
_ T E N  M I N U T E S  B Y  T R A C T O R  T E R R O I R
M A S T E R C L A S S

P R I C E  P E R  P E R S O N  I N  A U D  V A L I D  1  A P R I L  2 0 2 5  -  3 1  M A R C H  2 0 2 6

Sell Price
(published)

$120 Inbound Net
(25%)

$90

Take a deep dive into the unique terroir of sub regional Mornington Peninsula. This
intimate experience hosted in our private tasting room, will take you on an in-depth
exploration of our vineyard sites and their individual characteristics. This is a rare
opportunity to taste through a selection of limited release wines. 

Our wine host will also provide an overview of our story, the history of the region and a
detailed look at what makes the Mornington Peninsula the perfect place to produce cool
climate Pinot Noir and Chardonnay. 

The masterclass will include two limited release wines as well as a selection of six current
release wines. 

Departs: Ten Minutes by
Tractor Cellar Door

Arrives: Ten Minutes by Tractor
Cellar Door

Operates: Daily at 11am Time Required: 1 hour

Min Pax: 2 Max Pax: 14

Block Out Dates: 18/04/25, 25/12/25, 26/12/25, 01/01/26

Freesale: Yes (2-6 people) Release Back: 7 days

Includes: One hour masterclass hosted in our private tasting room, tasting of eight
wines – two limited release and six current release wines.

Bookings are essential and subject to availability at time of booking. Bookings are for 60 mins and minimum 2 guests. If you book for one, we have the right to cancel should we not receive any
further bookings. As alcohol is served all guests must be over the age of 18 years. If you notify us 48 hours prior to your booking that you are unable to attend, we will be happy to rebook your
experience for another date. If less than 48 hours’ notice is given of cancellation, 100% of the experience price will be charged. We request you call to confirm your booking within 48 hours prior
to the date of your Masterclass. If you arrive late to your allocated booking time, please be aware that your tasting experience will be shortened. Please call ahead on 03 5989 6455 to advise us if
you are running late. Masterclass fees are non-redeemable & non-refundable. We reserve the right to refuse to serve a tasting experience, even with prior booking, if we believe that member/s of
the booking party may be under the influence of alcohol. Credit card surcharges and refund policy are subject to local regulation. 

T E N  M I N U T E S  B Y  T R A C T O R

L O C A T I O N  &  R E S E R V A T I O N S
1333 Mornington Flinders Rd, 

Main Ridge, VIC 3928
Booking Contact: Graham Kinsey 

Cellar Door Manager
Phone: +61 3 5989 6455

Email: cellardoor@tenminutesbytractor.com.au
ABN: 27 868 739 764

BSB: 012 003 ACC: 1081 397 68
Account Name: Ten Minutes by Tractor Wine Co

Accounts email: accounts@tenminutesbytractor.com.au

Ten Minutes by Tractor is a winery, restaurant
and cellar door located in Main Ridge, near
Red Hill on the Mornington Peninsula. It all

started in 1997 with three family owned
vineyards in Main Ridge, all ten minutes by

tractor apart.

M O R N I N G T O N  P E N I N S U L A
The Mornington Peninsula is surrounded
by water on three sides with a maritime

cool climate, creating elegant, personality-
packed award-winning 

wines - predominantly Pinot Noir and
Chardonnay. The region is just one hour’s

drive from Melbourne.



_ T H E  A R T  O F  F I N E  W I N E  &  G A S T R O N O M Y - A  B E H I N D  T H E  S C E N E S
T O U R

P R I C E  P E R  P E R S O N  I N  A U D  V A L I D  1  A P R I L  2 0 2 5  -  3 1  M A R C H  2 0 2 6

Sell Price
(published)

$675 Inbound Net (25%) $506.25

Discover the true art of fine wine and fine dining with this immersive experience for two. 

At Ten Minutes by Tractor we strive for continual improvement and innovation in all that we do - both in the vineyard, winery
and our restaurant. During this experience, our host will provide guests with a deeper understanding of our philosophy and what
it takes to produce wines and a dining experience at the highest level.

Start your journey with a premium masterclass in our award winning cellar door surrounded by rolling hills and vineyards.
Here, our host will guide you through a wine tasting of our best premium and single vineyard wines.

Following this, you’ll be given a tour through our high density Gabrielle vineyard; meander through rows of vines, learn about
this unique vineyard (and the 67cm wide tractor used there), the nuances of cultivation and what it takes to craft the perfect glass
of wine.

After taking in the beautiful surrounds, enjoy a glass of Blanc de Blancs in the underground restaurant cellar while you explore
the extensive collection of local and internationally acclaimed wines. 

Complete your journey of discovery with a five course tasting experience in our two hatted restaurant paired with back vintage
wines from Ten Minutes by Tractor and our award winning restaurant wine cellar – voted the best in Australia. 

At the conclusion of your meal, you will receive a bottle of 10X Pinot Noir complete with personalised gifting to continue your
journey of discovery at home. 

Departs: Ten Minutes by Tractor Cellar
Door

Arrives: Ten Minutes by Tractor Cellar
Door

Operates: Thur to Sun at 11am Time Required: 5 hours

Min Pax: 2 Max Pax: 6

Block Out Dates: 18/04/25, 25/12/25, 26/12/25, 01/01/26

Freesale: Yes (2 people) Release Back: 10 days

Includes: Premium masterclass and introduction to our High Density viticulture and our award winning cellar
door, tour of the Gabrielle vineyard (within meters of our Cellar Door), a glass of Blanc de Blancs in the Ten
Minutes by Tractor Cellar, five course tasting menu at our 2 hatted Ten Minutes by Tractor Restaurant with our
signature wine pairing to match each course, one bottle of 10X Pinot Noir to take home.

BOOKING AND CANCELLATION POLICY: Bookings are essential and subject to availability at time of booking. Any dietary requirements must be communicated 7 days before the experience. Bookings are for 4 ½ hours and minimum 2 guests. If you book
for one, we have the right to cancel should we not receive any further bookings. As alcohol is served all guests must be over the age of 18 years. If you notify us 48 hours prior to your booking that you are unable to attend, we will be happy to rebook your
experience for another date. If less than 48 hours’ notice is given of cancellation, 100% of the experience price will be charged. We request you call to confirm your booking within 48 hours prior to the date of your Masterclass. If you arrive late to your allocated
booking time, please be aware that your experience will be shortened. Please call ahead on 03 5989 6455 to advise us if you are running late. Experience fees are non-redeemable. Experience fees are non-refundable. We reserve the right to refuse to serve an
experience, even with prior booking, if we believe that member/s of the booking party may be may be in a state of intoxication. Credit card surcharges and refund policy are subject to local regulation. Additional food and beverage selections will be charged in
addition to the experience fee.



_ M O R N I N G T O N  P E N I N S U L A  W I N E  &  W E L L N E S S  E S C A P E P R I C E  P E R  P E R S O N  I N  A U D  V A L I D  1  A P R I L  2 0 2 5  -  3 1  M A R C H  2 0 2 6

Sell Price
(published)

$215 Inbound Net (25%) $161.25

Escape to the Mornington Peninsula for the perfect blend of wine appreciation and relaxation. 

Start your journey at Ten Minutes by Tractor for our Terroir Masterclass. This intimate experience will take you on an in-depth
exploration of our vineyard sites and their individual characteristics whilst tasting through a selection of limited release wines.
Our wine host will also provide an overview of our story, the history of the region and a detailed look at what makes the
Mornington Peninsula the perfect place to produce cool climate Pinot Noir and Chardonnay.

Following this enriching experience, continue your journey at Alba Thermal Springs and Spa. Immerse yourself in the tranquil
warm waters and naturally occurring minerals of the geothermal springs. Unwind in this restorative haven, allowing the
soothing environment to provide the ultimate wellness indulgence.

Departs: Ten Minutes by Tractor Cellar
Door

Arrives: Alba Thermal Springs & Spa

Operates: Daily at 11am Time Required: 5 hours

Min Pax: 2 Max Pax: 14

Block Out Dates: 18/04/25, 25/12/25, 26/12/25, 01/01/26

Freesale: Yes (2 people) Release Back: 7 days

Includes: Ten Minutes by Tractor Terroir masterclass, bathing at Alba Thermal Springs & Spa

BOOKING AND CANCELLATION POLICY:  Bookings are essential and subject to availability at time of booking. Bookings are for a minimum 2 guests. If you book for one, we have the right to cancel should we not receive any further bookings.
As alcohol is served all guests must be over the age of 18 years. If you notify us 48 hours prior to your booking that you are unable to attend, we will be happy to rebook your experience for another date. If less than 48 hours’ notice is given of cancellation, 100% of
the experience price will be charged. We request you call to confirm your booking within 48 hours prior to the date of your experience. On average, bookings run for approximately 5 hours, however the length of the guests stay at Alba is flexible. If you arrive late
to your allocated booking time, please be aware that your experience will be shortened. Please call ahead on 03 5989 6455 to advise us if you are running late. Experience fees are non-redeemable. Experience fees are non-refundable. We reserve the right to refuse
to serve an experience, even with prior booking, if we believe that member/s of the booking party may be in a state of intoxication Credit card surcharges and refund policy are subject to local regulation. Additional food and beverage selections will be charged in
addition to the experience fee. Please note, on Sundays a 10% surcharge applies to any additional food or beverages & a 15% surcharge on Public Holidays.

_ W I N E  &  C H E E S E  D I S C O V E R Y P R I C E  P E R  P E R S O N  I N  A U D  V A L I D  1  A P R I L  2 0 2 5  -  3 1  M A R C H  2 0 2 6

Sell Price
(published)

$65 Inbound Net (25%) $48.75

Discover the art of pairing wine and cheese in this guided experience at Allis Wine Bar + Bistro. This intimate tasting offers a
sensory exploration of how carefully curated wines and cheeses can enhance each other’s flavours.
 
Hosted by one of our knowledgeable wine hosts, you’ll be guided through four pairings – two white wines and two red wines
from our award-winning winery – thoughtfully matched with a selection of locally sourced cheeses. Each pairing highlights the
unique characteristics of our cool-climate wines and the complementary notes of the cheeses.
 
During the experience, your host will share insights into our story, the distinct terroir of the Mornington Peninsula, and the
nuances that make our wines ideal for pairing. You’ll also learn how different styles of wine interact with various cheeses,
enhancing your understanding of flavour profiles and pairing principles.
 
This is a relaxed yet educational opportunity to savour our wines, enjoy exceptional cheeses, and deepen your appreciation for
the craftsmanship behind each.

Departs: Ten Minutes by Tractor Cellar
Door

Arrives: Ten Minutes by Tractor Cellar
Door

Operates: Fri to Sun at 11.30am, 1pm &
3pm

Time Required: 1 hour

Min Pax: 2 Max Pax: 6

Block Out Dates: 18/04/25, 25/12/25, 26/12/25, 01/01/26

Freesale: NO Release Back: NA

Includes: one hour cheese & wine pairing experience in Allis Wine Bar + Bistro, a tasting of four Ten Minutes by
Tractor wines – two white wines and two red wines.

BOOKING AND CANCELLATION POLICY: bookings are essential and subject to availability at time of booking. Any dietary requirements must be communicated 7 days before the experience.  Bookings are for 1 hour and minimum 2 guests. If you book for
one, we have the right to cancel should we not receive any further bookings. As alcohol is served all guests must be over the age of 18 years.  If you notify us 48 hours prior to your booking that you are unable to attend, we will be happy to rebook your experience
for another date. If less than 48 hours’ notice is given of cancellation, 100% of the experience price will be charged. We request you call to confirm your booking within 48 hours prior to the date of your experience.  If you arrive late to your allocated booking
time, please be aware that your experience will be shortened. Please call ahead on 03 5989 6455 to advise us if you are running late. Experience fees are non-redeemable and non-refundable. We reserve the right to refuse to serve an experience, even with prior
booking, if we believe that member/s of the booking party may be may be in a state of intoxication. Credit card surcharges and refund policy are subject to local regulation. Additional food and beverage selections will be charged in addition to the experience fee.



_ T R A N Q U I L I T Y  &  T E R R O I R P R I C E  P E R  P E R S O N  I N  A U D  V A L I D  1  A P R I L  2 0 2 5  -  3 1  M A R C H  2 0 2 6

Sell Price
(published)

$299 Inbound Net (25%) $224.25

Enjoy all Mornington Peninsula has to offer with this tranquil package.

Start your journey at Alba Thermal Springs & Spa in the tranquil warm waters and naturally occurring minerals of the
geothermal springs. Unwind at this restorative haven before joining us at the Ten Minutes by Tractor Cellar Door for a wine
tasting to explore the unique terroir of the Mornington Peninsula. 

Once you’re fully relaxed, enjoy an indulgent tasting menu at the two hatted Ten Minutes by Tractor Restaurant featuring fresh
seasonal produce.

MORNING PACKAGE:

Arrive at Alba Thermal Springs & Spa by 8:30am to enjoy a morning of tranquility with access to 22 geo-thermal springs
Join us at 12.30pm for a tasting at the Ten Minutes by Tractor Cellar Door to explore the unique terroir of the Mornington
Peninsula. 
Enjoy a multi course lunch at the Ten Minutes by Tractor Restaurant 

EVENING PACKAGE:

Arrive at Alba Thermal Springs & Spa by 2:30pm to enjoy an afternoon of tranquility with access to 22 geo-thermal springs
Join us at the Ten Minutes by Tractor Cellar Door by 6.30pm for a glass of wine at Allis Wine Bar 
Enjoy a multi course dinner at the Ten Minutes by Tractor Restaurant 

Departs: Alba Thermal Springs & Spa Arrives: Ten Minutes by Tractor Cellar
Door

Operates: Thur to Sun at 8.30am
Fri to Sat at 2.30pm

Time Required: 7 hours

Min Pax: 2 Max Pax: 6 

Block Out Dates: 18/04/25, 25/12/25, 26/12/25, 01/01/26

Freesale: Yes (2 people) Release Back: 10 days

Includes: bathing at Alba Thermal Springs & Spa, Premium Wine Tasting at the Ten Minutes by Tractor Cellar
Door, tasting menu experience at the two hatted Ten Minutes by Tractor Restaurant

BOOKING AND CANCELLATION POLICY:  Bookings are essential and subject to availability at time of booking. Bookings are for a minimum 2 guests. If you book for one, we have the right to cancel should we not receive any further bookings.
As alcohol is served all guests must be over the age of 18 years. If you notify us 48 hours prior to your booking that you are unable to attend, we will be happy to rebook your experience for another date. If less than 48 hours’ notice is given of cancellation, 100% of
the experience price will be charged. We request you call to confirm your booking within 48 hours prior to the date of your experience. Any dietary requirements must be communicated 7 days before the experience. On average, bookings run for approximately 6
hours, however the length of the guests stay at Alba is flexible. If you arrive late to your allocated booking time, please be aware that your experience will be shortened. Please call ahead on 03 5989 6455 to advise us if you are running late. Experience fees are non-
redeemable. Experience fees are non-refundable. We reserve the right to refuse to serve an experience, even with prior booking, if we believe that member/s of the booking party may be in a state of intoxication Credit card surcharges and refund policy are subject
to local regulation. Additional food and beverage selections will be charged in addition to the experience fee. Please note, on Sundays a 10% surcharge applies to any additional food or beverages & a 15% surcharge on Public Holidays.


