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HOW TIMES CHANGE 

There was a gathering at Keith Best’s place on a re-

cent Saturday, looking at what has happened with the 

flow of water through the Moutere Catchment over the 

last 150 plus years and what can be done to ensure 

detrimental effects are reduced and, where possible 

reversed. There were lots of people there, most of 

whom have moved to the valley from far away places. 

Amongst the attendees were a small number who have 

not only lived in the Moutere all (or in my case most) 

of their lives, but whose ancestors arrived here way 

back in the first years of settlement. Interestingly some 

were descended from people who originally came 

from England, like Keith, others whose ancestors were 

from Germany. Both my parents were half English, 

half German, reflecting the mix in nationalities by the 

mid 20th Century. 

My maternal grandfather was a Teece, of the family 

that lived in Harakeke – from England. My paternal 

grandmother, Bessie, spent the early years of her 

teaching career by travelling to Golden Bay from Nel-

son on the Lady Barkly to teach at Puramahoi, later 

boarded with the Beukes, and taught at Neudorf 

School. Romance blossomed, so of course she had to 

find somewhere else to board until she and Harry 

Beuke wed. 

Had you been at the Moutere Catchment meeting you 

would have learned how the settlers’ enthusiasm for 

clearing and draining the land has caused problems 

with our rivers and streams over the ensuing years. 

What else has changed? I suspect change was gradual 

for the first half of that time, but what about later? 

When I first arrived at Neudorf as a 14-day old back in 

1948 I had got there along the gravelled Neudorf Road 

and was welcomed to a house that had an outside toi-

let, no electricity and rudimentary laundry facilities. 

My mother had not long had a car, bought with the 

proceeds from her touring the district by bicycle teach-

ing piano. My father who earned a shilling (10 cents) a 

week working for his father on the farm, hadn’t quite 

saved enough for one yet. 

Most of what we ate was produced on the farm or 

from the vegetable garden. If a sheep was killed there 

was mutton, if a beast was killed there was beef, and 

so on. Some of the meat was cured so there was more 

choice about when it was eaten. A fridge and finally a 

freezer came a long time after we got electricity. Gro-

ceries were delivered by the Upper Moutere Store 

which, like all grocery stores in those days, stocked 

just the basics rather than the 50,000 plus products one 

gets to choose from in any supermarket these days. 

Painting of Harry and Bessie Beuke’s 

Neudorf home  

We are looking for 

volunteers to assist 

with accounts and 

layout.  If you can 

help please contact  

umograpevine@hotmail.com  
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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 
community newsletter each month. 

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

Please email your print-ready ad (jpg or png preferrable) to—
umograpevine@hotmail.com.  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, Rachel Field, Edith 

Bulle, Beverly Sellers, Jenny Leith, Sharon Beuke, Saree 

Dickson and Annabel Duncan. 

WE ARE LOOKING FOR VOLUNTEERS FOR ACCOUNTS 

AND LAYOUT — PLEASE CONTACT US! 

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. 
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From Page 1 ... 

Everybody knew everybody else. Very few new people came to 

the valley to live, and very few people moved away. 

My sister, brother and I walked, or biked to Neudorf School, 

just up the hill from the MacMillan Gallery. The MacMillan 

house incidentally is on the site of the first Neudorf School 

which later became the Neudorf Hall - the current house was 

built using some of the original building, and retaining its 

shape. We were lucky to have some fantastic teachers. We 

spent many happy summer afternoons trooping down to the 

Neudorf creek, damming the stream so we could swim, and 

building changing rooms using old sacks between the trees. I 

doubt the school produced any great swimmers! 

Twice a year we had a check-up from the dental nurse who was 

based at Upper Moutere School for a couple of weeks. We 

would have to go to Upper Moutere on the bus and attend 

school there for the whole day because cars were only used for 

essential transport. 

Away from school we spent many hours wandering far and 

wide exploring, making tracks, building huts and annoying the 

wildlife in the streams. If we did our fair share of chores and 

were home for meals, no one gave a thought to where we were. 

The month of March was all about hop picking. There was al-

ways an influx of people into the area to provide labour. Hops 

were picked into bins, earning the princely sum of one shilling 

a bushel (35 litres). Everyone worked really hard at these times. 

Tobacco was also grown and harvested. Romance between 

some of the visiting workers and locals resulted in some visitors 

changing their minds about how long they stayed! 

Things only started to change in the late 1960’s. Hop picking 

machines meant a reduction in labour requirements. It was also 

about this time that people started commuting to work in Mo-

tueka, Richmond and Nelson. Travelling out of the area for 

recreation became more and more prevalent too. In my early 

years we played cards, table tennis and indoor bowls in the 

Neudorf Hall. The surroundings don’t make much difference 

when you’re playing cards but the hall had seen better days, 

with the uneven floor making table tennis and indoor bowls 

rather challenging. 

From the seventies onwards more and more people have moved 

into the area. They have brought entrepreneurial ideas and con-

tribute to the community in exciting ways. 

The traffic on the road continues to grow and grow, even 

though the Moutere Highway is 

no longer the major route from 

Motueka to Nelson. 

 

Ro Giblin (Aka Rosemary 

Beuke) 

Disclaimer: My memory might 

not be totally accurate! 
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Randal in the old off licence, the original press in the background 

ANNUAL SARAU WINTER SALE 

31 July – 1 August 2021 

We have begun planning for the Annual Sarau Win-

ter Sale.  So far we (The Sarau Community Trust) 

have the usual Book Sale and the pop-up café 

sorted, but there is an opportunity for another com-

munity group, or school to fundraise alongside us.   

You could sell: carpets, antiques, toys, fabrics, trees 

or art works – whatever we agree is suitable.  Just 

get in touch and let’s talk about it. 

Enquiries:  jenny@saraufestival.co.nz  or  

 
 
Whole Barley  
25 kg bags  
$20 per bag  
 
 
Phone 021 454 731  or 03  526 7004 

PINE CONES FOR SALE: 

School camp fundraiser: - $5/bag 

Contact Upper Moutere School—5432798 

mailto:jenny@saraufestival.co.nz
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A Brief History of Moutere Hills Cemetery   

During the early years of the settlement the first interments took 

place on the settlers own properties but when provision was 

made to establish rural cemeteries the community looked to find 

a site. A public meeting was called to elect a Board of Manage-

ment and the first meeting was held at Sarau in March 1864.The 

duties were shared between two British and two German resi-

dents with Mr William Cook office holder. When the Lutheran 

cemetery was established the two German settlers withdrew. Mr 

Cook requested a piece of Reserve land  and one and a half acres 

was cleared ready at the site. 

A meeting was called in June 1865 to establish the rules of management. George Harvey undertook most of the devel-

opment work while his brother in law  William Best designed the final site and did the ploughing and grassing down. 

The first person interred was 28 year old James Joss on 18 July 1865 and later that year the elderly Alexander Drum-

mond although no stone marks this grave it was near the original entrance. 

In 1876 the Moutere Roads Board asked the Cemetery Board for permission to take an ‘S’ bend around the steep part 

of the cemetery block as the original road went straight  to the main road and was too steep for the horse drawn traf-

fic. This was agreed to and  in 2020 the  road was altered once more through neighbouring land. 

The early plan drawn by Thomas Brunner showed an area of 3 acres however a later one dated 1st September 1869 

signed by John Blackett indicated a 28 acre block. The news totally overwhelmed the Trustees who didn’t have the 

money to administer this. The correspondence on this matter didn’t close until 1892.A letter came from the Depart-

ment of Lands and Survey which stated  ‘’ the whole section,28 acres was reserved by the Superintendant of Nelson 

for a cemetery on 3rd November ,1854 and whenever  trustees are appointed it was for  the whole section. Certificates 

of Title  for cemetery reserves are never issued – the provisions of Sec 8 of the Cemeteries Act 1882  being considered 

sufficient. In 1895 clarification was sought  on the status of trustees and they were informed they held office under Sec 

6 of the Cemeteries Act 1882 until removed by the Governor. Their term was not limited to seven years as they had 

thought .To this day several generations of the original families have served and continue to do so. 

A year or so after Rabbit Island was planted in pines the cemetery board planted 4 acres and this and subsequent 

crops have largely funded the development work over the years. 

Since the beginning we have had 32 trustees appointed. All work has been voluntary however now we contract out 

the lawn mowing. 

The Moutere Hills Cemetery has been reserved for the people of this district and for people that already have a close 

family member interred there. We have endeavoured over many years to maintain our rural atmosphere and to make 

our cemetery a pleasant and peaceful spot to visit. 

Eileen Harvey Thawley 

An opportunity now exists for the appointment of one or two Trustees.  

If you are interested please contact Eileen at westfylde@xtra.co.nz 

The Grapevine    June  2021 

The Annual Sarau Book Fair is coming up.   Keep 
those  donations rolling in.   

Phone or Text Sharon on 027 4328145  to arrange 
drop off. 
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The Making of a Garden 

High above the Moutere Highway is a very special private 

garden developed from bare farmland in the last 25 years.  

Louise and David Allardice were living and working in Ne-

pal when they made the decision to establish a base back in 

New Zealand.  Since that time Louise has mostly lived here 

with the children, David coming and going from their Asian 

businesses.  David had done a season apple picking in the 

district as a teenager which drew them here, and then they 

saw their piece of land.  

Both Louise and David were talented photographers and 

Louise a painter and craftswoman and they knew that what 

they wanted to do was to create an English type garden tak-

ing their skills in composition and form from the canvas to 

the farm.  But, unlike most stately English gardens which are 

on the flat, the Allardices were on steepish rolling hillside.  

They therefore tried to recreate the “bumps and lumps”, and 

the “ins and outs” of our West Coast using trees and shrubs, 

later adding roses, perennials and bulbs to give the depth, 

colour, texture and year-round interest. 

Whenever David returned from Nepal or Thailand he would 

be immediately out with hammer and timber creating arches, 

walkways and structures while Louise planted in swathes of 

7, 9, or 15 plants to create the symmetry and depth which ex-

ists today.  As the years have passed there has been much 

learning that only the Moutere clays can teach – the impor-

tance of soil preparation and deep ripping to allow trees to 

easily penetrate with their rooting systems.  The importance 

of water, and the importance of accepting that the trees are 

long-term and most of the perennials and roses need replac-

ing every 10 years or so, if you want to keep the structure and 

form alive.  Even more importantly Louise remembers how 

when she came first from Nepal she wanted jacaranda, bou-

gainvillea and frangipani – as she watched these struggle she 

came to realise the importance of planting the right plant in 

the right place.  The Moutere was not suited to these exotics 

and they lost many of the plants they had bought in the early 

years. 

This is a garden which is constantly being developed, 

changed and enlarged.  Always taking into account the site, 

the microclimate in each area of the hill, and now her exten-

sive knowledge of what will grow where.  Years of propagat-

ing rhodos, box hedging, roses and lavenders are gone – it is 

time to figure out how to help this teenage garden grow into 

an old garden. 

In 2000 they established a kitchen garden, but by 2021 Louise 

had realised that this is best converted to citrus and bulb 

beds.  Sixteen years ago they created a stunning square cherry 

walk with 38  Shimidsu Sakura flowering cherry trees and a 

carefully disciplined underplanting.   

 

First, out come the white jonquils, followed by the yellow 

daffodils, then the blue irises, the white roses and finally, 

the stunning pink cherry blossom.  Louise admits to a 

‘control freak’ tendency even when it comes to the garden! 

With David’s untimely death in 2013 came the develop-

ment of a new section of garden which is his special place 

– looking out across the gully to Mt Arthur surrounded by 

stunning autumn coloured trees.  Louise has continued to 

travel, and as her children have grown up and left home 

(now both in Europe), so too has her life changed.  She 

spent 2 years in Melbourne while Georgia attended a bal-

let school there, meaning time with her aging parents as 

they entered their 80s.  Those parents remain active gar-

deners and hugely knowledgeable – particularly about 

rose growing.  Louise’s Mother has received a national 

(Australian) award for her contribution to the renowned 

Morwell Rose gardens.   

With an unscheduled return to the Moutere the day before 

lock-down last year Louise and her children (plus son 

Jessie’s partner) began a ‘lock-down garden’.  This is in a 

clay filled hollow where once they had tried to create a 

lake (but it leaked).  Using a Japanese theme, together they 

built boardwalks, and ponds to create an amphitheatre 

feeling – now planted and waiting for appropriate sculp-

tures.  Her children are now in Europe once more …. 

And what of 

2021?  Louise has 

taken on a 5,000 

tree planting pro-

ject with the 

Moutere Catch-

ment Restoration 
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Now that we’re back into pig hunting season it seems a 
good time for a refresher on pig dog care and wound 
care…. 

Nutrition 
Food is not just brown stuff in and brown stuff out!  Your 
hunting dogs are athletes so they should be fed accord-
ingly, ideally a top quality working dog formula.  These 
foods provide;   
- high quality animal protein for muscle function and repair 
- high quality fats to enhance endurance and maintain con-
dition 
- easily digested carbs for fast and sustained energy re-
lease 
- antioxidants to maintain a strong immune system 
- omega-3 fatty acids for healthy skin and pads 
- glucosamine/chondroitin for joints and cartilage 
  
You might be thinking so what? But why wouldn’t you 
want your dogs to have more stamina, heal faster from 
injuries and have more resistance to infection and dis-
ease? Nowadays we can do so much better than the un-
balanced nutrition provided by raw meat.  We also have to 
be aware of food-borne disease such as Go-Slow which is 
seen in dogs that eat wild pork. 
  

Worming 
Regular 3-monthly worming of all dogs with a broad-
spectrum wormer is essential to avoid buildup of intestinal 
worms.  Roundworms are very common but hookworm and 
whipworm can cause intestinal bleeding and anaemia as 
well as digestive problems and weight loss – none of which 
are good for highly active hunting dogs.  
  

Bedding/insulation 
Give your dogs insulation against cold nights and they’ll 
use less energy keeping warm, have more energy for to-
morrow’s hunt and recover faster. 
 

How do I  manage wounds? 
The key to getting your dog back up and running well is 
getting wounds clean and allowing drainage.  Pigrips 
are messy contaminated traumatic injuries. Be ready to 
help your dog if it’s injured. 

 Have some basic first aid equipment – carry it when 
hunting or at least have it in your truck: bandage, tape, 
saline, swabs, scissors, tweezers, forceps, iodine – 
NOT wound powder! tampons/pads to put in/on 
wounds, a clean towel, clean plastic bags 

 Control bleeding with pressure 

 Remove any obvious vegetation, use tweezers or for-
ceps if necessary. 

 Remove any obvious contamination with saline or wa-
ter.  Lots of water is good but make sure it drains out 
of the wound not into the dog!   

 Prevent more contamination (especially if there’s a 
wound over the chest or abdomen) using bandage or a 
clean towel.   

 Try to prevent more damage, bleeding and pain by 
limiting movement – use bandage, carry your dog or 
drive to the dog if possible/necessary. 

 
If you need more help: 
Phone us ASAP – the fresher the wound, the easier/
cheaper it is to repair (however sometimes we delay sur-
gery if dogs are dehydrated or have lost a lot of blood) 
If there is a wound over the chest or abdomen, we 
strongly recommend getting it checked by us.  Pene-
tration into the chest cavity or abdomen can be fatal, even 
weeks later, due to untreated infection or diaphragmatic 
tears 

Always remember the wound you see on the outside 
rarely reflects the amount of damage on the inside.  If in 
doubt, always bring them into the clinic. 
Don’t put wound powder or antibiotic sprays on wounds 
before bringing them in. 

And: 
Wounds heal better when a dog is rested, fed well and 
kept warm and dry. 
Rest your dog as long as possible – damaged muscles 
and tendons can take weeks to return to full strength.  
Going out too early can delay and even prevent return to 
full fitness.  
Only remove surgical drains if you have been shown how 

to – we spend a lot of time looking for lost drains inside 

dogs!  
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By Marama—Upper Moutere School 
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The New Steiner Farm School   - “We want Steiner education for our children!”  
This was the shared voice of a small number of parents working together towards a pedagogical goal.  
Since the early eighties these committed parents contributed years of conviction, ongoing hard work and 
study, problem solving, and fundraising with the help of many other supporters, and forging close friend-
ships along the way, until finally, now, the Steiner school has moved from the rented building in High 
Street to its own premises on Robinson Road. Every classroom had to be cleaned, packed up and moved 
into the new buildings which were being painted and finished until the very last minute. 

Up on the hill, each class now has its own little house 
cabin, overlooking the valley and the mountains beyond.   

Being integrated into the State School system, teachers 
and parents will enjoy more financial security and the 
support of the Crown. A state principal manages the 
school, and the special character of the Steiner approach 
will be maintained. The process of integration is accom-
panied by supporters from the Ministry of Education in 
Nelson, as well as the Association of Steiner Schools 
New Zealand, local members of the Anthroposophical 
Society, former and recent parents of the school, and 
worldwide supporters. 

Combining the State curriculum and new additions to 
the Steiner curriculum will require ongoing professional development and a conscious steep learning 

curve on behalf of the teachers, under the governance of the new principal and Board of Trustees. New ways of learning will be 
explored and negotiated. 

The aim of this school is to become a Steiner Farm School. Part of the land is school land, while another will become an agricultural 
project to support the community with organic vegies. The current program already includes a kitchen garden and a little orchard 
with trees pruned to children size. The children learn to harvest vegetables, prepared in their outdoor kitchen to be shared and 
eaten the same day.  

This outdoor program is going to be expanded into an outdoor classroom to be used for craft activities like woodworking, but also 
welding and activities which will require fire. A suitable place is already under construction. 

Not actually part of the school grounds, but part of the property, is a 1.3 ha conventional pear orchard, which had been sprayed 
with different chemicals for years. Plans are now being developed to turn this conventional orchard into an organic one, treating the 
soil with bio-dynamic preparations and restorative ground cover to enhance soil fertility.  The Landcare group is aiming to use this 
land as a possible research project in cooperation with training facilities for orchardists and/or other clients interested in sustainable 
soil management.  

The special character of this Steiner Farm school goes beyond school limits, fostering long-term connections with the local Maori 
community who accompanied the transition from one location to the other with a special dawn ceremony, receiving every new 
building on the land with songs and prayers for a beneficial reception on the earth and a bright future for the children and their 
school. 

The connectedness of this small but strong Steiner community was evidenced in the ceremonies for the children and parents, in the 
lead up to the opening celebration for 400 guests under a big tarpaulin in front of the new buildings. Old friends from all over New 
Zealand, as well as representatives of the Ministry of Education and other advisors were welcomed with music and eurythmy per-
formances on a small make-shift stage. Every child planted a tree on the school grounds to accompany them into the future. 

This special opening day ended with a shared dinner for the initial vision holders and committed workers, the first teachers and 
parents at Riverside community, and was filled with joy, old stories, music and heartfelt memories.  

These kinds of connections make up an important and cherished part of the special character of this new Motueka Steiner Farm 
School and will hopefully continue to carry it into the future. 

Edith Bulle 
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THE WRITE BIAS 

News from Māpua Bowling Club 

 

The bowling season drew to a close for Māpua on Saturday 17th April.  It is always disappointing to be forced 

off the green and into the Clubhouse but it has been a successful year with some very high highs and only 

one notable low, the flood!  Fortunately the internal flood damage was not too excessive and didn’t impede 

play for too many days. 

Closing Day itself was a lot of fun with a really good membership turnout.  After a short game of bowls, 

trophies and awards were presented by club president, Debbie Win and club captain, Errol Beattie.  Club 

championships happen throughout the year in singles, pairs, triples and fours and all the winners received 

their silverware.  In addition, there were two special awards; the first to retiring greenkeeper, Glenn 

Saunderson for all of his exemplary work improving and maintaining the green; the second was to Bill 

McKinlay voted club member of the year for his continual and unassuming help with anything and everything. 

We were very grateful to the Sprig & Fern for running a quiz night on behalf of Māpua Bowling Club on 

Wednesday 28th April.  It was a packed house and raised some much needed funds for the Club. 

And now it is time to look forward to some indoor carpet bowling as we meet from 5 p.m. on the first and 

third Friday of every month to socialise, play indoor games and share a meal.  Newcomers are very welcome 

to come along to meet us and join in.   

For any information about bowling, coaching or booking the clubhouse and facilities, please contact the 

secretary, Di Blanchet on 03 540 2627 or check out our website, sporty.co.nz/māpuabowls 

Sue England 

NEWS FROM MAPUA BOWLS CLUB 

TASMAN ART FOCUS GROUP (TAFG) 

TAFG, a small acronym that is all about a very big event. 

Eight local people, the hidden faces behind the Tasman Art Focus Group, are working very hard organising 

the Tasman National Art Awards and Exhibition scheduled for this October.  Because of covid, sadly the 

event had to be cancelled last year but for 2021, it is definitely on! 

It is with great pleasure that this event, backed by ‘Impressions’ of Richmond, will be brought to Mapua once 

again from Saturday 2nd October until Saturday 16th October.  It is such a wonderful opportunity to see, and 

possibly purchase, art of a very high standard from all corners of New Zealand and in all the various media – 

oil, pastel, acrylic, watercolour and multi-media. 

It is a real coup for our community and something to note in your diaries and look forward to.  If you might 

be interested in submitting a painting details can be found on our website or Facebook page. 

www.tasmannationalartawards.nz 

Facebook: Tasman National Art Awards 

I look forward to bringing you more information as the year progresses and if you would like to be involved in 

any way, please make contact with team leader, Glenys Forbes on 03 540 3388 or by email 

gmforbes@ts.co.nz 

Sue England 

http://www.tasmannationalartawards.nz
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03 526 7882  
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 2 ton excavator 

 Augering/stump grinding 

 Site Works 

 Retaining Walls 

 Fencing 

 Small Hedge/Shelterbelt trimming 

 3.7m high—top at 2.8m 

 Free Quotes 

 Based in Harley Road 

 Now offering a stump grinding service 
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admin@motuekaelectrical.com  
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www.markcareycontracting.co.nz  
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http://www.markcareycontracting.co.nz/
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