
1 Eyre Peninsula
Little Tin Co.

7 Clare Valley 
Rohde's Free Range Eggs

2 Murray River Lakes & Coorong
Thomas Foods International

8 Fleurieu Peninsula
The Carob Kitchen

3 Riverland
Unico Zelo

9 Mid-North 
San Remo

4 Flinders Ranges & Outback
Mischief Brew

10 Kangaroo Island 
Maine Beach

5 Adelaide Hills
Ashton Valley Fresh

11 Limestone Coast 
MiniJumbuk

6 Barossa Valley
Maggie Beer

12 Yorke Peninsula
Coopers

Every day, great things are being grown, made 
and created across South Australia's regions. 
Discover some of our local goodness:

Made local
for locals.
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Eyre Peninsula
Little Tin Co.

Adelaide Hills
Ashton Valley Fresh

Mid-North
San Remo
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Riverland
Unico Zelo

Clare Valley
Rohde's Free Range Eggs

Limestone Coast
MiniJumbuk
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Flinders Ranges & Outback
Mischief Brew

Fleurieu Peninsula
The Carob Kitchen

Yorke Peninsula
Coopers
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Murray River Lakes & Coorong
Thomas Foods International

Barossa Valley
Maggie Beer

Kangaroo Island 
Maine Beach

Little Tin Co sources all of their canned seafood from South 
Australian waters in the Eyre Peninsula, including kingfish, 
sardines, mussels and salmon!

Ashton Valley Fresh started as a way to reduce food 
waste, turning imperfect apples from the family's orchard 
in the Adelaide Hills into premium juice!

The special durum wheat used in San Remo pasta is 
sourced from local grain farms, including the Mid-North, 
which provides the perfect  hot and dry groawing 
conditions the wheat needs to thrive.

Did you know the Riverland produces the most grapes 
compared to any other region in Australia! These are regularly 
sourced by wineriess such as Unico Zelo for drought-tolerant 
Medditerrean varieties including Fiano and Nero d'Avola.

Every Rohde Free Range Egg you buy has been produced 
by one of 60,000 chooks who roam freely and produce 
approximately 45,000 eggs per day!
 

MiniJumbuk's Limestone Coast Wool range is a 
collaboration with local farmers, featuring local wool
and supporting wool growers, businesses and 
communities in the region.

The native Australian ingredients in Mischief Brew sodas, 
including Quandong and Golden Wattle, are hand picked in 

the Flinders Ranges through a collaboration with
Flinders Food Co.

Home to the famous Banjo Bear, the family run Australia's 
oldest organic carob orchard in Port Elliott, where their 

carob is grown, manufactured and sold all over the world.

Coopers source much of the barley in their beers from 
grain farms in the Yorke Peninsula, with the cooler 

maritime climate producing premium malting barley.

Thomas Foods is Australia's largest 100% family owned meat 
processing company, with their flagship start-of-the-art 

facility located in Murray Bridge.

A Barossa icon, Maggie Beer's cooking philosophy has been 
shaped by the region's abundance of fresh produce and 

strong network of passionate local growers. Today, there are 
over 200 different products in the Maggie Beer range.

Maine Beach's Kangaroo Island Organic Ligurian Honey range 
contains organic honey sourced from the world’s sole 

remaining pure strain of Ligurian bees on Kangaroo Island.
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