassie icon status, the distillery has released an Anniversary Collection, allowing connoisseurs the opportunity to secure a  piece of history.  www.larkdistillery.com 

S pring Bay Mill’s latest accommodation offering, the Ridge Quarters, has taken out the categories for Sustainable Architecture and Commercial Architecture at this year’s Australian Institute of Architects Awards. Designed by Hobart firm Gilby Brewin Architecture and constructed by local east coast company Dillon Builders, the Ridge Quarters sits where a huge stockpile of woodchips once covered the hill on this site, now rejuvenated with a diverse native garden. www.springbaymill.com 

Photo credit: Al Bett
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Y ou’ve heard of a wine sommelier, but what about a salt sommelier? Tasman Sea Salt owners, passionate food lovers and long-time advocates for Tasmanian produce, Chris Manson and Alice Laing now invite guests to take a tour of Tasman Sea Salt’s innovative clean energy saltworks followed by tastings of their uniquely Tasmanian sea salts and salt mixes paired with local ingredients.  www.tasmanseasalt.com 

M ovenpick Hobart’s latest group offering is a private culinary experience with chefs from the hotel’s popular Italian restaurant, Tesoro. With 
a fun and casual vibe, participants are guided through a pizza making class (with glass of wine in hand!), making authentic Italian pizza dough from scratch, and choosing from a selection of gourmet toppings before placing each 

pizza in the restaurant’s wood fired pizza 
oven. An experience that can be tailored 
to groups of various sizes, this is a great 
activity in the heart of Hobart’s CBD. www.movenpickhotelhobart.com.au 

F ounded by travel  writer and author  Alice Hansen, The Wild Wellness Method is an Australian first, merging medical professionals with global thought leaders and some of Tasmania’s finest wilderness tourism operators to deliver retreats, walks and wellness experiences. Featuring the Wim Hof method led by a qualified practitioner in Tasmania’s bracing oceanic waters, fireside journaling, and meditation under forest canopies, day sessions and multi-day retreats are available.  www.wildwellnessmethod.com  
Photo Credit: Chris Crerar
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NEW &  
NOTEWOR THY

N
ational Winners… Peppers Silo Hotel Launceston picked up 

Bronze in the Business Events Venue category at the 2021 

Qantas Australian Tourism Awards held on the Sunshine 

Coast in March. Bringing history alive on the banks of 

the Tamar River, Peppers Silo Hotel is a sophisticated meeting and 

conference venue boasting five purpose-built indoor and outdoor event 

spaces, Grain of the Silos restaurant, and a day spa. Complemented 

by contemporary accommodation housed in the transformed grain 

silos that date back to the 1960s, the decor has been inspired by the 

surrounding region overlooking the tranquil waters of the Tamar River 

and the Cataract Gorge beyond. www.peppers.com.au/silo  

F
or business events with 

depth and heart look to 

Nayri Niara at LongHouse. 

A 100% Aboriginal owned 

social enterprise connecting 

people to country, culture, 

community, the self and the sacred 

by uniting ancient indigenous 

knowledge with modern innovative 

practices, Nayri Niara works with 

organisations and businesses to 

co-create business events that have 

meaning, and they offer a suite 

of creatives, workshop facilitators 

and inspirational speakers that 

can enhance and enliven events 

with Aboriginal cultural and well-

being experiences. Nayri Niara also 

provide event catering inspired 

by traditional native cuisine 

made from local, sustainable and 

seasonal produce.  

www.nayriniaragoodspirit.com 

Photo credit: Cultivate Productions.
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I
n the heart of Hobart, 

housed in the local rag’s 

former print room, lies 

Lark Distillery’s latest 

offering The Still. A haven for 

Tasmanian whisky enthusiasts 

and cocktail lovers, this 

establishment is a retail and 

tasting room by day that 

meanders into a suave yet 

comfortable whisky and cocktail 

lounge experience as the sun 

sets and the night unfolds. A 

celebration of Tasmania’s world 

class whisky industry, The Still 

showcases some of the most 

impressive local whiskies from 

across the state, and the space is 

versatile enough to host a range 

of bespoke events according to 

client’s requirements.  

www.larkdistillery.com/pages/

the-still 

A spontaneous decision 

to leave Sydney for 

the wide-open spaces 

of Tasmania nearly 

14 years ago found Fiona and 

Nick Moses opening the doors of 

The Granary at Richmond Hill 

to guests for the first time in 

the property’s 200 year history. 

A luxe country escape, The 

Granary was originally built 

by convicts as an enormous 

barn from sandstone and brick 

that was carted by bullock 

from a property 20kms away. 

It has had many uses over the 

years; granary, stable, worker’s 

quarters, shearing shed, and 

very recently host to visitors 

to Tasmania! Set amongst 

exquisite gardens overlooking 

the beautiful Macquarie River, 

The Granary is available 

for corporate events. www.

granaryrichmondhill.com  

T
he World Heritage listed Cascades Female Factory 

tells the story of the dispossession, mistreatment 

and forced migration of Australian convict women 

and girls, and their contribution to colonisation 

throughout the history of colonial Australia to present day. 

The most significant site associated with female convicts in 

Australia, life at Cascades was gruelling. Women were placed 

into three distinct classes that were according to Governor 

Arthur “on no account be suffered to communicate with each 

other”. With November to March seeing unrelenting hours 

of labour, the shorter days in winter were the only solace for 

these women who toiled from dawn to dusk. The opening of a 

new $5M history and Interpretation Centre in March provides 

purpose-built visitor facilities including an interpretation 

gallery, research room and multi-purpose space, making this 

a unique venue for meetings or offsite fnctions just minutes 

from Hobart’s CBD. www.femalefactory.org.au  

Cascade Female Factory. Photo credit: Hype.

The Granary.

Released quarterly, and  
distributed directly to over  

5,000 business events 
industry professionals, 

influencers and  
decision makers.

Business Events Tasmania Magazine is 
promoted through business events trade 

media, increasing reach to a further  

15,000 industry 
professionals.  

Magazine and content is also shared 
extensively through Business Events 

Tasmania’s social platforms. 

There are many ways your business can be included in the magazine. 

PROMOTED THROUGH 
BUSINESS EVENT 
TRADE MEDIA TO 

FURTHER INCREASE 
REACH



EDITIONS 

Spring – 1st week September 2022 
Booking deadline – Friday 5 August 2022 
Content deadline - Friday 26 August 2022

Summer – 1st week December 2022
Booking deadline - Friday 4 November 2022 
Content deadline - Friday 25 November 2022

Autumn – 1st week March 2023
Booking deadline – Friday 3 February 2023 
Content deadline – Friday 24 February 2023

Winter – 1st week June 2023
Booking deadline – Friday 5 May 2023 
Content deadline – Friday 26 May 2023

ADVERTISEMENT  
SPECIFICATIONS

A4 full page Advertisement

210mm x 297mm with crops and 3mm bleed 
PRINT resolution PDF or HIGH resolution JPEG.

ADVERTISING  
CREATIVE MATERIAL

Must not:
Destroy, disrespect or pretend to be content

Must:
�Be�of�sufficient�quality�–�i.e.�meeting�professional� 
design standards, using suitable image resolutions etc.

Recommended:

Less is more - Keep your message simple and strong,  
with the target audience in mind. Ask BET for advice  

on ad content.

NEW & NOTEWORTHY  
INCLUSION

Images to be supplied as high resolution JPEG  
(minimum resolution 300 dpi)

Key�messages�for�80-120�word�copy�to�be�confirmed�in�liaison�

with BET’s General Manager Communications. 

C O N TA C T 

Business Events Tasmania’s Experience and  
Engagement Manager

Taryn Reid  
E: treid@betasmania.com.au  M: 0455 500 838
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L AUNCESTON 

CIT Y OF  
GASTRONOMY

L
aunched in 2004, 

the UNESCO Creative 

Cities Network aims to 

strengthen cooperation 

among cities and help guide 

economic, social, cultural and 

environmentally sustainable 

development. To be approved 

as a City of Gastronomy, cities 

need to meet a number of 

UNESCO criteria, including: 

•  Vibrant gastronomy 

community

•  Indigenous ingredients used 

in traditional cooking

•  Traditional food markets 

and traditional food industry

•  Tradition of hosting 

gastronomic festivals, 

awards and contests 

•  Respect for the environment 

and promotion of 

sustainable local products

Although no secret amongst 

Tasmanians, with the UNESCO 

brand recognised world-wide, 

Launceston’s inclusion in 

this program cements what 

northerners of the island state 

have already known for a 

very long time. The region is 

an agricultural hub of world 

class fresh produce home to 

hundreds of food producers, 

Local action with global collaboration has combined for a 

proud Tasmanian community, resulting in Launceston and 

Northern Tasmania receiving designation as a UNESCO 

Creative City of Gastronomy, making the region just one of 

49 cities to join this prestigious global network. 

Josef Chromy Tasmania. Photo credit: Osborne Images.

dozens of vineyards and a long 

history of flour mills, with 

primary producers and artisans 

harnessing the rich and 

productive terroir of the north 

of the state.

For Andrew Pitt, Non-Executive 

Director of Launceston 

Gastronomy, this honour is 

about embracing the whole of 

Launceston’s food system and 

supply chain, from the paddock 

to the manufacturing process to 

retail sales. 

Bianca Welsh.
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“It’s all about making this 

city and this region world 

famous for what we do 

here in sustainable food 

systems and gastronomy,” 

says Mr Pitt. 

“The big aspect of it is looking 

to collaborate with other 

cities around the world who 

are also thinking in creative 

and collaborative ways to 

solve problems and also 

environmental sustainability 

issues.”

Tourism and hospitality leader 

and restauranteur Bianca 

Welsh, co-owner of Stillwater 

Restaurant and Seven Rooms 

and Black Cow Bistro located 

in Launceston, says the 

recognition by UNESCO gives 

her confidence that the city’s 

amazing food and beverage 

culture is comparable to and 

recognised on a global stage. 

With private intimate dining 

rooms and a reputation for 

serving fresh food grown 

locally, by producers who 

rely on the attributes of their 

natural environment, Stillwater 

and Black Cow Bistro are prime 

examples of Tasmania’s famed 

reputation for paddock to plate 

experiences. 

“The access we have to 

producers is amazing, so this 

recognition is fantastic and 

makes us even more grateful 

for what we have right on our 

doorstep” says Ms Welsh. 

The connection between 

paddock to plate is so intrinsic 

for Karen Burbury, owner of 

Launceston establishments 

Cataract on Paterson and 

Rupert and Hound, that 

she describes herself as a 

“farmer pretending to be a 

restauranteur”

Karen and her husband operate 

wool and fat lamb production 

on their 1140 hectare property 

in Tasmania’s Midlands, along 

with diversified cropping 

including poppies and hemp. 

For Karen, produce provenance 

and supporting local growers is 

non-negotiable. 

“As a primary producer myself, 

I am absolutely passionate 

about supporting local growers 

and knowing exactly where 

the food we are serving in the 

restaurants has come from.” 

she says

“From working with 

emerging micro growers 

to making sure fresh fruit 

from larger suppliers 

is locally grown, and 

chatting to our fisherman 

so we can tell our 

customers precisely which 

coastal region of Tassie 

their cray was caught, we 

have great relationships 

right across our supply 

chain to deliver the very 

best quality in our venues, 

prioritising seasonal 

Tasmanian produce.”

Dairy cattle. Photo credit: Cultivate Productions.. 

Harvest Launceston Farmers’  

Market. Photo credit: Tourism 

Tasmania & Kathryn Leahy.

Stillwater. Photo credit:Nat Mendham.
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NET  C ARBON NEGATIVE
For the seventh consecutive year, Tasmania has achieved net 

carbon negative status according to the latest State and Territory 

Greenhouse Gas Inventories 2020 released in early June. 

W e are enviably, the only state 
in Australia to achieve this impressive status, with negative 3.73 megatonnes of carbon dioxide equivalent, which is 121 per cent lower than our levels in 1990. This nation-leading result means that Tasmania continues to capture more greenhouse gas emissions than we emit, assisting with the global challenge of climate change. 

This major achievement is largely due to our 

island state’s long-term investment in renewables, world’s best practice sustainably managed forest estates and ongoing emissions reductions in our waste sector. Some of the initiatives that got us to net carbon negative are decades old and others are relatively new, but each has an important part to play in maintaining our credentials as a carbon sink. 

For more than a century Tasmanians have relied on hydro generation to power the state, and Hydro Tasmania is Australia’s largest generator of clean, renewable energy. Construction of Tasmania’s hydro electric scheme commenced in around 1910 and was a bold vision with works being undertaken in some of Tasmania’s most rugged and remote areas, challenging access for workers, supplies and equipment. 

This network of power stations and hydroelectric infrastructure largely remains in situ and 

Gordon Dam. Photo credit: Stu Gibson 7

B U S I N E S S  E V E N T S  TA S M A N I A

operational today. It not only meets and exceeds our state’s energy requirements, but also forms a trail of important industrial heritage around the state. The notable exception to this of course being the Lake St Clair Pumphouse, transformed into the iconic wilderness retreat, Pumphouse Point!
Laying directly in the path of the roaring forties, it is not surprising that wind generation has also in more recent times formed a significant part of Tasmania’s renewables strategy, with multiple wind farms constructed around the state and on our Bass Strait Islands. 

Continued interest in wind farm investment sees a number of projects by private operators on the drawing board, and the Tasmanian Green Hydrogen Hub Project in the north of the state forms part of an ambitious plan to leverage Tassie’s unique advantages of infrastructure and renewable energy credentials 

to be a leading producer and exporter of green hydrogen. 
As an island state surrounded by water, we are of course also well positioned to capture and harness wave, tidal and offshore wind resources. Business Events Tasmanian Ambassador Professor Irene Penesis is Research Director for the Blue Economy CRC-Co Ltd. 

Professor Penesis has long held the view that this abundant, reliable and predictable offshore resource has the potential to be part of Australia’s mix of renewable energy sources, and critical to achieving Tasmania’s 200% renewable generation target by 2040 and to produce renewable or ‘green’ hydrogen for domestic use in Tasmania and for export to the world. Professor Penesis led a multi-disciplinary research team at the Australian Maritime College working in the field of marine renewable energy until early 2020, and now the driving 

force behind the Blue Economy CRC’s vision for sustainable offshore aquaculture and renewable energy production that will transform the future of Australia’s traditional blue economy industries.
Capitalising on this wave technology, Wave Swell Energy’s King Island project in a world first deployed the Uniwave200, a wave energy unit off the coast of Grassy at King Island in 2021. Now connected to the local grid, the Uniwave further diversifies the renewable sources used on island. 

A large contributer to our carbon negative status is Tasmania’s reforms in forestry management over the last decade, underpinned by a commitment to replant or regenerate a tree for every tree that is harvested in the state. 

Penstocks feeding the Tarraleah Power Station. Photo credit: Stu Gibson
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Address: Phone:

Email: 

Issue: Annual inclusion (4 editions):

Full page advertisement       New & Noteworthy  

Content due: 

Cost: $                             (ex GST)

Full page ads to be provided as print resolution PDF or high resolution JPEG. No responsibility will be taken for 
mistakes made by the advertiser.
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