
 

Tassie Devils &  

Tamar Valley Vineyards 

Tasmanian wildlife and cool climate wine 

Duration:   Private Touring  - 6-7 hours 

Departure time:  9.00 am from Launceston 

Inclusions:   Private tour at Trowunna Wildlife Sanctuary, wine tasting and a    

            restaurant lunch                                                                        July 2025 

The Experience - 6-7 hours 

Visit the Trowunna Wildlife Sanctuary to meet the Tasmanian 

devils, wombats, quolls and forester kangaroos. Journey to the 

beautiful Tamar Valley region for some quality wining and dining 

on the Tamar Valley Wine Route 

Trowunna Wildlife Sanctuary 

Departing Launceston we travel to the 

Meander Valley region to visit the 

Trowunna Wildlife Park for a private tour 

to meet the remarkable furry and feath-

ered inhabitants. You will have the       

opportunity to interact with the forester 

kangaroos, cuddle a wombat and meet 

the Tasmanian devils and quolls.    

Trowunna Wildlife Sanctuary was the  

pioneer in Tasmanian devil  breeding and 

rehabilitation. On  leaving Trowunna we 

travel to the beautiful Tamar   Valley wine 

region on the Tamar Wine Route 

Velo Wines 

Home to some of Tasmania’s oldest Cabernet Sauvignon,   

Pinot Noir, and Shiraz vines, Velo Wines offers boutique, cool 

climate wines hand‑picked and handcrafted to reflect the   

purity and heritage of the Tamar Valley terroir. Velo provides a 

relaxed and welcoming tasting environment. 

Tamar Ridge Wines  

The Tamar Ridge Cellar Door offers an           

immersive tasting experience focused on 

premium cool-climate Pinot Noir, sparkling 

wines, and aromatic whites - all show-

cased with exceptional river and valley 

views. Knowledgeable staff will guide you 

through your tasting flight. 
 

The Ducks Restaurant  
 

Nestled among the vineyards on the Tamar 

Valley Wine Route and overlooking the 

Tamar River the Ducks Restaurant delivers 

modern Australian cuisine made from 

fresh, local Tasmanian produce -  perfectly 

paired with an award-winning wine list. 


