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sBAPE ESCAPES

C

I\E_’_S BEST-KEPT

secret island getaway within a
de of downtown Auckland.
Is the beans on the
eepy Waiheke.




uckland has developed into a

major metropalis; a big, bustling

city of mare than a million peaple

with myriad activities available
day and night.

Waiheke lsland, a 35-minute ferry ride
across the Hauraki Gulf, is the complete
antithesis of New Zealand’s business
centre: a peaceful, rural spot far removed
from the hustle and bustle of Auckland, yet
a perfect daytrip or weekend destination.

It has been dubbed ‘Auckland's best day
out’ and ‘Pleasure 1sland’,

Departing from the wharl at the bottam
of Queen Street, the passenger ferries malke
the 17.7-kilametre journey to the port of
Matiatia at the western end of the island
hourly during the day.

Whiheke (pronounced Y-heckil is a blend of
farmland, forests, beaches, vineyards and olive
groves — an outdoor destination popular with
visiLors who enjoy activities including walking,
muntain hiking and sea kavaking,

Ower the past two decades it has
developed into one of the nation’s gourmel
hotspats with a range of award-winning
wines and country produce

Arts and cralts galleries are dotted all
wver the island, which is bigger than many
visitors imagine — just over 193 kilometres
long and up te 9.5 Kilometres wide.

T'he coastline is 133,53 kilometres long,
including 40 kilometres of beaches, and
the island is generally hilly, resulting in a
range of microclimates. It is usually warmer
than Auckland with less humidity and rain
and more sunshine, which is why so many
well-heeled vesidents of the city spend their
wiekends and holidavs here,

The Lady Gay, a classic wonden launch,
explores the remaote bays and beaches of
the north coust cach Wednesday and is also
available for private charter

There is a permanent population of
about 000 people, but that number swells
dramatically over the summer haliday
period. Around [O00 residents commute
to Auckland for work and they co-exist
alongside a number of alternative types.

Even at peak periods, Waiheke has a
somnambulant feel; vou sense even the
residents are in holiday mode

After leaving the ferry yvou can pick up
a rental car, taxi or tour bus Lo visit seme
of the beautilul beaches and native forest
reserves, There are several small villages,
many with shops and restaurants.

Blove battar knewen for
It5 wine and fine food,
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Walking is another popular option and
the Wiilieke Istand Walkavays hrochure
features a selection of interesting strolls of
varying degrees of difficult

Rich locals [and Hollvwood meovie stars)
eschew the passenger and vehicle ferres and
instead take a 10-minute helicopter ride direct
from Aunckland International Airport.

Many local residents would doubtless
prefer Waiheke, the country's third most
papulous island, remained their secret.
Unfortunately for them, the word is out.

It's the wineries that have put Waiheke
on the tourism map, with the sub-tropical
canditions having sparked a dozen or so
producers, many with tep-natch cellar
door restaurants that are dotted among
the neighbouring fruit farms, olive groves,
cafés, art studivs and galleries.

Whiheke wineries tend to specialise in red
wines with cabemnet sauvignon, merlat, malbec
and cabernet franc all doing well. Chardannay
and pinat gris have also been planted.

Family owned and operated Mudbrick
vineyard and restaurant, which has a
Tuscan feel, is a popular spot, and many
of the dishes leature vepetables and herbs
from the restaurant’s cottage garden.

It has been described, with considerable
hyperbole, as 'vne of the most romantic
places on earth’,

Locals rave about the food, and dishes
here include the likes of Marlbarough
salmon pan-fried with prawn colcannon,
lemon and dill beurre blane {NZ%$36) or
wild venison loin with slow-roasted heets,
artichokes and parsnip sauce [NZ%540)

Fesidents Ry S00ne of the best foomd on
the island is found at Cable Bay winery
restaurant, which boasts dishes such as
whale snapper baked with rosemary and
g.ll"l(‘ {NER36) or roast |‘.||_||’|{ ||4,'|[:q. with
kumara and apricots (NZ$36).

Cable Bay chel Will Tharpe, who formerly
worked with enfant terrible Gordon Bamsay,
hias also introduced a siveourse, seasonally-
inspired degustation menu on Priday nights
at $80 without wine or $1 20 with Cable Bay
Vinevards Waiheke Island and Marlborough
wines partnered o cach course.

Seasonality, freshness and Havour are
hugely important to our menu, not only in
the ingredients that we source but alsa in
the methods we employ in the kitchen,”
Tharpe says. “You definitely won't see
asparagus or green beans being senved

autside of season, for instance.”






