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Homegrown on the Range

At Otahuna Lodge, guests savor local foods and wines in a landmark residence.

wWiTH A FIRE Blazing v the Jearth, we sac anowad Ol
Lodises imassve dining-room table discussing the dav’s aciv-
tites o past travels, This rooon has losted countless such
conversanons since 193, when Sir Heaton Bohodes, 1 migm-
ber of Mew Zealoands Padinonent, baile che sprowling Oluecs
Aguiieeseyle scevcmure, the Lirgest residence in Mew Zealanad
at the tme, Por 60 vears, Rliode—a genteman fanmer—
o odly waised sheep and conde on s 5,000-a0ne property

“fwhich has ance beéen meduced to 30 acns), bt be alioomade

at 4 social bub of dee Canrerbury region of Sowth-Island,
Asowe sip 3 Pinos Moir from nearby Pegasus. Bay, our
hoss—Oabuenas current owners, Hall Cannon and Miles
Wefo—tell us they are snd imvelers swwhoo maaed o Mew
Zealand from Manbacan, whers they bad worked inreal
estate development and markesing, respectivedy In 2006 they
pbicleised Ol ouc of receivership and inigaced - an
extensive restoration and redecomtion of the prapery—
hough ey left the dining oo’ origioal Willian Morris
embossed wallpaper itact, Oine vear liter, Canmon and Fefo
renpened the lomie a4 a lotel with seven umigue suires,
Chet Jimmy - Melnovre,a woy ginger=hoired d3<year-old
Mew Zoalaeder, envees. the soom and  presenes his day's
work; beetmoot soup with chévne, baked Blugsnose sea bas
with eropieal fruic and a poached ceavtish, contic of Tai Tapu
duck vwich o coramielized=shallor tart, rvial of oxenl braised
with greimodac and Parmigiano-Reppiano, and; for desserr,
1 guince-and-frangipane tart, The beets were grown

Oialasas lali=acre organic gordes, and die gquinsee o the
adpoiming orchard,

“The produce o the gden keeps e lwspired,” sl
M Inbyre, “When vou go down o e garden and fd some-
thing beaonful, vou want o showease a0 1w the puess”
Ceabmma’s bounty ncludes 95 vepetable varenes, 25 kinds of
fruar, and 200 différene herbs, Among the properys uaek-
pected culinary treasures are porcing moshrooms, which gros
o ke moeois of vwe stely Englash oaks, The medener sy thar
the sporss were on the roots when the
erees wene transplaited from Englaod a
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For ngeredients dur Meloryne ca-
wot find in his backyard (Ocabuna s
abwy Bomie tooa dozen free-ringoe Teas),
e murms o local farmers and fishers,
Hus aapenus are spostbanieois aad conm-
bine - European. English. Asian, - and
Mew Zealander mfuepces, “We ame
constandy changing and mving differ-
ent thinge," smyvs Molntyoe,

Dinner ar Ooabiong ds reserved for
gueests. Yo can arrange a private din-
ner 10 vour suite, inthe cozy library,
or i the former game house, o small
brick cutbuilding that serves 5 o wine
cellar, (le b5 stocked weth aboae 700
bordes of Mew Zealand wines, including Sronyvridee Laross
1907, Mevdod Mowters Chardonnay 2005, and Bell Hall
Finor Maoir 20005, B most guess preter to ding commu-
nally i the grand dimng oo, whene a different local wine
accompanics cach of the five courses,

PN ane fortunate o be i coumtry that proddoces greal
wines, with 3 wine industey tha is bovanive, aimar, and
msowvings phead) savs e fellowe dinerJime Flares, o swane con-
sulmnt oo Air Mew Zealaod pwiicls presest o pearly S0-pae
wine gmode fo selece mvelers) onad e owaser of the Gages
Countey Lode o Sowls Lslasd,

Crradually our gtk serys from wane and fuens coother fop-
iy davored in Mew Zealiad: wind, sugby, and sheep, Some
ting mway Bave chongred i the chimaog roomeof Ol
since Bhodes” puse sathensd here o centuey ago, but cercain
subjects of dinner conversation mever dio,  —LAUREL EATLE
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