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Come for a day, a week or a lifetime - 
there is a reason for every season.

Come and experience our five star award-winning 
facilities - a luxurious range of accommodation,  
The Spa at Millbrook, Health and Fitness Centre  
with outdoor spa pools and heated indoor pool  
and our superb range of dining experiences.  
Come and play our challenging 18 hole 
championship golf courses – The Remarkables 18 
and the stunning new recently opened  
Coronet Course.

Millbrook offers its guests and property owners 
wonderful lifestyle choices. Our spectacular 
natural landscape and facilities provide the perfect 
environment for you to enjoy the wonderful 
opportunities owning a property here offers you.

MILL FARM 
Mill Farm is Millbrook's brand new residential
neighbourhood – offering sophisticated rural living
within two brilliantly designed residential enclaves.

In anticipation of further section releases throughout 
2022, we invite you to register your interest now.

Contact the Property Team on 441 7062 or call  
into the Property Sales Office on The Avenue  
at Millbrook and talk to the team about the range 
of properties currently for sale.

millbrook 
play here, 
live here, 
build here



Shop the new Spring 
collection at Te Huia 

in Queenstown & 
Arrowtown or online at 

tehuianz.com

Canada Goose Woman’s Polar Sweat

Shop instore or online at 

WWW.TEHUIANZ.COM

HUMANATURE

Head to toe pieces for your next 
big adventure

38 Buckingham Street, Arrowtown 
P +64 3 442 1355, OPEN DAILY FROM 9am

A R R O W T O W N
K Ā  -  M U R I WA I

Q U E E N S T O W N
TĀ H U N A

Eichardt’s Building, No 1 The Mall, Queenstown
P +64 3 442 4992, OPEN DAILY FROM 10am

Shop instore or online at 
WWW.TEHUIANZ.COM

At Te Huia we offer clothing made from natural fibres and fabrics that are easy on the 
earth by New Zealand’s award-winning sustainable fashion label Untouched World™

Our selection of luxury lifestyle products, knitwear and apparel is designed for men and 
women who desire unparalleled quality and natural sustainable choice.

Shop the latest collections at Te Huia and feel the difference.

Canada Goose at Te Huia

Step into lightweight warmth and functional style with the latest jackets, vests and fleece 
hoodies from Canada Goose. Embrace the new Spring season with comfort and ease safe 
in the knowledge that your Canada Goose outer layer is specifically made to ensure your 

protected anywhere in the outdoors.

Sustainable at Te Huia
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International recognition for 

Queenstown
Queenstown has been named one of the World’s 
Greatest Places in TIME’s list of 50 extraordinary travel 
destinations around the world. 

TIME sought nominations from its international network 
of correspondents and contributors with a focus on 
places offering new and exciting experiences.

Destination Queenstown chief executive Mat Woods  
says “international recognition like this is a great 
reminder that we live in one of the world’s greatest 
places and Queenstown is renowned as a world-
class destination. It’s fantastic to be acknowledged 
internationally, especially after a tough couple of 
years.  With our borders now open and some exciting 
new initiatives happening in the local visitor economy 
we are looking forward to getting back to doing what 
we are famous for — welcoming visitors and sharing our 
outstanding experiences.”  

Earlier this year Queenstown received two accolades 
at the annual TripAdvisor Travellers’ Choice Best of 
the Best Awards. The resort was voted the number 
one destination for the South Pacific and the fifth best 
destination worldwide for skiers.

Shotover Jet goes green
Queenstown’s distinctive red Shotover Jet is going green 
with a world-first electric jet boat designed solely for 
tourism use.

The environmentally friendly prototype is part of an 
ambitious plan by Ngāi Tahu Tourism towards becoming 
carbon-neutral by 2050.

General manager Jolanda Cave says the move away 
from fossil fuels will mean at least half of the company’s 
jetboat fleet will be electric by 2030.

“We don’t want to shy away from the challenges 
which climate change presents, though these may 
seem daunting. We acknowledge we have a long road 
ahead of us but through innovation and collaboration 
we believe things can be more promising for future 
generations.”

A $200,000 grant was made to the company by the 
Energy Efficiency and Conservation Authority to help 
make the first jetboat prototype.

Investment reflects confidence in 
Millbrook Resort

Following the successful completion and launch of its 
36-hole golf course Millbrook Resort is investing 
$1 million in a staged development of the driving range 
in anticipation of increasing numbers of golfers and in 
preparation for the 2023 New Zealand Open.

The expansion will double the available grass hitting 
area and significantly increase the size of the artificial 
all-weather area providing extra space for an influx of 
professionals at the New Zealand Open from March 2 
until March 5.

Millbrook’s director of property and development Ben 
O’Malley says the latest improvements are part of the 
ongoing planned investment in the resort.

“We continue to have full confidence in the resort’s long-
term future and the timing couldn’t be better to carry out 
this work in the build-up to this summer and the New 
Zealand Open.”
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Designed locally,

IN
 W

A N A K A !

DES I G NED

HIGH-PERFORMING, CRUELTY-FREE, VEGAN BEAUTY MADE WITH EXCEPTIONAL

V EG A N & C RU E LT Y FR E E

N O A N I M A L I N G R E D I E N T S , 

BY P RO D U C T S , O R T E S T I N G

enjoyed globally.

→ NZ.KESTERBLACK.COM @KESTERBLACK

DELIGHT YOUR LOVED ONES 

THIS FESTIVE SEASON

HIGH PERFORMANCE  AND MULTI AWARD-WINNING FORMUL AS

INGREDIENTS FOR SELF CARE. SHOP NOW AT
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03 409 0786

www.queenstownsolar.co.nz
hello@queenstownsolar.co.nz

Take charge of your power
bill with Solar Panels and
the Tesla Powerwall.

“The great thing is that whether 
a visitor is a confident outdoor 
explorer or a city-dweller just 
looking to step into nature for a 
stroll, Queenstown offers a full 
range of outdoor experiences 
to discover beautiful sights 
and reconnect with the natural 
world — something we’ve all 
learnt to value more over the 
last two years.”

Pre Covid-19 Queenstown attracted many 
Europeans and North Americans during 
summer to experience world-class hiking 
and Mat says they are starting to return 
with the borders re-opened.

“We’re delighted to see our district bustling 
again with domestic and international 
visitors after an incredibly challenging two 
years and I think businesses are feeling 
more positive about the summer season 
ahead. It’s a long road to recovery but we’re 
proud to be hosting visitors again. The big 
challenge we are facing is the workforce 
shortage across all sectors in addition to 
Covid-19 affecting staffing rosters.”

He says Destination Queenstown is 
running a What’s on this Spring campaign 
focused on promoting all the significant 
events coming to the region alongside 
outdoor experiences.

“Kiwis are very keen trampers and we’ve 
enjoyed welcoming more New Zealanders 
to experience hiking and walking over the 
last two years. Many visitors seek out the 
great walks and exceptional DOC tracks 
around Queenstown, Wānaka, Fiordland 
and Central Otago. Other holiday makers 
just decide to do some walking while they 
are here with a plethora of walks within five 
minutes from town.”

“I personally love that within 45 minutes 
you can be in Glenorchy which is the 
gateway to so many spectacular and 
unique walks. I also enjoy blasting up the 
Queenstown Hill track which is right on our 
doorstep. Our visitors really appreciate the 
range of options so close to Queenstown 
that make nature so accessible.”

HOME OF 
ADVENTURE

Queenstown’s Home of Adventure 
brand highlights that the resort 

offers an adventure for everyone.

“Adventure means different things to different 
people — from hiking, wine tasting, golfing 
and biking to culinary adventures or taking 
the family up the mountain or on a trip on 
Lake Whakatipu — adventure doesn’t just 
mean adrenalin activities,” says Destination 
Queenstown chief executive Mat Woods.

He says throughout history Queenstown has 
drawn many adventurers from the early Māori 
and gold miners to outdoors enthusiasts 
seeking thrills and tourism pioneers who have 
turned their passions into enterprise. 

“This place has certainly fuelled imaginations 
and inspired many to explore the stunning 
area. Our Home of Adventure brand 
represents this and signifies what makes 
us so special. Queenstown was founded 
by adventurers and to this day our love of 
adventure and the outdoors is a common 
thread that defines us.”

“Our campaign approach is about inviting 
visitors to share in this adventurous spirit 
of Queenstown and take them on a journey 
of discovery that ultimately leads them to 
book a holiday and come and explore for 
themselves.”

By Jane Brooke

Queenstown’s huge variety of easy access 
hiking trails through diverse landscapes and 

stunning scenery including native forests, 
rivers and waterfalls, lakes and mountains is 
the calling card for Destination Queenstown’s 

promotional campaigns for spring 2022.

“Hiking and tramping alongside the famous great walks 
are central to our spring campaigns into New Zealand 
and Australia this year,” says Destination Queenstown 
chief executive Mat Woods. “We like to tell the story of 
our stunning natural environment which is the stage 
that makes all these adventures possible.  Queenstown 
is close to iconic New Zealand Great Walks, such as 
the Routeburn and Milford tracks, but our focus is on 
the many opportunities this region provides to immerse 
yourself in nature from day tramps and multi-day hikes 
to short walks and family-friendly excursions.”

He says the resort is spoilt for choice with its extensive 
infrastructure including track transport, Department 
of Conservation (DOC) advice and services, lodging, 
guiding and inclusive packages. 

EXPLORING THE 
QUEENSTOWN OUTDOORS
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Moke Lake

Glenorchy Lagoon Walkway

Routeburn Track

Earnslaw Burn

Ben Lomond

Glenorchy Lagoon Walkway

Moke Lake
Routeburn Track

Routeburn Track
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Pioneering Family Affair

Founders of Nevada Sport Hamish and Jenny Cochran have always walked the talk 
when it comes to outdoor adventure and sports.

The couple are pioneers of the New Zealand outdoor industry establishing Nevada 
Sport and being one of the first companies to import skis back in 1978. They introduced 
telemark skiing to New Zealand in 1984 and then came the international outdoor 
apparel brand Merrell.

Today Nevada Sport is the longest standing distributor of Merrell worldwide with seven 
New Zealand stores including Let’s Get Outside in the Queenstown Mall. 

The same adventurous spirt has been passed on to daughters Heidi and Elle, who 
along with Elle’s husband David Steans, are now spearheading the business.

“We’ve always done lots of adventures as a family,” says Hamish. “We took Heidi and 
Elle in a backpack skiing and hiking before they could even walk.”

“Just being in the outdoors and feeling the power of the mountains is a key driver. 
Getting up past Glenorchy into either the Rees or the Dart valleys is a favoured 
tramping territory for us and Skippers Canyon, Bush Creek, Sawpit Gully and Sam 
Summers are great day walks.”

Favourites: Bumper bars, the Merrell Whisper Jacket, Merrell Moab Flight shoes, 
Merrell Agility Peaks

Heidi Cochran
Nevada Sport Brand Director

Nevada Sport’s brand director Heidi Cochran is 
an avid tramper.

She thrives on variety and Queenstown’s 
proximity to accessible tracks and trails.

“Being on foot or bike is a great way to connect with scenery and nature and I love 
doing multiday walks that completely immerse you allowing you to unwind and 
reconnect. I was lucky to do the Milford Track last year with perfect weather and very 
few people on the trail. The Kepler Track is next on the agenda.”

Bush Creek and Sam Summers tracks are two of her top local recommendations.

“The views are amazing, the beach forest is so peaceful and both have diverse terrain 
with beautiful flora and fauna. The Paradise end of the Routeburn Track is a great day 
walk and it’s so serene walking under the forest’s canopy with open valley views at the 
Routeburn Flat hut. For further elevation the walk to the Falls hut is impressive. I also 
enjoy the Lake Hayes trail on a still day to appreciate the calm mirrored waters.”

Heidi says the family mantra has always been to be prepared in the outdoors. 

“Weather is the first thing I check when planning then it’s food and snacks. Being a 
gear nerd my other top priority is checking trail conditions to choose the appropriate 
shoes and clothing. I like light, ventilated shoes for sunny weather and waterproof 
layers. For me layering is key and I prefer to over prepare and carry extra clothing 
layers that I can easily put on or take off while out on any of my adventures.”

Favourites; Weka bars, dried fruit, Muesli snacks, hard crackers, fresh wraps

David & Elle Steans
Nevada Sport Managing Director & Director

Elle Steans and David Steans are continuing the family legacy in their 
pursuit of the outdoors which they share with three-year-old twins Forbes 
and Leopold.

“We love Arrowtown and the close proximity of the Arrow River trail and 
Tobin’s track,” says David. “We are currently focused on smaller walks with 
the twins as they love lots of activities, so we are outside with them as much 
as possible.”

“Moke Lake and Lake Hayes are great locations to combine with family 
picnics. We have just received new Moab Flight shoes for the boys who are 

always asking ‘when can we put 
our running shoes on’”.

David and Elle are passionate 
about New Zealand’s great walks.

“The Routeburn is a track we 
love to walk. The great walks 
have always inspired us and Elle 
particularly loves waterfalls and 
alpine lakes,” says David.

Favourites: Merrell Moab Flight 
Shoes, Merrell Geotex Fleece

MERRELL 2022 
TOP PICKS 

The new and improved range of Merrell hiking 
and trail shoes released this year offer versatile and comfortable 
options for all types of hiking adventures. 

Nevada Sport brand director Heidi Cochran says The Moab 
3 is “worth taking out for a spin and there is a broad range of 
shoes, clothing and accessories specifically designed for outside 
adventures”.

“The exciting new Test Lab MQM shoe is an agile trail hiker 
crossed with a climbing approach shoe. It’s brightly coloured and 
looks awesome. Meanwhile the Moab Flight has some great new 
colourways and is a perfect all-round shoe and the Hydro Moc is 
ideal for warmer weather.”

“There are some fun, casual Merrell clothing choices with a heritage 
spin for summer alongside technical performance items like the 
Whisper Jacket offering breathable waterproof protection.”

By Jane Brooke

Leopold & Forbes Steans

Hamish & Elle Cochran Heidi & Elle Cochran Jenny, Elle & Heidi Cochran

merrell.co.nz

Made with the
outdoors in mind.

Nature has our back—so we’re helping to minimise
our impact on the outdoors by making footwear and apparel

with recycled, renewable, or organic materials.

Drop : 10mm

Lugs : 3mm

Stack height : 29/19mm

Purchase any Merrell product over $150 at Let’s Get Outside and
receive an eco-friendly gift when you mention “This Is Home”
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 MORE  
THAN JUST  
APRÉS SKI 

2312 CARDRONA VALLEY ROAD, RD2, WANAKA +64 3 443 8153
www.cardronahotel.co.nz

Dougal Allan 

CHAMPIONING ENDURANCE
Two times Coast to Coast winner, World Multisport Champion and Wānaka Challenge 
course record holder Dougal Allan has spent 15 years as an elite endurance racer 
tackling some of the world’s toughest events. Wānaka is his home training ground and 
QT Magazine spoke to him, among other things, about his favourite tracks and trails
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Matilda Amy Flynn & Dougal Allan

Mt Isthmus
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Good Roots

HOW DO YOU DESCRIBE THE LIFESTYLE IN WANAKA? I met my wife Amy on the shores of Lake 
Wānaka at the end of 2010. We got married at Rippon Vineyard in 2013 and now 
have our children Flynn (8) and Matilda (6). Wānaka suits our family perfectly with its 
outdoor offerings, good schools and endless family activities available year round.

WHAT DOES A TRAINING DAY LOOK LIKE FOR YOU? I am usually training for three or four sports at 
a time so typically I train two to three times in a day, often cycling, running, swimming 
or kayaking along with gym work. An easier day might only be an hour or two of 
training where a big day can be anything over six hours.

FAVOURITE LOCAL TRAINING GROUND? Running the outlet trail that follows the Clutha River 
from its Lake Wānaka outlet down to Albert Town. The sunlight catches the willow 
trees differently at various times of the day and across different seasons and people 
are always out walking dogs, cycling and jogging. It offers the perfect balance for me 
between social interaction and quiet connections with nature.

STANDOUT LOCAL TRAILS FOR FAMILIES? Our kids love summiting Mt Iron. While it’s not a 
big walk the 360 degree views are as good as many taller peaks in the area. We also 
love to cycle the Hawea river trail and stop at the Whitewater Wave to watch surfers 
and kayakers show off their tricks. A favourite overnight trip with our kids is up at the 
Snow Farm staying in either the Meadow or Bob Lee huts which are only four to six 
kilometres from the carpark.

ONE ITEM YOU ALWAYS CARRY IN YOUR PACK? If it’s with the kids it’s certainly food! Flynn and 
Matilda love a sandwich made from the People’s Bread (made in Hawea) and some 
Good Roots raw treats (made in Wānaka). When I am out on my own mission I always 
carry a warm top in case the weather changes and my cell phone to capture those 
all-important photos.

LOCAL PEAKS ON YOUR BUCKET LIST? I think the magical thing about living in this place is 
there’s always more to explore. Some of the peaks that I haven’t yet reached but are 
high on the priority list are Corner Peak (Lake Hawea), Mt Earnslaw (Glenorchy) and 
Sharks Tooth Peak (Wānaka). 

BEST ALPINE VIEWS? A favourite is Isthmus Peak between Lake Hawea and Lake Wānaka. 
It offers expansive views in every direction including of Mt Aspiring on a clear day. 
While popular, it certainly isn’t as ‘known’ as a few of the other peaks in the region like 
Ben Lomond and Roy’s Peak. Pack some lunch for the top.

WHEN YOU’RE NOT TRAINING? Going for bike rides with my family. We all love bikes. The ride 
usually has to include a playground for the kids, a coffee stop for Amy and I and a lake 
access point for our dog Clutha to go for a swim.

WHAT’S NEXT? I have multisport, adventure races and ironman triathlon events all 
packed into the plan for the coming six months, including a trip to Aussie for Red 
Bull Defiance and one to Europe for Ironman Wales. I am excited to be able to travel 
overseas again but racing close to home at GODZONE Chapter 11 in Fiordland in 
March will be a highlight too.

Find Your 
Adventure.
Outdoor-wear, camping gear, 
mountain-bike servicing and 
water-sports. Get ready for spring 
adventures with Macpac, Mountain 
Warehouse, Kmart and Base NZ at 
Queenstown Central Shopping Centre. 

Open 7 days. Free 3-hour parking.
19 Grant Road Frankton.

queenstowncentral.co.nz

@queenstowncentral� �

Image credit: Macpac
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Pinch yourself  
and come on 
over to Cromwell. 

Visit Wooing Tree Estate to enjoy 
a free wine tasting and receive a 
complimentary bottle of Wooing 
Tree’s award winning Blondie.
 
Register by emailing us at:  
steveandjake@harcourts.co.nz

Jake Lucas – 027 349 5012
Steve Cairns – 021 395 468HIGHLAND REAL ESTATE GROUP LTD LICENSED AGENT REAA 2008

S E C T I O N S  N O W  S E L L I N G  F R O M  $ 2 6 0 , 0 0 0

Wooing Tree Estate is a growing new neighbourhood in 
Cromwell set amongst the vines of a working vineyard. 

Cromwell is a town undergoing transformation as more 
people are drawn to a life in Central Otago. Lake Dunstan, 
Cromwell town centre and golf club are just a few minutes’ 
walk from the Estate, which is also well connected to some 
of the region’s major attractions, including a vast network of 
cycleways, local towns, internationally acclaimed wineries, 
and the alpine playgrounds of Wanaka and Queenstown.  

With Stages 1 and 2 all sold, and Stage 3 now 60% sold, 
the Estate is rapidly taking shape. Tenants are being 
sought for a small on-site retail centre that will also be 
home to the Wooing Tree Vineyard cellar door.

For more information visit wooingtreeestate.co.nz

Artist’s impression of retail centre.

Eichardt’s Bar
3 Marine Parade, Queenstown
www.eichardts.com  
@eichardts

No5 Church Lane
9 Church Lane, Queenstown
www.no5churchlane.com
@no5churchlane

Luxury 
Dining
By Margo Berryman

The Imperium Luxury Collection 
group executive chef Trent 
Watson is making his mark 
on new seasonal dishes for 
Eichardt’s, The Grille and 
No5Church Lane.

Drawing on his vast culinary experience with 
five-star catering companies, premium hotels 
and restaurants as well as stints touring with 
rock musicians such as the Foo Fighters, 
Pearl Jam and Lady Gaga, Trent’s focus is on presenting flawless food 
and wine experiences across the venues.

“I love the old style luxury at Eichardt’s Private Hotel,” he says. “The 
history of the building is impressive and the stories are remarkable.  
To match this subdued luxury we are developing tapas style sharing 
plates to complement the exceptional cocktails served by our talented 
team in Eichardt’s bar. Our approach is local and seasonal is always 
best and the dishes are fresh simple flavour profiles showcasing the 
regions produce and supporting local farmers.” 

“We are also working on creative and innovative private dining 
experiences for the high-end travel market including those staying in 
Eichardt’s Penthouse which is exciting.”

The Grille is known for its effortless restaurant quality which is 
reflected in a menu which Trent says highlights the best of seasonal 
produce.

“We have introduced a freshly stylised, elegant menu at The Grille 
that encourages diners to relax and take in the warmth, sunshine and 
views overlooking Lake Whakatipu. Our new rotating butcher’s board 
offers a hand-picked selection of the best local and international 
products including interesting cuts of meat and seafood.”

“The options are as varied as wild shot venison from the West Coast, 
grass-fed wagyu from Gisborne, duck from the Canterbury region, and 
grain-fed Savannah eye fillet on the bone from Taranaki.”

“The menu offers two outstanding sharing options for two or three 
people — the Merino lamb shoulder is marinated in rosemary 
and garlic then slow roasted for five hours while the one kilogram 
Canterbury Savannah Op Rib is served on the bone.”

Later this year The Imperium Luxury Collection will re-open the No5 
Church Lane bar and restaurant at The Spire Hotel which has been 
closed due to the Covid-19 pandemic.

“No5 Church Lane offers the chance for us to do something slightly 
more left field and showcase traditional cuisine with a twist that we are 
very much looking forward to,” he says.

“Leading and curating The Imperium Luxury Collection hospitality 
experiences is a chef ’s dream come true and I am relishing the 
opportunity and challenge of creating unique elevated dining 
across each venue.”

Eichardt’s Mandarin & Basil Gimlet
The perfect cocktail for spring — citrusy, sweet and 
refreshing. 

The cocktail is a firm favourite at Eichardt’s bar 
and was created by assistant food and beverage 
manager Shaun White who won Queenstown’s 
Bartender of the Year in 2021. 

Ingredients

• 60ml gin (try something with a good juniper 
backbone and some spice to it - Scapegrace 
Gold Gin or Roots Marlborough Dry Gin are 
some of Eichardt’s favourites)

• 30ml freshly squeezed mandarin juice (can also 
substitute with Tangelo juice or a combination 
of grapefruit and orange juices) 

• 20ml simple sugar syrup (equal parts white 
caster sugar and water) 

• 20ml freshly squeezed lime juice  

• 6 fresh basil leaves  

• 1 or 2 dashes of bitters (preferably something 
floral and citrus focused, such as the 
Bittermens Boston Bitters)

• Muddler

• Boston Shaker

• Hawthorn and Mesh Strainer

• Ice

• Champagne Coupe or Martini Glass

Method

Add the gin and the fresh basil to 
a small Boston shaking tin or glass 
and muddle well. 

Add in the juice, sugar syrup, lime 
and bitters and top with lots of ice.

Place the larger tin on top of the 
smaller tin/glass and tap firmly to 
set. Shake the tins vigorously for 
ten seconds and tap firmly on the 
side to release.

Strain into a coupe or martini 
glass using a fine mesh strainer 
and a hawthorn strainer together 
to remove the basil leaves.  

Garnish with a fresh Basil leaf 
floating on top.  

Tip: Always serve drinks in a pre-
chilled glass! 

Trent Watson

Eichardt’s Grille
9 Marine Parade, Queenstown
www.thegrille.co.nz  
@thegrillebyeichardts
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Sarah McBride BADipBM 

+64 21 790 156 

sarah.mcbride@nzsir.com

Sarena Glass BComVal 

+64 27 589 6133 

sarena.glass@nzsir.com

Sarah McBride and Sarena Glass, recognised as a 
dynamic partnership in the Queenstown property 
market, are strengthening their position with the 
expansion of their team.

The pair work under the umbrella of New Zealand Sotheby’s International 
Realty (NZSIR) and their executive assistant Madi Braun who has recently 
achieved her ‘ticket’ as a licensed salesperson is gaining experience to 
join them.

“We are excited about Madi, who is originally from the US with a 
university background and experience in corporate America, assisting 
us with sales and we expect she will add yet another dimension to our 
business.”

Sarah and Sarena have a long association with the company and founded 
and managed the NZSIR Queenstown office’s Luxury Rental Homes 
division before transitioning successfully into sales five years ago.

As a partnership they have complementary skills with Sarah’s background 
in marketing and sales combining with Sarena’s experience in valuation 
and sales.

While they represent vendors across the board they specialise in lifestyle 
properties in the district and say their approach is more than just about 
selling a property.

“We are not just transacting properties. Often, we help people achieve 
a retirement dream or a lifestyle change or maybe assist with their 
investment plans. It is the personal involvement with clients that we 
genuinely enjoy.”

As Queenstown residents for many years Sarah and Sarena have an 
intimate knowledge of the area and the property industry and between 
them have a diverse range of connections.

They are committed to their vendors. 

“We aim to provide an excellent service and when we make a 
presentation to a vendor it involves honest and open discussion, 
particularly on price, because we don’t want any hidden agendas,” says 
Sarena. 

Sarah says the premium end of the Queenstown property market is still 
buoyant with interest mainly from New Zealand buyers, both local and 
national.

“Working as a team means at least one of us is always available to meet 
and talk with clients exclusively. Our approach is credible and genuine 
and people working with us know they can trust us implicitly.”

“We engaged Sarah & Sarena to sell our Dalefield property and from the 
very start they were professional and proactive. Throughout the marketing 
process we were kept regularly updated with property reports and buyer 
feedback. Their personable, genuine and transparent approach made them 
a pleasure to work with and their expertise in negotiating and finalising a 
sale secured us a result we were very happy with” – NZSIR Vendor

Strengthening the team
By Jenny McLeod

Each Office is Independently Owned and 
Operated. Browns Real Estate (Licensed 
Under The REAA 2008) MREINZ. 9 A  E a r l  S t r e e t ,  Q u e e n s t o w n

Monday -  Sunday,  10 am -  6 pm w w w . m i l f o r d g a l l e r i e s . c o . n z
Milford Galleries Queenstown

SPRING EXHIBITIONS 2022

Milford Galleries Queenstown

Peter James Smith   /  The Arrow   /   Phil Brooks   
The Whakatipu Chronicle   /   Stanley Palmer

Chris Charteris, Great Southern Ocean (Triple Strand) (2021) Peter James Smith, Falls (2022)

Sarah McBride Madi Braun & Sarena Glass

Sarah McBride & Sarena Glass
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The Art of Light  
By Rebecca Williamson

Prominent light artist Trish Campbell’s work is in the 
spotlight in Queenstown with the installation of one of 

her most creative high-profile sculptures in the resort.

The Auckland-based artist has been designing and creating lightworks for 12 
years, featuring in many exhibitions and events across New Zealand. 

But it is the bespoke pieces that have a special place in Trish’s heart and one of 
her most recent commission came from Xero founder and philanthropist Rod 
Drury for an outdoor light sculpture for his new Queenstown home.

“I had a work at the TSB Festival of Lights which had six lights on the island on 
the lake at Pukekura Park and Rod contacted me to discuss a similar installation 
for his property,” says Trish. “We met onsite and found a suitable position for the 
work, which would involve the lights being freestanding and angled and leant in 
various positions.”  

“At the time I did not have the means or know how to accomplish this but we 
knew it was possible somehow. I worked with Rod’s builder and engineer and 
together we designed, tested and fabricated an armature to do the job. Entirely 
new boxes had to be designed and fabricated along with the other components to 
ensure the lights would withstand the outdoors. It was quite an achievement.”

The stunning sculpture — entitled Acropolis — was the successful result and she 
says it even held up to a blustery storm that tore down surrounding trees soon 
after installation. 

Rod says he knew it was special from the moment it was 
installed.

“Trish visited the first night we turned Acropolis on. I wasn’t 
prepared for the rush of emotion when this beautiful light 
sculpture illuminated from within and revealed its bold joy,” 
he says. “Lit in the dark, Acropolis transformed into the most 
happy and fanciful modern sculpture.”

Using LEDs, gel and acrylic Trish fills boxes with light 
and colour combining them in harmonious or contrasting 

compositions until they form a contemporary artwork.

The sculptures are seen as unique, emotive and enthralling and also the 
reason why they captured the attention of P.E Nation founder Pip Edwards who 
purchased six existing Trish Campbell lights and commissioned her to create a 
piece for the P.E Nation global flagship store in Sydney. 

“There is a lot of science behind the effects of light and colour on the human 
system but I try not to get too weighed down by this so I can just allow instinct 
and true feeling to permeate the work,” says Trish. “I can only speak for what I feel 
and know that when I create something that feels right, and is right, then I am 
happy that I have achieved the right outcome. What is staggering, to me however, 
is that others can feel the same emotion, reaction and uplifting effect.”

Trish is showcasing her work solo for the first time at the Astor Bristed Gallery in 
Arrowtown from September 15 until October 23 2022.

“I was thrilled. It was 
a testament to the 
innovative design, 
installation and 
material qualities.”

Trish Campbell

Email: hello@trishcampbell.nz
Phone: 027 480 0001

Commissions available I Shop online
www.trishcampbell.nz

trish.campbell

Astor Bristed Gallery
3/54 Buckingham St

Arrowtown 9302
027 430 7409

Alpha, Beta, Gamma @ P.E. Nation

Lightwave Surfer AcropolisAlpha, Beta, Gamma
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HIGH PERFORMANCE 
SOLAR 

By Penny Simpson

With a range of customised solar energy solutions to suit any home, 
commercial premises or buildings Cromwell business Infinite Energy’s 

clients are reaping the rewards of their solar systems.

“Taking control of your home’s energy future is empowering,” says general 
manager Regan Heal. “Our clients often discover there’s a multifaceted feel-
good factor about installing a system that addresses their energy consumption, 
is good for the environment and provides financial gains. Performance data from 
solar energy home installation shows first year savings can be over $2000.”

Infinite Energy specialises in many solar power technologies including grid 
connected systems, grid tied hybrid systems with battery back-ups and off grid 
stand-alone systems.

“Our aim is to make solar more available to a broad market by making it 
desirable and simple to choose. We work with clients from conception 
through to installation to deliver impressive results,” says Regan.

The company was recently commissioned to design and install a 
solar and battery system for a local client who works from home and 
experiences regular power outages. 

Regan says the client required critical back up power to continue 
working during network disruptions.

“At the time of the installation the client was also planning to install 
a large outdoor pool and spa powered by an electric heat pump. So, 
it was a complex brief that required accounting for the additional 
loading to deliver enough energy to maintain the pool at a relatively 
constant 28 degrees and be cost effective,” he says.

“The system we installed covered the critical loadings and was also 
wired via a secondary main switch to become active during a network 
outage. The Sungrow SHK-30 inverter is designed to isolate from the 
network during an outage and continue to operate without contact 
with the grid. This ensures any generation from our solar array is still 
captured and the battery continues to operate storing and delivering 
energy for critical loads.”

Regan says the first-year generation from the bespoke set up was 
anticipated at 14,778kWh, which if all the energy was self-consumed, 
would generate a saving of around $4900.

“After the first full year our client has generated an 8.8% return on his 
initial investment and with refinements we expect further savings. The 
solar power system and lithium-ion batteries means he is guaranteed 
energy supply for at least the next 25 years and he is protected from 
rising energy costs.”

“Based on generation modelling we expect the entire investment will 
have paid for itself within eight years and create savings for the life of 
the solar system at a whopping $50,000 plus. It’s an excellent result 
all round.”

We’ve 
movedSame great brands, same great service, new 

great location. Shop all your favourite products at 
the new Outdoor Concepts Queenstown store.

313 Hawthorne Drive, 
Frankton, Queenstown

Ooni Karu 16” Pizza Oven Beefeater Proline Series BBQ Ofyr Classic Pro Outdoor Grill New Weber Genesis Series

RB73 Quaruba Outdoor Fire  Infratech SL40 Slimline Series HeaterDCS 48” Built-in Grill

313 Hawthorne Drive 
Frankton, Queenstown

(03) 428 2788 
outdoorconcepts.co.nz

A family owned and operated 
business bringing you the latest 
and most innovative in outdoor 
entertaining products
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“We’re excited to be creating jobs for 
locals and are committed to developing 
the best talent in the local market, and 
this is something we can do with TCC’s 
commitment to ongoing, market-leading 
training for our team”, says Emma.

The Cosmetic Clinic has its own National 
Training team, who share time between the 
groups Auckland Training Centre, and out 
training the team in clinics. The wider network 
has its own Registered Training Organisation 
and is overseen by a panel of Medical Doctors.

Shop 42, Five Mile 
Queenstown

thecosmeticclinic.co.nz
$489$79 $149

10-Step Microdermabrasion  Brazillian and Underarms 1ml Dermal Filler

Silky Smooth
Laser Hair Removal

Kissable Lips
Cosmetic Injectables

Refreshed Skin
Skin Rejuvenation

Big brand beauty 
comes to Five Mile

The fastest growing 
brand in New Zealand’s 
booming appearance 
medicine industry is 
about to open its next 
clinic in Queenstown, 
in the heart of the Five 
Mile shopping precinct. 

The Cosmetic Clinic launched in Auckland 
in 2016, and within six years has opened 17 
state-of-the-art clinics across New Zealand. 
Queenstown will take the franchise group to 
18 sites, with more clinics also on the way.

Advanced Treatments.  
Exceptional Everyday Value. 
The Cosmetic Clinic is part of a larger 
international network of more than 120 clinics, 
one of the largest groups in the Southern 
Hemisphere. The collective buying power of 
the network has allowed the brand to disrupt 
the New Zealand market, with pricing not 
previously seen in the local industry.

“We wanted to make the world’s best 
technology and treatments accessible to 
everyday Kiwis, and offering affordable 
everyday prices is key to this promise”, 
says Selina Gilsenan, The Cosmetic Clinic’s 
Chairperson.

Advertising Promotion

“We’re also committed to offering everyday 
convenience for our clients, and that’s why 
we’ve aligned ourselves with many of New 
Zealand’s most popular malls and shopping 
centres. We’re very excited to be opening 
in Five Mile, and offering our services to 
Queenstown customers”, adds Ms Gilsenan. 

Love Local - 100% New Zealand Owned  
and Operated 
Key to the success of The Cosmetic Clinic is 
its people, and this starts with finding great 
franchisees who care about keeping the 
brand at the forefront of the industry. 

“We were incredibly excited when the 
opportunity came to open our own business 
with The Cosmetic Clinic here in Queenstown, 
and the local support and feedback has 
already been overwhelmingly positive,” say 
new owners Emma and Alton Craig. 

Having recently returned to New Zealand 
after being based in Dubai and Abu Dhabi 
for many years, the couple are ready to make 
Queenstown their home with their three 
young daughters.

You can get back up to 72 days of your life if you switch from shaving your legs to laser hair removal

• 100% New Zealand owned and operated, 
we are a nationwide group of 17 clinics 
owned by local franchisees.

• We were founded by a leading Cosmetic 
Physician in 1996, and we are overseen by 
a team of Medical Doctors.

• We are part of a larger international 
network of over 120 clinics, and we have 
collectively performed over 1 million 
treatments.

• We are leaders in advanced Laser Hair 
Removal, Skin Rejuvenation and Cosmetic 
Injectable treatments.

• We are highly trained experts, and we 
have experienced medical professionals 
who administer all Cosmetic Injectable 
treatments.

• We are here to provide affordable, 
accessible and effective cosmetic 
treatments using the latest in medical 
grade equipment, in state-of-the-art 
facilities.

• Our top priorities are your safety and 
satisfaction, and our mission is to provide 
safe and effective, industry-leading non-
surgical treatments that offer real results, 
at prices that represent real value.

Who is The Cosmetic Clinic New Zealand?

Ditch The Razor. Hello Laser.  
The Cosmetic Clinic is bringing the best in 
results-driven treatments to Queenstown, 
and for many this will provide exciting 
alternatives to traditional, less effective 
methods, such as shaving or waxing.

“Research shows that, on average, women 
will spend 72 days of their life shaving their 
legs”, says Emma. “With laser hair removal, 
you can have a programme of just 6-10 
treatments and achieve permanent hair 
reduction, and then you’ll only need to visit 
a couple of times annually to maintain that 
smooth, hair-free skin”, she adds. “So, if you’re 
currently still shaving, we reckon it’s time you 
ditch the razor and start to think about, what 
will I do with my 72?”

The Cosmetic Clinic says that switching from 
waxing to laser hair removal can also save 
customers both time, and money. Depending 
on your age, areas of treatment and regularity 
of visit, you could save up to $40,000 over 
your lifetime. 

Laser Hair Removal 
Laser Hair Removal treatments can 
permanently reduce hair growth so you can 
ditch the wax and retire the razor for good. 
No more cuts. No more in-grown hairs. 

Skin Rejuvenation 
Results-driven advanced skin treatments, 
at everyday affordable prices. We believe 
everyone deserves the confidence that 
comes with being truly comfortable in  
your own skin.

Cosmetic Injectables 
A range of safe and highly effective 
treatments to target the visible signs of 
ageing, help restore a softer and more 
youthful appearance, and enhance your own 
natural beauty.

Advanced Skincare 
The right treatments balanced with an 
exceptional cosmeceutical grade at-home 
skincare routine helps generate healthy 
renewed skin and supports skin from the 
inside out.

Free Consultations. Expert Advice. 
Our experienced, highly trained team are  
here to help you be the best version of 
yourself, everyday.  

What’s on offer at  
The Cosmetic Clinic?

“As well as laser hair removal, we also have 
a growing range of skin rejuvenation and 
cosmetic injectable treatments, to address 
all of the common concerns experienced by 
women, and men, of all ages and life stages”, 
says Emma. “We look forward to seeing you 
in clinic to help you be the best version of 
yourself everyday!”

Book a FREE  
Observ520 Skin  
Analysis Today! 
 
 
The Cosmetic Clinic 
Shop 42, Five Mile 
Queenstown 

thecosmeticclinic.co.nz

Laser hair removal can be less painful painful than waxing
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one of the largest groups in the Southern 
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the network has allowed the brand to disrupt 
the New Zealand market, with pricing not 
previously seen in the local industry.

“We wanted to make the world’s best 
technology and treatments accessible to 
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says Selina Gilsenan, The Cosmetic Clinic’s 
Chairperson.
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Laser hair removal can be less painful painful than waxing

Shop new season fashion and everyday 
staples for the whole family! 

Find us on Ennis St – opposite Beds R Us.

Easy-to-wear Spring 
fashion and essentials  
at Postie Alexandra.

postie.co.nz
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“Our great strength is our flexibility,” says Dean. “The hotel and function menus we offer satisfy 
all types of requests which allows us to service small or large parties and make every occasion 
memorable. Whether it’s drinks and canapés or a sit-down meal we have a range of food and 
beverage packages to suit any event. This varies from canapes to burgers in the garden, a sit-
down formal menu or shared family buffet. The high-quality food is sourced locally and presented 
excellently and our wine list is pretty awesome too.”

“Each function enquiry we receive is treated individually. We like to sit down with customers and 
understand what they want to achieve and how we can deliver that — communication is key. The 
more understanding we have, the better the result.”

The hotel can cater for up to 250 guests for a cocktail-style 
function or up to 85 guests seated in the restaurant. With 
functions already booked well into 2024 Dean recommends 
making contact early to secure special 
dates.

“For people planning to also stay at the 
hotel there are plenty of fun activities 
to engage with in the Cardrona Valley. 
This includes Cardrona Tours offering 
exceptional horse trekking and quad 
biking trips, the Cardrona Distillery for 
tours, food and cocktails and Cardrona 
Alpine Resort for karting and mountain 
biking in the summer and snow sports 
in the winter. We also have our own gift 
shop housed in the Old School House 
that displays and sells works by local artists along with our own 
line of Cardrona Hotel merchandise.”

L E G A C Y  L I V E S  O N
By Penny Simpson

The historic Cardrona Hotel has been serving up its unique style of 
hospitality since 1863 and today its award-winning restaurant and 
charming boutique accommodation continues the legacy.

Functions manager Dean Burgess says visitors travelling through the 
Cardrona Valley are intrigued by the old hotel’s façade which is much 
photographed.

“It’s a country pub in a special location, full of character and love. 
Our fires are always burning both inside and out and the beautiful 
beer garden is a great spot to relax whatever the season. Our 
attention to detail ensures personal customer service is all part of 
the experience. The hotel has a feel good factor that guests love 
and the relaxed environment, our excellent staff, variety of food 
menus and superb accommodation allows all types of visiting 
parties to connect with us.”

A popular spot for group functions, weddings and special occasions 
the Cardrona Hotel offers different packages to accommodate a 
variety of events.

Level 2, Te Nuku Building 
43 Ballarat Street, Queenstown  

+64 3 379 7622

alice.balme@wynnwilliams.co.nz 
jenna.adamson@wynnwilliams.co.nz

WYNNWILLIAMS.CO.NZ

No one can whistle a symphony.  
It takes a whole orchestra to play it. 
– H.E. LUCCOCK

Kia ora koutou

Anyone who has spent even a fleeting moment in this region knows how incredibly 
special it is. It’s also no secret that the Queenstown Lakes community has faced its 
fair share of challenges over the last few years. 

As the community works to revive the heart of the region, there’s never been a more 
important time to work in partnership with all those invested in seeing Queenstown 
Lakes reclaim its status as the jewel in New Zealand’s crown.  

As Partners (and proud locals) building a practice that serves the heart of the 
Queenstown Lakes community, we are wholeheartedly committed to delivering a 
service that puts our clients front and centre. We believe in enabling conversations 
between parties seemingly singing from a different song sheet, to align the score.

The Wynn Williams offering is truly a full service one. Here in Queenstown we have 
particular expertise in business, property & development and environmental 
& planning matters – and an appreciation like none other in local government 
requirements. Where project dynamics require, our wider Wynn Williams team of 
more than 100 specialist practitioners can be called on to ensure we always have the 
right skillset at the right time.

We look forward to becoming a known and respected member of this community and 
to truly proving our worth, both to pivotal projects and to individuals looking to sure 
up businesses and livelihoods.

As Queenstown Lakes District looks forward, we will be right there alongside you – 
from the A 440 to the standing ovation the rest of the world will afford you.

Ngā mihi me te aroha nui 

Alice Balme and Jenna Adamson 
Partners, Wynn Williams Queenstown  



Q&A
Spring experience at Cloudy Bay Shed 

Cloudy Bay Shed in Cromwell, sited in an exclusive high country 
vineyard overlooking Lake Dunstan, is the backdrop for one of  the 

region’s most sought-after food and wine experiences. QT Magazine 
spoke to customer experience manager Meg Soper.

 

Tell us about the vision behind The Cloudy Bay Shed
With Cloudy Bay’s beginnings in Marlborough The Shed at Cromwell has been 
developed as the ‘home away from home’ displaying the full range of Cloudy 
Bay wines but also focusing on connecting with customers and offering more 
than just a cellar door experience. 

How has the Cloudy Bay Shed cellar door experience evolved?
We have evolved by focusing on our food and wine experiences that offer a 
unique taste of Central Otago. Over the last nine months our seasonal sharing 
style menu has been incredibly well received — so much so that we are about 
to undergo an exciting renovation to allow us to focus even more on food and 
guest dining experiences. Watch this space. 

What types of  food and wine experiences are you offering?
We are absolutely loving creating sharing style food with each dish inspired by 
one of our wines — and our guests are loving it too. Storytelling is something 
we are proud to include in the dining experience at The Shed. Each dish has 
so many special ingredients and reasons for why it matches so well with each 
individual Cloudy Bay wine. In the lead up to Christmas we have designed a 
group sharing menu for the larger groups wishing to have their end of year 
functions at The Shed. Bookings are essential.

What does head chef  Harry Bonning-Snook’s spring menu 
include?
Our new spring seasonal menu launching on October 1 has a beautiful selection 
of sharing plates. My personal favourite is the Royalburn Station lamb tartare 
which Harry created especially for the Eat. Taste. Central regional food and 
wine campaign which is happening locally until October 24. The dish matches 
brilliantly with our current release — Te Wahi Pinot Noir 2018.

Are there any new wine releases for spring?
Spring is always a most exciting time of year at Cloudy Bay and each year on  
October 1 we release our latest Sauvignon Blanc vintage. This year it is an even 
more exciting launch — keep an eye out also for our stunning new look bottles. 

What is happening in the 
Central Otago Cloudy Bay 
vineyard during spring?
During early spring we focus 
on replanting the fallow blocks 
in our vineyard redevelopment 
programme. The baby vines come to 
us in a dormant state so they can be 
put in the ground and come to life 
when they detect optimal growing 
conditions. It is a major task getting 
all the infrastructure ready and in 
place, including posts, wires and 
irrigation systems, before the vines 
are planted. The vineyard is into its 
second year of organic conversion 
so there are lots of new and exciting 
things to take in on our popular 
vineyard tours.

 

The Cloudy Bay Shed, Central Otago Cellar Door, 
45 Northburn Station Road RD3, Cromwell 9383 

+64 (03) 777 6059

Open Wednesday - Sunday. 
Bookings essential, email: theshed@cloudybay.co.nz

Meg Soper & Harry Bonning-Snook
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An award-winning rush  
of Spring flavour.
Meet Juno’s latest seasonal gin release – Spring 2022. And 
it’s pink! With raspberries sourced from Little Beauties and 
home-grown Mentha x piperata, this gin is surprising, vibrant 
and fun. Juno celebrates every season with a limited release, 
and this gin is the perfect way to embrace the return to 
Spring!

Juno Extra Fine Gin is crafted in our award-winning distillery 
based in New Plymouth, Taranaki. Using sustainable 
approaches to the time-honoured craft of distilling, this New 
Zealand-made gin will charm your everyday occasions into 
something magical.

Taster’s Pick (Classic Gin) 
by the Guide to New Zealand Gin, 2020 and 2021.

For delicious home cocktail recipes  
find us online junogin.com

Now available in your region!  
Henry’s Three Peaks, Super Liquor Remarkables Park, The Winery Arrowtown, 
Liquorland Wanaka, Henry’s Cromwell.
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Don’t 
live in  
pain.

34 Grant Road, Five Mile 03 442 8199
38B Gorge Road, Queenstown 03 442 8190  

8 Elspeth Street, Cromwell 03 445 3222

QUEENSTOWN HEALTH  03 4 42 8190 
FIVE MILE | QUEENSTOWN | CROMWELL 

QUEENSTOWNHEALTH.COM

The Headwaters Lodge in 
Glenorchy is now offering, 
fresh, seasonal, destination-
worthy dinners by executive 
chef Pete Gawron, inspired 
by his recent culinary 
adventures in Morocco, 
Thailand and Europe. 

“We will have an all-new, 
expanded wine list featuring food-matched 
selections of Central Otago’s outstanding wineries 
as well as a few special occasion bottles from 

Juno Gin’s new spring 
2022 release completes 
the New Zealand craft gin 
producer’s Artist Series 2022 
— a set of seasonal gins 
featuring original artwork in 
a stunning four pack.

“Every season we release 
a new limited-edition gin 
for our Artist Series, using 
ingredients and botanicals 
that capture the essence of 
that time of year” says Juno 
co-founder Jo James. 

Jervois Steak House in downtown 
Queenstown has forged a 
reputation as a standout high-end 
steak house. 

Located in the Sofitel complex 
on Duke Street, the sophisticated 
restaurant setting is also an 
excellent spot for private dining, 
functions and events.

“We can cater for boutique wedding 
receptions, private celebrations, 
corporate events and group 
functions,” says JSH restaurant 
manager Jo Thorp-Olesen. “It’s a 
super stylish space that offers an elevated 
food experience with personalised service 
that larger groups can enjoy together.” 

“The venue caters for up to 130 guests for a 
sit-down dinner or we can design a cocktail 
and canape menu for up to 250 guests where 
everyone can wander, mingle and graze.”

The Jervois Steak House private dining room is 
a drawcard.

“Our private dining room is separated from the 
main restaurant by solid oak sliding doors and 
has its own fireplace and balcony with views 
over Queenstown. It’s an amazing spot that 
caters for up to 16 guests and is available to be 
booked every night of the week,” says Jo.

"Spring and summer bookings are already 
well underway so we highly recommend getting in touch as soon as 
possible to discuss options for your upcoming function.”

www.jervoissteakhouse.co.nz/queenstown

“All four gins celebrate the seasons of 2022. The summer 
gin features splashes of Seville oranges and Gentian root 
creating an excitingly bitter and refreshing taste. Autumn 
pairs New Zealand flavours of mānuka and kelp mingled 
with lime blossom and winter features the nutty coffee 
notes of dandelion root.”

Juno’s spring 2022 release is a gin bright 
with raspberries and home-grown Mentha x piperata 
creating a surprising vibrant taste and blushing pink tone. 

“It’s our first pink gin as the popularity of pink has seen 
a meteoric rise and people are falling in love with this 
colour. It’s something I have always wanted to do and we 
are very excited to launch it this season.”

www.junogin.com

Stylish 
Steak 
House

In 
the 
Pink

Spring 
Culinary 
Flavours

international sources,” says The 
Headwaters director Katherine 
Schuitemaker.

“The hot tip is to get in quick 
on The Headwaters Eco Lodge 
Adventures in Paradise and enjoy 
Pete’s beautiful cooking as part 
of these remarkable packages. 
They are ideal for ‘active relaxers’ 

offering guests the very best of everything to do in 
Glenorchy without the hassle of planning or driving.”

www.TheHeadwatersLodge.co.nz
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Introducing 
Little Mez
By Jane Brooke

A sophisticated new addition to Queenstown’s 
hospitality scene, Little Mez is the resort’s only 
dedicated tequila and mezcal bar.

Queenstown's first agaveria is tucked in an out of 
the way basement off Queenstown Mall, boasting a 
bar stocked with an 
impressive range of 
tequila and mezcal 
varietals sourced direct 
from Mexico. 

Little Mez is the 
inspiration of Future 
Hospitality owners 
James Ace and Bert 
Haines who say the 
cosy, speakeasy-style 
space is a bit off the 
beaten track but well worth seeking out.

“If people have never heard of mezcal it is time to get 
to know it. It used to be a bit of a well-kept secret but 
people are just catching on how interesting this spirit 
is, a bit like tequila’s smoky cousin.”

Inside the stylish, ambient bar an expert team of 
mixologists opens up the world of Mexican liquor. 
The extensive cocktail list showcases everything from 
delicious twists on cocktail classics to organic wines 
and Mexican beers.

Site manager Stu Campbell says the smoky mezcal 
selections are a hit. 

Coolest 
hotspot
Queenstown Ice Bar is the coolest 
hotspot this spring. 

Future Hospitality created the 
distinctive bar from 25 tonnes of 
translucent, hand-carved ice and say 
the elevated Scandinavian-themed 
lounge is the ultimate ice bar 
experience. 

“The bar is very much a premium 
offering ideal for pre-dinner tipples 
and group get togethers,” says site 
manager Cami Renard. “Rug up 
in luxe winter coats and plush woolly boots and get cosy in 
comfortable ice carved seats.”

The Ice Bar’s new exclusive espresso martini range features 
six different flavour profiles blending Harpoon Cold Brew and 
Quick Brown Fox coffee liqueur. Beautifully smooth with a 
luxurious taste and feel, flavours include rum and coconut or 
raspberry vodka, strawberry and chocolate. A speciality is a 
Boozy Chai made with Fireball whisky. 

“Head to the Upper Village below Skyline gondola and enter a 
dreamy world of softly lit candles, beautiful mirrors set deep in 
ice walls and curated cocktails,” says Cami.

“Most of our guests 
have been open to 
trying something a little 
experimental. You can’t 
beat a well-balanced drink 
like a classic margarita, the 
perfect marriage of sweet, 
sour, salty and bitter. But, 
if we’re showing a new 
customer the style of the 
bar, the pineapple barbacoa 
is a fresh take on the 
smoky old fashioned and is 
becoming really popular.”

“If margaritas aren’t your 
thing, get comfy at the bar 
and sip spirits neat from a 
shallow, Queenstown-crafted 
clay cup,” says Stu. “We also 
offer a Trust Little Mez drinks 
option enabling bartenders to 
create a unique flavour profile 
to suit individual tastes.”

Situated below its highly 
rated sister restaurant 
Margo’s, Little Mez is great 
for relaxed date nights or a 
nightcap.

Best of 
the best
Queenstown’s Future Hospitality Group’s lakeside bar Little 
Blackwood was named New Zealand’s best bar at the 2022 
Hospitality NZ Awards and also took out the excellence in 
people and culture award. 

The company says the team is "absolutely stoked" with the 
accolades which recognise and reward their hard work and 
dedication after a difficult time for the industry as a result of 
the Covid-19 pandemic.

The excellence in people and culture award recognises 
progressive and innovative businesses that demonstrate a 
commitment to excellent staff training, personal development 
opportunities and an outstanding team culture. 
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Growing 
Memories 
By Jane Brooke

Southland tree nursery Easy Big Trees makes, as its name 
suggests, installing fully grown trees easy creating an instant, mature and 
impressive landscape to provide value for generations to come.

Spokesman Barney Harrison says Easy Big Trees is an established family business, 
providing trees for locations such as Millbrook Resort and The Hills near Arrowtown, 
along with private residences throughout New Zealand where homeowners are 
looking to enhance and maximise their investment. 

“The impact a well-maintained and established landscape has on a property’s value 
and return is well understood.”

He says it takes just three to five days from nursery to property.

“Within this timeframe we carefully transport trees using our tree carrier and 
recommend installation via our professional partners to plant an advanced grade 
heritage tree. Our range of containerised trees up to and over 20-years-old, known as 
the Harrisons’ Heritage Collection, are available now for planting.”  

Providing trees for generations is something 
his father Chris Harrison and brother Ryland 
Harrison know all about at Easy Trees.

The Harrisons Heritage Collection is named 
after Barney’s great grandfather Richmond 
Harrison who started the family business over 
100 years ago and is considered one of the 
pioneers of the industry in New Zealand.  

“Richmond started out in 1918 selling seeds from a catalogue. There was no colour 
photography in those days so the catalogues were full of wonderful hand drawn 
pictures instead. It must have worked as we’re still here and although today’s business 
is a bit different from Richmond’s, it’s based on the very same principles — to supply 
the best quality trees and shrubs.”

He says their Southland grown trees and shrubs are hardy and have a role to play 
throughout Central Otago as well as the rest of New Zealand.

“They can handle the heat of a dry Cromwell summer and the icey depth of an 
Arrowtown winter. Invercargill is an ideal place for a nursery and we know trees grown 
here do well throughout the country.”

Barney says there’s something about planting a tree with children and grandchildren 
and watching them grow together.  

“Over the years the tree serves as 
a reminder of fond memories and 
legendary family stories.”

Easy Big Trees has an extended 
range of deciduous, evergreen and 
natives available. 
Visit www.easybigtrees.co.nz which 
also includes information about the 
trees and how to care for them.   

Ryland Harrison

Harrison’s nursery team 1960s

Easy Big Trees Team 2022

Alpine village 
in the mountains 

The opportunity to live in a European-style alpine village would be a 
dream come true for many. 

And now that dream can become reality thanks to a master-planned 
village under development above the magnificent Cardrona Valley. 

Mt Cardrona Station’s resort-style community is coming to life on a sunny, 
wide open and secluded plateau above the valley floor — in a premium 
location with the quaint Cardrona Village just moments away. It’s a short 
drive to the bars, restaurants and lakeside activities of Wānaka, and 
world-class ski areas are on the doorstep. 

Just 29ha of the 400ha of station land will be built on, as buying into this 
$650m development comes with so much more than just a plot of land. 
Homeowners have exclusive ‘right to roam’ over the station which will 
feature 30km of private world-class walking, hiking and biking trails. 

Owners can walk five minutes to coffee or wander for four hours in the 
wide-open spaces. 

The trails have been designed by the legendary Tom Hey, the vision and 
handyman behind some of the world’s most famous trails and features. 
Tom left the UK in 2003 to spend a summer on his bike in Whistler, then 
spent the next few years building world competition-level bike courses, 
numerous other trails and film features around the globe. 

Making Queenstown home since 2010, he’s designed and worked on 
numerous trails such as Rude Rock, Gold Digger and Wānaka’s Bike 
Glendhu mountainbike park while still travelling the world for work.  

Interest high in neighbourhoods  

Mt Cardrona Station is celebrating a new building partnership with award-
winning local company CDL Building, as sales figures continue to rise.

Owner Justin Carnie and his team are renowned for impressive, inspiring 
residences and will be building premium contemporary homes in home 
and land packages designed by Leuschke Group Architects.

The beautifully designed packages are available in the Pioneer 
neighbourhood, one of four neighbourhoods currently on the market, 
while land only sections in The Ridges, Little Meg and Walter Little 
neighbourhoods enable purchasers to use their own plans and builders.

Station Development Manager Tom Morton says 55% of available lots 
have already sold out, with homeowners coming from around New 
Zealand (many from Auckland) and Australia.

“We are delighted to have a local Wānaka building company on board 
because they are hugely experienced at working in an alpine environment, 
having won multiple Master Builders House of the Year Supreme and Gold 
awards.

“They’re the “perfect fit” for a village celebrating the rich pioneering 
history of days gone by,” says Tom. “They’ve been executing high-spec, 
architecturally designed, quality homes for 15 years, with outstanding 
attention to detail and understanding of the alpine environment.”

Mountain basecamp 

A ‘mountain basecamp’ for an adventurous outdoors lifestyle, the village 
comes with world-class resort facilities. 

The spectacular Homestead building features The Adventure Centre 
with a gym and workout spaces, remote working and meeting facilities, a 
restaurant, hot pools, swimming pool, a stylish members-only Club Room 
and a ski and bike workshop. 

Private yet not remote, the station’s within easy reach of Queenstown’s 
international airport and at 600m above sea level, has unparalleled views 
of the Pisa and Mt Cardrona ranges. 

Mt Cardrona Station
• 15-minute drive to Wānaka

• 45-minute drive to Queenstown

• 400-hectare high country setting

• 30km hiking and biking trails 

• 15-minute drive to Cardrona Alpine Resort

• On-site property management services

To find out more and join the Mt Cardrona community, pop into The Woolshed at the entrance 
to the station on Wednesdays and Saturdays between 10am to 1pm. Contact Myles Green at 
New Zealand Sotheby’s International Realty to make an appointment to view the station or for 
a full information memorandum. 

Myles.Green@nzsir.com or call +64 27 277 6656. Visit www.mtcardronastation.co.nz

Each office is independently owned and operated. Browns Real Estate Limited (licensed under the REAA 2008) MREINZ 

Indicative illustration only
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Staple the Label

When your everyday 
wardrobe requires 
a stylish, easy wear 
dress, Staple the Label 
come to the party with 
the Evelyn Midi dress 
and Nala Cupro Midi 
dress. Both feature 
raglan sleeves and soft 
drawstring waists.

Loobies Story Midi Dress   The new Persia Midi 
dress by Loobies Story is a vibrant mix of exotic print 
and texture that has us daydreaming about holiday 
destinations. Check out their new collection instore now.

Cooper Code   From much admired New Zealand 
designer Trelise Cooper comes the Cooper ‘She’s Shirt 
Hot’ shirt featuring cuffed sleeves and button through 
design. This is a beautiful easy-to-wear shirt teamed with 
denim, your fave wide legged pants or new season’s skirt.

CHIC 
EVERYDAY 

WEAR
By Margo Berryman

Arrowtown stylish high street store Wallace & Gibbs has 
built a reputation amongst locals and visitors for high-
designer fashion and chic everyday wear for women and 
men over the past two decades. 

“A good wardrobe starts with a solid foundation of 
quality pieces to create a mix of looks and outfits,” says 
executive director Caroline Walak. “The store has become 
a fashion destination for customers who appreciate our 
New Zealand and Australian designer brands alongside 
international labels like Gaudi, Garcia and Paige."

“Our spring capsule collections from leading designers 
Trelise Cooper, Ketz-ke, Loobies Story, Sills, Standard 
Issue and Staple the Label are second to none.”

“If you’re looking for a special occasion dress or outfit for 
summer weddings or parties," she says, "then we have 
stunning options including for guys with our leading 
menswear brands Cutler, Ben Sherman, Dstrezzed and 
No Excess.”

It’s a Celebration  If you are heading to a 
wedding or special occasion then our selection 
of dresses by Curate are resplendent in floral 
prints, flowing lengths and pretty details making 
daytime dressing up fun.

Saben Style   Our spring range of Saben bags 
include their very stylish cross bags, every day 
bags and classic wallets through to the latest 
‘mini’s’ that will perfectly fit all your essentials for 
hands free glamour.

By Margo Berryman

Arrowtown Trail Guide
Arrowtown Millennium Walk: this wide, easy, 
one-hour loop walkway follows along the banks 
of the Arrow River

Bush Creek: one-to-two-hour gentle stroll 
starting next to the Arrowtown Chinese 
Settlement

Mt Beetham: one-to-two-hour trip with elevation 
providing stunning 360° views at the top

SawPit Gully: a local favourite this two - three-
hour loop walk traverses high above the Arrow 
River with superb views over Lake Hayes and the 
Whakatipu Basin

Miners' Trail: a 15-kilometre mountain journey 
requiring a good level of fitness. Starts at Tobins 
Track, skirting Mt Beetham and heads up to 
Bracken Saddle and a high point at 1047m with 
expansive views of the Whakatipu Basin

Out & About in Arrowtown’s 
backyard 

The Arrowtown trail network is a world-class 
destination for day walks and backcountry hikes 
which come into their own in spring.

“After a long, wet winter everyone is enjoying getting 
out and about on our walking trails as Arrowtown’s 
natural flora and fauna starts to come to life,” says 
Arrowtown Promotion and Business Association 
manager Nicky Busst.

“There has been significant investment go into the 
trail networks which provide visitors and locals with 
easy accessibility to our extensive and beautiful 
backyard.”

The network is intrinsically linked to the Mahu 
Whenua trails that traverse the higher reaches of 
neighbouring historic high-country farms including 
Motatapu, Mount Soho, Glencoe and Coronet Peak 
stations.  

“With over 15 listed walks renowned for their 
mountain, river, lake and forest views there is 
something to suit everyone and trail maps are 
available from the Lakes District Museum.”

“We are delighted to welcome back international 
events such as the Queenstown International 
Marathon on November 19 and the Motatapu in 
March next year which both travel over some of our 
trails,” says Nicky. 

What’s New 
in Arrowtown

Best by Bike
Arrow River Bridges Trail: A one-hour ride from 
Arrowtown almost entirely off-road beside rivers and 
lakes to Lake Hayes and beyond to Queenstown. 
Alternatively ride alongside the Arrow River and over 
the suspension bridges to Arrow Junction and loop 
back to Arrowtown for a shorter return ride

Gibbston Valley: Ride from Arrowtown to the famous 
wineries in Gibbston for lunch among the vines and 
local wine tasting. Hire a bike in Arrowtown with 
return vehicle pick-up and e-bike options available

Coronet Loop Track: Arrowtown’s newest trail 
with over 50 kilometres of spectacular backcountry 
singletrack trails through goldmining heritage areas. 
Good fitness and skill level required

DID YOU KNOW?
• Arrowtown was originally 

known as Fox township, 
named after William Fox an 
early gold miner. Later the 
town became known as the 
Arrow, then Arrowtown

• A fire station has been on its 
current Arrowtown site since 
1890. The hand drawn reel was 
used until the 1940s

W W W . A R R O W T O W N . C O M

• The trees in Arrowtown’s beautiful 
avenues are a mixture of sycamore, 
ash, oak, elm and rowan. The first 
avenue was planted in 1867

• The first jail in Arrowtown was a 
log that criminals were chained to.  
The subsequent stone jail still exists 
on Cardigan street and is New 
Zealand’s fourth oldest jail 

• Arrowtown has one of the best 
preserved collection of goldfields’ 
heritage buildings in New Zealand

Edgar Bridge

Gibbston Trail

Key Cycle Hub
Cycling in and around Arrowtown is a favourite activity 
during spring with a mix of bike trails suitable for all ages, 
abilities and confidence levels.

The historic village is a key hub for the extensive 
Queenstown Trail developed by the Queenstown Trails 
Trust . The network offers over 130km of off-road trails 
linking Queenstown to Gibbston via Arrowtown.

“Cyclists can start or finish their ride in Arrowtown 
which is a key junction point for the network. It’s ideal 
for stopping off for lunch or taking a break during a 
ride with so many cafés and eateries in the village,” 
says Arrowtown Promotion and Business Association 
manager Nicky Busst. “We receive amazing feedback 
from cyclists who refer to the town as picturesque and 
awe inspiring particularly during spring as the trees 
blossom.”

Arrowtown will play host to New Zealand’s first E-Bike 
festival Cyclorama at Labour Weekend (October 22 - 23)

“This is an exciting addition to our events calendar and 
we are thrilled to be hosting the first ever e-bike event in 
the region.”
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When you invest in a New Zealand Made design from TRENZSEATER, you can be assured, 

 that each piece is made by hand, for you, to your own unique, specific, and bespoke  

requirements that include your choice in size, finish and material selection. 

HAND CRAFTED, BESPOKE FURNITURE

AUCKLAND - 80 Parnell Rd, 09 303 4151 
CHRISTCHURCH - 121 Blenheim Rd, 03 343 0876
QUEENSTOWN - 313 Hawthorne Dr, 03 441 2363 

www.trenzseater.com

Feels like Spring 
By Margo Berryman

The best dressed season has arrived at 
Arrowtown fashion boutique Ikon with new 
fashion and accessories creating a fresh 
spring vibe.

“We have the most amazing fashion 
collections instore and it feels like every 
designer has dialled it up another notch for 
spring and summer,” says executive director 
Caroline Walak. 

From brights, florals and pastels 
to resort style prints and 
monochrome neutrals there are 
colourways to suit all occasions 
from daywear to parties and 
summer celebrations. 

“It’s a super stylish season for 
men and women and the store 
is brimming with fun additions 
for a spring wardrobe.”

1.

2.

4.

5. Ikon is Arrowtown’s 
exclusive stockist of 
Ashley & Co which 
our customers 

adore. Their new tinted 
Lip Punch is an intensive 
lip balm to nourish dry, 
chapped lips.

Scotch & Soda 
has guys sorted 
with new denim, 
classic cotton 

shirts and stylish blazers 
to team with Diesel 
sneakers.

6.

Contemporary 
denim dresses 
and skirts by 
Melbourne label 

Aureta offer the perfect 
counterbalance to their 
bright tops and crops that 
epitomise spring fashion 
feels.

7.

Our instore 
selection 
of stylish 
Mink Pink 

dresses, tops and 
matching skirts 
will take you from 
afternoon gatherings 
to evening cocktails 
in a heartbeat.

Easy to wear, long lasting 
scents by an independently 
owned Sydney fragrance 

house Who is Elijah has arrived for 
the new season. We love these new 
gender fluid fragrances that can be 
worn by everybody.

3.

Platform style, open toe sandals are making 
an impact from New Zealand designer Miss 
Wilson with a 70s disco vibe that is flirty and 
fun — we love them. Plus, the ultimate summer 

slides feature classic 
chain embellishments.

New Zealand 
designer Coop 
brings effortless 

spring chic to the party. 
We love the flowing 
peplum sleeves on the 
pretty After Flow top 
by Coop. Pair with 

your fave jeans for 
an instant in season 
glow up.
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Superior 
Suncraft 
Systems
By Margo Berryman

After launching 
Suncraft NZ in 
Arrowtown just 
three years ago 
Josef  Fruhmann and 
Kate Grubb have 
already developed a 
reputation for their 
high-end European 
shade systems.

The couple are the 
exclusive distributors 
of Austrian made Soliday products in New Zealand, 
Australia and the South Pacific.

“It’s been an exciting journey and we now offer nine 
retractable shade systems — four motorised and five 
manual options with the motorised systems being 
the most popular due to their high performance in windy 
conditions,” says Kate.

“We have an amazing customer base with installations 
spanning Invercargill to Auckland, Central Otago, Nelson, 
Te Puke and Hamilton. We also recently installed our first 
system in Australia and a standout feature of the Soliday 
interactive design is the ability to customise to each client’s 
specifications.” 

Kate says they are currently offering a new weather station 
feature which they expect will become popular.

“We are excited to have integrated a weather station option 
into our motorised system packages. Now sunshades can 
be automated to open and close depending on weather 
conditions, such as a high UV rating, sunlight hours, wind 
and rain. This is especially valuable during times of high UV 
exposure.”

“All our systems are installed by Suncraft or certified 
installers. First the poles, which we hold in stock 
are installed, then we measure for the fabric and it’s 
manufactured in Austria and airfreighted to New Zealand,” 
she says.

“We prefer to use ground screws to secure the poles instead of 
concrete foundations as they are much more environmentally 
friendly. We are in fact working together with the Outdoor 
Fabric Products Association of NZ to come up with a 
sustainability plan for the industry nationwide.”

Commercial businesses such as restaurants, cafés and 
wineries have been early adopters of the state-of-the-art 
Soliday systems.

“Commercial customers love the ease of operation and not 
having to worry about adjusting umbrellas throughout the 
day. They also view them as a design feature that upgrades 
an outdoor area and attracts customers. Similarly residential 
customers are always amazed how their sunshade transforms 
their outdoor space into a comfortable and appealing place to 
relax in the shade.”

Customers are encouraged to visit the Arrowtown showroom 
or set up an onsite appointment to discuss the best system for 
their home or business.

“Our average turnaround time is six weeks from order to 
complete installation and the closer summer gets, the busier 
we get,” says Kate. “People should order early to ensure they 
can enjoy their new sunshade for the entire summer.”

“As newcomers 
to the industry we 
were delighted to 
receive a Highly 
Commended Award 
for our installation 
of a Soliday CS 
retractable sunshade 
in Wānaka,” says 
Kate. “The quality of 
entries was very high 
this year so the win 
was a huge boost for 
our small team.”

Suncraft NZ was 
recently recognised 
at the Outdoor 
Fabric Products 
Association of 
NZ Awards for 
Excellence 

Kate Grubb Lachlan & Josef Fruhmann

Queenstown’s
Building and 

Construction Experts
   

We specialise in creating the 
highest quality build experience 

across Queenstowns top locations.

Email: mel@fergusonbuilders.co.nz
Ph: 027 479 3711

Active 
Spirit
By Margo Berryman

Step into the new season with the latest 
luxury leisure and activewear collections at 

Goals in Arrowtown.

“Spring is always exciting at Goals as designers 
release new ranges and there is an explosion 
of colour this year,” says executive director 
Sophie Gibbs. “Lorna Jane have beautiful new 
colourways of cornflower blue and Satsuma 
orange plus the very cute retro revival floral prints 
and checks in their new arrival activewear.”

“The exclusive prints by LA brand Onzie always 
deliver a fantastic mix of colours that we love. 
There is the cutest range of Assembly Label kids 
wear for your minis plus amazing swimwear from 
Aussie brands Seafolly and Jets. Our shoe wall 
features New Balance and Adidas latest shoe 
styles.”

ONZIE FLOW
Check out the bright new prints from 
Onzie. Their best-selling high-rise 
legging features a slimming high waist 
band and is designed to be form-fitted 
while stretching and flowing throughout 
exercise or daily life. 

AIM’N HIGH
Our latest selection from Aim’n 
is a mix of activewear and more 
fashion pieces in soft, pretty 
shades of lavender, green and 
sandy neutrals. Their seamless 
leggings and midi biker shorts 
are so luxe to wear giving that 
feel good factor for the gym or 
outdoors.

ASSEMBLY LABEL KIDS
Crafted from natural cotton and linen 
blends the new Assembly Label Kids 
collection of tee’s, shorts and tops are 
super comfortable with a soft, breathable 
feel — our kids love wearing theirs and so 
will yours.

MEN'S NEW 
BALANCE 
SNEAKERS
The New Balance Men’s 
BB480 Sneaker is that 
classic guys' lifestyle shoe 
with modern and unmatched 
comfort. It’s inspired by their 
heritage basketball model 
and features authentic 
basketball detailing with 
durable rubber cup outsole. 

SEAFOLLY 
BEACH 
FASHION
Goals has sizzling 
new Seafolly bikini 
styles that will 
take you from the 
beach to the pool 
effortlessly this 
summer. We love 
this Aussie brand 
for their heritage, 
quality and stylish 
bikinis, one pieces 
and resort wear.
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food
talk

with Jane Shaw
Provisions Café 

Open Daily 8am - 4pm
03 442 0714

65 Buckingham St, Arrowtown
provisionsofarrowtown.co.nz

   

TICKET

dorothybrowns.com   
Buckingham Street, Arrowtown

BOOK ONLINE NOW

Get a ticket to not just a movie, but a...

MOVIE
experience

Gorgeous Cinemas 
Books Galore 

The Balcony Gin Gar
Follow us on FACEBOOK for special offers

Ingredients:

• 1/2 pkt penne pasta

• 1/2 cup sunflower oil for frying

• 3 medium courgettes cut into 
slices on an angle

• 2 bunches either asparagus or 
broccolini

• 2 red onions each cut into 
eighths

• 2 Tbsps red wine vinegar

• 1 cup edamame beans

• 2 cups basil leaves

• 1/2 cup parsley leaves 
(discard the stems)

• 1/3 cup olive oil

• Juice and zest of 1 lemon

• 2 cloves crushed garlic

• 2 Tbsps capers

• 1 tub (212g) buffalo mozzarella 
torn into chunks

• 100g parmesan shaved 

• Generous amount of salt & 
pepper and juice of extra 1/2 
lemon to taste

The inspiration for this asparagus and 
courgette pasta salad comes from that 
expression our mothers often used — “eat your greens”.

The new season spring salad is packed with delicious greens 
easily swapped out for whatever green vegetables are on hand. 
Broccolini makes an ideal substitute for asparagus when it is out 
of season and the buffalo mozzarella and parmesan cheese add 
a wonderful rich flavour as do the lemon and capers. Feel free to 
add more lemon juice and capers to suit your own individual taste 
and desired level of acidity.

This salad is wonderful when served with barbequed spring lamb 
rump or simply by itself accompanied by fresh crusty French 
bread. The Remarkables Market often has fresh locally grown 
asparagus available in late spring so keep an eye out for it. 

At Provisions Café we are 
looking forward to planting 
up our spring garden and 
flowerpots for the summer 
season ahead in our café 
orchard garden. Spring is 
a wonderful time to enjoy 
seasonal produce as it starts to 
become more readily available 
and we will be switching our 
café menu with fresh spring 
dishes. 

Jane Shaw

Method:

Bring a large pot of salted water to the boil.

Heat sunflower oil in a frying pan and fry off 
the courgettes in batches until golden, drain in 
colander and sprinkle with a few pinches of salt, 
then transfer to a bowl and dress with red wine 
vinegar

Roast the red onions tossed on a lined baking 
tray with the garlic and 2 Tbsps olive oil and 
juice of half lemon and salt and pepper at 350°c 
for ten minutes. Remove from oven and add the 
asparagus or broccolini and toss through and 
return to the oven for another 10-15 minutes until 
greens are just cooked.

Cook frozen shelled edamame beans for 3-4 
minutes in the boiling water, remove with sieve 
and refresh under cold water.  

Blitz in a food processor 1 cup chopped basil with 
all the parsley leaves along with 1/3 cup olive 
oil, lemon zest, 1/4 cup of the cooked edamame 
beans and juice of remaining half of lemon.

Cook pasta until al dente and run under cold 
water. Return to the pot and mix roasted greens 
and onion, beans, capers, herb oil, shaved 
parmesan and mozzarella with generous amount 
of salt and freshly ground pepper to taste along 
with juice of another half lemon. Toss through 
the remaining basil leaves and serve piled on a 
serving platter

Spring 
Asparagus 
& Courgette 
Pasta Salad
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New home for 
Peak Interiors

By Jane Brooke

Queenstown’s longest established interior design and home 
staging business has new premises at Frankton’s Five Mile.

Peak Interiors owner Kath Evans has operated the 
Queenstown store with its quality furniture, accessories, 
exquisite soft furnishings and stunning lighting for 35 years.

Her son Mark has recently joined the company and together 
they have established new premises in a light-filled and 
spacious 400 square metre space in the Five Mile retail centre.

“It’s the largest shop I’ve ever had in Queenstown,” says Kath. 
“People walk in and go wow. I’ve wanted to have a store on 
this site for several years and now is the right time, in the right 
space, in the perfect location with parking right outside the 
door. To be able to showcase everything we do in one spot is a 
dream come true.”

The space is large enough to split into multiple display zones 
featuring lounge, bedroom and dining table settings. Colours 
and textures of suite coverings, cushions, throws and curtain 
samples range from jewel-like hues to complex weaves, soft 
wool or sheer voiles.

INTERIOR DESIGN    -     FURNITURE    -     CURTAINS & BLINDS    -     HOME STAGING

NEW SHOWROOM
NOW OPEN

Shop 2, 5 Mile Shopping Centre, Frankton
www.peakinteriors.co.nz

Keeping it in the family
Kath and Mark Evans are driven by a shared 
passion for their business.

Thirty-six-year-old Mark is a designer with a 
background in commercial design. He also has 
a property degree and uses his skillset to create 
a desirable space for clients.

Home interiors project management and home 
staging for real estate are thriving and growing 
areas of their business and Kath says they 
enjoy working with overseas clients as well as 
Queenstown residents.

“We work with all the major importers in New 
Zealand so we’re able to source everything 
anyone could want for their home.”

“I have three clients at the moment based in 
Hong Kong and we offer a complete turnkey 
service for their homes — from choosing the 
colours of the carpet to the linen on the beds, 
pictures on the walls and all the furniture. 
We even have our own furniture trucks for 
deliveries.”

Repeat business is a mainstay of the Peak 
Interior's operation.

“We develop outstanding levels of trust with 
clients by going the extra mile and seeing what 
needs to be done and just doing it. When they 
are clients once they become clients for life and 
often friends as well,” says Kath.

Kath says those who loved the rich textures and 
intense colours and patterns of fabrics in the popular 
movie Elvis will be delighted to spot designer 
Catherine Martin’s newest textile and wallcovering 
collection for Mokum.

Beautiful glassware, garden pots, artificial flowers, 
vases, candles, sheepskin rugs and bedside lamps 
sit alongside clocks, bar stools, roller blinds and 
bookshelves. Queenstown artists’ prints feature on the 
walls alongside New Zealand prints and a distinctive 
range of mirrors.

Peak Interiors has a 30-year relationship with New 
Zealand design company French Country Collections.

“We’re delighted to be part of Kath Evan’s new project 
and support her as a premium stockist in Central 
Otago”,” says French Country’s managing director 
Vanessa Bramley. “The full range is available instore or 
via the Peak Interiors website, with no freight charges.”

The new showroom also displays drapery and 
upholstery fabrics, blinds, custom tables, barn doors 
and wardrobe options.

Peak Interior’s interior design division works with 
several well-known suppliers with sampling available 
from companies such as Resene, James Dunlop and 
Belgotex Flooring.

Kath & Mark Evans

Expansion continues at 
Five Mile hub

By Jane Brooke

Five Mile’s newest café Billy’s Espresso brings 
Sydney style coffee to Queenstown under the 
ownership of Bevan Higginson who previously 
operated the longstanding Birchina café at Bondi 
Beach.

Originally from Whakatane Bevan saw the 
borders reopening as the chance to return to New 
Zealand, relocating his family, dogs and business 
to Queenstown which he describes as “the perfect 
place to bring up kids”.

Billy’s Espresso, named after Bevan’s bulldog Billy 
who grew up at the Bondi café, is all about good 
coffee, good people and classic Kiwi homestyle food.

Serving Kōkako coffee Bevan says the espresso bar 
elevates barista skills and knowledge to the next level. 

Appearance medicine clinic 
launched
One of the largest cosmetic clinic brands in the 
Southern Hemisphere will add to the eclectic mix 
of businesses at Five Mile.

The Cosmetic Clinic opens its doors in October 
specialising in everything from laser hair removal and 
skin rejuvenation treatments to cosmetic injectables.

Alton and Emma Craig have relocated from 
Christchurch to open the all-new clinic. Their team 
of highly trained registered local and overseas 
nurses and technicians who employ the best global 
standards and practices of cosmetic appearance 
treatments ensuring clients feel confident they are in safe and experienced hands.

The Craigs are passionate about high-quality beauty and cosmetics and committed to 
employing and growing local talent as part of the clinic. 

“The Cosmetic Clinic has its own registered training centre which all our employees go through 
so we ensure we’re at the forefront of the industry,” says Alton.

“We are continually introducing new high-standards and innovations into staff training and 
treatment protocols, enabling our team to develop and grow their skills.”

Spring fashion refresh

The vibrant retail hub at Five Mile 
has an array of clothing stores 
from sports and outdoor wear to 
streetstyle and footwear.

Ahead of the trends in street, surf 
and skate styles Boardertown and 
North Beach are the places to go 
for stylish new season threads and 
sneakers including top streetstyle 
brands from Nike and Adidas, 
Patagonia and Dickies. 

Five Mile’s wide range of sports 
shops are ready for spring 
activities with new sporting gear 
and clothing instore.

The shelves at Rebel Sports, Stirling Sports, Kathmandu and 
Bivouac Outdoor are stocked with leading activewear labels 
and quick-dry fabrics designed for an outdoor lifestyle.

 Billy the bulldog

“Australian methods, including the use of lever 
machines and naked pourers, not only create a 
more traditional-style genuine quality coffee but add 
theatrics and excitement to the mix.”

His vision is for the café to be a locals’ go-to spot. 

“In Bondi we always looked after the locals first and 
I want to replicate that in Five Mile. Think perfect, 
quick coffee, delicious bacon and egg rolls and 
savoury scones and hopefully they’ll keep coming 
back.”

“Being a family run business, our son Othello and 
dogs Billy and Dave will always be around to say 
hi and that’s the kind of vibe and atmosphere we’re 
creating — a friendly, welcoming place where you 
can always come for a delicious coffee and great 
chats.” 
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FRO M THE CH A M BERS

Committed 
to trees

By Tom Kalliber

Protecting existing trees and increasing the 
number of native species planted on public land is 

at the heart of a new district-wide council policy.

Queenstown Lakes District Council (QLDC) Acting 
General Manager Community Services Meaghan Miller 

says from now on any tree removed from public land must 
be replaced by two new plantings.

“We know how much our natural landscape means to residents and 
visitors to the district. As well as the two-for-one programme the policy also 
provides guidance on the types of trees council will plant and how our staff and 
contractors care for and plan work around them.”

“The new policy has robust criteria to ensure trees aren’t removed unnecessarily 
from land we manage on behalf of the community.”

She says that obscuring views or commercial signage, dropping leaves or fruit 
or creating shade will no longer be considered strong reasons for removing 
trees.

“Some trees will present potential risks, especially if they become old or 
damaged, but these will be assessed against a specific risk management 
procedure before any decision is made on possible removal or remedial work.” 

The policy has also been shaped by the actions laid out in the Queenstown 
Lakes Climate and Biodiversity Plan 2022-2025.

“It’s about managing trees to meet community aspirations and our long-term 
obligations to help mitigate the effects of climate change,” says Ms Miller.

Community 
groups 
funding 

boost 
By Tom Kalliber

Walking and biking trails, conservation, local history 
and future visioning are among the community initiatives 
benefiting from a share of $200,000 in new grant funding by the 
Queenstown Lakes District Council (QLDC).

The funding has been distributed to 16 local not-for-profit groups through this 
year’s council Annual Plan process.

QLDC Community Partnerships Manager Marie Day says the recipients perform 
a broad range of valuable services across the district.

“Individual grants range from $2,000 to $40,000. All were awarded on the basis 
of the positive impact they will make to the hard-working folk running the groups 
and our community at large.”

She says much of the money allocated will help cover annual operational costs 
to enable groups to deliver their day-to-day services, but some specific projects 
are also receiving funding.

“For example, ChildPlayWorks Charitable Trust has received $2,000 towards 
specialist training to use play therapy to 
support children and their whānau while 
Glenorchy Trails Trust has been awarded 
$20,000 to fund a feasibility study into 
a potential trail to the township from 
Queenstown.”

Volunteer South Community Connector 
— Central Lakes Neha Gosalia says the 
$10,000 grant it received will assist its 
ongoing work supporting other not-for-
profit organisations and strengthen the 
local voluntary sector.

“Our aim is to connect communities 
through volunteering. We’re grateful for 
this funding that will help us provide our 
services, advice and training to more 
groups that depend on volunteers as well 
as support individuals to get more involved in their community and enjoy the 
huge benefits that brings.”

A full list of community grants approved via the 2022-2023 Annual Plan is 
available on the council’s website.

NEW VENTURE FILLS 
MARKET GAP

By Penny Simpson

Launched earlier this year their state-of-the-art workshop at 180 Glenda 
Drive in Queenstown houses the latest in sheet metal fabrication 
equipment including guillotines, presses, saws and cutters.

“Our specialist services include stainless steel, sheet metal fabrication and 
general engineering for the building, automotive, marine and architectural 
industries. We also specialise in the food and wine industry,” says Scott.

“As a new company to town we were motivated by the amount of building 
and development happening across the region. I was here in 2021 on 
contract work and could see no one really had the workshop capacity or 
expertise to deliver.”

“We are a small dedicated team who like to work closely with our clients, 
from concept to completion where no job is too big or too small. For 
example, we recently had a customer bring her copper kettle in to be 
welded up while at the same time we were producing large six metre by 
six metre ceiling frames for several clients working on the redevelopment 
of O’Connell’s Mall.”

Producing high quality finishes for sink 
benches, hand rails, balustrades, fire place 
surrounds, stylised ducting and flashings for 
commercial and residential builds is a large 
part of the day-to-day business. 

Scott and Dominic work alongside architects 
and builders to deliver customised solutions 
that fit overall design briefs.

“Being car enthusiasts we really enjoy working 
on customising cars and utes providing 
any modifications our clients want. We do 
everything from a full custom job including 
gas tanks, door panels and front cuts to roll 
cages, tool boxes and manifolds to chassis 
modifications and suspension mountings.”

Both have an extensive background working 
with stainless steel and metal fabrication 
around New Zealand and internationally 
including for the dairy, winery and food 
processing industries.

“It’s a progressive area for stainless steel 
fabrication with all food processing, dairy and 
winery products requiring specific stainless 
steel construction as well as specific welding 
processes for hygiene reasons. Stainless steel 
can be formed into complex shapes, cleaned 
and sterilised without deterioration. It does not 
impart any colour or flavour making it ideal for 
the food and beverage industry,” says Scott.

“This is applicable for anyone setting up a 
viticulture processing plant, a commercial 
food premise, café or bar area that require a 
high finish with hygienic purposes in mind. 
Sink benches, pipe work, mixing tanks and 
conveyors are just some examples of what we 
do. This is an area of the business we are keen 
to expand down here.”

With a dynamic team environment and a can-
do attitude Scott and Dominic, both originally 
from New Plymouth, appreciate the response 
to their new venture.

“We are customer friendly and focused 
working on all types of projects and it’s great 
to be building the future of the business in the 
Southern Lakes.”

To subscribe, call (03) 442-6157 or
email circulation@alliedpress.co.nz

Every day, the Otago Daily Times reports on news and events 
from Queenstown and across the south, keeping you up to date 
with developing stories in your community. If you are in town for 
a night, a week, or longer, pick up a copy of the ODT today. 
Available from your nearest newspaper retailer or via pressreader.

News doesn’t just
happen in the big cities

www.lakesidestainless.co.nz

YOUR LOCAL STAINLESS STEEL FABRICATORS
GET IN TOUCH FOR A FREE QUOTE

0800 525 374 
info@lakesidestainless.co.nz

Want to make sure your voice  
is heard on the important 
decisions that matter to you?

REGISTER TODAY AT 
letstalk.qldc.govt.nz/register

START HAVING YOUR SAY 
on the things you care about

CHECK OUT 
letstalk.qldc.govt.nz

Neha Gosalia

Scott Lilly and Dominic Yardley are specialists in customised steel 
and aluminium solutions and Lakeside Stainless Steel Ltd is filling a 

gap in the Southern Lakes market.
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Devold NZ Wānaka store co-owners Sarah and Stew Perriam strongly believe in the 
value of wearing merino clothing all-year-round.

“Merino’s unique natural crimp structure traps body heat in air pockets around your 
body keeping you warmer for longer,” says Sarah. “By trapping that body heat and 
not letting it out merino wool fibres also perform another important function by not  
letting the cold air in. This is the reason that merino wool sweaters make a great top 
layer during the spring season and a great base layer during winter.”

The exceptional cooling effect of wool which is naturally breathable regulates the 
body temperature and Sarah says their garment range is soft and flexible, a must for 
any physical activity.

“Wool fibre naturally helps regulate body temperature during winter and summer 
by transporting sweat away as a vapour and cancelling out odours — we tested it 
ourselves.”

“Our Devold® Running Man and Running Woman ranges are the ultimate training 
garments regardless of intensity. They are fast-drying, super lightweight and 
breathable products made from merino wool in combination with TENCEL™ that 
feels cooling on the body and both absorbs and wicks away moisture quickly,” she 
says. “They are the perfect choice for both active athletes and everyday exercisers.”

“The Devold® Breeze collection offers soft and lightweight wool garments especially 
developed for days when people need ultra-lightweight clothing. The range is made 
of 100 per cent Merino wool and guaranteed to be itch-free.”

Concern for ethics and quality runs in the Perriam family. 

Stew and his brother Daniel run Bendigo Station near Wānaka which has been 
in the family since 1978. Renowned for its vineyards and gold mining history the 
property is also one of the foremost producers of merino wool which resulted in the 
station being selected as one of Devold’s locally sourced farms. 

Sarah says It has been a natural partnership, with both Norwegians and Kiwis 
sharing many of the same values, namely a love for the great outdoors and the 
pursuit of sustainability.

“Merino sheep are one of the most ethical ways of farming —  
it is a low intensity model, the sheep are small so they gently 
graze the terrain and their little hooves tread lightly on the 
ground causing minimal damage to the environment.”

MERINO 
MASTERCLASS

Tapping into the timelessness 
of wool and its natural 
properties, the Norwegian 
based company Devold is 
world-renowned for their 
stylish range of garments that 
celebrate the natural moisture-
wicking properties of merino 
wool grown in New Zealand.

By Penny Simpson

  
Duncan Cotterill is  
proud to call Queenstown 
and the Southern Lakes 
region home

Level 1, Building 8, 36 Grant Road, Five Mile, Frankton, Queenstown | Tāhuna 9300
p +64 3 428 2050  |  e queenstown@duncancotterill.com

Auckland | Wellington | Nelson | Christchurch | Queenstown duncancotterill.com



P51 QTMAGAZINE SPRING 2022

Beauty oasis
By Margo Berryman

Ilu Hub is an oasis of beauty and wellness in the 
heart of Wānaka.

“We take extra measures to ensure our clients 
feel pampered and loved and leave refreshed, 
nourished, and radiant,” says owner Anneli 
Glazebrook. “Ilu means ‘beauty’ in Estonian 
and ILU is also the abbreviation for ‘I love u’ 
in English. Beauty and love will carry many 
connotations for many people; however, 
something I fundamentally believe in, and hope 
for all people, is that we should feel beautiful 
and loved in our own skin.”

She says Ilu Hub offers a luxury spa 
environment led by a team of qualified massage and beauty therapists where 
service and relaxation is the essence — “our clients can escape the business of 
life, settle their minds and experience deep relaxation”.

Anneli’s decade long background in the beauty industry has forged her passion 
for natural, organic skincare products used exclusively at the spa.

“I have experienced many brands all claiming different benefits however through 
my exploration I discovered so many contain liquid plastics and chemicals 
that potentially do harm. What I love about organic skincare is that all the 
unnecessary synthetic fillers and preservatives have been replaced with nature’s 
active ingredients that care for the skin on a cellular level feeding and nurturing 
it."

The Ilu Hub wellbeing treatment menu offers a range of facials, massage 
and body therapies alongside advanced facials such as micro needling and 
peels. Maintenance options include eyelash, eyebrow tinting and shaping, brow 
Henna, manicures, pedicures and traditional sugaring for hair removal.

“For bespoke facials we carefully select skincare with optimal active ingredients 
to suit the clients’ needs. During body treatments I like to incorporate different 
massage techniques such as lymphatic or cupping alongside therapeutic 
products,” says Anneli. “Our range of quality products includes award winning, 
salon approved UK brand SKN-RG and Mukti Organics from Australia.”

“SKN-RG Sparkle Peel and Reveal is a new generation of glycolic peels that 
resurfaces the skin to address many skin concerns. It contains stabilised vitamin 
C, B3, Hyaluronic Acid and ‘Zen’ active that helps to restore skin equilibrium and 
therefore is suitable even for sensitive skin. It’s a great way to lift, plump and 
boost the skin before the summer season.”

 

Sharing the joy
By Rebecca Williamson

The Village Gift online gift delivery company 
celebrates the best of Wānaka in a box.

Owners Kenny and Carrie Vaugh set up the 
company in 2019 after relocating to Wānaka 
from Scotland and being “blown away” 
by the quality of the local produce and 
work by Southern Lakes artisans together 
with the welcoming community spirit and 
enthusiasm for supporting grassroots 
businesses. 

“Aside from the obvious breathtaking 
scenery, a big part of Wānaka is the tight-
knit community who build each other up 
day to day to create this strong sense of 
belonging,” says Carrie. “This is something 
we have very much experienced first-
hand as a family living on the opposite 
side of the world to all our relatives. So by 
establishing The Village Gift we wanted to 
express our gratitude — we loved the idea of 
getting involved and giving back, supporting 
and showcasing all things Wānaka. It’s 
something we like to call ‘sharing local joy’.”

A highlight for the Village Gift was its two 
awards at the 2022 Ignite Wānaka Business 
Awards — winning the Young Enterprise category jointly with The Next Chapter 
and The People’s Choice Award for its premium gift boxes that combine a 
tantalising selection of Wānaka-made treats, including Maude wines, Pembroke 
Patisserie oatcakes and homemade rocky road by The Platter Share. 

Carrie says their beautifully presented boxes are sold in various sizes and are 
delivered to homes in Wānaka and throughout New Zealand.

They aim for the wow factor with each box, which is consciously put together 
with edible or reusable items and dried floral details foraged from the fields near 
the Vaugh’s home, along with a heartwarming handwritten note

“Sustainability has always been of the utmost importance to us and we have 
chosen packaging that can be 100 per cent recycled or repurposed, with our 
boxes being predominantly cardboard or wood and the fill made of paper. We 
know that our ribbons are pretty enough to be reused by recipients — we were 
excited to meet a lady at a recent event who was wearing hers as a belt! We just 
love creating gifts that bring people joy.”

hello@thevillagegift .co.nz

www.thevillagegift .co.nz

Located at 3A Helwick street in 
Wānaka Ilu Hub bookings can 
be made online at 

www.iluhub.co.nz

Anneli Glazebrook

Carrie Vaugh

Visit www.thecamp.co.nz to book

Geo Domes  |  Glamping  |  Cabins  |  Cottages
Tiny House  |  Air BNB  |  Food Truck & Bar
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Caring for 
body & soul

By Margo Berryman

Wānaka’s Dripping Bowl food caravan is spearheaded 
by professional chef Evelyn Vallillee and Fresh 
Link owner Jesse Herbert who launched their 
take-out business 
in 2021 featuring 
fast, healthy and 
approachable whole 
foods.

“The balance has 
really flipped in terms 
of unhealthy fast-
foods and we knew 
people wanted better 
nutritious offerings,” says Evelyn. “Creating access to 
healthy foods including wholefoods, paleo, keto, vegan, 
veggie or refined sugar free options has been our aim.”

Originally from Canada Evelyn studied herbal medicine 
and has a lifelong interest in improving health through 
plant-based whole foods. This is reflected in the 
Dripping Bowl’s take-out food that has developed a 
strong following.

“We serve a delicious selection of acai bowls, buddha 
bowls, smoothies, cold pressed juices and organic 
coffees and tonics alongside Good Roots raw treats. It’s 
fast, healthy approachable food people can indulge in 
knowing their body is being served well. Our regulars 
include local athletes, tradies, mums and those working 
to stay fit and healthy. They really trust our quality.”

Evelyn ensures there is an equal serving of macro 
nutrients in every bowl served.

“The buddha bowls are filled with plant-based 
proteins, good carbs and fats, ferments, brown rice and 
mesclun. Our flavourful sauces, including chimichurri 
and chermoula, are full of antioxidants and immune 
supporting ingredients like tumeric, cumin, ginger and 
garlic to boost the system.”

“Our mushroom coffees are super popular made using 
reiki and shitake mushroom powders, ashwagandha, 
cacao, maca, Canadian maple syrup, house-made 
coconut milk with Common Ground coffee poured 
over. The mushroom 
adaptogens support 
the adrenal system 
throughout the day 
stretching that coffee 
buzz out.”

“The smoothies are 
nourishingly balanced 
with a healthy sprinkle 
of micronutrients and 
digestive enzymes 
including soaked chia 
seeds and toasted 
buckwheat on top to 
kickstart your digestive 
system,” she says. 

Evelyn and her team 
are dedicated to 
sharing their love for 
good food.

“We had an astounding 
summer and winter 
season with so much 
support from locals 
and out of town 
visitors. So many heart-
warming stories shared 
and connections made while serving delicious coffees 
and nutritious food.”

The Dripping Bowl, sited at 28 Anderson Road is open 
Monday to Friday 7.00am – 4.00pm and weekends from 
8.00am – 3.00pm.

Creating a 
fresh link

Wānaka’s Fresh 
Link grocery 
store has a simple 
mantra — “it’s all 
about real food".

Owner Jesse 
Herbert grew up on 
a remote farm on 
the North Island’s 
east coast where 
they grew and 
produced much of 
their own food including milk, cheese and bread. 

Based on this experience he developed his food market 
business idea while studying at university, wanting to give 
people the opportunity to re-connect and have access to 
whole foods, grown locally.

“I like to use the Māori word, kai, because it can’t be 
misconstrued. It simply means food and that’s our singular 
focus at Fresh Link. When you shop here you should be able 
to recognise all the ingredients on the back of a package as 
actual food. That means no preservatives, stock, thickeners, 
e-numbers or emulsifiers — what we are is 100 per cent 
food.”

Fresh Link supplies daily essentials including meat, 
bread, eggs and dairy alongside a range of dry goods and 
sustainable household products.

“We are a traditional grocer offering those staples needed for 
daily living. Our farmers, artisans and growers do the hard 
work and we are here to represent their fresh products in the 
best possible light to our customers,” says Jesse.

“In many ways we’re creating a traditional marketplace for 
these producers being somewhere between a supermarket 
and a weekend marketplace.”

The store, at 82 Anderson Road, is open seven days and 
online shopping will shortly be available. Jesse and his team 
of ten are committed to sharing an authentic food connection 
with their customers.

“Customers very quickly understand our whole foods 
concept when they step through the door. Our oat and dairy 
milks come in glass bottles made in New Zealand, our fresh 
meats are wrapped in paper and we only sell fresh, naturally 
fermented sourdough bread that arrives daily from Wānaka 
and Queenstown.”

“The store is diet neutral so it doesn’t really matter what the 
food agenda might be, whether its vegan, vegetarian, paleo, 
environmental or traditional the shop is for everyone,” says 
Jesse. “We are consumer friendly and above all provide that 
traditional Kiwi grocer experience.”

Grounded in 
goodness

Wānaka’s Good Roots owner Emily Bugg 
weaves magic into a 
constantly evolving 
range of organic treats 
created specifically to 
the nourish the mind, 
body and soul.

“We wanted to produce 
allergy friendly treats 
that were good for all 
regardless of what 
lifestyle diet, be it vegan, 
paleo, dairy free or 
keto, people might be 
following. Good Roots 
represents coming 
back to one of our basic 
needs — nourishment 
for our body and soul 
through real food, 
prepared and created 
with love and care.”

The business opened 
in 2018 and neighbours Fresh Link and The 
Dripping Bowl at 82 Anderson Road. Their 
handcrafted refined sugar free treats, such 
as chocolate, cakes and desserts are made 
from organic wholefoods with an emphasis on 
seasonal flavours and ingredients.

“We have a strong desire to have a positive 
impact on our environment which is reflective 
not only in our products but in our beautiful 
kitchen space. Our small, transportable 
kitchen was built without creating any material 
waste and ergonomically designed for function 
and productivity,” says Emily. “We open this 
space up every Friday where we sell direct to 
our customers and keep things interesting by 
creating new and seasonal treats.”

She says the community vibe with the other 
businesses is fun 
and social making 
it a great gathering 
spot.

“We love 
our business 
community here 
as collectively we 
share a similar 
desire to educate 

and inspire others driven by positive change 
and purpose. We are focused on building a 
safe environment for everyone and it’s a great 
place to be.”

“We have such a loyal, supportive following. 
Our customers not only enjoy the treats 
themselves but share 
the love with friends 
and family helping us 
to grow our offering. 
People really feel the 
care that goes into 
our product and truly 
appreciate it.”

Customers can shop 
online at www.goodrootsfeasting.com and 
Good Roots supplies their goods to a selection 
of cafés and food businesses in Wānaka, 
Queenstown, Clyde, Dunedin and nationally.

Evelyn Vallillee

Jesse Herbert

Emily Bugg

Open 7 Days, 82 Anderson Road, Wānaka
freshlink.nz

@freshlinkgrocer
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For more details phone 
021 090 75375 or visit 
www.tiakibees.co.nz

Connecting With 
Nature
By Tom Kalliber

Passionate apiarist Barna Szocs has not looked 
back since opening his bee hive rental operation 
Tiaki Bees in the Southern Lakes in 2020.

“There have been so many positive interactions and great feedback 
from clients from all walks of life. It is very reassuring and heart-
warming when a young child shouts ‘the Beeman is here’ or when kids 
can tell the difference between a bee and wasp from an early age.”

“The willingness of local businesses in Queenstown, Wānaka and 
Central Otago to rent a hive or sponsor a hive for local schools has 
been amazing as has the enthusiasm from chefs and restaurants 
receiving their honey and vegetables grown beside their hives,” he 
says.

Barna says young Kiwi families with small children managing to find 
space to host a hive and grow vegetables is inspiring.

“Our clients are very interested in bees and the environment and after 
having our bees at their property are more in tune and connected with 
nature. Often we hear stories of children and grandchildren watching 
the busy bees come and go from the hive, asking questions of their 
parents and showing they are deeply interested in the process.”

Tiaki Bees is currently involved with the pollination of local orchards 
and farms.

“We’re collaborating with an innovative company creating dispensers 
that can be fixed to hives so the bees spread an organic treatment in 
orchards during pollination. It’s not harmful for bees and can be used 
by farms that produce organic produce. We believe the less chemicals 
going into food and the closer we stay to the natural practices the 
better,” says Barna.

"We are working with a local start-up company that will be producing 
healthy drinks made with raw honey produced by our hives used in 
commercial pollination.”

Foraging 
and Feasting 
By Jane Brooke

The Southern Lakes’ only dedicated food tour, Forage & Feast Adventures, is this 
year marking its third season offering immersive culinary adventures in Wānaka after 
overcoming the challenges created by the Covid-19 pandemic.

Owner Naomi Lindsay is a self-confessed foodie traveller and has travelled the world finding 
connection to the places she visits through food and people. 

“From Vietnam, China and Thailand to Mexico, Greece and Italy the food evokes memories of 
warm climates, new people and places.”

Naomi created Forage & Feast over five years ago inspired by the number of foodie 
experiences in the region. Circumstances however, meant it was three years before her first 
tour was launched in 2020.

Connecting people to places, meeting locals and being interactive with food is her key focus.

“From 
paddock to 
plate and 
everything 
in-between, 
guests are 
immersed in 
the stories of the local people who 
grow, produce and make our food. 
They hear from our local foodies 
and sample their delights in a feast 
of the senses,” says Naomi. “This is 
an immersive culinary experience 
where guests are encouraged to 
take part where they can.”

Adventures run from October 1 
on Fridays, Saturdays and Sundays with 
private trips available other weekdays for groups of six or more.

“Our Forage & Feast Wānaka full day immersive food adventure 
takes people on an exploration of Wānaka and Hawea on a journey 
combining wild and commercial foraging with interactive food 
discovery sessions and grazing local food all day long.”

For more details visit 
www.forageandfeast.nz

Barna says hosting a Tiaki Beehive is an easy and 
straightforward process and spring is a great time to 
introduce a beehive.

“If ever someone was thinking of getting some bees, spring 
is a great time to take on a hive with all the fresh growth 
emerging. One of our team members will assess a property 
with no commitment. If it all comes together we deliver the 
hive and put it in place.”

“We visit on average once a month and make sure the 
bees are healthy, happy and productive. Our clients don’t 
need to do any work, we take care of everything and they 
just sit back and enjoy the benefits.”

Barna SzocsBook Now for Spring and Summer Glamping. 
Experience nature at its best.

  Phone 027 226 0290 or visit crosshill.co.nz 
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The newest addition to Wanaka’s exciting food scene!

Our mission — simply make the best tacos we can using NZ ingredients.

For us that means starting with sourcing our whole corn kernels from a farmer named Pattie in Napier. Then using the traditional 
process of nixtamalization, we turn the corn into masa dough which is fed through Tony the Taco Press, and a delicious fresh corn 

tortilla is born. Our wood fire grill is at the heart of everything we make, this is where we lovingly grill fresh local ingredients, 
which are then nestled into your tasty, authentic taco. Best enjoyed with Mexico’s favourite cocktail — the Paloma.

bookings@palomawanaka.co.nz   03 443 1288
Paloma, 28 Helwick Street, Wanaka 9305

S C R E E N 
S T Y L E

By Rebecca Williamson

New Zealand fashion designer Nicola 
Screen has selected Wānaka as the ideal 
place to open her first South Island high-

end fashion boutique following on from the 
success of her flagship store in Greytown.

Nicola launched her own personal label in 
1990 in Wellington followed by the well-known 
label OYL. She has developed a signature 
style capturing the synthesis between 
effortless elegance and the beauty of industrial 
minimalism. 

Her foray into Wānaka is something she has 
considered for some time.

“I have visited family in Wānaka over the years 
and have always thought it would be a beautiful 
place to open another boutique. When an 
opportunity in The Precinct came up it was 
serendipitous. I love the concept of the complex, 
its modern simplicity and international feel. We 
are very excited to be here.”

Nicola’s two stores and online platform feature 
timeless, feminine tops and shirts as well as 
confidence-inducing dresses, all designed and 
made ethically and sustainably in New Zealand.

Luxe fabrics such as soft Japanese cotton and 
French silks are a cornerstone of the Nicola 
Screen label and the garments are created for 
longevity.

“We use the finest fabrics from all over 
the world in our collections,” she says. 

“I would describe it as ‘slow fashion 
made to last’. I like to put an emphasis 
on unique textures that feel luxurious 

but are effortless and practical to 
wear every day.”

Nicola has discovered a distinct correlation 
between charming towns and refined fashion.

Her original Greytown boutique has a loyal 
local following but it is also a destination 
store for many women in Wellington and the 
lower North Island. She hopes her only South 
Island store will enjoy the same popularity, 
with people travelling from around the region 
to Wānaka to browse her collections as 
well as her exclusive range of perfumes and 
Italian leather bags.

“Wānaka and Greytown are similar in their 
boutique retail offerings and it’s great to 
finally have a South Island presence,” says 
Nicola. “We have many existing clients in 
the region, both online and previous visitors 
to the Greytown boutique, and we want 
to provide the full instore Nicola Screen 
experience for them in Wānaka.”

NOW OPEN

Nicola Screen
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The South Island’s premier three-day music festival 
Rhythm & Alps is bringing serious sonic heat to 
the Cardrona Valley this summer with the return of 
international artists for the first time since 2020.

Over 10,000 people are expected to join in the revelry 
with 40 of the world’s hottest acts featuring at the New 
Year’s Eve festival. 

“This year’s line-up is so diverse, its without doubt the 
most dynamic and musically ticks all the boxes,” says 
festival director Alex Turnbull. “Our headliners include 
Australian electronic duo Cosmos Midnight, the smooth 
and soulful Dope Lemon aka Angus Stone and 
Melbourne-Botswanan rapper and poet Sampa The 
Great.”

“The talent coming out of the UK this year includes 
one of the most iconic figures in global dance music 
culture Andy C, four-time award-winning DJ & producer 
Bou, the unique drum and bass DJ Harriet Jaxxon and 
superstar radio host, promoter and DJ, Moxie. Others are 
coming from Brazil, Germany and Sweden.”

Aotearoa’s heavy, funk powerhouse Kora will also make 
a welcome return alongside New Zealand’s respected 
drum and bass group Conchord Dawn and upcoming 
indie surf-rockers Flaxxies.

Alex says the festival’s decade long success 
is due to exceptional music and planning and 
a consistent crew. 

“We connect with the very best production 
in the country and our basic brand principles 
are to create a pretty special summer 
road trip experience down to Cardrona 
and Wānaka. We have worked hard on 
maintaining our #begoodhumans and 
#turnupthelove principles and it's resonating.”

He says an all new stage is being built at 
the Cardrona Valley venue that is expected 
to offer New Zealand’s most dynamic 
stage experience — “think laser and video 
mapping.”

“We’ve also introduced new pre-pitch tent 
packages for festival goers that include 
all bedding and camping supplies. This 
initiative is a great step for ticket holders who 
want to arrive with everything ready to go. 
It will also assist us towards reducing waste 
and installing a better sustainable festival 
culture.” 

SERIOUS HEAT 
AT R&A

For more information, VIP packages 
and ticket sales 

www.rhythm&alps.co.nz

By Penny Simpson

Artist Sonia Kiki Jones displays 
a diverse body of artworks that 
attracts both visitors and locals 
to her recently opened gallery in 

Luggate.

“Following a successful solo 
exhibition in New York in 2017 and 
some huge life changes I chose a 
more rural lifestyle to open my home 
gallery. It’s a hugely creative space 
where I alternate between endless 
hours in my art studio and time 
outside landscaping and gardening.”

Sonia grew up in Wānaka where her 
parents restored and operated the 
historic Cardrona Hotel with original 
historic artifacts that fuelled her love 
of vintage pieces and curiosities. 
She studied art at NMIT in Nelson 
and creates bold three-dimensional mixed media works 
drawn from people’s personal stories.

“My artworks are a fusion of sculpture, painting and 
assemblage. By repurposing found and collected objects 
I transform them into powerful artworks that show the 
strength and vulnerability of the female spirit,” she says.

SPOTLIGHT ON 
SONIA KIKI JONES GALLERY

By Penny Simpson

The gallery displays a collection of Sonia’s 
signature crystal artworks including crystal 
torsos and mandalas.

“These artworks compare the human 
experience to that of a geode.  I create 
rock-like sculptures featuring an eruption 
of crystalline shapes bursting with colour. 
They represent passions or interests, like 
the rvibrant turquoise blues inspired by my 
exploration of the Arctic iceroads, or they 
are inspired by actual crystals such as the 
intense green-turquoise of Dioptase.”

“I also work directly with clients on 
bespoke pieces, interpreting their personal 
stories, casting of a part of their body to 
create a unique crystal artwork for them.”

Photography and curiosities are also on 
display and for sale in the gallery.

“A recent photography collaboration with Pedro Pimental 
produced stunning abstract macro images of my crystal 
sculptures that are printed on HDR Chromoluxe metal and 
totally mesmerising,” says Sonia.

“The newly installed Cabinet of Curiosities room is filled 
with objects d’art, ceramics, pre-loved or upcycled clothing, 
vintage glass, black and white photography, prints and my 

clothing sculptures.”

The Sonia Kiki Jones gallery is open Thursday until 
Saturday 11.00am – 3.00pm or by appointment.

www.soniakikijones.com

Sonia Kiki Jones

Crystal Mandala Papatuanuku

Geode Torso Arctic Dreaming

“My work has recently taken a more internal journey 
looking at the energy and passions that burn away inside 
us and the mysterious combination of life experiences that 
make us unique.”

Moxie
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SUSTAINABILITY 
SUMMIT
BY TOM KALLIBER

This year’s annual six-day Wao Summit in Wānaka and Queenstown  
in October celebrates five years of action and education with a focus 
on creating and fostering tangible social and environmental change.

“There is a 360-degree approach to this goal and whether participants are new 
to this space or have been on this ride for a while we have kōrero, workshops, 
films and tours — all designed to help participants to help the planet,” says Wao 
spokesperson Monique Kelly.

The 2022 summit from October 25 until October 30 has three key themes 
including food resilience and security, sustainable modes of active and 
resourceful travel and partnerships, connections and collaboration.

“Globalisation, climate change, biodiversity loss and political tensions are 
placing increased pressure on our food system and we must act now. Transport 
makes up over 50 percent of our greenhouse gas emissions as a district and 
changing the way we move is one of the easiest ways to make an impact on 
reducing these. To transition towards a thriving, resilient future we need all 
individuals, groups and businesses working together to accelerate change. With 
rising global tensions and the division that can be caused with change it is more 
important than ever to tackle oncoming issues in partnership.”

Monique says Wao encourages strategically positive solutions that are 
community focused.

“Our purpose is to inspire change through education along with practical tools 
and working examples to build capacity within our communities towards a 
regenerative future. Our impact begins at grassroots level and ripples out from 
there.”

Wao is presenting two international speakers including award-winning 
Australian film director Damon Gameau (2040 and Regenerating Australia) and 
New York bestselling author Paul Hawken (Project Drawdown).

“Both are dialling in from overseas to discuss the impacts of climate change, 
biodiversity loss and what solutions we have at hand to accelerate the transition 
to a regenerative future,” she says.

There will be hands-on workshops, free community events and a new film 
festival programme featuring inspirational short New Zealand films.

“Our big headline events are Rethink Kōrero/Conversations with topics 
including food resilience from the rise of localism to Aotearoa’s place in the 
global food system and what we can learn from matauranga Māori,” says 
Monique. “We will also discuss Green Growth vs Degrowth centred around 
what are our planetary limits and how we can create a system to live within 
those boundaries. These events are being hosted at Rippon in Wānaka and Te 
Atamira in Queenstown.”

For more information and tickets www.wao.co.nz

Festival For
Sustainability 
2022

25 - 30 October 
 Wānaka &
Queenstown

30+ talks, workshops, tours and community
events. Get tickets from www.wao.co.nz

TICKETS ON
SALE NOW.
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All about 
well being

WHERE THE WORLD
FALLS AWAY

Central Lakes
8-21 October 2022
worldsedgefestival.com

The classical music festival for one, for all. 
Six interlinked performances, free events and 
international artists at the edge of the world. 

The Wānaka Arts Labour Weekend 
exhibition will feature more than 100 artists 
from across New Zealand with a festive 
opening event on October 20 which will include the distribution of prize money 
totalling $5800 to participating artists.

Coordinator Whitney Oliver says there will be a grand prize of $3,000 with a $2,000 
award to the runner-up. Five highly commended awards of $100 each will be made 
along with a $300 people’s choice prize.

“This year’s guest artists are Cora-Allan, a multidisciplinary artist from Auckland 
whose revival of the art form Hiapo has earned international acclaim and Marcia 
Scott who is an award-winning painter based in Invercargill.”

Whitney says other artists in action over the weekend will include portrait artist 
Stephen Martyn Welch, painters Ira Mitchell and Shane Walker, ceramicist Hilary 
Rose Smith, felter Jill Gunn and the Wānaka Printmakers Group who will all work 
onsite throughout the four-day exhibition.

For tickets and details:  www.wanakartsociety.co.nz

By Jane Brooke

The mission behind Well Bean café at the Wānaka Health Centre is to 
provide fresh, healthy and hearty food which is different to the café 
norm, according to owner Naomi Lindsay.

“Looking after our physical and mental health starts with what we put in our bodies. 
It’s all about balance and we are providing for those looking for breakfast, lunch or 
morning tea on the go. I have always loved food that nourishes the soul as well as 
the body. Everything should be eaten in moderation and while it’s okay to feast on 
toasties, sandwiches, scones, homemade baking and baked potatoes. sometimes 
people just crave a salad or hearty soup.”

She says Well Bean’s freshly-baked double cheesy scones, which also come gluten 
free, are popular with locals and the café is gaining notoriety for its fresh toasties 
which change weekly, club sandwiches and homemade baking.

“The ‘Well Beans’ as our team is fondly referred to also create daily gluten friendly 
and vegetarian options for sweet and savoury food.”

While most of the café’s food is made onsite in the small commercial kitchen Naomi 
says Well Bean also supports local providers and stocks well-known Wānaka items 
from businesses such as Balance Me, Curls and Cakes, Good Roots Feasting, Pirate 
Pickles and Pembroke Patisserie — with their quiche and mini sausage rolls on 
the menu daily and almond croissants and custard squares a regular feature every 
Friday.

Well Bean also offers catering for small groups, clubs and businesses. 

“While the focus is English high-tea — think club sandwiches, mini scones, savouries 
and sweet treats — we also have other menus including wraps, salads, and morning 
tea options,” says Naomi.

Well Bean Café 
Wānaka Health Centre, 23 Cardrona Valley Road, Wānaka

Chamber Music 
Celebration
By Tom Kalliber

The AWE Festival returns to Wānaka, Cromwell and 
Queenstown from October 8 -21 after a successful debut 
last year.

"We have substantially expanded the repertoire with six 
programmes that explore the roles solitude and togetherness 
play within the creative process — all performed in stunning 
locations that fully enhance the acoustic nature of the instruments,” 
says festival director Justine Cormack.

Performances will be held at The Rippon Hall in Wānaka, the Cloudy Bay Shed in 
Cromwell, and Queenstown’s Te Atamira.

“There is an impressive line-up of artists from Poland, the UK, Estonia, Canada, 
Australia and New Zealand all playing together in multiple combinations. Gareth 
Farr is the AWE 2022 Composer in Residence, with six of his chamber works 
woven through the performances. There is also a new commission for premiere 
by artistic director Benjamin Baker and the award-winning Polish cellist Maciej 
Kułakowski.” 

Te Atamira, Queenstown’s new arts and culture space, will host an expanded 
programme of free events including open rehearsals, conversations with 
composers and Balinese gamelan workshops.

For tickets and details:  www.worldsedgefestival.com 

Art in Action

Naomi Lindsay

We welcome you instore to view our luxury range of bespoke homewares & discover more 
about our personalised interior design services.

WINDOW TREATMENTS . KITCHEN & BATHROOM DESIGN .  FURNITURE PACKAGES .  INTERIOR DESIGN

Wanaka Interiors
59 Brownston Street, Wanaka

T: 03 443 9339
Wānakainteriors

www.wanakainteriors.com

Mon-Fri 9am – 5pm  |  Sat 10am – 3pm  |  Sun Closed  
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The winery produces Pinot Noir, Rosé , Chardonnay, 
Pinot Gris and its point of difference is the production 
of its Jessica Sauvignon Gris, which takes its name 
from the Paddon’s eldest daughter.

“The wine is its own varietal that many people 
mistake for a blend of Blanc and Gris which it 
definitely is not,” says Jackie. “It is very much its own 
distinctive wine.”

With no previous experience in the wine industry the 
Paddons planted their first Pinot Noir vines in 2014. 

They say it was a big gamble that paid off only after a 
lot of grit and determination.

“In preparation we dug 63 holes to determine the 
shingle depth and soil type only to discover the 
land lacked lime and was frost sensitive. Together 
as a family we dug trenches, turned the soil, sorted 
the watering and liquid fertilising infrastructure, 
planted the vines, plummeted the steel posts, 
connected wires and feeding pipes. It was a 
mammoth job but very satisfying.”

Producing five different wine varieties in 
the first four years of operation was a big 
challenge for the Paddons who wanted 
all their wines to be ready to consume 
and sell at the same time.

“A year after the Pinot Noir vines went 
in, we planted our white varieties. Pinot 
Noir ages for a year in barrels, then it sits 
in a bottle for six months before it’s ready to 
consume. Our white wines, Pinot Gris, Sauvignon 
Gris and Chardonnay are ready between five and 
nine months from harvest,” says Jackie.

Wānaka winery Paddon’s Paddock is making a name 
for itself as one of only four vineyards in New Zealand 
and the only one in Central Otago to produce the highly 
specialised wine varietal Sauvignon Gris.

Jackie and Chris Paddon together with their three 
children are the driving force behind the label.

“We are a family run vineyard producing five exceptional 
wines with our winemaker Dean Shaw who is one 
of Central Otago’s most successful and experienced 
winemakers,” says Jackie.

 C

hris
 Paddon

Daughters Eve and Jessica have played a hands-
on role in the vineyard development, planting and 
tending the vines. They also work part-time in the 
cellar door alongside Jackie.

“Our shabby chic tasting room and bar is open 
Wednesday to Monday from 12.00pm until 7.00pm 
from October to January and during winter 12 noon 
until 5.30pm Thursday to Sunday,” she says. “We love 
welcoming guests to enjoy a glass of wine or beer 
along with platters, pizzas or nibbles overlooking the 
spectacular silver birches and vineyard.”

“The vineyard is also a superb location to host 
functions. We can cater for small events and private 
gatherings through to larger events, celebrations and 
weddings for up to 130 people. With plenty of parking 
for cars, trucks and buses it’s a gorgeous, private 
venue just 4.5 kilometres from Wānaka.”

By Penny Simpson

Standout 
Wānaka 
Winery

Paddon’s Paddock event enquiries 
and bookings

wine@paddonspaddock.co.nz or 
tel: 021360488.

Hayden Chris Jessica Eve & Jackie Paddon

Hunting lodge themed Five Stags Bar and Restaurant has 
evolved from the need to provide honest, hard-working 
locals and travelling folk with a welcoming, family 
friendly place to grab a cold pint, a glass of wine or a great 
feed and share stories about their day or week. 

Forage Information Centre & Cafe at The Gate could not be 
better positioned for tourists hungry for food and refresh-
ment or thirsty for information and being able to make 
accommodation, activities and tour bookings there and 
then.

E: info@thegate.nz    NZ: 0800 104 451    P: + 64 3 445 1777      W: www.thegate.nz

CROMWELL’S HOSPITALITY 
AND VISITOR CENTRE

C N R  H I G H WAY  8 B  &  B A R R Y  AV E N U E ,  C R O M W E L L

A L S O  AT  T H E  G AT E

Art
Exhibition

Tickets & more details: 
wanakartsociety.co.nz

Labour
Weekend

& Sale

OPENING NIGHT
Thursday, 20th October

5-8pm

LIVE MUSIC, DRINKS, CANAPÉS, AWARDS  //

Working artists:
JILL GUNN | IRA MITCHELL | HILARY ROSE SMITH 
SHANE WALKER | STEPHEN MARTYN WELCH 
WANAKA PRINTMAKERS GROUP

20-23 October 2022
LAKE WANAKA CENTRE-

 
Friday | Saturday | Sunday

9am - 5pm

Guest artists:

CORA-ALLAN MARCIA SCOTT

-

Orb Coffee - Baking - Gourmet
Toasties - Club Sammies - Salads 

Open Mon -Fri 8am-3pm

Wanaka Health Centre, 23 Cardrona Valley Rd

“There’s something special about packing up 
for a weekend away with friends in the great 
outdoors and over the last few years, we 
have seen an increase in groups coming to 
experience our outdoor accommodation, from 
cabins and lakeside glamping to our Safari, Bell 
and Denver Tents,” says owner Sarah Burdon.

“If Covid-19 has taught us anything, it’s to take 
a moment and appreciate our surroundings 
and the people we share it with. Staying in the 
outdoors really is just good for the soul.”

Eighteen months ago the premium Cross Hill 
geo domes were added to the accommodation 
line up. Nestled at the back of The Camp with 
private access, the six domes provide the 
ultimate glamping experience.

“There’s nothing quite like lying in bed and 
watching the stunning night sky above and 
waking up to the sound of birdlife,” she says. 
“We have glamping options to suit all tastes 
and budgets and they can be booked out for 
groups while our new domes are also perfect 
for families or organisations to hire together. 
With twin share or double beds available 

A PLACE TO RESET

we can accommodate 12 people in the domes and 
groups have exclusive access to Cross Hill Lodge 
where we serve breakfast and paddock to plate 
inspired dinners.”

Both The Camp and Cross Hill offer more than just 
accommodation and people can be as active or 
relaxed as they wish, says Sarah.

“From farm tours at our nearby high-country station to 
in-room massages and a dunk in the hot tub at Cross 
Hill Lodge or simply biking, walking or fishing on or 
around Lake Hawea, there’s something for everyone.”

“Spring is a great time to pack the bags and 
unwind in our acres of parklike grounds. Keep an 
eye out on our social media channels as our onsite 
Food Truck will open later in the season and is a 
great place to meet people, grab a cold beer or a 
bite to eat. We also have live music throughout the 
warmer months.”

To book www.crosshill.co.nz or www.thecamp.co.nz

 

By Penny Simpson

Helping Kiwis and visitors connect 
with nature, enjoy their environment 
and create lifelong memories has 
been the driver for The Camp at Lake 
Hawea for more than 50 years.
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which is fun because I get to wear my favourite 
designers to work every day.”

The recent addition of New Zealand designer Kate 
Sylvester is a coup for the store.

“It was time to satisfy our customers love of Kate 
Sylvester by introducing a selection of her modern, 
feminine clothes. She is one of our most requested 
designers so when the opportunity arose this year to 
stock her clothing I jumped at the chance.”

Lily & Esther have a hand-picked selection of dresses 
and separates from the Sylvester and Kate Sylvester 
spring collections.

“The sophisticated Thea dress is made in New Zealand 
featuring capped sleeves and a drawstring waist 
perfect for a party, celebration or summer frock,” says 
Anna. “The Dimity top is pretty in floral print and the 

Chequered skirt is a midi-length 
style in a subtle chequered fabric. 
The Lily t-shirt is one of those stylish 
easy wear solutions to throw on with 
pants, denim or shorts.”

Lily & Esther 
celebrates
By Penny Simpson

As Clyde fashion boutique Lily & Esther celebrates its 
fifth anniversary, owner Anna McRichie has added a 
new high profile New Zealand label to the store.

“When I started out five years ago it was with a clear 
goal to exclusively stock high-end New Zealand 
designer fashion, handbags and shoes. We had six 
labels initially and since then a few more have been 
added but the intention remains the same to champion 
New Zealand design.”

“I personally love to wear New Zealand fashion and 
as my loyal local 

customers know 
many pieces 

make it home to 
my own wardrobe 

Service first
By Margo Berryman

Exceptional customer service is Central Otago bike 
company Bike It Now! ‘s secret weapon.

“Our customers are our ambassadors and we work hard 
to look after people, discover what they need and offer 
the best solutions,” says co-owner Duncan Randall.  
"Everyone is welcome from families to high-end riders at 
our friendly stores in Clyde, Wānaka and Cromwell."

The recent opening of the new Bike It Now! store at 
Three Parks in Wānaka highlights their regional impact 
on the local bike scene.

“We are stoked with the response from regulars and 
visitors who own holiday homes here. It’s important to 
us to get behind the Wānaka community and we are 
supporting local events like the Deans Bank ten-hour 
race and providing scooters for the pump track.”

Purchasing new bikes has got easier after supply delays 
were experienced during the pandemic and Duncan 
says there are always deals happening instore.

“There are great incentives for people to buy from 
our entry level to mid-range e-bike range with 
wholesalers delivering plenty of stock as the industry 
recovers.”

“The situation has also improved for our high-end, 
full suspension models from Specialized, Merida 
and Scott, however there are still some stock 
limitations. People after one of these bikes should 
place an order to ensure it arrives before December 
and particularly as prices will increase for the 2023 
models.”

He says spring is a good time for workshop bike 
maintenance.

“Our workshops are authorised Shimano, Bosch 
and Specialised diagnostic centres assisting 
with the long-term maintenance of your bike 
investments and any day-to-day bike issues.”

As international visitors and sporting events return 
to the region Duncan says bike etiquette is vitally 
important as more people get out on the trails.

“We encourage people to respect the level of trail 

maintenance being done by local mountain bike clubs 
after a wet, cold winter. Some trails are quite mucky and 
require time to recover so choose carefully where you 
ride to support the excellent work being done out there.”

Three Parks, Wānaka open 7 days 

25 Holloway Street, Clyde open 7 days

The Mall, Cromwell open Mon to Sat

0800 245 366
www.bikeitnow.co.nz

#bikeitnownz



Highlighting 
Art Exploration
By Tom Kalliber

Eade Gallery has recently added work from three new New 
Zealand artists at its Clyde gallery along with distinctive 
jewellery collections. 

“We are now representing painters Christine Maynard, Debbie 
McCaw and Henry Symonds,” says co-owner Melanie Eade. 
“Art exploration is a key part of the gallery experience we offer 
our clients and we’re thrilled to have these new works available 
for sale.”

Eade Gallery is a well-known art destination for original 
paintings, sculpture, jewellery, ceramics, prints and glass art.

“Contemporary jewellery pieces by Elfi Spiewack, Koji Miyazaki 
and Holly Simpson-Howe are also now on display adding to 
the gallery’s overall designer aesthetic,” she says.

Solo exhibitions return to the gallery for spring and Melanie 
says they will introduce duo solo exhibitions in summer.

“Two artists will team up to create works relating to one theme 
each month. It provides artistic challenge encouraging the 
artists to think outside the box and produce dynamic work 
together.”

P E T E R  L A N G F O R D

The Lure of Gold
A solo exhibition by Central Otago artist Peter 
Langford in November kick starts the new 
season at Eade Gallery with a collection of 
ceramic pieces inspired by gold mining.

“The ideas for the gold mining theme came 
to fruition after a visit to the Goldfields Mining 
Centre in the Kawarau Gorge,” says Peter.

“It gave an exacting insight into how hard 
locating and extracting gold from a very 
difficult river must have been. The blood, sweat 
and tears that motivated the gold miners are 
all central themes to these new works plus 
of course the ever-present allure of actually 
discovering gold.”

Peter enjoys the 
discipline required for 
throwing and decorating 
ceramics and says 
his style has recently 
progressed to be more 
creative and freer when 
it comes to glazing pots.

“This is more akin to my background as a 
painter. Using a variety of different techniques 
including dipping, dribbling and spraying I’ve 
aimed to create pieces that are one-off works of 
art which is exciting.”

“I’ve always enjoyed the elasticity of clay as a 
medium — the feel of the earth in your hands. 
I studied pottery as part of my fine art course 
at the Otago Polytechnic in the 1970s then 
returned to it in 2014 after a long hiatus where 
I focused on design for television, international 

events and tourist 
attractions.”

Peter is relishing the 
opportunity to host his 
first solo exhibition at 
Eade Gallery.

“As a member of the 
Auckland Studio of 
Potters I’ve been a 
regular contributor 

to their frequent annual exhibitions and am 
looking forward to showcasing my work locally 
in Clyde.”

D O R OT H Y  P I P E R

Weaving Celtic art into Te 
Tai Poutini
Relocating to Roxburgh and renovating an old 
farmhouse has been a catalyst for change for 
Central Otago water colourist Dorothy Piper whose 
work features in a solo exhibition at Eade Gallery in 
December.

“My new studio 
has wonderful 
views over the 
Clutha River to the 
distant mountains. 
For many years 
I painted large, 
highly detailed 
watercolours taking 
months to complete 
to my satisfaction. 
However, a recent light bulb moment saw a very 
simple move to painting smaller works but with no 
less detail. This change has enabled me to amass the 
number of works required for the solo exhibition.”

Dorothy and her partner Malcolm spent several years 
living on the West Coast and the wild nature of the 
area left a lasting impression on her artistic direction.

“Nature provides the most perfect and exquisite 
garden nowhere better than in the West Coast 
rainforest. A storm blown tree will become host to a 
myriad of small, delicate plants on the forest floor. It is 
these exquisite and miniscule aspects of the rainforest 
I have tried to capture in my art.”

Her solo exhibition highlights her intricate detailed 
works relating to her own Celtic heritage.

“I’m fascinated with the history, myths and art of the 
Celtic people. Celtic symbols encapsulate rhythmic 
movement, flowing contours and graceful curves. 
Many of the meanings behind the symbols embrace 
the dynamics of life, protection of the land and 
people and embrace the cornerstones of balance and 
harmony.” 

“Seeing a symbiotic relationship between the Celtic 
philosophy and art and the almost prehistoric beauty 
of the West Coast (Te Tai Poutini) I have incorporated 
my art into interpretations of Celtic symbols and the 
combination of paintings and symbols has evolved 
into the exhibition." 

S O LO  S E A S O N  -  2 0 2 2
November: Peter Langford — ceramicist

December: Dorothy Piper — water colourist

D U O  S O LO  S E A S O N  -  2 0 2 3
January: Painter Rachel Hirabayashi & ceramicist Lynne 
Wilson 

February: Painter Esther Dexter & ceramicist Kim 
Henderson

March: Painter Nigel Wilson & photographer Neville Porter

April: Painter Gretl Barzotto & ceramicist Kathi McLean

E A D E  G A L L E R Y

O P E N  7  D AY S  F R O M  1 0 A M
Holloway Street, Clyde, Central Otago  I  Tel: 021 265 3358 / 027 286 0438  I  melanie@eadegallery.co.nz  I  rex@eadegallery.co.nz  I  www.facebook.com/eadegallery  I  www.eadegallery.co.nz

Paintings

Jewellery

Photography

Ceramics

Sculpture

Glassware

Wood work

Posters, prints 
& cards

Vouchers

Picture Framing

If you see a piece on our website that you would like to see on your wall, 
give us a call and we will bring it to you, no obligation to purchase.*

*Within a one hour drive of Clyde, includes Queenstown and Wanaka.
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