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An exceptional New Zealand culinary experience, wherever you dream 

The WHAREKAUHAU Book of Taste and Flavour 

Martinborough, New Zealand (October 2008)
Whoever you are, and wherever you dream about escaping to great culinary adventures this Small Luxury Hotels member and New Zealand prestigious lodge, Wharekauhau Country Estate now delivers the reality, direct to your coffee table. Their sumptuous new book, with astounding photography by Grant Sheehan (NZ Photographer of the Year 2008), brilliantly illustrates both the food and daily life of this grand estate that’s truly a place apart – but in the heart of the fertile Martinborough wine region, one of New Zealand’s top gourmet destinations.

Recapturing the gracious lifestyle of a bygone era, Wharekauhau is situated on a 5,000 acre working sheep station. Framed by the Rimutaka Ranges to the west and the dramatic coastline of Palliser Bay, the lodge is surrounded by an ancient forest, spectacular beaches, bountiful rivers and tranquil lakes that facilitate endless guest opportunities for recreation. With sumptuously furnished and charming cottages amid ocean views dotted throughout the extensive grounds, you can enjoy true country living in what is billed as “one of the most spectacular stations in New Zealand”. 

Winner of the New Zealand Lamb and Beef Award 2008, Wharekauhau’s signature dish is their succulent Texel lamb, bred and reared on their own lush year-round grasses and flowering herbage. Texel lamb uniquely marbles fine, sweet fat through its flesh, exactly the way Japan’s famed Wagyu beef does, giving unrivalled lusciousness and flavour that wins every competition; as a recipe featured in this superb book you might experience it as coffee-rubbed Wharekauhau Texel lamb with smoked vanilla and syrah sauce.

Other recipes featured in this opulent book – and on Wharekauhau’s table of regional fare – include a salad of native fern shoots with figs and venison bacon; West Coast white bait; salmon consommé with crayfish ravioli; wild-caught prawns with Vietnamese-mint sorbet and sweet corn cakes; Bluff oysters with ponzu dressing and caviar pearls; hemp-oil salmon confit on celeriac puree, or wild honey-comb ice cream. Naturally NZ’s famed venison, game and game birds appear with delicious regularity

Wharekauhau’s pesticide-free gardens produce much that complements the top-class produce featured. Salads, herbs, tomatoes, asparagus, berry fruits, even watercress, are all grown on-site. Wharekauhau’s Book of Taste and Flavour also features a section where you’ll meet their carefully chosen artisan suppliers of bread and oil, fruit and vegetables and a remarkable range of regional and national cheeses. A final section introduces the incredible realities of the natural 
splendors that surround and complement your experience of Wharekauhau Country Estate and Lodge.

Chef Jurgen Synman, Michelin-trained and voted one of South Africa’s Top Five Chefs, welcomes every guest to discuss upcoming menus and invites them to learn about the produce they’ll dine 
on over a drink before dinner. ‘My daily menus are European contemporary – using simple techniques to bring out the clear, fresh flavours of the very best local ingredients,’ he says. ‘It’s the cooking of the world’s great, self-reliant country estates before refrigeration and freezers, but with 21st century twists’.

For chefs all around the world, and for dreamers who can’t yet be travellers, WHAREKAUHAU’S Book of Taste and Flavour brings home the epitome of the Wairarapa culinary experience, direct from Wharekauhau Country Estate and Lodge. Available from www.wharekauhau.co.nz and specialty stockists worldwide.

Marketing of Wharekauhau Country Estate is managed by Navigate Oceania. For more information or for graphics, contact Director Karine Thomas on ++64 9 307 3633, or email karine@navigateoceania.com. Visit Wharekauhau’s website at www.wharekauhau.co.nz.
 




 - END -                                                       

Editors Notes:
· Wharekauhau Country Estate has won a clutch of awards including: The Condé Nast Traveller Gold List (2007); Robb Report  “100 Best Places To Stay in 2006”; Andrew Harper’s Hideaway Report for 2007 and 2004; Wine Spectator’s Award for Excellence in 2003, 2004 & 2005.  

· Minutes by air and 90 minutes by car from Wellington and convenient to the local Greytown for gourmet shopping, wine-tasting, and chocoholics delight at  Schoc Chocolate (Juliette Binoche consulted one of the Schoc Chocolate books in preparation for her movie Chocolat
· Wharekauhau Country Estate protects the supremacy of its Texel Lambs by being home to the Wairarapa Texel Stud. The Texel originated on the island of Texel in Holland, and was introduced to NZ from Finland and Denmark only in the early 1990s.

· Wharekauhau Country Estate is a member of Navigate Oceania, a new collection of 28 inspired destinations and unique experiences from New Zealand and Fiji’s best boutique hotels and luxury lodges, an exclusive private island, villas, spa destinations, a luxury expedition-style cruise, and a private motor yacht.  For more information on our experiences, visit www.navigateoceania.com. 
· Wharekauhau Book Taste and Flavour can be purchased at all good bookshops recommended retail price NZ$65.00 incl gst and can be purchased from the web site www.wharekauhau.co.nz
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