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PLACING AN ADVERTISEMENT 

Thank you for advertising in the Grapevine—you help us 

cover the cost of producing and delivering this free commu-

nity newsletter each month. 

The deadline for  each issue is the 15th of the month. 

P l e a s e  e m a i l  y o u r  p r i n t - r e a d y  a d  t o —

umograpevine@hotmail.com or provide paper based, print-

ready copy to the Upper Moutere Store. 

The following prices apply for advertising: 

∞  Births, marriages, deaths and giveaway notices: free 

∞  Business card size advertisement: $12 

∞  1/4 page advertisement: $25 

∞  1/2 page advertisement: $50 

∞  Full page advertisement: $95 (if space available). 

Please deposit payment (and identify it with your name) to 

our account: NBS 03 1354 0229034 16. 

Sending us editorial items 

We warmly welcome editorial contributions to the Grapevine 

from all residents in the Moutere and Tasman regions.  You 

make the newsletter an interesting  read! 

There is no cost to having your articles published but if you 

are telling the community about a commercial or fundraising 

venture, we do appreciate a small donation to help us cover 

our costs—see above for bank details. 

Archived coloured copies of the Grapevine are available 

at www.mouterehills.org.nz\community\the-grapevine 

courtesy of the Moutere Hills Community Centre Staff. 

Grapevine circulation is 1300 copies. This issue has been 

constructed by volunteers: Miriam Lynch, Tanya Doty, Bever-

ley Sellers, Sharon Beuke,  Avril Stephens and Heather Egg-

ers.  

Views expressed are not necessarily those of the volun-

tary editors and no responsibility is taken! 

 

 

3-4 

6-8 

9-10 

12 

13-15 

17-18 

19 

21-22 

23 

 

 

Community  

Sports & Recreation 

Arts  

Kids corner  

Animals   

Food & Drink 

Gardening 

Health & Wellbeing 

Trade/Professional Services 

list 

3 December 
Art walk - pg 8 
 
4 December 
Christmas craft 
market - pg 8 
 
10 December 
Carols in the Church - pg 4 
 
18 December 
Carols in the vineyard - pg 4 
 
12 January 2017 
Community picnic and outdoor 
movie - pg 7 
 
29 January 2017 
Sarau Festival - pg 3 
 
12 February 2017 
Dovedale Fair - pg 3 

 

A MESSAGE TO ADVERTISERS 

Please note that the 

deadline for advertising in the 

Grapevine’s combined January/February 

issue is the 10th of January 2017.  

Please ensure you get your articles 

and/or advertisements to us in advance 

of that date.   

Thank you. 

The Grapevine team. 
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The Social Group  

Meets at the Sunday School Hall (Upper Moutere Lu-

theran Church) on Thursday afternoons at 1.30pm 

each fortnight.   

Join in games and cards. Enjoy our afternoon of fun 

and fellowship. All welcome. 

Contact Brian or Lois Eggers  ph 5432 871. 

DOVEDALE COUNTRY AFFAIR. 

Sunday 12th February 11-4pm 

All interested stallholders 

please ring Ann Win 5433832 or 

email: 

evanannwin@ruralinzone.net for 

an application form. 

Sites $25.00. We have enough 

food stalls so do not require 

anymore of those. 

Upper Moutere Volunteer Fire Brigade  

Call Outs 

Callouts from the 16th Oct to 15th Nov: 

 27/10 medical call, Upper Moutere Highway 

 11/11 cardiac arrest, Bronte East 

 12/11 fallen tree, Wills Rd/Moutere Highway 

mailto:evanannwin@ruralinzone.net
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Books for community book stall at 
Sarau Festival.   

Phone Sharon on 03 543 2814 or 
027 432 8145 
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MAPUA BOWLING CLUB 

THE WRITE BIAS 

The Mapua Bowling Club held the ‘Bonfire Bash’ 
on Guy Fawkes Day. Members were joined by 
bowlers from the Riwaka Bowling Club and 
enjoyed an afternoon of bowls competing on 
either the Captain’s or President’s team. Dave 
England’s President’s team won by a slim 
margin. Drinks together in the club house and a 
mouth-watering afternoon tea concluded a fun 
day of bowling. 

Club Champs have got underway. 
Although rain has caused some 
delays, it is planned that these will 
have finished by Christmas. 

Saturday morning sees a team 
from Mapua competing in the 
President’s Cup, a Nelson wide 
competition. Support for away 

tournaments has been good and the Club has 
fielded teams at Richmond, Stoke, Tahunanui, 
Riwaka and Wakefield. 

A women’s team is taking part in the annual 
‘Town & Country’ tournament and men’s squad 
will play in the ‘Greenkeepers’ competition. 

Congratulations to Sue England, our Club 
Captain, who has been selected for the team to 
represent Nelson Centre in a fours tournament 
against Marlborough, which takes place in 
Blenheim on the 3rd and 4th of December. We 
wish her and the Nelson team well. 

Leisure Bowls (previously known as League 
Bowls) has started. Sessions are held every 
Monday at 6 p.m. They are open to new and 
existing bowlers with both friendly and 
competitive play. It is a perfect activity for 
relaxing after work or for those bowlers who 
prefer bowling in the cool of the evening. 
There is no need to pre-book; just turn up on a 
Monday evening and give it a go. Flat-soled 
shoes are essential to protect the green, but 
there are plenty of sets of bowls to borrow at 
the Club and the bar is always open. Cost for 
the whole season is only $42.50 or you can pay 
a weekly fee of $5. Why not give it a try? 

The Club’s Christmas event will be held on 
Saturday afternoon the 17th of December. It 
will be the annual Kiwi vs the Rest competition. 
It will be followed by the Christmas party and 
Christmas draw. 

To close for the year, we wish you bowlers out 
there a wonderful and safe holiday season. 

For information about bowling, coaching or 
booking the clubhouse and facilities please call 
President Dave England 03 540 2934. 
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Wheelie Fantastic Cycle Tours- a new era 

What a difference a year makes. This time last year the staff at 
Wheelie Fantastic were frantically getting their new 
premises  in shed 4 at Mapua wharf ready. A year later they 
are frantically moving out!  The ever increasing popularity of 
cycling means that their business has outgrown the need to be 
in one place. 

In many ways the company is getting back to its roots, offering 
a flexible service, getting bikes and people to where they want 
to be. Their focus has always been on high quality service with 
a bespoke approach to the services that people request. In 
order to do that their attention is on what the customer wants. 
As more people book online and search for unique 
experiences, the need for a retail space diminishes. 

Lisa, one of the co-owners, explains “We have been really 
fortunate to experience life at the wharf for over 5 years, but 
we recognise the need to move forward. We fortunately have 
secured a great meeting point for our customers who travel to 
Mapua and want to come to us to start their ride. Mapua 
Country Store is a very accessible location and easy to find. It 
also has the added bonus of not being as congested as the wharf 
area in the busy periods. I guess we have always been a 
business who carves its own path. Maybe we will start a trend 
of business development away from the wharf! The Country 
Store has certainly shown there is more to Mapua than just the 
wharf area.” 

Wheelie Fantastic is also getting back to its’ original brand 
colours of blue and green. New staff uniforms and a new 
vehicle will reflect those colours. 

Nicky, the other co-owner, reflects that her summers won’t 
quite be the same, without a daily trip to the wharf. “I am 
looking forward to a more flexible approach to work and can’t 
wait to go to the wharf to enjoy the area, rather than always 
view it as a place of work.  In the past, by evening, I couldn’t 
wait to leave the wharf, now I am imagining a Friday evening 
with a glass of wine – maybe even sitting in Rimu wine bar in 
a corner of shed 4 that we used to work in!” 

Both Lisa and Nicky agree that nothing has changed in terms of 
offering  locals a great service. Bikes and a friendly, flexible 
approach are just a phone call away. 
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ATTENTION ALL ART LOVERS 

Saturday 3rd December has a localized art 
walk on Trewavas Street, Motueka from 
10am to 4 pm.   
 
There are 10 houses/studios and at least 20 
artists.  With Christmas shopping in mind 
or just an interest in the arts, come and 
look for something different.  There will 
be acrylic and water colour art, pottery, 
jewellery,  photography and much more be-
sides. Maps will be available from around 
town and at both ends of Trewavas Street 
itself.   
 
Enjoy a leisurely wander round and see some 
wonderful work by very talented people. 
 

HAVE A HANDMADE CHRISTMAS 

The theme for the Mapua Makers Market on 4 

December is ‘Have a Handmade Christmas’. 

There will be nearly forty stalls containing 

unique handcrafted items which have been indi-

vidually made with care and love. There are 

many reasons to buy handmade, especially for 

Christmas gifts and the stalls at the Mapua Mak-

ers Market showcase this. ‘We really want to 

emphasize the story behind the products’ ex-

plains Vikki Heays, Market Organiser, ‘there is 

so much care, skill and attention which goes into 

making handmade, which makes handmade 

items so unique and special and therefore ideal 

presents’.    

The Mapua Makers Christmas Market will be its 

largest yet and is set indoors at the beautiful 

Mapua Hall. This enables the public to browse 

at their leisure. Java Hut is right next door for 

those who wish to browse while sipping on qual-

ity coffee and the Sprig and Fern across the 

road offers great food and refreshments either 

before or after the market experience.   

The Mapua Makers Christmas Market is being 

held on 4 December in the Mapua Hall, Aranui 

Road, Mapua from 10 am to 3 pm. There will be 

another market on 15 January. Please direct 

any inquires to Vikki and Miriam, Market Organ-

i s e r s ,  o n  t h e  F a c e b o o k  p a g e 

www.facebook.com/MapuaMakersMarket or 

emai l  them on mapuamakersmar -

ket@gmail.com. 

PLANT AND PRODUCE STALL  

8 Sunrise Valley Road, Upper Moutere 

 Jams, Jellies, Chutneys made from organic 

fruit using less sugar. 

 SMALL JARS            $ 3 

 MEDIUM JARS         $ 4 

Vegetable seedlings         $ 2  

Handmade crafts 

Plants- Herbs-Flowers    $ 2 

http://www.facebook.com/MapuaMakersMarket
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NZ Pastel Artists Nelson Region 

December 2016 

Mother Nature has not been very kind to the country this 

week, ,with wild weather and most of all, the 7.8 earthquake 

that struck on Monday morning.  To our fellow New 

Zealanders who have been affected by it we want to express 

our concern and support for the very stressful time you are 

experiencing.  Go well! 

We have come to the end of another year for our Pastel Group 

and a busy one it has been.  We will be looking forward to a 

rest before we resume in February 2017.  It is hard to believe 

that is almost the end of November.  Where has the time gone? 

We have had a very busy year : our National Exhibition was in 

Mapua, with over 2,000 visitors viewing some amazing 

artwork painted by pastel artists from throughout New 

Zealand.  We have had several well attended pastel workshops 

throughout 2016 conducted by Master Pastellists such as, 

Tricia Taylor from Australia and Stan Sperlak from the United 

States.   It has been a year of creativity through our workshops, 

monthly painting challenges, and our weekly Tuesday morning 

get together at the Mapua Hall. 

Recently two of our local members, Michael Busby and Marian 

Painter received Merit awards for their entries into the 

National Pastel Challenge for Still Life and/or Floral.  Good on 

them for their efforts. 

Our Nelson Region membership has grown to a very 

impressive 55 members, two of which now live overseas.  

There is always room for more. 

We will be taking a two month break after our last painting day 

on the 22nd of November.  We will be celebrating with a year 

end barbecue at one of our member’s homes to start off the 

festive season. 

Maybe you will set yourself a New Year’s resolution to start 

painting for the first time or to get back into it again.  

Whichever it is feel free to join us in the New Year. 

For additional information please contact our Area Rep, Glenys 

Forbes at 03 540 3388. 

Have a very happy and safe holiday season from all of us at the 

Pastel Artists of New Zealand, Nelson Region. 
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EDENS HORSE HOTEL 

Animal Rehabilitation 

Centre 

 Contact C.A.R.E (pain & injury release)

(advanced practitioner, horse & rider 

specialist). 

 Edens 100% natural proven herbals (sales). 

 Riding lesson (over 30 years experience). 

 Equine agistment (short or long term)(peace of 

mind while you are on holiday). 

 Horse grazing (two arenas, amazing rides). 

 

Rosedale Road, 20min out of Nelson 

Visit: www.edens.co.nz 
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The Christmas rush is on so please plan ahead and 

see to your pet’s routine requirements early. 

Richmond Clinic:  

Sunday 25th December                  CLOSED   

Monday 26th December   CLOSED 

Tuesday 27th December   CLOSED 

Sunday 1st January                     CLOSED    

Monday 2nd January    CLOSED 

Tuesday 3rd January    CLOSED     

 

Wakefield Clinic:                            

CLOSED from Friday 23rd December to Sunday  

9th January.  

Business as usual from Monday 10th January. 

FOR EMERGENCIES PHONE 544 1200 
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ANIMALS 

Hello Animal Lovers 
  
Well ,hard to believe we are nearly at the end of another 
year and Christmas is almost upon us.   I have written 
before about buying cute puppies and kittens for 
Christmas then finding out they grow into sometimes 
unruly adolescent animals.   So many are surrendered to 
the Pound each year and it is heart breaking as people do 
not want the responsibility of them and want to get 
away.  The message has to be that if you take on a pet, it 
is for the pet’s life and not just on a whim.  All our 
animals have feelings and loyalty and it is so cruel to 
abandon them if it is not convenient.  There are always 
sacrifices that must be made if one is a pet 
owner.  Provision must be made if a pet owner wants to 
go away on holidays either by organising a boarding 
kennel or a pet sitter.  Owning an animal is a big 
responsibility and our animals that are so loyal and 
trusting deserve to be treated with respect and love which 
so many people do. 
  
There is one other subject I would like to address that 
happened in October.  A television news item showed a 
trainer being attacked by its Bengal tiger at a circus.   I 
have watched this footage several times and was horrified 
to see how the trainer and her husband dealt with 
it.  First of all the trainer fell over in front of the tiger 
which triggered the animal to jump on her.  Big cats are 
hard wired to respond to prey that falls down no matter 
how tame they are.  The fact that the cat did not kill her 
is a miracle given that first she then her husband started 
beating on the tiger with large sticks.  This is not the way 
you get a cat to let you go, in fact it is likely to make 
matters worse which in fact did happen as the tiger just 
started dragging the woman away.  Surely people who 
own and train big cats should realise that a fire 
extinguisher or similar that makes a loud hiss in the face 
of the tiger is likely to be more effective.  As an animal 
behaviourist I was shocked and disappointed to see such a 
response by the people at the circus and can only hope 
that it will not be long before no big cats are used as 
performing animals. 
  
Food for thought! 
  
I want to wish everyone and their beloved animals a very 
happy and safe Christmas and new year. 
  
Susan Mott 
Animal behaviourist 
03 9700952 
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BUILDER AVAILABLE 

 Renovations, windows and door repairs 

 Kitchen and bathroom modifications 

 Tiling and gib stopping, etc. 

Phone or text Steve on 021 0839 1206 
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Whole Barley 25 kg bags $19 per bag including 
GST.   
Barley crushed 25 kg bags $22 per bag includ-
ing GST  

Phone 021 454 731 or 03 526 7004 

 

ANNA’S LEMMON-LIME CHEESECAKE 

Ingredients 

250gm of plain biscuits 

2 tbsp firm packed brown sugar 

125gm butter 

3x250gm cream cheese 

220gm castor sugar 

2 limes 

1 lemon 

½ tsp of vanilla 

3 eggs plus 1 egg yolk 

125gm cream 

Whipped cream to serve.  Zest of lemon & lime to garnish 

Method: 

Crush biscuits and add sugar.  Combine with melted 

butter.  Press into well-greased spring formed tin (28cm).  

Use spoon or glass to press down evenly.  Refrigerate for 

at least an hour. 

Beat softened cheese and sugar together. 

Grate in citrus rinds then squeeze juices and vanilla and 

add to mix. 

(continued in next column) 

Add eggs one at a time until a smooth consistency is 

achieved. 

Add the single egg yolk.  Beat again. 

Beat in cream. 

Cover outside base of pan to catch any drips. 

Pour cheese mixture into shell. 

Bake in 180C oven for 30-40 minutes. 

Allow to cool then place in fridge for an hour. 

Serve with whipped cream and zests sprinkled over top. 

 

Very yummy! 
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FOR SALE  

Kowhai Trees 

2-3 yrs old,1m tall 

$10 each 

Ph: 022 4259 355  

Cnr Old Coach Road & School Road, 

Mahana 
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MOUTERE MASSAGE 

 
Sports  * Deep Tissue  * Injury Repair  * Bowen Therapy  

*Foot Reflexology   

* Pregnancy Massage   * Remedial Body Work 

Fiona Ramsay 

Certified Sport/Remedial Massage Therapist 

Ph/Txt  027 452 3906 

Monday to Friday  10am - 4pm 

Evening 6pm-7pm  Wednesday & Thursday 

*Gift Vouchers*     20 Wilson Road, Upper Moutere 
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