
Alert readers of  “The Grapevine” will 
have noticed that we regularly feature ar-
ticles about the environment, whether it be 
trapping, information on our native trees or 
walks through native bush in the Moutere 
area.  So, it is with much pleasure that in 
this month’s edition, we feature Tony Lavo 
and Susan Moore-Lavo who have been 
clearing away weeds and planting native 
trees on their 5.5 hectare piece of  land 
since their arrival here 12 years ago from 
Upper Hutt.

What drew you away from a city 
lifestyle to a rural area?
We often used to come to the Tasman 
area on tramping trips and thought we 
would do many more if  we lived here.  
We put our house on the market and 
went to Europe for 8-9 months. Fortui-

tously, our plans fell into place: shortly 
after our return, our house sold and 
Susan secured a job at the Nelson City 
Council (working in the environmen-
tal area). Then, we were lucky enough 
to find just the property we wanted, 
with views of  both the Richmond and 
Kahurangi mountain ranges, and a 
self-contained flat for Tony’s mother, 
and other family members to stay in.

Describe your property when 
you shifted there and how you 
have developed it.
There were some patches of  native 
bush, but it was impenetrable in places 
because of  infestation by a multitude 
of  weeds – hawthorn, gorse, black-
berry, broom and barberry.  We spent 
a year, sometimes on our hands and 
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Restoring and regenerating: 
a quest to enhance the 
environment



2

THE GRAPEVINE    •    HUNE  JUNE  2026

z

Grapevine Says...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 advert (JPG, PDF or PNG 
preferable) to: 

The following prices apply for advertising:

∞ Births, marriages, deaths, group or giveaway notices   
    on the community noticeboard (25 words):      FREE

∞ Annual Directory Listing (back page only):	 $36p.a.

∞ 1/16 pg 	 portrait   	 44 x 55mm:  	 $7 

∞ 1/8 pg 	 landscape 	 90 x 55:
	   	 / portrait 	 44 x 127:	 $15

∞ 1/4 pg 	 portrait      	 90 x 127:
	   	 / landscape	 185 x 55: 	 $32

∞ 1/2 pg** 	 landscape        185 x 127:	
 **limited to events and community notices. 

To make payment please email: 
 

Sending us articles of interest
We warmly welcome contributions to The Grapevine from 
all residents in the Moutere and Tasman regions. You 
make the newsletter an interesting read! There is no cost 
for having your articles published if you are telling the 
community about a fundraising venture. However we do 
appreciate a donation from commercial ventures to help 
us cover our printing costs—see email address above to 
get 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.
The Grapevine circulation is approximately 1400 copies. 
This issue has been constructed by volunteers: Jenny 
Leith, Sharon Beuke, Bessie Adie, Kirsty Vanderwerff, 
Sue McGregor, Glenys Johnston and Fi Johnstone.

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 Grape-
vine takes no responsibility for errors or omissions or for 
any consequences of reliance on this information. All ad-
verts are required to present a name or contact details 
so that people can respond directly should they have any 
queries or concerns. Publication of advertising material 
implies no endorsement of either a product or a service. 

PLACING AN ADVERTISEMENT

Keep on emailing us:

As many readers will know, The Grapevine has 
been produced in one form or another since the 
early 1980s. Our best estimate is that this is issue 
341!
We were therefore delighted to hear recently that 
several readers keep a copy by their phone for 
easy access to the directory on the back page. We 
have an amazingly diverse range of goods and 
services available right on our doorstep and it is 
wonderful to see these businesses supported.
Finally, with mid-Winter Christmas just around 
the corner, we thought that perhaps an easy, low-
cost recipe for mulled wine might be appreciated 
so one is included on page 9.  
 photo: rare winter snow  in  Moutere Runga, 2011
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knees, cutting weeds and pasting the 
stumps with weed killer.  We became 
a little obsessive and didn’t do too 
much hiking!  The hard work paid off 
though and around six years ago we 
had QEII covenants put on two pieces 
of  our bush.

As well as clearing the land, I 
guess you have also been plant-
ing trees?
We have, indeed! When we first ar-
rived there was some remnant fund-
ing from the DOC Community Fund, 
which we used to plant our first 1000 
nurse plants to buffer the remnanat 
forest, plants such as kanuka, manuka, 
Coprosma robusta and pseudopanax. 
Two years ago, we planted second 
generation trees, mostly podocarps: 
rimu, matai, kahikatea and totara, as 
well as pigeonwood and titoki.  We are 
trying to keep our plantings to species 
that were originally endemic to the 
area.  We are also gradually replacing 
exotic trees with natives (but retaining 
some for firewood).

Susan, can you explain how your 
paid work complements what 
you and Tony have been accom-
plishing on your property?
For the last three years, I have been 
employed as Regional Advisor for 

Top of  the South at Te Uru Raakau 
– New Zealand Forest Service (Minis-
try of  Primary Industries), The work is 
wide-ranging but includes organising 
workshops and giving advice on native 
plantings.  Last year for example, 45 
people attended a workshop I initiated 
on “Growing a Native Forest” at the 
Moutere Hills Community Centre.  I 
have recently been submitting some 
articles into the Grapevine about our 
special native tall trees, and native es-
tablishment.

Interest in planting native trees has in-
creased hugely in the past few years, 
partly because of  government funding 
projects such as the “One Billion Trees 
Programme” and “Jobs for Nature”. 
This has been accompanied by an 
increased awareness of  the need “to 
hold on to what we have got.”  The 
Nelson-Marlborough area stands out 
for its huge commitment to native tree 
regeneration.  The challenge now is to 
maintain what has been established to 
enable young plantings to grow into 
mature forests.

So, where to from here for you 
both in your regeneration and 
restoration journey?

We are still propagating (Susan), spray-

ing (Tony) and planting (together), but 
the project feels more manageable 
now. It is immensely satisfying to see 
the young plantings transitioning to 
a forest.  The QEII Covenant means 
that the trees will be there for posteri-
ty, protecting everything we have done 
to now.  There are particular pleasures 
too, such as observing our rimu, some 
of  the few fruiting ones in the local dis-
trict. The trees are on their way now; 
we can sit on our deck and watch them 
grow. We feel a closer connection to 
the land seeing parts of  it being re-
stored to its natural state. The native 
New Zealand bush is part of  our cul-
tural and national identity.

Thanks very much for your work in im-
proving and enhancing our environment 
and, hopefully,  by your example, encour-
aging other people to do likewise.

Readers might like to check 
out “Kotahitanga mo te taio” 
which has a lowlands resto-
ration focused in the Riwaka, 
Moutere and Motueka catch-
ment areas https://www.tasman.
govt.nz/my-council/about-us/
media-centre/news-and-notices/
river-catchment-study-could-ac-
celerate-new-zealands-climate-re-
sponse




Your local rural supplies hub in 
Neudorf Rd, Upper Moutere! 

…Now with a massive range of 
ORGANIC bird and animal feeds! 

Earthing / Grounding products 
EMF protection - Weston & 
Osgro stock & poultry feeds 

Raw bush honey - Apple juice 
Bamboo toilet paper and much 

more… 
Contact Lance or Margi  

supplies@redmagpie.co.nz or  
Ph 027 737 3774  
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JasonFrater 
B U I L D E R S  L T D 

 BUILDING
OUTSIDE
THE BOX

Beautiful Homes and Creative Spaces

 
021 743 497

www.jasonfraterbuilders.co.nz
info@jasonfraterbuilders.co.nz

 

  

 

 

 
Excellent, friendly legal assistance 

at a reasonable fee 
 

Buying, selling or refinancing residential, rural or 
commercial properties?  Needing Wills, Enduring 

Powers of Attorney, Estate Administration or help with 
Relationship Property matters? Trusts?  Give us a call. 

 

With a Legal Executive based in the Moutere, we can often 
even save you the trip into Nelson - at no additional cost! 

 
 

Lawyers 
Josh Boyce - Robert Styles 

Michelle Byczkow - Rebecca Webber 
 

Registered Legal Executives 
Yvonne Watson – Jade Scott 

 
 

T H E  L E G A L  H O U S E  
33 Trafalgar Street, Nelson 

03 548 7839 
www.thelegalhouse.co.nz 

 

 

 

 

LLooccaallllyy  MMaaddee  

MMoouutteerree is where our winemaking roots run deep.   

For 2277  yyeeaarrss, we’ve proudly crafted premium wines 
in the Nelson region.  

Our wines are available at leading liquor retailers, 
all Foodstuffs Supermarkets, and locally at The 

Junction Cheese Shop. 

VViissiitt  uuss  aanndd  sshhoopp  oonnlliinnee  aatt  
wwwwww..kkaahhuurraannggiiwwiinnee..ccoomm    
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Community Noticeboard
UPPER MOUTERE PLAYGROUP We meet every 
Monday and Friday 10am - 1pm, Moutere Hills 
Community Centre, all families welcome. Con-
tact Anna/Kaitlin: Moutereplaygroup@gmail.com

DOVEDALE COMMUNITY MARKET Buy, sell, 
swap, giveaway. 10am-1pm every 2nd Sunday 
monthly. Enquiries: margi@redmagpie.co.nz

PATTERN MAKERS 10 Lessons. Courses start-
ing mid-April & mid-July 2026.  Marlene – 021 
051 2424

TRAPPING COURSE 2026 Richmond: 17-18 
June, NMIT Richmond. NMIT Course, delivered 
with DOC, provides the skills to manage effective 
pest control programmes. Ph: 0800 422 733 
www.nmit.ac.nz/study/short-courses/

POWERTALK TASMAN Develop your speaking 
& communication skills in a friendly and support-
ive environment. Meet 6.30pm 1st & 3rd Wed 
each month. St Johns rooms, Jack Inglis Hospital 
grounds, Motueka.  Supper provided. Ph: Tristan 
020 4099 4255 / Sue 021 533 350 

JUSTICE OF THE PEACE Upper Moutere. Con-
tact Cathy Ellis 021 158 2890

NEED A LIFT?  Māpua Willing Wheels Volun-
teer Drivers, transport around Māpua, Motue-
ka, Richmond, Nelson (no airport runs). Ph 022 
6822 373 to book/mapuawheels@gmail.com, 
24hrs notice.

THE MOUTERE KAI COLLECTIVE is linked to 
the Motueka Food Network.  If you want infor-
mation about which foodbanks are open and on 
which days – check out the poster on the wall in 
the MHCC foyer.

SA
RAU

 WINTER SALE 2026

July 25th - 26th

BACH TO RENT IN GOLDEN BAY
 “Wainui Getaway” 

*3-bedrm comfortable bach * Take own linen 
For bookings and/or more information 

email Sharon on: s.beuke@gmail.com 
or text 027 432 8145
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Sole Supplier of  
Dr. Hauschka 

Products 
in Motueka. 

 
                   

 

 
177 High Street, Motueka 

Ph: 03 528 7262 
E: greenworldhealthandlifestyle@gmail.com 

 

Open 7 Days 
 

Hillside Storage
Safe, secure, enclosed, dry, undercover 
long term storage for Campervans and 

Caravans in the Moutere area.
For more details phone Kirsty on 

0276303447 or Dave on 021482766
Or email kirstyvanderwerff@gmail.com
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Letters to the Editor... 

Community Noticeboard
...cont'd

I have been thinking about autumn, and reflecting on 
neighbourliness after reading the thankful, introspective 
editorial note offered last month. Autumn for many be-
comes an extra activity: living rurally can require a last 
minute plunge of  preserving the harvests before they fall, 
rot and return to the soil (or to feed possums and rats or 
perhaps more welcomely, to boost hungry teenage pheas-
ants). 

This week it was the time of  crab-apple and feijoa. Feijoa 
sauce, feijoa pickles, fermented feijoa. For crab-apples it 
had to be jelly. Ours is a young tree called Malus Profusion. 
I had always coveted one since learning of  its name when 
I moved to the Moutere in 2001. Mistaking the name as 
Malice Profusion, I imagined a poetic turn of  acidic ma-
levolence linked to a mythical female deity - perhaps a 
cross between a Queen of  Hearts and a Snow Queen of  
incarnate female power. Nevertheless, when the fruit was 

brightly crimson this month I thought - can I cook with it? I 
asked google and learnt straight away, yes, Malus is a good 
fruit for preserves. I made my four jars of  jelly and placed 
them on the table so I could see the light glowing through 
the dark peachy-pink stuff stored in glass. Beautiful. And 
I wondered - why did I ask google about the usefulness of  
the fruit? Why didn't I ring a neighbour, or go visit them 
to ask? I could have taken a jar of  peach chutney and we 
could exchange friendship as well as knowledge. 

Malice in Autumn
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the only
motueka based

scaffolding
company

give us a call 021 436 832 
or email tasmanbayscaffolding@gmail.com 

today to discuss all your scaffold requirements

scaffolding hire for all budgets

NEW Opening Hours 

Now open Tuesdays

Friday - Tuesday 

11am-4pm

HEAPHY 
CELLAR DOOR & CAFE

cellardoor@heaphyvineyard.co.nz / 03 543 2983

4 Sunrise Road, Upper Moutere

www.heaphyvineyard.com

 Lunch - Wine - Woodfired Pizza - Coffee 

Weekday Lunch Special 
Woodfired pizza & a glass of wine $35

Friday / Monday / Tuesday 12-3pm

Takeaway Pizza Offer

2 Pizzas and a bottle of Heaphy wine $68

Call to order Fri-Sun 12-3.30pm

 

  

GGeett  aa  DDyynnaammiicc  BBaallaannccee  ffoorr  LLiiffee  
  

FFiinndd  yyoouurr  bbaallaannccee..  BBuuiilldd  rreeaall  ssttrreennggtthh..  MMoovvee  ffrreeeellyy..  
 

Get a whole-body workout and enjoy personalised, world-
class instruction in our fully-equipped Pilates studio.  

At Upgrade Pilates in Redwood Valley, you choose your 
class size: small group (max 4), semi-private or a private 

session. Every class is tailored to you. 

Start now, you’ll love the difference. 

Email: info@upgradepilates.co  

or call Elaine 027 9498901. 

www.upgradepilates.co 

 
 

UPPER MOUTERE
VOLUNTEER FIRE

BRIGADE 
NEEDS YOUR HELP

THANK YOU TO THOSE WHO HAVE CONTACTED US
WE ARE CRITICALLY SHORT ON VOLUNTEERS

live locally
are available during daytime hours
want to give back to the community

If you:

Please call Fiona on 021 147 4639

However we are still critically short
on volunteers
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3 cups white sugar
2 L water
1 cinnamon stick
3 tsp whole cloves
1 L orange juice* 
3 L red wine* 
1 – 2 oranges to serve
* supermarket juice is fine, cask wine is fine

Put the sugar, water, cinnamon stick and cloves in a medium size stock-
pot and bring to the boil to dissolve the sugar and infuse the spices. 

Simmer 5 minutes then remove the stick and cloves with a sieve and set 
aside. (The cinnamon stick can be used again but dry it out thoroughly 
before storing it.)

Add the orange juice and red wine and reheat. 

While you are waiting, slice the orange(s), then halve and stud the pith layer with the whole cloves. Float one of  these on 
the top of  each glass when serving. That’s it!

•  If  you are not so worried about cost, you can jazz this recipe up with the addition of  an orange/mandarin liqueur eg. Cointreau, 
Grand Marnier etc.
•  This isn’t a highly alcoholic version but if  you want to reduce the alcohol content further, bring to the boil before serving. 
•  Finally, if  you don’t manage to drink it all, it freezes! Just remember to leave a good few inches of  space in a plastic bottle for 
expansion. 

The Mudcastle’s Mulled Wine Recipe

Letters to the Editor
To the wonderful team at The Grapevine, I have a question:
Whatever happened to the Sarau festival? This is now the sec-
ond year with it not featuring on Upper Moutere’s calendar.
It seems a pity that this popular and well-attended event has just 
been dropped without an explanation.
I’m not out to complain – such a large event takes a huge amount 
of  organisation and that load will often fall on one person in 
particular, and I quite understand if  the organisers need a break.
But a short note of  explanation in the Grapevine, I’m sure, 
would be appreciated. And any plans for the future of  this event.
Regards, Colin Wratt

Thank you Colin for your enquiry – it is wonderful to 
know that others too miss the iconic Sarau Festival.  Sad-
ly, after 13 festivals the original volunteer team were be-
coming tired (and older), and we passed the information 
and our support on to a new convenor.  After one Festival 
she relocated to Christchurch.  The original team did one 

more Sarau Festival and then passed their support onto 3 
(younger) women.  They too did one event and then with 
the difficulties covid and the time commitment presented, 
they too wound down.  A couple of  others have shown 
interest, and we have encouraged this, but it is a rather 
daunting task for volunteers.
Our hope is that one day someone else will have the drive, 
energy and time to get the summer Sarau Festival up and 
running, but in the meantime many of  the original vol-
unteers remain committed to the Sarau Winter Sale as a 
means to raise at least some funds annually for the Sarau 
Community Trust, and to offer a fun event for the com-
munity. 
And now for a plug – we need your help in running this 
Sale weekend – especially at the beginning (4pm Friday) 
to bring in the books, and at the end to tidy up (3.30pm 
Sunday).  Please think about offering your time and energy.
Jenny (for the Sarau Community Trust)



10

THE GRAPEVINE    •    HUNE  JUNE  2026

Matthes Bender
Neudorf Road

Upper Moutere

matthes@draftx.nz
021 1161 767

DESIGN & DRAFTING SERVICES
LBP Design 2

Thursdays 5 - 6pm, $15  

 @ Ruby Retreat, 155 Stafford Drive, Ruby Bay

Yoga for fitness and more. Cultivate

strength, flexibility, balanced health and

peace of mind.

 

All levels welcome, booking preferred 

but drop-ins welcome.

Holistic Yoga Classes

Deep Rest & Restorative Yoga

Tuesdays 5 - 6.15pm,  $20

 @ Ruby Retreat, 155 Stafford Drive, Ruby Bay  

Props provided - Booking Essential

Delicious, supported restorative yoga

poses with yogic techniques for deep

rest to create a powerful rest and

reboot for your body and mind.  

All bodies welcome!

Classes with Rati, an experienced Yoga Teacher, 

Ayurvedic Practitioner and trained Naturopath

To book: www.rasaayurvedic.com 

or txt 021 124 1591 

Yoga Classes in Mapua/Ruby Bay
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After recently escorting another small group 
through Vietnam and Cambodia, one thing 
became very clear again. The moments peo-
ple remember most are rarely just the famous 
landmarks.

Of  course, Angkor Wat was incredi-
ble. Ha Long Bay was stunning. The 
Golden Hands Bridge sat high above 
the clouds.

But interestingly, many of  the stand-
out memories were the smaller mo-
ments that happen when a journey is 
designed with atmosphere, pacing and 
local experiences in mind rather than 
simply rushing between attractions.
Having now travelled through and es-
corted groups through Vietnam and 
Cambodia multiple times, I’ve refined 
these journeys around the balance 
many travellers seem to be looking for 
now. Enough structure that everything 
runs smoothly, but enough freedom 
that the experience still feels sponta-
neous, immersive and personal.

For some, it was sitting outside with 
cocktails overlooking glowing rice 
paddies in northern Vietnam after a 
day exploring mountain villages.

For others, it was the complete sensory 
overload of  Hanoi. Mopeds weaving 
through tiny alleyways, smoky street 
food stalls, local beer and jumping on 
the back of  scooters for an unforget-
table street-eats tour through the city.
Hoi An quickly became another fa-
vourite. Lantern lit evenings, riverside 

cocktails, tailor made clothes, 
hidden bars and warm nights 
wandering through the old 
town with no real agenda ex-
cept enjoying the atmosphere.

Cambodia shifted the feeling of  
the trip all over again. Tuk tuk rides 
through Siem Reap became a group 
favourite, while several guests said 
the biggest surprise of  the journey 
was visiting Tonlé Sap Lake and the 
floating villages where everyday life 
unfolds entirely on the water.

What people seemed to enjoy most 
overall though was the balance of  the 
journey itself.  Small group travel with 
a relaxed social atmosphere. Organ-
ised experiences balanced with genu-
ine downtime. Great local food, mar-
kets, rooftop drinks, pools and enough 
breathing room to actually absorb 
where you are 
rather than being 
constantly moved 
from one attrac-
tion to the next.

What many guests 
seem to love most 
about my tours is 
that the journey 
still feels inde-
pendent and ad-
venturous. There 
is space to wander, 
discover hidden lit-
tle spots, sit some-
where longer if  

you love the atmosphere, or head off 
during free time knowing all the dif-
ficult logistics, transport and planning 
have already been thoughtfully han-
dled behind the scenes.

I love creating a far more personal 
style of  travel than traditional tightly 
structured touring, while still offering 
the reassurance and ease people in-
creasingly appreciate now.
There’s already strong interest reg-
istered for future 2027 journeys in-
cluding a France River Cruise paired 
with an Italy Food Experience, further 
Vietnam & Cambodia departures, 
Spain/Morocco, China, and more 
through 

Travel with Becks
  

Vietnam & Cambodia: What 
Great Travel Actually 
Feels Like

Travel with 
Becks

I take your ideas and turn them into a clear,
well-structured journey.

 With the right routing, timing and experiences,
everything works exactly as it should.

No guesswork, no hours of research, and no
missed details.

Start with a quick conversation and I’ll shape it
properly from the start.

Planning a holiday? Get it right from the start.

A well-designed itinerary creates a holiday that flows
effortlessly from start to finish.

rebecca@travelwithbecks.co.nz    0210-260-7333
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Monday Tuesday Wednesday Thursday Friday Saturday Sunday 

Strength & Fitness 
Circuit            
6:00am – 6:45am 
 

Re-Activate  
9:00am – 9:45am  
 

Playgroup 
10:00 –1:00pm 
 

Sit & Be Fit 
10:30 – 11:30am 
$5 or free for FC members 
 

Kids Ballroom / 
Latin Dance  
For 6 – 9 yrs 
1:30pm – 2:30pm 
Private Lesson 
2:30pm – 3:15pm 
 

Creative Barefoot 
& Ballet Classes 
3:30pm – 7:00pm 
 

Pilates with Kris 
5:00pm- 5:45pm 
6:00pm – 6:45pm  
 

Yoga with Kris 
7:00 – 8:15pm 
 

Social Netball 
7:15pm – 8:30pm 
For all ages/ abilities 

Energise 
Group Fitness 
5:30 – 6:30am  
 

Pilates with Bex 
8:00 – 8:45am  
 

Stretch & Flex 
9:00 – 9:45am 
 
Tennis Coaching  
9:00 – 10:30am 
 

Quirky Quilters  
9:00am - 3:00pm 
 

Dungeons n 
Dragons 
9:30am – 11:30am 
 
 

Pickleball   
10:00am – 11:30am 
For all ages/abilities, $3 
 

Aerial Silks 
3:30pm – 4:30pm 
4:30pm – 5:30pm 
 

Dance Classes 
Ballroom / Latin 
5:30 – 6:30pm private 
6:30 – 7:15pm Beginner 
7:15 – 8:00pm Improver 
8pm – 9pm private  
  

 

Pilates with Kris 
8:00 – 8:45am  
 

Powerhooping 
8:45 – 9:45am 
 

Pilates with Kris 
9:00 – 9:45am  
 

Yoga with Kris 
10:00 – 11:15am 
 

Legacy Dance 
Classes from 
3:45pm – 7:00pm 
 

Core Focus 
5:30 – 6:15pm 
 

Walking Football 
6:00 – 7:00pm 
 

Adults Social 
Table Tennis   
7:15 – 9:00pm 
Cost: $3 
 
 

Energise 
Group Fitness 
5:30 – 6:30am 
 

Tennis Coaching  
9:00 – 10:30am 
 

Re-Activate  
8:30 – 9:15am  
 
 

Sit & Be Fit 
10:30 – 11:30am 
$5 or free for FC members 
 

Ballroom 
Homeschool class 
10:30am – 12:00pm 
Private Lesson 
10:00am – 10:30am 
12:00pm – 1:00pm 
 

Aerial Silks 
3:30pm – 4:30pm 
4:30pm – 5:30pm 
5:30pm – 6:30pm 
 

Junior Tennis 
Coaching 
3:00 – 6:30pm 
 

Adults Volleyball   
Competitive Grade 
7:00 – 9:30pm  
Cost: $3  
 
 

Metafit   
8:15 – 9:00am 
 

Pilates with Kris 
9:00 – 9:45am  
 

Playgroup 
10:00 –1:00pm 
 

Yoga with Kris 
10:00 – 11:15am  
 
 

Indoor Bowls 
3:15pm – 5:15pm 
For all ages from 8 yrs + 
All abilities welcome. 
Cost $3 

Strength & Fitness 
Circuit            
8:00am – 8:45am 
 
 

Youth Social 
Basketball 
1:30 – 3:00pm 
All abilities welcome. 
Cost: $3 
 

Club Tennis Session 
9:30am – 11:00am 
Upper Moutere Tennis  
All welcome 
 
Dance Classes 
Ballroom / Latin 
6:00 – 8:00pm 
Contact Becks for info. 
LAST Sunday each month 
 

Private Lessons 
3pm – 7pm Weekly 
 

 

What’s on at Moutere Hills Community Centre 
 

 Schedule: Term 2 2026  
 

Ballroom / Latin Dance             Energise Group Fitness       
Becks 021482263                    Cindus 0273587233 
 
Creative Barefoot / Ballet         Legacy Dance- Annie               
Bex 021 0271 8035                     legacydancenz@gmail.com    
Studiobex.co.nz 
 
Playgroup                                  Powerhooping   
moutereplaygroup@gmail.com  Sara 0210697522 
 
Social Touch               Tasman Aerial Silks                 
Mark 027 4229949     Ilka 022 085 5970                       
                                         
Tennis Coaching                   Walking Football 
Vanessa 0224600320        clarky.walkingfootball@gmail.com                           
         
Yoga with Kris / Pilates  
Kris 0275252814 
 
All other activities, contact MHCC 03 543 2516 
      

Fitness classes (in grey) are free for members, $12 casual or $80 for a concession card (10 class).    
To book visit https://www.mouterehills.org.nz/fitness-centre-calendar/ 

 

might these fungi be
BIRCH BOLETES?

 a reader would love to know 
how to identify these .... 
books are not conclusive

growing below a small grove 
of  birch, cap is smooth light 

brown until fully mature,  
no gills but spongy spores 

underneath
please write to the grapevine if  

you know...
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MOUTERE HILLS COMMUNITY CENTRE 

 
Phone:  543 2516 

Email:  enquiries@mouterehills.org.nz 
Website:  www.mouterehills.org.nz 

5th December    10:30am—3:00pm 

STALL BOOKINGS NOW OPEN! 
 

Be a part of our popular Christmas Market. 
 

Indoor and outdoor sites available. 
Visit www.mouterehills.org.nz to book  

FITNESS CENTRE EXPANSION 
  A huge thank you to all that supported our recent Fitness Centre    
  raffle, from all the local business and individuals who donated   
  prizes and those that brought tickets,  we really appreciate your   
  support.  From the raffle we raised $5,500  

 
 

UPDATE ON THE BUILD 

MHCC is currently still negotiating with council to get a workable agreement that protects our ouranisation 
and allows us to develop a quality facility for our community.  We have our building consent, still require 

some funding but are ready to go as soon as this agreement is in place. 

DONATIONS 

We are still looking for donations to help us reach our fundraising target.  If you are able to help with cash or 
in kind donations then we would love to hear from you.  Please contact Katrina@mouterehills.org.nz or 

phone 0275118825.  Thankyou. 
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It was a long but valuable day hearing 
directly from our community on the 
Draft Annual Plan.
We heard a wide range of  views - 
thoughtful, passionate, and often 
contrasting. Submitters spoke both in 
support of  and against proposed com-
munity facilities, our approach to river 
and coastal management, deprecia-
tion settings, the management frame-
work for commercial forestry, and a 
range of  matters specific to Motueka.
One issue that stood out for me was 
the abandoned commitment to up-
grade Motueka High Street. There 
was also significant discussion around 
funding options for the weather event 
recovery rate. Many submitters fa-
voured a capital value–based ap-
proach over the currently proposed 
uniform rate, while others focused on 
whether those with greater risk or re-
sponsibility should carry more of  the 
burden, or whether that creates ineq-
uities of  its own.
At first glance, these debates can seem 
technical or disconnected. But tak-
en together, they point to something 
much more fundamental.
Across many of  the submissions, a 

consistent theme emerged: concern 
about the growing unaffordability of  
rates and debt. That concern isn’t iso-
lated - it sits at the centre of  questions 
about how much we invest, what we 
invest in, and whether we continue to 
expand or focus on improving what 
we already have.
In that sense, affordability is directly 
linked to our capital programme. De-
cisions about new projects, growth, 
and infrastructure expansion play a 
significant role in shaping the long-
term cost pressures on ratepayers. Ef-
ficiency within the organisation mat-
ters - and I fully support the need for 
robust processes and financial disci-
pline - but it is our investment choices 
that ultimately have the greatest im-
pact on the financial burden carried 
by our communities.
This is where other concerns raised by 
submitters come into sharper focus.
Debates about fairness in rating mod-
els and cross-subsidies reflect a deeper 
question about how we share costs as 
a community. Concerns about trust 
and transparency speak to whether 
people feel those decisions are clearly 
explained, well-justified, and made in 

the community’s best interests.
All of  these threads point in a similar 
direction: the need for a financially 
sustainable approach to growth.
Several submitters called for a pause 
- or at least a reset - with a stronger 
focus on renewals, maintenance, and 
making better use of  the assets we 
already have. That message deserves 
careful consideration.
Hearing directly from people - espe-
cially when views differ - is an essen-
tial part of  good decision-making. But 
listening also means responding.
For me, that means continuing to fo-
cus on, and advocate for, a more fi-
nancially sustainable growth model: 
one that carefully weighs affordability, 
prioritises core infrastructure and re-
newals, and ensures that decisions are 
transparent and grounded in the long-
term interests of  our communities.

Timo Neubauer is a Tasman 
District Councillor. This arti-
cle reflects his personal views 
and does not necessarily rep-
resent the position of  Tasman 
District Council.

and the case for refocusing on the basics

Listening to our 
community - 
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Nelson: 78 Selwyn Place, Nelson 7010  Ph: +64 3 548 8349 
Richmond: 66 Oxford Street, Richmond 7020  Ph: +64 3 543 9090

www.pittandmoore.co.nz

We can help your 
business grow

We have trucks, excavators, a dozer, a 
grader, and the expertise to do all your 

cartage, drainage, building site & 
foundation, roading, and subdivision work.

40 years of local knowledge
and experience in the transport 

and contracting industry

Phone Wayne on 03 5432 788
or 027 430 2725

1455 Moutere Highway

UPPER MOUTERE

Cartage and Contractors
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•
•
•
•
•  
•   

Trauma healing
Nervous system health
Noticing your sensations and emotions
Consciously relating to yourself and others
Setting healthy boundaries 
Life transitions  

TRAUMA INFORMED

Somatic Practitioner
Educational Kinesiologist
Equine Assisted Therapist

ALEXANDRA PARTINGTON

MIND, BODY n BALANCE

020 4192 7724   -   mind.bodynbalance@gmail.com   -   mindbodybalance.co.nz 

BALANCING FOR LIFE
RESHAPING YOUR NERVOUS SYSTEM

Healing Through Your Body

Our latest news & adventures

We’ll see you out there! wio.org.nz

‘Summit Sessions’ are our no-cost, 1.5 hour climbing blocks 
designed for people who want to enjoy the unique experience of 
climbing in a purpose-built facility. 

The first four sessions ran in May and were a great success. We 
look forward to hosting more Summit Sessions later in the year. 
Stay tuned to our social media pages for more details. 

Participants from IHC about to enjoy kayaking at Kaiteretere

Free places on Trades Programmes

The amazing team at IHC provided funding for a range of 
programmes designed to help members and their familiy get 
more active in the outdoors. Kaiteretere was the perfect spot for 
kayaking and raft building. The Flying Kiore at our base was also 
a hit, as always. Our tutors raved about how much fun everyone 
had. We hope to see you guys again soon!

Volunteers wanted

We’re building a community of local volunteers to support our 
mahi and care for this special place.  Volunteer opportunities 
include gardening & fruit tree care, developing our vegetable 
garden and general maintenance like painting and light repair 
work. This is a chance to stay active, connect with others, and 
be part of the positive change we create at Whenua Iti. Flexible 
hours of involvement. Contact us at info@whenuaiti.org.nz for 
more information.

IHC provides vital recreation opportunities 

Summit Sessions Rock!
Limited free places are available for Kaitiaki Leadership and 
Adventure Skills Development. These programmes are specifically 
designed to create employment pathways in conservation and 
tourism. They also offer enjoyable experiences visiting incredible 
locations with the group. Programmes include 13-15 NCEA Level 
3 credits. Open to 16-18 year olds. More info on our website. 

Upcoming programme dates
• Kaitiaki Leadership: 29 Sept - 7 Oct 
• Adventure Skills Development:  29 Sept - 7 Oct
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CONTACT US TODAY

021 119 2239
Tasman Earthworks & 
Construction operate 
througout the greater 
Nelson Tasman region, 
offering a wide range 
of excavation and 
construction services.

www.tasmanearthworks.co.nz

Ph: 021 208 2192

Apple tree planting, land development, cultivation, 
direct drilling, re-grassing, mulching, maize planting, 
round and medium square baleage/medium square 
hay production and sales.

Mark:  021 454 000
Email: mark.carey@xtra.co.nz
28 Holdaway Rd, RD2 Upper Moutere, Nelson, 7175

Apple tree planting, land development, cultivation, 
direct drilling, re-grassing, mulching, maize planting, 
round and medium square baleage/medium square 
hay production and sales.

Mark:  021 454 000
Email: mark.carey@xtra.co.nz
28 Holdaway Rd, RD2 Upper Moutere, Nelson, 7175
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The 25/26 season closed on a high for the Bowl-
ing Club.  Six successful tournaments, plenty of  
individual successes, visitors to the Club, many 
members bowling at other clubs in the area and 
at events organised by the Nelson Centre.  The 
Board has managed all the Club events through-
out the year, but it will soon be time for the AGM 
with the possibility of  personality changes to the 
running of  the ship.

Congratulations go to all the players in 
championship matches but the overall 
winners are as follows:-

JUNIOR SINGLES	
Peter Wood – Barbara Adcock

SENIOR SINGLES	
Arthur Win – Jane Linn

VETERAN SINGLES  
Bill McKinlay – Di Blanchet

JUNIOR PAIRS  
Lance Straker & Peter Lawrence
Jane Linn & Sal Randall

SENIOR PAIRS  Ian Benbow & Warren Keith
		        Di Blanchet & Di McBride

VETERAN PAIRS  Bob Foster & Bill McKinlay
		            Di Blanchet & Di McBride
TRIPLES			 
Steve Delaney, Peter Wood & Peter Lawrence
Sal Randall, Jane Linn & Margaret Busby

FOURS			 
Ian Benbow, Warren Keith, Arthur Win & Paul 
Drogemuller
				  
Di Blanchet, Karen Clark, Debbie Win & Di 
McBride

MIXED 2-4-2	  Peter Wood & Karen Clark

For information about bowling, coaching or 
booking the Clubhouse and facilities please 
call Secretary Di Blanchet (021 0773 445), 
email blanchet.tadmor@xtra.co.nz or check 
out our website or Facebook page.

Sue England

THE WRITE BIAS
News from the Mapua Bowling Club
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Introducing Doug Smith
I have been living and working locally since 2008.

Use my experience, honesty, integrity and work ethic to 
deliver you the highest value for your number one asset.

Competitive commission and marketing tailor made to 
your individual requirements.

I welcome your call for a no obligation appraisal  
and any advice I can give you.

Professionalism  
Knowledge 

Competitive Pricing

M 027 543 2280   
douglasjcsmith@pggwrightson.co.nz 3 Brock Way, Lower Queen Street, Richmond
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It’s amazing that one whole year has 
passed since we moved into our new clinic 
in Richmond! 

We are all really enjoying working 
in a purpose-built building that 
enables our team to provide great 
care for all creatures great and 
small.  There have been challeng-
es as we navigate a new building, 
a new layout and new systems but 
the team has worked well together 
ironing out the bumps and figuring 
out how to do things better.

On any given day, we now have 
the space and flow to have multiple 
teams working:
•	  several vets will be consulting
•	 several vets will be doing sur-

gery (anything from routine 
ops to more complicated pro-
cedures and dentistry and radi-
ology) 

•	 another vet manages hospital 
inpatients 

Our amazing nurses also work in 
teams - in surgery and anaesthesia, 
helping the consulting vets, man-
aging the pharmacy, looking after 
inpatients, running nurse clinics 
and the hydrotherapy room.  

Meanwhile our reception team do 
a great job of  answering all sorts of  
questions on the phone and at the 
front desk, and looking after every-
one who comes into the clinic

Our support staff manage all the 
admin and keep things running 
smoothly.

Kathy is kept busy grooming out 
all the tangles in her Tangled pet 
grooming room and Ruby runs 
Therapaw which is the equiva-
lent of  physiotherapy for our pets.  
We have seen many pets regain full 
function and quality of  life thanks 
to Ruby’s skills.

Our cat-only feline-friendly area 
has recently become gold standard 
accredited by iCatCare, an inter-
national charity that aims to im-
prove cat welfare through sharing 
research and knowledge about all 
things feline. Increasingly we aim 
to work with cats when they come 
into the clinic rather than forcing 
them to fit in with us. Our cat ward 
is such a nice calm place to be that 
we all want to be in there!

And there’s still more to do...the 
hyperbaric oxygen chamber is 
close to being back in action.  We 
are looking forward to having an 
outdoor dog exercise/walk area so 
our inpatients can stretch their legs 
and sit out in the sun (when appro-
priate!).  And the waiting-room cof-
fee machine still has to be cranked 
into life (fortunately the staff coffee 
machine was fully functional early 
on!!!!!)

So we say thank you to our lovely 
clients who have moved with us.  
We appreciate your enthusiasm, 
support and patience through this 
big change! And look forward to 
helping you and your furry friends 
into the future.

Town and Country Vet Richmond 
is at 3 Brock Way and is open 7 
days with a vet available on-call af-
ter hours.

Town and Country Vet Wakefield 
is at 25 Edward Street and is open 
Monday to Thursday with a vet 
available on Monday, Tuesday and 
Thursday. 

One whole year ... 
our anniversary

Vet 
Helpline

 

DDoogg  WWaasshh  KK99000000  

TTOOWWNN  &&  CCOOUUNNTTRRYY  VVEETT  
RRIICCHHMMOONNDD    

Coin and note operated 
Open 24 hours 

7 days  

Brenda
T&C Vet 
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LOCAL Trade and Professional Services Directory

Please understand that listing priority is given to regular advertisers and /or those with Annual Directory Listings
What Who Contact Details

Accommodation Tasman View Accommodation www.tasmanview.co.nz 021 119 2239
Accommodation Wainui Getaway, Golden Bay - Sharon 027 432 8145
Agricultural incl. Barley, Hay, Baleage Production Mark Carey Contracting Ltd. 021 454 000 Mark 021 454 731 Anne

Agricultural incl. Hay and Baleage Production AgWorks Tasman - Heath 022 648 5436
Arborist Tree Central - Callum Mitchell admin@treecentral.co.nz 027 254 5664
Architectural Designer MAC Architecture Ltd - Jason Macquet 027 384 9746
Bespoke Projects Makes & Mods Workshop - Joe Haddon 021 142 5251
Builder Fraemohs Homes Tasman - Kathy Jessop 027 261 6464
Builder Francis Builders - Max Francis 021 073 2298
Builder Jason Frater Builders Ltd. 021 743 497  
Bus -Motueka - Richmond Group or charter bookings - marketing.ntctt@gmail.com 03-528 6543 
Caravans Kina Campers - info@kinacampers.co.nz www.kinacampers.co.nz
Caravans                    Moutere Caravans 03 543 2668

Child Care/Early Childhood Education Country Kids Manager - Nickie www.countrykids.org.nz
Clothing Pre-loved Jacqui's and More 027 346 4071
Contractor & Builder Tasman Earthworks & Construction 021 119 2239 or 027 385 5998
Contractor & Cartage Heine's Cartage & Contractors - Wayne Heine 027 430 2725 AH: 03 543 2788
Draftsperson Draftx Design & Drafting Services - Matthes Bender 021 116 1767
Firewood Bill 027 247 3533
Food and Wine Food for Community - Kai Collective 021 262 6675
Food and Wine Cellar Door & Cafe - Heaphy 03 543 2983
Food and Wine Kahurangi Wine - shop online www.kahurangiwine.com
Food and Wine Vineyard & Art - Flaxmore, 24 Flaxmore Rd, UMO. 027 527 8284  wine@flaxmore.co.nz

Health & Wellbeing Chiropractor - Tasman Bay Chiropractic 03 544 4554
Health & Wellbeing Greenworld Health & Lifestyle 03 528 7262
Health & Wellbeing Omnis Cura Natural Therapy & Meditation - Maree 027 270 4772
Health & Wellbeing Rasa Massage, Ayurveda, Naturopathy and Yoga 021 124 1591
Health & Wellbeing Somatic Practitioner - Alexandra Partington 020 4192 7724
Health & Wellbeing Upgrade Pilates - Elaine -  info@upgradepilates.co 027 949 8901
Health & Wellbeing Vinyasa Flow Yoga  - Jo    breatheyogaNZ@gmail.com 021 170 9495
Horse Cover & Gear Repairs Lawrie, 1350 Moutere Highway 03 543 2234 or 021 208 2192
Justice of the Peace Cathy Ellis 021 158 2890
Landscaping Longbrook Landscapes - Debbie Brooks 021 081 84524
Landscaping Mission Creek  - Design (Matt) or Maintenance (Meg) missioncreek@xtra.co.nz
Lawyer/Legal Services Pitt & Moore 03 543 9090
Lawyer/Legal Services The Legal House - Yvonne Watson 03 548 7839
Mechanic Moutere Motors, Main Road, Upper Moutere 03 543 2707
Music Tuition - clarinet, flute, recorder, piano, sax Marie 021 065 4572

Outdoor Furniture, locally sourced macrocarpa Levi Henderson www.riverrustics.co.nz 020 413 26949

Painting Inside Out Painter - Ross Anderson 021 400 973 ross@inlight.nz

Painting, Tiling, Plastering Vision  - Glen 020 4091 7929

Photographer Sophie Shanti   www.sophiemphoto.mypixieset.com 022 296 4753
Play Group Anna or Kaitlin     moutereplaygroup@gmail.com 027 451 3695
Proofreading, Typing, Copy Editing Eagle Eye Odey - Odette Wards 021 182 2354
Pub/Restaurant The Moutere Inn 03 543 2759
Real Estate Bayleys - Matt Galvin 027 768 6288
Real Estate PGG Wrightson - Doug Smith 027 543 2280
Recreation Centre Moutere Hills Community Centre 03 543 2516
Rural Supplies Hub Red Magpie Supplies -    supplies@redmagpie.co.nz 027 737 3774
Scaffolding Tasman Bay Scaffolding Ltd 021 436 832
Shade Solutions, Auto/Marine Upholstery Adventure Canvas, Auto / Marine - Caleb Hill 027 362 0048
Storage Hillside Storage -  kirstyvanderwerff@gmail.com 027 630 3447
Storage Mariri Storage and Best Island yards - Sam Leith 027 355 9316
Swimming Pools - new and maintenance Bay Pools - Craig - info@baypoolsnelson.co.nz 021 569 040
Travel Rebecca MacFadyen rebecca@travelwithbecks.co.nz 021 0260 7333
Vet and Dog Wash Town & Country Vet 03 544 1200
Water Filtration & Pumps Frans van de Loo 0275 281 366
Youth Group Tessa Werner 022 101 2276


