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Accommodations:
Bolton Hotel
•
•

•

•

The Bolton Hotel is the only Qualmark five star-rated luxury boutique
hotel in Wellington, New Zealand.
142 contemporary-styled guest rooms and suites, a fully equipped gym,
heated swimming pool, spa pool, sauna and in-house restaurant, the
award winning Bolton Hotel experience
is like no other.
Superbly appointed, contemporary and
elegant, the Bolton's luxury Wellington
accommodation is the perfect setting in
which to relax and refocus.
Spacious studios and suites are stylishly
decorated and feature an impressive
collection of local and historical artworks. Luxurious linen and velvety
soft bathrobes ensure that guests can repose in total comfort.

Wharekauhau Country Estate
•

•
•
•

•

Wharekauhau is located in a small rural area of New Zealand known as
the Wairarapa; the direct translation into Maori means ‘land of glistening
waters’. Water is known as the essence of life and the early Maori
settlers captured this when naming this abundant region.
Wharekauhau is not only one of the most amazing farms on earth, but it is
also a very successful and historical farming operation.
Wharekauhau’s vast estate is dotted with Romney and Texel sheep,
interspersed with Angus and Simmental breeds of beef cattle.
The farm comprises of 5,500 acres and is one of New Zealand’s oldest
Romney studs, dating back to the mid 1800s. Each season brings a new
element to the farm; whether it be Spring and 16,000–20,000 lambs appear
in the pastures, or Autumn when the entire flock is mustered in from
various, and often secluded, areas of the farm to be shorn.
High above the thunderous surf of Palliser Bay a small cluster of cottages
can be seen amongst the sheep that dot the pastures. These are
Wharekauhau’s Guest Cottages. Whilst taking in the dramatic vistas you
are able to relax in absolute bliss and forget the outside world. Deep sofas,
fluffy pillows, heated marbled floors, and homemade cookies are just a
few of the luxury’s that are associated with our 12 Guest Cottages.

New Zealand:
Location: South Pacific Ocean
Population: 4 million
Capital: Wellington
Language: English/ Maori
National Icon: The Kiwi bird

Day 1, January 23rd, 2016 - Arrival into Auckland

Upon arrival into Auckland Airport you will board a luxury motor coach and be met by
a group representative to later be escorted to your private car and driver. At which point
you will be transferred to your accommodations (to be determined.) Tonight we will
have a welcome dinner to introduce you to your Chef host, Erik Blauberg, and your
fellow travelers (location to be determined.)

Day 2, January 24rd, 2016 -North Island Food & Wine Trail and The Bay of Islands
This morning we depart early to take
advantage of the local famers market and
begin our two-day journey down the North
Island Food and Wine Trail. Northland's
food and wine trail features over 60 food and
wine experiences and covers: farmers' and
growers' markets, farm gate and artisan
producers as well as restaurants and cafes
showcasing signature regional dishes. We
start the day at one of Auckland’s many famers markets. We will buy some fresh seafood from
the Auckland Fish Market. Look out for hapuka, snapper, tarakihi and blue cod and, if they are in
season, some New Zealand whitebait (which resemble elvers rather than British whitebait). To
tantalize our eclectic taste buds, we will then head to Avondale market where you can stock up on
Polynesian vegetables, Cambodian curries and rice paper wraps. And you must try a Boil-Up,
which is exactly that: a Maori dish of boiled meat, bones, potatoes and native puha (a cross
between watercress and dandelion). Then we will begin to make our way to the stunning, Bay of
Islands on the northern tip of New Zealand. Upon arrival into The Bay of Islands, we will check
in to our luxury hotel and prepare for this evening’s dinner, overlooking the New Zealand
coastline. Tonight’s dinner will feature regional seafood.

Day 3, January 25th, 2016- Continue Food and Wine Trail
This morning we will grab a cup of coffee in
The Bay of Islands Farmers’ Market, which is
held in Kerikeri, every Sunday morning. It
began in October 2004 and is one of the
country’s largest markets of its type. As well as
fresh regional grown vegetables, it attracts
specialty produce and gourmet goods including
locally roasted coffee and subtropical fruit
abounds, whether in preserves, jams or jellies. We will continue making our loop around the
North Island Food and Wine Trail, tasting and sipping the regions best offering until we make our
way back to Auckland. Once in Auckland we will board our flight to Wellington. Upon arrival in
Wellington we will be transferred to our accommodations at the Bolton Hotel.

5:30pm: Mt. Victoria Lookout and Martin Bosley’s Yacht Club

This evening you will be transferred to luxury coach to the Mt. Victoria Lookout Point.
Here you will have the opportunity to marvel in 360-degree views of Wellington while
enjoying a glass of bubbles. Here is a fun fact: Mount Victoria was used twice as a
location in Peter Jackson's The Lord of the Rings film trilogy. The very first footage on
the project was shot off of Alexander Road on 11th October 1999 called the "Get off the
road" scene. Followed by the “Escape from the Nazgûl” scenes a few hundred meters to
the North.
After enjoying the view, we will descend down the mountain and head to Martin
Bosley’s Yacht Club for this evening’s dinner. Martin Bosley’s food philosophy is based
on some very simple beliefs: Eat what’s in season, what’s local, and what’s fresh. They
also believe food should please the eye as well as the palate. Their fabulous waterfront
location, which offers panoramic views of Wellington and its harbor, is the perfect setting
for a restaurant that specializes in seafood. This evening we will enjoy a degustation
menu, specially designed and prepared by the Executive Chef. Dinner will also include
wine pairings. The restaurant is about a mile from Bolton Hotel and the walk along the
harbor is quite enjoyable. You can either take a stroll back to your accommodations or
your tour host will assist you with transportation back to the hotel.

Day 4, January 26th, 2016- Cooking School on the Coast of Te Horo
9:00 Transfer to Te Horo
After breakfast at the hotel, you
and your fellow travelers will
head to Te Horo for today’s
cooking school. Once we arrive
at

Ruth

Pretty’s

Cooking

School, along the coast of Te
Horo, Chef Erik Blauberg and
his team will be there to greet
you. Join world-renowned master chef Erik Blauberg, known as a culinary historian and
adventurer, as he sets his eyes on New Zealand cuisine. During this time you will learn
how to prepare a 4-course meal that is traditional to New Zealand’s North Island and
utilizes only local ingredients. Once preparation and finished, we will enjoy our hard
work and enjoy a 4- course meal.
This afternoon, after you have mastered the basics of New Zealand cooking, you will
board your luxury coach and slowly drive along the coast on our way back to Wellington.
We will make a few stops en-route, allowing for pictures and some informative tidbits of
the area. Dinner will be on your own this evening.

Day 5, January 27th, 2016- New Zealand Farm Stay
This morning we will board
two Cessna Caravans for a
charter flight headed to
Wairarapa, which overlooks
Palliser Bay. We will be
arriving at Wharekauhau
Country

Estate’s

private

airstrip. From here you will
be escorted to your guest
cottage with magnificent
views of the bay. Your luggage will be waiting for you in your room. Feel free to wander
the grounds of this working farm or just relax on your verandah.
As mentioned, this is a working farm so this afternoon you will be given a lesson on the
day-to-day life of a New Zealand farmer as well as a cooking demonstration in the
estate’s open kitchen and dining room. Shortly after this it will be time to meet the other
famers in this region and get to know their products!
4:00pm: Marketplace Dinner
This evening you are in for a special treat! We have arranged for the best of the
Wairarapa region to come straight to you and showcase what makes them the best. The
farm will be transformed into a marketplace held exclusively for your group. You will
find station after station of local vendors and their prized foods. You will find wines,
olives, meats, produce, cooked creations, etc. This is an opportunity to learn about New
Zealand cuisine by tasting your way through all the different elements. You will also get
to mingle with the local vendors who will explain everything you need to know about
their creations. When possible, the vendors will set up cooking demonstrations at their
booths so that you can see the creation from start to finish. Eat and drink as much as you
wish, as your guest cottage will be just across the lawn.

Day 6, January 28th, 2016- Fly-Fishing and Farm Tour
This morning we will begin with
one of New Zealand’s favorite
pastimes as well as a common
source for food, fly-fishing. The
wide valleys and spaces of New
Zealand and crisscrossed with the
waterways

of

every

angler’s

dreams, brimming with mammoth
wild brown and rainbow trout.
Sight fishing, which is walking the riverbank and casting to specific fish that you spot
along the way, in the region’s pellucid streams may be the best in the world. January is at
the heart of New Zealand’s fishing season so you should be able to catch plenty of fish
for tonight’s dinner. Yes, you will be providing the main course for tonight’s meal!
Once we return to Wharekauhau you will be able to freshen up and enjoy lunch while
taking in New Zealand’s scenery. After lunch we will embark on a Wharekauhau farm
tour where you will learn about New Zealand’s sustainable farming practices and gather
produce for this evening’s dinner.
January 28th, 2016, Continued…
7:00pm: Estate Dinner
At your leisure, make your way to
the Wharekauhau Estate’s Dinning
Room where you will be met by your
host, Master Chef Erik Blauberg, and
handed a glass of local wine. Tonight
you will be served a 4-course meal
prepared exclusively for you by the
estate’s local chef. The dinning room
has an open kitchen plan so you will be able to watch the meal being prepared from start
to finish. Keep in mind you will have caught and gathered the ingredients earlier today.

Day 7, January 29th, 2016- Arrival in South Island and the Alpine Pacific Triangle
After breakfast we will transfer back to the Wellington airstrip and board our flight to
Christchurch to begin the second half of our journey on the South Island. Upon arrival into
Christchurch we will board our luxury motor coach to being our journey on the Alpine Pacific
Triangle.
The Alpine Pacific Triangle is a 230-mile compact and scenic circuit, starting just north of
Christchurch. It takes you to Kaikoura, where you can eat fresh lobster and go whale watching,
and the mountain spa town of Hanmer Springs, with a range of stylish eateries. After driving one
of the world’s most stunning roads and tasting the best South Island cuisines, we will leisurely
head back to Christchurch and check into our accommodations. Dinner will be on your own this
evening (assuming you are still hungry!)

Day 8, January 30th, 2016 - Farmers Market and Seagars Cook School
This morning we will head to the
Riccarton House farmers’ market to
sample the fine local food and wine
the city has to offer. You will have a
guide with you to explain the foods
that you are eating, where they came
from, and how they came about. After
the farmer’s market, we will take a
short drive to Oxford, which is at the
center of the fertile Canterbury Plains.
Canterbury Plains is a rich farming district, famous for its dairy products, with salmon fishing in
the near by rivers. The philosophy is “Maximum Effect for Minimum Effort.” Once we arrive we
will check into Seagars Cook School. The range of fresh, locally produced ingredients is one of
Seagars’ attractions. Canterbury Lamb, raised on the pastures of Canterbury Plains, is known for
fine-grain sweetness. Also farmed here are deer, especially red deer, for venison, which locally is
called Cervena. You will spend three hours being guided through local recipes, taking advantage
of freshly picked produce such as raspberries, asparagus, and Kumara a.k.a sweet potatoes. Along
with your lunch you will enjoy wines from Waipara Valley one of the fastest growing wine
regions of New Zealand.
This afternoon we will head back to Christchurch where you will have some free time to explore
the city on your own before dinner. This evening’s dinner will be your last time to enjoy the
company of your hosts and fellow travelers so it will be a grand event. Location TBD.

Day 9, January 31st, 2016- Departure
Now that you have familiarized yourself with local New Zealand cuisine and experienced
it firsthand, it is time to either take what you have learned back home or carry on with
your New Zealand journey. Christchurch is the perfect base for numerous South Island
adventures and breathtaking sceneries. Please touch base with your travel host to
organize a time for your transfer back to the airport.

- End of Services -

