
   

 

Shoalhaven Producers 

Bearded Brewer 

1/5 Investigator St, South Nowra NSW 2541 

02 4421 4342 

beardedbrewercoffee.com.au  

Ian Thuaux and his team have a great coffee 

venue in a warehouse setting that is fun and 

comfortable for everyone. Roasting his coffee 

here in the Shoalhaven is a big part of Bearded 

Brewer’s identity with seasonal blends along 

with the crowd favourites.  

Must try: “Frosty” blend in a Piccolo Latte 

 

Jim Wild’s Oysters 

Lot 2/170 Greens Rd, Greenwell Point NSW 

(02) 4447 1498 

www.facebook.com/JimWildsOysterService  

Sally McLean is the Australian Women’s Oyster 

Shucking Champion and follows in the footsteps 

of her father, Jim Wild – World Oyster Shucking 

Champion. The venue has waterfront dining and 

is licensed. This is seafood direct from the farm 

to plate! 

Must Try: A dozen oysters served with a 

wedge of lemon and pepper  

 

Martins Ridge Farm 

68a Martins Ridge Rd, Conjola NSW 2539 

0412 653 950 

www.martinsridgefarm.com.au  

Ian Martin operates this farm with a strong focus 

on sustainability and animal welfare. Their 

products are a different level, and the 

Charcuterie Masterclasses feature cuts of meats 

that showcase both beef and pork that is grown 

on the property. 

Must Try: A plate of Coppa and a glass of 

Rose on the deck 

 

Jervis Bay Distilling 

17 Duranbah Dr, Huskisson NSW 2540 

jervisbaydistilling.com.au  

Rob Bartlett has created seven high quality 

spirits using the natural elements of Jervis Bay 

as the inspiration and ingredients. Available 

through bottle shops and can wholesale to 

restaurants or via collab events – Jervis Bay 

Distilling feels like everything good about the 

region. 

Must Try: Jervis Bay Mule using the Honey 

Vodka 

 



  

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Shoalhaven Producers (continued)

Jervis Bay Mussels 

Unit 5/6 Bolton Rd, Huskisson NSW 2540 

0400 426 746 

www.jervisbaymussels.com.au  

Scott Walter and team have a variety of 

seafoods and are at the forefront of creating 

diversity in seafood production on the South 

Coast of NSW. From the Mussels grown in the 

Bay to Oysters from a variety of estuaries in 

NSW; wholesale or retail they can do it all. New 

line of product soon to be released is the cooked 

mussels available through major supermarkets. 

Must Try: Jervis Bay Mussels in a tomato salsa 

served with pasta 

 

Phyco Health 

1 Scallop St, Huskisson NSW 2540  

0429 338 846 

www.phycohealth.com   

Dr Pia Winberg is a World Leader in the science 

behind producing seaweed for consumption. 

With a wide variety of products including foods, 

beverages, and skin care ranges; Phyco Health 

have healthy and sustainable products for all. 

The shop front in Huskisson also has a “nursery” 

and the opportunity to learn about seaweed. 

Must Try: Sea C’s, Phycodamias and hummus 

for a snack 

 

 

Tara Distillery 

112 Tea Tree Ln, Nowra Hill NSW 2540 

0422 203 892 

www.taradistillery.com  

Alarna & Ben have set up a distillery on the 

lovely property just outside of Nowra and now 

offer the public an opportunity to sit in on 

Producer Masterclasses. For an in depth 

understanding of the products, flavours and how 

best to enjoy their spirits, this is not to be 

missed. 

Must Try: Tara Pot Still Gin with Fever-Tree 

Tonic  

 

Old Salt Distillery 

Unit 1/18 Tom Thumb Ave, South Nowra NSW 

oldsaltdistillery.au  

Terry and Michelle Robinson have created a 

classy yet comfortable venue with a focus on 

house made products. They make everything 

from craft beers, spirits, Seltzers, and non-

alcoholic beverages... plus, they are both highly 

acclaimed Chef's, so the food is incredible.   

Must Try: Fruit Seltzers served with literally 

anything from their menu! 

 

 



   

 

Shoalhaven Producers (continued) 
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Bearded Brewer 
South 

Nowra 
Y 

Monday to Friday from 

6am to 3pm 
Y N Y Y Y 

Jim Wild’s Oysters 
Greenwell 

Point 
Y 

Tuesday to Sunday 
9am to 3pm (4pm on 

Friday and Saturday) 

Y Y Y Y Y 

Martins Ridge 

Farm 
Conjola Y 

Working farm running 

charcuterie courses 
Y Y Y Y N 

Jervis Bay 

Distilling 
Huskisson N 

Working distillery offering 

across the counter sales 
Y N N N N 

Jervis Bay 

Mussels 
Huskisson Y 

Shop front and factory for 

local South Coast seafood 
Y N N Y N 

Phyco Health Huskisson Y 

Seaweed based products 

for healthy and 

sustainable living 

Y N N N Y 

Tara Distillery Nowra Hill N 

Masterclass and over the 

counter sales. Great 

product knowledge 

Y N Y N Y 

Old Salt Distillery 
South 

Nowra 
Y 

Amazing variety of house 

made drinks and 

incredible food options 

Y Y Y Y Y 

 

Further information 

Robyn Johnson  

Manager Skills and Opportunities  

South Coast Centre of Excellence 

E: robyn.johnson@dnsss.com.au  

P: 0418 777 722 

Sam Tooley  

Industry Partnerships Specialist 

South Coast Centre of Excellence 

E: sam.tooley@dnsss.com.au  

P: 0499 093 467  

 


