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When Kate Eggers and Simon Lea moved to the 
Moutere six months ago, they started a new busi-
ness venture using their video production exper-
tise. 

Kate and Simon are happily settling into life and 
work in the Moutere after their years overseas and 
in Auckland. Kate, who grew up on her familyõs 
farm in Upper Moutere, was keen to bring their 
skills to this beautiful region and help grow its local 
businesses.  

She and Simon met during their time working on 
cruise shipsñSimon as a videographerñjobs that 
took them around the world and saw him filming 
across the Caribbean and through the Panama Ca-
nal, as well as a few close calls with wild bears in 
Alaska. 

The last seven years has seen Simon working with 
major clients in Auckland including BNZ, Fonterra, 
Vodafone, D3, Civil Defence and Sealord. òIt was an 

awesome time; I directed everything from promos to 
training videos and TV adverts,ó he says. 

The couple moved here two days before Christmas 
and were about to launch into their own media pro-
duction business on 1 April when the nationwide 
lockdown put a temporary stop to their plans ñbut 
not before they had filmed promo videos for the 
Sarau Festival and The Moutere Hop! 

Up and running in Alert Level 2, they have plenty of 
projects to get cracking on with. òFor us itõs all about 
helping local businessesñwhether itõs to promote 
online product sales or to create engaging health 
and safety videos,ó says Simon. òWe start by sitting 
down for a chat with the business owners to under-
stand their long term goals. Once we know that, we 
can build a marketing strategy to really engage their 
target audience and help take their company to the 
next level.ó 

Story Continues on page 3 
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PLACING AN ADVERTISEMENT 

Thank you for advertising in the Grapevineðyou help us 
cover the cost of producing and delivering this free 
community 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 oð
umograpevine@hotmail.com or provide paper based, print-
ready copy to Tanya Doty at the Old Post Office/Moutere 
Gold. 

The following prices apply for advertising : 

Ð  Births, marriages, deaths and giveaway notices: free 

Ð  Business card size advertisement: $12 

Ð  1/4 page advertisement: $25 

Ð  1/2 page advertisement: $50 

Ð  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 costsðsee 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, 
Beverly Sellers, Sharon Beuke, Heather Eggers and Annabel 
Duncan. 

Disclaimer 

Views expressed in articles in The Grapevine are not 
necessarily those of The Grapevine team or its editor. While 
every effort has been made to ensure the accuracy of the 
information included in this publication, The Grapevine takes 
no responsibility for errors or omissions or for any 
consequences of reliance on this information.  Publication of 
advertising material implies no endorsement of either a 
product or a service. 

The Grapevine has the right to refuse publication of 
advertisements or submissions that are inappropriate, 
offensive or defamatory. 
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LIGHTS, CAMERA, ACTION  

Having all the professional equipment ñcameras, green 
screen, autocue, droneñmeans Kate and Simon can add 
excitement and out-of-the-box thinking to their videos, no 
matter what size the company. òHelping a business expand is 
easy with social media. If the goal is regional, national or 
global, video production can help businesses get themselves 
out there!ó 

Not everyone relishes being in front of the camera, as Simon 
knows well from his years of experience in working with 
small businesses to huge companies. òWe have plenty of 
techniques to help people to relax and sound confident, 
which is particularly important for training videos,ó he says. 
òI also do a monthly blog on our website, with hints and tips 
about how to make the most of your video productions.ó 

Whilst Simon is the Producer and behind the lens at Tasman 
Bay Media, Kate is the Production Manager, using her 
natural organisational and people skills to get to know the 
needs of local businesses and turn their ideas into reality. 
Find out more at www.tasmanbaymedia.co.nz or call Kate on 027 
2267 118. 

Continued from page 1 

  The Grapevine says..... 

Well it looks like weôre going to have to make the most 
of all we have around us and luckily thatôs plenty of all 
the good stuff. If you have been doing a bit of bread 
baking lately youôll be whipping Soo Geeôs beer bread 
recipe up in no time - check it out itôs easy peasy. 
 
The focus is very much now on supporting 
local.  Overseas travel restrictions will hopefully mean 
we see an influx of local travellers into our area and we 
can make a difference too - keep our district flourishing 
by supporting local happenings whether it is a 
fundraiser, a sports event or just a social event, keeping 
our relationships healthy and strong will reflect back into 
our community. Most months the Grapevine has a great 
list  on the back page of local businesses.  They all 
advertise with us with the intention of capturing local 
customers so make sure to go to that when youôre 
looking for any kind of goods and services, there really 
is a lot on offer in our district. 
 
Stay warm 

http://www.tasmanbaymedia.co.nz
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Community 

 

RECYCLED CLOTHING 

WE HAVE MOVED ï BUT NOT FARé 

STILL OPPOSITE MAPUA SCHOOL ON MAPUA DRIVE  

 

Open Friday, Saturday and Sunday 11-3pm 

Get in touch through facebook or instagram.  @brookstreetlounge 

 

LOTS OF AUTUMN AND WINTER CLOTHING AT $10 - $20 
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Booster Wine Group, purveyor of renowned Kiwi wine 

brands, have their Cellar Door at Tasman based Gravity 

Winery, offering visitors the chance to taste an expan-

sive selection of world - class New Zealand wines in one 

location.    

 Sitting in the Moutere hills of the sunny Tasman re-

gion, Gravity Wineryõs state- of - the - art wine - making 

facilities is the chosen location for Booster Wine 

Groupõs Cellar Door, due to its stunning location that 

has been a favourite to many locals over the years.  

They are offering a tasting experience like no other in 

the region, where you can taste and purchase wines 

from Nelson, Central Otago, Marlborough and the 

Hawkes Bay. A taste of New Zealandõs wines from the 

top wine growing regions in this country, right on your 

doorstep.  

 Louis Vavasour, joint CEO of Booster Wine Group, says 

the wineries in their portfolio are aligned by a shared 

vision of innovative thinking and challenging the rules 

of traditional winemaking.   

 òOur wineries push the envelope to create new stan-

dards of quality, so weõre delighted to be able to share 

our craft with locals and visitors to the region.ó  

 Nigel Avery, joint CEO of Booster Wine Group, sees the 

Cellar Door as a revitalisation of an iconic winery. òWe 

are aiming to showcase our finest offerings from our 

wineries, creating a space for wine enthusiasts of all 

levels to taste a range of quality New Zealand wines in 

a unique and stunning location.ó 

Gravity Winery, formerly Mahana Estate winery, has 

truly earned its unique name. The four - level winery cut 

into the side of a hill is one of only a few gravity - fed 

wineries in New Zealand, meaning no pumps are used 

during the winemaking process. The gravity - fed sys-

tem enables the Group to handle wines in a different 

way, making for a better - quality product ð the less you 

push and pull a wine, the better, letting the wine speak 

of its place.  

 Gravity Cellar Door offers a range of tastings, wine 

sales and a simple, but delicious array of local platters 

to enjoy on the deck. Their professional and friendly 

staff will be available to guide guests through the tast-

ing process, offering helpful information and answer-

ing your questions along the way.ó Open seven days a 

week, 11am till 5pm for tastings, wine sales and food.  

They are also busy putting the finishing touches on a 

studio next to the Cellar Door for local artists and 

creatives to show case their works. It is something the 

owner of Booster Group, Allan Yeo has wanted to do 

since purchasing Gravity Winery. Giving something 

back to the local community and supporting their pas-

sion in a great location. It will be a wonderful space 

run by the artists themselves and another reason to 

make a trip out to Gravity Winery Cellar Door an after-

noon event. Make sure you have plenty of time to 

taste, eat, shop and enjoy supporting local.  

The Cellar Door team look forward to welcoming you 

very soon.  

GRAVITY WINERY CELLAR DOOR ñMAHANA  
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No Fuss Beer Bread  

This month Soo Gee has given us a recipe for 
anyone who didnôt have success with bread 
making in the past few weeks - itôs fast and 
easy and delicious! 
 

No Fuss Beer Bread 

Oven at 180c  
Place 3 cups self raising flour in a large bowl. 
Add 1 tablespoon of sugar and a pinch of 
salt.  Make a well in the centre. Slowly add 1 
can (355ml) of lager. Mix to combine, add a 
few grains if you wish, transfer to a greased 
loaf tin, brush the top with milk - cooking time 
45-50 minutes. 
Served with butter and beer!! 

RECIPE 

Country Kids is a Community centre situated in Upper Moutere. 
We are looking for a Minutes Secretary  to join our fun vibrant 
team. 
The job entails minute taking at  board meetings and distribu-
tion of minutes via email to board members. Please contact 
Nickie at Country Kids for further details. O35432819 
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