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Special points of
interest:

Local Lives
The Mission Bridge on
the Moutere Highway is
closed. Please take care
using the detour routes.

Please support our local
businesses as soon as we
can!
Thank you for reading
and for supporting the
advertisers

When Kate Eggers and Simon Lea moved to the
Moutere six months ago, they started a new business venture using their video production expertise.
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 family’s
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 ships—Simon as a videographer—jobs that
took them around the world and saw him filming
across the Caribbean and through the Panama Canal, 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. “It was an

awesome time; I directed everything from promos to
training videos and TV adverts,” he says.
The couple moved here two days before Christmas
and were about to launch into their own media production business on 1 April when the nationwide
lockdown put a temporary stop to their plans—but
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. “For us it’s all about
helping local businesses—whether it’s to promote
online product sales or to create engaging health
and safety videos,” says Simon. “We start by sitting
down for a chat with the business owners to understand 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.”
Story Continues on page 3

PLACING AN ADVERTISEMENT
Thank you for advertising in the Grapevine—you 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.
Please
email
your
print-ready
ad
to—
umograpevine@hotmail.com or provide paper based, printready copy to Tanya Doty at the Old Post Office/Moutere
Gold.
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,
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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Continued from page 1

LIGHTS, CAMERA, ACTION

The Grapevine says.....

Having all the professional equipment—cameras, green
screen, autocue, drone—means Kate and Simon can add
excitement and out-of-the-box thinking to their videos, no
matter what size the company. “Helping 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!”

Well it looks like we’re going to have to make the most
of all we have around us and luckily that’s plenty of all
the good stuff. If you have been doing a bit of bread
baking lately you’ll be whipping Soo Gee’s beer bread
recipe up in no time - check it out it’s easy peasy.

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. “We have plenty of
techniques to help people to relax and sound confident,
which is particularly important for training videos,” he says.
“I also do a monthly blog on our website, with hints and tips
about how to make the most of your video productions.”

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 you’re
looking for any kind of goods and services, there really
is a lot on offer in our district.

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.

Stay warm
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RECYCLED CLOTHING
WE HAVE MOVED – BUT NOT FAR…
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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GRAVITY WINERY CELLAR DOOR—MAHANA
Booster Wine Group, purveyor of renowned Kiwi wine

Gravity Winery, formerly Mahana Estate winery, has

sive selection of world-class New Zealand wines in one

wineries in New Zealand, meaning no pumps are used

brands, have their Cellar Door at Tasman based Gravity truly earned its unique name. The four-level winery cut
Winery, offering visitors the chance to taste an expan- into the side of a hill is one of only a few gravity-fed
location.
Sitting in the Moutere hills of the sunny Tasman region, Gravity Winery’s state-of-the-art wine-making
facilities is the chosen location for Booster Wine
Group’s 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 Zealand’s wines from the
top wine growing regions in this country, right on your
doorstep.

during the winemaking process. The gravity-fed system enables the Group to handle wines in a different
way, making for a better-quality product – 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 tasting process, offering helpful information and answering your questions along the way.” Open seven days a
week, 11am till 5pm for tastings, wine sales and food.

Louis Vavasour, joint CEO of Booster Wine Group, says They are also busy putting the finishing touches on a
studio next to the Cellar Door for local artists and
the wineries in their portfolio are aligned by a shared
vision of innovative thinking and challenging the rules
of traditional winemaking.
“Our wineries push the envelope to create new standards of quality, so we’re delighted to be able to share
our craft with locals and visitors to the region.”

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 passion in a great location. It will be a wonderful space
run by the artists themselves and another reason to

Nigel Avery, joint CEO of Booster Wine Group, sees the make a trip out to Gravity Winery Cellar Door an afternoon event. Make sure you have plenty of time to

Cellar Door as a revitalisation of an iconic winery. “We
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.”

taste, eat, shop and enjoy supporting local.
The Cellar Door team look forward to welcoming you
very soon.
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RECIPE

No Fuss Beer Bread
This month Soo Gee has given us a recipe for
anyone who didn’t have success with bread
making in the past few weeks - it’s 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!!

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 distribution of minutes via email to board members. Please contact
Nickie at Country Kids for further details. O35432819
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03 526 7882
021 102 9098
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Whole Barley 25 kg bags
$19 per bag including GST.
Phone 021 454 731
or
03 526 7004

Chooks for Sale
Hylines, regular batches
$28 at POL. Heritage breeds. Fertile eggs.
John McFadgen 021 234 4990
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cold, animals eat more to maintain body temperature so
if you’re paying for food and supplements, your costs
will increase. Food consumption can be reduced
significantly by providing shelter especially from wind
and rain. On properties with smaller stock numbers,
providing jackets for stock will reduce energy
requirements, especially for lambs and calves. Horses
will eat less if they have covers on.
And on the subject of horses, make sure your horse’s
teeth are in tiptop shape so they can eat short grass
Rat Bait Poisoning
and chew effectively to get maximum nutrition from their
Just a reminder about caution with rat bait…we have food. With good dental care and a warm cover, your
seen many cases of rat bait poisoning already this horse is much more able to maintain condition through
autumn. It’s that time of year when rats and mice start winter.
migrating into buildings to get out of the rain and seek
warmth so many people lay poisonous baits.
Tutu poisoning
It is important to use a proper bait station which is petproof. It is also important to store unused bait in a
secure place. It’s really common to see accidental
poisoning cases where bait has fallen off a shelf in the
shed and pets eat it before their owners notice.

We have seen a few cases of tutu poisoning resulting in
cattle death.
If you have livestock it is worth
familiarizing yourself with the Tutu plant (and any other
potentially toxic plants in your paddocks!) There are
several different species of Tutu ranging from about
Most baits act by stopping blood from clotting, so the 40cm small ones to 6m high tree Tutu. It is toxic to
animal bleeds to death. Symptoms vary depending on cattle, sheep, pigs and dogs. But poisoning usually
happens when there isn’t much grass and stock are
where the bleeding is occurring:
forced to eat other plants. All parts of the Tutu plant are
blood in the urine or faeces
toxic.
rapid breathing or a cough due to bleeding in the
lungs
The toxin affects mainly the nervous system and
lameness when there is bleeding into joints.
symptoms of muscle twitches, extreme excitement,
lethargy or poor exercise tolerance when there is convulsions, bloating and death occur within 24-48
internal bleeding
hours of ingestion.
pale/white gums due to blood loss
Symptoms are not seen immediately. They will only As there is no
appear when sufficient blood loss has occurred – this specific
antidote,
usually takes a few days.
treatment is
If you suspect your pet has eaten bait, it is important to
symptomatic
treat with an emetic to induce vomiting ASAP and usually
preferably within 3-4 hours of ingestion. If it is longer
involves antithan this, vomiting won’t help and treatment must be
seizure
started instead. This is a three week course of antidote
medication
followed by a blood test. Sometimes hospitalisation and
which is usually
a blood transfusion are necessary i.e. treatment is long
unsuccessful.
and expensive!
Preventing
Secondary poisoning from eating dead rats and mice is access to Tutu
unusual as the number of rodents required to cause is a much safer,
cheaper option!
illness is large compared with direct ingestion of bait.
We don’t see rat bait poisoning in farm animals but the
dropping temperature does affect them.
When it is
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www.markcareycontracting.co.nz
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The Stump Party
In response to seeing the infamous zig
zag of Gardner Valley Road being
closed off and traffic using the new
piece of road down onto the Moutere
Highway, Jeanette announced it
needed some kind of
acknowledgement, a zigzag
appreciation/remembrance, homage
even, to honour the stump, and pay
tribute to that piece of road that was
familiar to so many, tho perhaps
loved and hated in equal measure.
How many stories could that stump
tell? How many vehicles kissed it as
they passed? Our very own Blarney
stone. The bane of many truck drivers
wheezing up the hill, and in the early days the silent sentinel watching Hewetson's sheep being
herded past, until traffic got too heavy making that practice safe no more. What kind of tree had it
been?
A picnic was arranged, with 5 of us enjoying local wines and cheeses as we sat on the grass with the
stump at our backs, looking out over that glorious view of Mt Arthur. Toasts were made in the dying
sun, and promises to do it again, before we all headed off back home on our bikes, or by foot, enjoying
the temporary quietude of our roads under lockdown level 2.
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