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In 1905, Bob Jackman’s great-grandfather 
Greacen Black bought the 2590-hectare 
Arakihi Station inland from Tolaga Bay 

and 1860-hectare Pakowhai Station at 
Muriwai.  
   Bob figures the Akaroa immigrant headed 
north because the land on the Coast was 
cheap. He also picked up 200 hectares at 
Makauri but sold it a few years later. 

By the end of World War 1, two of 
Greacen’s three sons were dead –— one 
killed in France and the other after falling 
from a horse at Pakowhai. 

As the sole surviving son, Bob’s 
grandfather Dick Black took over the two 
sheep and beef stations. 

Dick later left Arakihi to his son David 
and Bob’s mother Jane. 

After the difficulties of farming with 
Rogernomics in the mid-1980s, it was 
acquired by Bob and his siblings Pete, 
Gordon and Annie. 

The now-1060-hectare Arakihi is in a 
family trust under the guardianship of Bob 
and Annie.

SHEEP MAN
The story of Bob Jackman

Bob Jackman, working in the yards with Jip, says he has come full circle in the world of sheep farming and is now happily producing what he calls the most economical 
sheep of all. 

STORY ON PAGES 4-6
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WHEN IT COMES TO SERVICING YOUR 
RURAL TRANSPORT REQUIREMENTS, 
WE HAVE IT COVERED.
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Producing the world’s cleanest sheep
In a hugely challenging industry, East Coast 

farmer Bob Jackman will tell you he has 
found the perfect sheep for the farmer and 

meat processor.
It’s one that means more efficient farming 

for the landowner and cleaner processing at the 
works. 

In short, this well-travelled farmer has done 
a full circle in the world of sheep farming.

Bob is the fourth generation of his family 
on Arakihi Station west of Tolaga Bay but has 
worked far more widely in the meat industry 
than most.  
   After travelling the world inspecting meat 
works and helping to reform the meat industry, 
he is now at the bottom of the chain on a 

mission to produce the cleanest sheep possible.
It’s a hard road finding the perfect 

sheep, he’ll tell you. But it is Bob’s holistic 
understanding of meat production that has 
stoked a fire in his belly to breed what he calls 
“the ideal meat sheep”. 

He’s talking about Wiltshire sheep — a 
breed that is short-wooled and naturally 
shedding so doesn’t need shearing or washing 
before slaughter, and is going from strength to 
strength at Arakihi Station.

“The real story of my life is sheep,” he says. 
“There’s a reason roast mutton is still my 
favourite food. 

“Not only does it have the best flavour of all 
meats but mutton fat is so good for you.”

Bob grew up on a sheep farm at Tiniroto 
eating plenty of mutton. He became a vet and 
was heavily involved in the meat industry in 
Australia from 1980 to 1983.  
   “It was a real eye-opener, with endemic 
corruption — from free meat to federal staff 
through to undue influences between the 
industry and the state. The year after I started 
they got caught out selling kangaroo meat as 
beef to the Americans. They weren’t too happy 
and it made the Aussies take a good close look 
at themselves.”

By the mid-1980s, New Zealand 
was chronically short of meat industry 
veterinarians, which led to a few being drawn 
back home. Every export meat plant has to 

have a vet certificate to officially confirm the 
product is suitable for human consumption.  

Bob returned New Zealand in early 1984 
— to the works in Wairoa and then Gisborne 
until the Kaiti plant was closed down in 1995. 

“I enjoyed it. It was very much a people job 
. . . a matter of holding the reins with a light 
touch. It is a fine art to have a meat works 
running well and still producing clean meat.” 

He worked three stints in the Falkland 
Islands during off-seasons and on his return in 
1995 he supervised the Asahi burger factory in 
Kahutia Street and the Wattie’s petfood factory 
before both were relocated out of Gisborne. 

Bob relieved at New Zealand works until 
the end of the 1990s when he joined the New 
Zealand Food Safety Authority (NZSFA).

“In 40 years of working for Australian and 
New Zealand governments, this was by far the 
most effective bureaucracy I had ever worked 
with,” he said. “It had a small management 
team that was very ably led by Andrew 
McKenzie, whose chief scientific officer was 
Gisborne man Steve Hathaway. 

“Andrew was committed to helping the 
meat industry and had the personality to get 
his team performing. Unlike many modern 
government departments, the NZFSA 
scientists were not outnumbered by spin 
doctors.”

One of their goals was to reform meat 
inspection. “A lot of tasks the meat inspectors 
did actually spread contamination, creating 
greater risk to the consumer than the problem 
they were looking for.” 

It turns out the Kiwis were world leaders in 
their reform and other countries soon joined 
them – some more enthusiastically than others.

“One of the diseases we were inspecting 
for was sheep measles. Meat inspectors would The perfect flock . . . Wiltshire sheep don’t need to be shorn, crutched, dagged or docked, saving farmers both money and time.
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palpate (examine) a whole carcase, inside and 
out, looking for these things when they tended 
to only be in certain parts of the carcase, so we 
were spreading bugs on everything.”

The new procedures limited the palpation 
to the likely sites and meat inspection became 
mostly a hands-off affair, reducing the risk of 
contamination. 

Bob was involved in trials with meat 
inspectors around the country to show them 
the new system was just as effective as the 
old. He went to a world conference in 2008 
where meat inspection reform was discussed 
and then tried to find out what practices were 
happening in other countries. He quickly 
realised he was not going to find out from 
those who were bureaucrats on a junket, rather 
than the few who knew the details of their 
inspection system.

“I put it to Steve and Andrew that it 
would be more useful to go to individual 
sheep-producing countries to see what 
was happening, look for cleaner processing 
techniques and spread the word of what New 
Zealand was doing with meat inspection 
reform, rather than going to more conferences. 
They agreed.”

It marked the start of eight years of 
“fascinating” travel to the likes of Iceland, 
Norway, United Kingdom, the Netherlands, 
Canada, United States, Chile, Paraguay, 
Uruguay, Argentina and Australia. 

He thrived on it and gained an 
understanding of what contributed to the 
cleanest processing possible. 

His final position was with the Ministry for 
Primary Industries as a specialist adviser in 
meat hygiene. He was called in to assist plants 
having difficulty meeting hygiene standards. 

At the beginning of 2021 he retired from 
government work and started on his next 
sheep-focused journey. 

“I had spent much of my life looking at 
ways of producing the cleanest sheep meat we 

could and the next stage would mean going 
back to the farm to actually do that. 

“New Zealand is the only country to wash 
sheep before slaughter, and the swim bath 
could spread contamination between animals. 
A practical solution was to breed sheep that 
were very short-wooled over the forelegs, neck 
and belly.”

He had heard about Wiltshires as a breed 
and sourced 40 ewes from a South Island 
breeder in 1997. However, the shedding 
was disappointing, so in 2001 he headed to 
Australia and brought back two horned rams. 
It immediately improved the shedding of his 
flock. 

In 2003, Daniel Townsend took over as 
manager of Arakihi. 

“Daniel was convinced of the value in 
farming shedding sheep but not with horns,” 
says Bob. “In 2005, the farm imported four 
polled Wiltshire rams to use in breeding a stud 
flock to convert the main Romdale ewe mob.”

It was a slow steady process to remove the 
wool from the ewes while retaining the other 
attributes such as conformation, feet and 
fertility. 

Daniel continued improving the flock 
and by the time he left in 2020, less than 10 
percent of the ewe flock required shearing.

Under the new management of Bob’s 
son-in-law Kenny Williams and daughter 
Cat, Arakihi now has just under 3000 ewes 
annually producing around 4000 lambs. 

One of the advantages of introducing 
Wiltshires was less manpower was needed 
to run the farm. “It’s everything you don’t 
have to do with Wiltshires, such as shearing, 
crutching, dagging and docking that makes 
the difference.” 

As the years have ticked over, Bob says 
he has realised there are more advantages to 
having the breed, although Wiltshires are not 
common on the East Coast. Bob loves nothing more than spending time with grandson Jock, here being held 

by his wife Karen.

Bob Jackman is the fourth generation in his family on the land at Arakihi Station, with 
his daughter Cat now running the land with husband Kenny Williams. 

CONTINUED ON PAGE 6
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KEYLINE
Ideal for orchard and vineyard 

work, these tractors strike the 

perfect balance between 

superior performance and low 

running costs.

• 75Hp 4 cylinder turbocharged 

intercooled engine

• Fold down ROPS frame

• Specialist dimensions

• 2 speed PTO (540/540E)

• 4-wheel wet disc brakes

• Synchro shuttle

From $44,990+GST
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Kenny and Cat Williams have taken over the reins at Arakihi Station.

“They are popular with lifestylers 
because of the lack of shearing.” 

He estimates Wiltshires account 
for around 3 to 4 percent of New 
Zealand’s sheep flock. 

“It is one of life’s mysteries that 
so many farmers persist with dual-
purpose sheep. It is a huge thing to 
change or consider changing, but 
given shearing costs and the lack of 
money in wool, it is a good move.”

Other advantages include less 
viral pneumonia in lambs because 
they are not being yarded as often, 
along with no CLA — a chronic 
contagious skin disease — in ewes 
which comes from shearing cuts.

Arakihi is hard hill country best 
suited to breeding. 

“It isn’t finishing country at all,” 
says Bob, “so we sell them at three 
to six months for others to fatten 
up.”

As well as the Wiltshires they 
run 250 Hereford South Devon-
cross cows, again for practical 
reasons. 

“They are just there to produce 
the best sheep pasture.”

Arakihi is about a quarter 
covered in trees, with much of 
it regenerating kanuka. Since 
Cyclone Bola, Bob and his brothers 
have planted around 60,000 trees 
on the station. 

“One of my goals is to convert 
the farm to a forest — to have 
more land under trees than pasture 
and yet still be profitable because 
of the Wiltshires. Sheep and cattle 
evolved in forest clearings, not on 
open plains.”

Trees are a passion he developed 
as a youngster when growing up at 
Tiniroto when he and good mate 
Bill King would go possuming. 

“Bill’s father Bob was the local 
rabbiter and after school Bill would 
come over with two fox terriers 
to hunt for possums in our native 
forest. My job was to climb the tree 
to push the possum off the branch 
and the dogs would finish the job 
when it hit the ground. 

“In those days a possum token 
— both ears and a strip down 
the back — was worth two and 
six. That was serious money back 
then. Bill also taught me about 
the different trees, their names 
and how to discover possums 
from seeing what trees were being 
eaten.”

At secondary school in the 
1960s, he had the privilege of 
listening to Richard St Barbe 
Baker, an English environmentalist 
and botanist who travelled the 
world trying to convince people to 
plant trees. 

“It really struck a chord with 
me that was reinforced in the 
1970s by the back to nature youth 
movement. It’s hard to believe 
now but the idea was actually 
encouraged by the government of 
the day with the commune/ohu 
schemes of the late 1970s.”

In his eyes, farming should be 
enjoyable. He’s loving stepping 
back a bit from full-time 
employment even if he’s busier 
than ever.

“And I get to see my grandson 
Jock every day, so life is pretty good 
I reckon.”

FROM PAGE 5

Kenny Williams casts an eye over the Arakihi flock.
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www.ehinsurance.co.nz

We are insurance specialists 
with comprehensive cover 
options for your farm, 
business or household.

Proud sponsors of our local 
community.

Premium Instalment Options | Real People Honest Advice

Do you have the right 
insurance cover? 
Call in and talk to our friendly team 
about your insurance needs today.  

46497-01



CHANGE: Don’t 
fear to...dare to!

Your biggest competitor isn’t who you 
think it is.  
And it’s not you either.

Our brains are biologically wired to 
compare ourselves to others. 

We want to know where we sit based 
on the main human motivations of status, 
significance and survival.

Back in caveman and woman days we 
wanted to know what our role and rank was 
because our very survival and genetic lineage 
depended on it.

“Higher up the food chain” literally meant 
what it said — those higher up the social 
hierarchy got first dibs on the food. 

By having access to this all-important 
energy source they were able to attract 
the right mate because they had the right 
resources. 

They also had the energy to go out and 
hunt to secure more resources.

Think about chiefs and tribes or the top 
table at a wedding. The same principles 
apply.

Your biggest competitor isn’t you or others.
Your biggest competitor is status quo.
Humans love the homogeneous state, 

where things stay the same like our 
37-degrees body temperature

Who likes it when the weather can’t 
decide whether it’s hot or cold?

Or what about the heat pump or fire at 
home? Some people think it’s too hot; some 
too cold.

The more the things change, the more we 

want them to stay the same.
Why? Because control and consistency are 

deeply wired into our survival.
When we can control our surroundings we 

are more likely to survive.
When our environment changes it’s a 

potential threat and alerts us to be on guard.
Why do you think we look around us 

when someone new walks into a room? 
And why are we uncomfortable sitting 

with our back to a door?
It’s simple caveman/woman stuff.
Farmers generally don’t like change 

and only change when they have to (debt, 
succession planning or legislation).

What you, dad or grandad did has served 
you well. I get it. Why change it? Why fix 
what isn’t broken?

Whether it’s crops, animal rotation or 
mating, you stick to what you know.

Yet sunk fallacy bias will always kick in.
Newton’s Law of Motion states in its first 

law: “a body continues in its state of rest 
unless acted upon by a force.” 

Furthermore, in its third law it states: 
“if that body exerts the same force back 
as applied and these forces are equal in 
magnitude they will move in opposite in 
direction.”

For every action there is a reaction.
Status quo is a massive factor in farming.
It’s your biggest competitor.
Considering change is hard, painful and 

often fraught with risk and fear.
Even thinking about change is hard work 

for the computing power parts of our brain. 
This is why so many of us hate change. 

We’re used to things being the way they are.
Change is uncomfortable because we don’t 

know what we don’t know. The unknown 
can freeze us or flight us unless we’re willing 
to change.

But farming is changing. Constantly. 
And you don’t need to be Darwin to know 

you need to adapt.
You can reduce your risk and fear of the 

unknown by using “known knowns”.
Research what others have done so you 

can make an informed and accurate decision. 
If they have a similar set-up, go for it and 
take a calculated and controlled risk so you’re 
not betting the whole farm on it.

Talk to them. Ask them questions. Find 
out about the results they got.  

And then decide for yourself.
The more we try, the more we grow. 
Just like we did when we all started to 

walk. We didn’t give up. We fell down, got up 
and started again until we could walk freely 

on our own.
As Henry Ford said: “the competitor to be 

feared is one who never bothers about you 
at all, but goes on making his own business 
better all the time.”

Take in what you can from others around 
you. Learn their lessons of what to do and 
not to do. And then take action.

Then double down, stay in your lane and 
run your own race.

 
St John Craner 
is managing 
director of 
Agrarian which 
trains rural 
companies how 
to manage their 
teams and time 
in sales and 
marketing — 
www.agrarian.co.nz

Picture by Jet Photography.
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Expo 2023 ‘even better’

Covid-19 and all it comes with did not 
put a dampener on the East Coast 
Farming Expo in February, and 

exhibitors and attendees are keen to set time 
aside for the 2023 event.

The two-day Wairoa-hosted expo was 
well attended and there has already been 
plenty of chatter around what will be on the 
programme for next year.

Event manager Sue Wilson says the driver 
is always to bring the very best in speakers, 
innovation, exhibits and information, which 
makes the expo a must-do for many. 

“Everyone was so appreciative the expo 
went ahead,” Mrs Wilson says. “We are 
listening to feedback and we have some great 
ideas to make 2023 even better.”

Attendees relished the chance to connect 
one-on-one with exhibitors, with the next 
generation of farmers making the most of 
checking out the latest in innovation.

One of the highlights was the calibre 
of speakers the expo attracted, including 
keynote speaker Sir Ian Taylor, entrepreneur 
Logan Williams, Lincoln University adjunct 
professor Dr Jacqueline Rowarth, and the 
inspirational Shaz Dagg. 

Sir Ian and Logan, who are both South 
Island-based, had to present virtually but had 
people hanging on their every word.

“We have always had outstanding speakers 
at the expo,” Mrs Wilson says. “They are keen 
to be a part of the expo, extremely positive, 
passionate about farming and happy to share 
their stories.”

The event, geared toward sheep and beef 
farmers, is put on by the Wairoa Community 
Development Trust, which is always looking 
for ways to support the rural sector. As 
well as speakers, the expo included exhibits 
from manufacturers, inventors and retailers 
alongside demonstrations on training working 
dogs and advice on dog health and nutrition.

For more information head to  
www.eastcoastexpo.co.nz 

Gillian Fenemor from Fenemor 
Innovations demonstrates how the 
Vetmarker docking cradle works.

Wisewool has announced itself to the 
fashion industry in the best way 
possible . . . making Vogue Australia. 

And that wasn’t even their main focus.
The Hansen family are engineering strong 

wool into a new “wool bud” product that 
has caught the eye of fashion designers and 
boutique hoteliers who have been quick to 
pounce on the bespoke mattresses and futons 
created using Wisewool.

The new product was recently debuted on 
the catwalk at Australian Fashion Week by 
Kiwi designer Wynn Crawshaw under his 
Wynn Hamlyn label. 

He later told Vogue his relationship with 
Wisewool was “one of the most exciting parts 
of the collection”. 

Using the wool buds for insulated padding 
was, in his eyes, a far more sustainable 
alternative “to a notoriously lousy category”.

The Wisewool padding can be completely 
removed from the puffer jacket, thanks to 
plenty of zip access.

But Wisewool was more focused on 
hallways than runways.

“We are actually focusing on the global 
furniture industry,” Wisewool operations 
manager Angus Hansen says. “But we are 
over the moon with Wynn’s Y2K-inspired 
puffer jackets that substitute the usual down 
or synthetic fibres with our buds.”

Angus is the fifth generation of his family 
to be part of the wool industry, and nothing 
makes him prouder. 

The Wisewool wool buds have a natural 
bounce-back, which makes them perfect 
for fashion, furniture, mattresses, pillows 
and squabs, which typically use man-made 
synthetic fibres. 

But New Zealand has a lot of sheep and it 
now costs farmers more to shear them each 
season than the wool has been worth in recent 
years. 

The Hansens deal with around two million 
kilograms of wool each year and work with 
around 200 farmers from across the region.

They are looking to add more. 
“We want to put some value back into this 

beautiful natural fibre,” Angus says. “We are 
always keen for more farms to come on board. 
The East Coast is renowned for sheep and 
we want all sheep farmers to benefit from our 
wool being used on a global scale.”

Wisewool is running at moderate capacity 

with an expectation of major expansion in the 
not-too-distant future. 

“Next will be solidifying ourselves in New 
Zealand as a premium ingredient brand 
and then we will hit the United States as 
that is a market we need to capitalise on. 
The Americans have an appetite to spend 
more and a real love of New Zealand-made 
products.”

Angus says the global furniture industry has 
the least barriers to entering the market with 
the greatest potential growth in volume based 
on furniture applications.

The list of properties that wool brings with 
it is long and impressive, and the Hansens 
are determined to reignite the passion for the 
fibre through innovative, creative and simple 
ways. 

Strutting it with the best . . . a product 
made by Gisborne company Wisewool 
was used in the construction of this 
puffer jacket by the Wynn Hamlyn 
label, which was on show at Australian 
Fashion Week. Photo by Wynn Crawshaw

Wisewool hits 
the runway
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From counting beans to microgreens
Adam Foon cannot remember 

a time in his life when he did 
not have his hands in the soil, 

growing and harvesting vegetables. 
   For the past decade, however, it has 
taken a back seat to his accounting 
career. 

That changed earlier this month 
when he quit the numbers game to 
return to his roots.

He has owned Jord Microgreens 
for just over a year after buying it off 
founders Tom and Katie Keogh. 

Adam ran a tight ship, balancing 
his day job in accounting while 
growing for the weekly Farmers’ 
Market. 

“I can officially say I am a market 
gardener now.” 

While the pressure is off finding 
time for both, the pressure is on to 
get his fledgling business up and 
running. 

He grows radishes, red cabbages, 

broccoli, pea shoots and sunflowers 
for the markets, and is trialling 
mustard and beetroot. 

He grows between 20 and 24 
540mm x 285mm trays for the 
Saturday Farmers’ Market, running 
the growing phase in a 10-to-14-day 
rotation. 

The microgreens are grown in an 
indoor grow room and harvested as 
they are sold at the markets. 

Adam loves hearing feedback from 
customers and seeing the reaction 
on peoples’ faces when they try 
microgreens for the first time.  

“There is always interest in them 
and lots of questions, even from 
children. They like to watch me 
harvest . . . it’s a bit like a side show.”

He’s always keen to try new things, 
too.

“I am always experimenting with 
different growing methods,” Adam 
says. 

“That is kind of how I got into 
microgreens. Two years ago I started 
taking an interest in vertical farming, 
then out of the blue Tom approached 
me and asked if I wanted to take over 
Jord.”

Vertical farming is growing crops 
in vertically-stacked layers and is 
generally due to pressure on land 
availability.

Generations of the Foon family 
have grown plenty before him. As 
children Adam and his brother 
helped parents Richard and Janet in 
the fields and shop. 

While he didn’t enjoy it so much 
as a child, it is the complete opposite 
now and the roles have reversed, with 
dad helping in the garden and mum 
lending a hand at markets.  

Adam also has an acre of land 
where he grows melons and seasonal 
vegetables. 

“It really is in my blood,” he says.

There’s lots to love about the 

goodness and health benefi ts to be 

found in microgreens. 

Adam Foon loves experimenting 

with different growing methods 

while producing good for his Jord 

Microgreens business. 

Microgreens are packed 
with  concentrated 
nutrients and 

antioxidants, and it just makes 
sense to eat them.

They have been around for 
a while, bursting on to the 
Californian restaurant scene in 
the 1980s, and have gone from 
strength to strength. That said, 
there aren’t many being sold in 
Tair˜whiti.

Think of microgreens as a 
power-packed vegetable that is 
rich in everything you need to 
be consuming — potassium, 
magnesium, copper, zinc, iron 
and more.

They’re zingy and add a 
punch in more ways than one 
to a dish. So while they may 
be small in stature, don’t be 
fooled — these really are a 
superfood.

They may be little but these microgreens pack a 

powerful punch when it comes to health. 
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Feet planted  firmly in the ground
Knapdale Eco Lodge owners Kees 

and Kay Weytmans walk the talk. 
Everything they do centres around 

looking after the land.
˜ ey live a reasonably self-sustainable 

lifestyle. ˜ e structures on the farm, 
which has been in Kay’s family since 
1927, are mostly made from timber they 
grew on the property. 

˜ ere are trees for shade, milling, 
limiting erosion and more . . . and plenty 
of them. 

˜ ey have bees for honey, Romney 
sheep for wool, Highland cattle for 
meat, poultry for eggs, and grow many 
of their own vegetables.

It is all about resilience in a 
pandemic-a° ected world where climate 
change, global warming and carbon 
credits are part of everyday talk, and the 
unknown has become a surety.

With their feet dug fi rmly into the 
ground, it is fi tting they made their 
money listening to the rhythms of 
nature. 

“We hit the jackpot in 1998 when 
Gisborne had its last true drought,” Kees 
says. 

˜ ey grew export melons — lots of 
them.

“It set us up so we could build at 
Knapdale.”

But there is always a cost in riding the 
highs of an industry dependent on the 
weather and the whims of a sometimes 
fi ckle off shore market. 

“It was hard and I don’t like not being 
in control,” Kees says. “Melons are at the 

mercy of everybody and everything else, 
so once we won, I said that was it, we 
were out.”

He read it right — many of those 
who stayed in lost out. 

“Never have all your eggs in one 
basket,” Kees says. 

˜ at ethos for diversity runs alongside 
their mantra of looking after the land. 

“All we do is integrated to 
complement each other. Nothing is 
stand-alone.”

Over the years, the couple have 
planted about 12,000 to 14,000 trees on 
their 32-hectare farm. 

“All sorts of trees,” Kees says. 
In the early 1990s he convinced his 

father-in-law, a dedicated grass grower, 
that they needed more trees. ˜ e forest 
they see from their home is the result 
of that.

Kees’ favourites are black walnuts, 
and while they are planted on some of 
the property’s best land, it is at the back 
where nobody sees them. 

He’s also partial to Tasmanian black 
wood, which he says is a beautiful 
furniture-making wood. 

He has his own sawmill he has been 
using for a decade and has been carefully 
storing the wood. 

“In that time I have not sold any 
timber and now Kay doesn’t allow me to 
build any more timber-storing sheds.”

Much of their award-winning, 
architecturally-designed house and the 
structures around it are made from trees 
they planted 32 years ago. 

Knapdale Lodge looks out on land that has been intensively planted by Kay and Kees 
Weytmans.

Kay and Kees Weytmans are living on land that has been in Kay’s family since 1927.

Orere R13

FEATURING BULLS SIRED FROM

Turihaua Hulk K100
Waiterenui Theo N247

KayJay Steakhouse N24

12 BULLS 

ON OFFER

BULL SALE
Matawhero Saleyards

Gisborne
1.00pm - June 27th

Ben & Kylie Johnson
E: orerestation@farmside.co.nz

P: 06 867 8089

46578-01

ANNUAL SALE

3.30pm  |  Tuesday 28 Jun 2022

SPRING SALE

10.30am  |  Tuesday 20 Sept 2022

PAUL & SARAH WILLIAMS

� 021 189 4114

�        turihaua@gisborne.net.nz

�     www.turihaua.co.nz

BUILT 
TO LAST
TESTED ON OUR HILLS, FOR YOURS

SINCE 1906

46505-01
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Feet planted  firmly in the ground

Kees Weytmans with one of their polled highland cattle bred at Knapdale.

Over the years, between 12,000 and 14,000 trees have been planted at 

Knapdale.

The growing of trees brings with it other 
soul-nurturing benefits.

“There is nothing more satisfying than 
lighting a fire using wood we have grown and 
gathered ourselves. We only light it two or three 
times in winter as it doesn’t go out.”

The hot water also comes from that heat. 
“There is a joy that comes from living in a 

house that is warmed by the wood we have 
grown, cut and stacked. It puts your feet right 
here on Mother Earth. It is living properly.”

Kees is passionate about trees and the 
environment ,and as he delves deeper into the 
confronting issues facing the world today, his 
Dutch accent gets stronger.

“With all our knowledge, we cannot make 
soil,” he says. 

In Tairāwhiti alone, Kees says around 11,000 
truckloads of soil are lost to the waterways and 
into the sea. 

“It is horrific and it has been accelerated by 
us removing the forest 200 years ago.”

The answer to him is obvious — plant trees 
to protect the land. 

“People don’t understand a lot of it though,” 
he says. “If you have good soil you have a whole 
lot of choice of what you can plant. You can 
plant so many different trees on good soil but 
as soon as it is gone, and you are back to bare, 
moving rock, it becomes really hard.”

Radiata is one of the few species that can 
survive on that land but Kees cautions that if it 
gets too bad, nothing survives. 

“Plant the gullies,” he says. “That is where the 
damage starts.”

While he calls himself the head gardener 
at Knapdale, his area of expertise is the 
measurement of forests, which takes him 

around the country as a consultant. 
“You have planters of trees and growers of 

grass. They are two different groups and they 
don’t meet on the East Coast or anywhere 
in New Zealand. About the only exception 
to that is the New Zealand Farm Forestry 
Association.”

They are people who are farmers, who grow 
trees on their land for all sorts of reasons — 
profit, soil conservation, fodder, amenities, 
or just because they love trees. Every farmer 
should plant to protect their land.”

Carbon credits, he says, are a no-brainer, and 
those who got in early are reaping the benefits.

When he and Kay started their journey 20 
years ago, their practice was considered outside 
the square. These days it is seen as common 
sense and many people go even further than 
them. 

“If we wanted to we could be fully off the 
grid but we are pragmatic, and never go too 
deep into anything,” he says.

Their efforts all those years ago were noticed 
and held up by the Ministry for Primary 
Industries as an example of resilience. It is one 
of a number of awards and recognitions he and 
Kay have received. 

Lifestylers seek them out for the naturally-
polled highland cattle they breed at Knapdale, 
and when their home-bred black Romneys are 
shorn twice a year, Kees’ mother-in-law Jean 
(McMillan), who lives just 150 metres from 
them, spins the wool that Kay then knits into 
sweaters. 

It is a complete circle that ensures nothing 
goes to waste and they can make the most of 
their land while leaving as small a footprint as 
possible.
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Dash XD 42” side discharge 
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incl GST

Raptor X 42” side discharge 

$10,745
incl GST

Phone
06 863 2612

370 Bushmere Road
Gisborne

Ask about our

fi nance optionsRequest a free demo

T&C apply
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‘Packs of kindness’ 
for flood-stricken
farm community   

There is nothing like the resilience of the 
rural community when disaster strikes. 

˜ e Wairoa district was particularly 
hard hit in the March weather event, 
prompting Wairoa Community Development 
Trust to get into action and help where it 
could.

˜ e trust pulled together “packs of kindness” 
containing products, food and vouchers, which 
were delivered to more than 450 farmers across 
the district.

Trust administrator Sue Wilson put the call 
out to agribusinesses from Gisborne, Wairoa 
and Hawke’s Bay to see if any would be keen 
to help. 

“˜ e support we received was just fantastic,” 
said Sue. 

“˜ ey came on board in all sorts of ways to 
support our community.”

Within 24 hours, she had 35 drivers who 
were happy to help deliver the goods and 
another 15 keen to head to the Wairoa A&P 
Showgrounds to help pack the bags. 

Meanwhile, Rural Women New Zealand 
members and other local chefs got baking to 
include homemade goodies in each of the bags.

“˜ e idea came from the severe weather 
event which a° ected a wide area, especially in 
the Mangapoike and Ruakituri valleys. 

“While they were initially our focus, 
when we had so much support we decided 
to deliver the care packs to the whole of the 
Wairoa farming district, and that included 
farmworkers, shepherds, fencer generals and 
station cooks, among others.

“It was important for us that the whole 
farming team was recognised, along with wives 
who live in isolated farming areas,” Sue said. 

“˜ ey can’t just pop down to the café for a 
cuppa with a friend when they need company.”

And it was key to ensuring farmers knew 
help was out there for them if they needed it. 

“Farmers all have challenges, and many of 
those challenges take place behind the farm 
gates, which we can’t see. 

“It is really important for farmers to know 
we have their backs,” Sue said.

“Each pack included information on who/
where to go to for support and help.”

Farmstrong donated its recently-published 
book Farm Well to each pack.

“Farming can mean living an isolated and 
rather lonely lifestyle sometimes. It is not a 
normal 9 to 5 kind of job and when you have 
to tackle jobs resulting from severe weather 
events, it can wear you down.”

˜ e Wairoa Community Development 
Trust is running a Courageous Conversations 
evening on June 2 at Wairoa Golf Club which 
will include presentations by Sarah Donaldson 
and Lon Anderson from the Rural Support 
Trust.

“Our hope is that the evening will help 
people recognise and respond to signs of 
depression or anxiety in people who they come 
across, and to know how to respond, what to 
say and what to do next.

“Wairoa sometimes falls between the cracks 
with many more nationally-focused support 
networks, and our farming community often 
feels they are missing out. 

“˜ is workshop evening comes at a key time 
for them all.”

■  ˜ e workshop, which is specially run for 
farmers, farm reps, vets, stock agents, drivers, 
accountants, and anyone within the farming 
sector, is free, but registration is required.

To register, phone/text: 0274 467 261; 
or˛email: admin@eastcoastexpo.co.nz

Hawke’s Bay Regional Council Wairoa fi eld offi cers (from left) Abby Miller, Kaleb 

McCollum and Trevor Waikawa get ready to head out to deliver wellness packs to 
the rural community.  

Wairoa farmer Rachel Martin and her dog Marshall with a care pack they 
received during the wellness drive.  Pictures by Sue Wilson

Engineering  /  Machining  /  Construction  /  Mechanical  /  Hydraulics

ALL TRADES, ONE STOP SHOP.

0800 220 426
www.mccannics.co.nz

46656-01
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Keeping your 
herd BVD-free
bovine Viral Diarrhoea (BVD) is 

possibly the most important viral 
disease of cattle in New Zealand. 

Recent advances in testing have shown 
that it is a serious and widespread issue. 

We now know that at least 80 percent 
of farms in our district have been exposed 
to BVD, which not only causes significant 
production losses, but also animal health 
and welfare issues. 

The most significant economic impact 
of BVD is associated with heifers and 
cows that have not been exposed to the 
virus before. 

Depending on the stage of gestation, 
when the female gets exposed the cow will 
either suffer early embryonic death, abort, 
produce a persistently infected (PI) calf or 
a normal healthy calf. 

Recent research has shown that on 
average across New Zealand there is a 
5 percent decrease in pregnancy testing. 
However, this varies tremendously on 
farm. We have seen cases where over 35 
percent of a herd suffered early embryonic 
death or abortion. 

There is little doubt that BVD can be 
controlled and eliminated from a herd 
within one or two years. The three-step 
approach is:
■ Detection and removal of all PIs
■ Permanent biosecurity to prevent 

virus re-introduction
■ Continually monitoring the BVD 

status of the herd.  

Vaccination is an option for risk-adverse 
herd owners or herds where biosecurity is 
difficult to implement as long as the risk of 
re-introduction remains high. 

There is little doubt that control is 
economically rewarding regardless of what 
production system you are running. 

BVD is a complex issue and as such you 
should talk to your local veterinarian to 
discuss what options there are to prevent 
production losses and to increase your 
bottom line. 

by Dr Andrew Cribb, 
East Coast Farm Vets

BVD is a common but devastating viral infection that can affect cattle in 

New Zealand.
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*This Isuzu Finance 7.9% p.a. offer is fixed for the term of the loan and is available for loan terms of up to 48 months. This offer applies to all new Isuzu MU-X and D-Max vehicles 
financed between 1 March 2022 and 31 May 2022. A PPSR fee of $10.35, a monthly maintenance fee of $2, a UDC loan fee of $105 and a dealer origination fee will apply (your 
dealer can tell you their applicable fee). Isuzu Finance is provided by UDC Finance Limited. UDC’s lending criteria and standard terms and conditions apply.

323 Gladstone Road, Gisborne 4010

06 867 8368 
enterprisegisborne.co.nz

Need to upgrade the work ute or the family wagon? There’s a tough Isuzu for the job. 
Whether you need the loading capacity of a D-Max, or the people space of the MU-X, 
both offer 3,500kg braked towing, 5-star ANCAP safety and the dependable power 
of our 3.0L turbo diesel engine.of our 3.0L turbo diesel engine.

For a limited time, get 7.9% p.a. finance on the entire Isuzu range.  

Contact Enterprise Isuzu to book a test drive.

7.9%
P.A.

FINANCE OFFER
ON THE ISUZU RANGE

*
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349 Childers Road (Cnr Childers Rd & Carnarvon St) 

06 868 8616 • info@eastcoastfarmvets.co.nz



Continuing conservation legacy

Claudio Gomez and the team from Native Concepts planting the riparian margins.
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EX GST RIDE AWAY

$10,990

Phone
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370 Bushmere Road
Gisborne

Ask about our

fi nance optionsRequest a free demo

Farm 
spec:

EX GST RIDE AWAYINCLUDES: Full bull 
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T&C apply

4
6
4
9
5
-0

1FERTILISER CARTAGE  |  METAL CARTAGE  |  DROPSIDER CARTAGE  |  LIME SUPPLY  |  AGGREGATE SUPPLY 

DEMOLITION  |  GENERAL & BULK CARTAGE  |  EARTHWORKS  |  BOBCAT CONTRACTING
46490-01

Transport and Earthwork
S P E C I A L I S T S

Charlie Allan  
Operations Manager

M: 0278 249 535 
E: offi  ce@gcalogistics.co.nz



A stunning view over the 
bay at Turihaua. 

Pictures by Strike 
Photography

Continuing conservation legacy
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You could say conservation is in the 
DNA of Paul and Sarah Williams.

The coastal farmers at Turihaua 
Angus Stud have a vested interest in ensuring 
the land they are on is left in a better way 
for their three sons, and are committed to 
continuing the environmental work done 
Paul’s grandfather Bill Williams.

“He planted trees throughout the farm,” 
says Paul, who has a degree in zoology to 
complement his passion for conservation.

“We want to continue his amazing legacy, 
which was also furthered by my parents..”

Bill also played a major role in the ongoing 
development of Eastwoodhill Arboretum.

Sarah is a hydrologist who has worked 
as a water conservator at Gisborne District 
Council and Beca Engineering.

Paul’s parents, Hamish and Angela 
Williams, established the biological farming 
system that has been continued by Sarah and 
Paul.  Both couples see riparian planting as 
the way forward.

“The Turihaua stream, lagoon and bay are 
our playground and we want to minimise our 
farm’s impact on these environments that are 
enjoyed by many, while also enhancing the 

biodiversity of our farm,” Paul says. 
Since 2016, 21,000 native trees have been 

planted on the station, including 13,000 
through the Trees That Count movement for 
the riparian margins of the Turihaua Stream. 

The Williams also received funding 
through the Ministry for Primary Industry’s 
One Billion Trees Programme to pay for 
planting and fencing. 

“We are looking forward to the benefits 
of having established natives along the 
streambank for biodiversity, including shading 
of the stream to support its biota and the 
provision of a corridor between bush blocks 
for native birds,” Paul says.

Half of the costs to plant their water 
reservoirs at the top of the catchment 
were covered through the council’s Natural 
Heritage Fund. 

The project is completely local with the 
trees eco-sourced and grown by the Native 
Garden Nursery at Makaraka and planted by 
Gisborne landscapers Native Concepts.

“We have a diverse array of natives along 
the stream, including favourites like kahikatea, 
totara and rimu — which have been planted 
in the broader higher areas — and more 

robust species like cabbage trees, manuka, 
purei and flaxes in the flood zones,” says 
Sarah.

Planting along the stream has been rolled 
out in stages over the past five years — a 
paddock a year.  The final 5000-strong 
planting this winter will be done up to the 
western boundary and has been funded by 
Trees That Count and the Department 
of Conservation as part of the nationwide 
Queen’s Platinum Jubilee celebrations. 

Turihaua is one of the 14 native restoration 
projects across New Zealand that will 
cumulatively receive 100,000 native trees 
this season to be planted in honour of Her 
Majesty Queen Elizabeth.

Sarah is also part of a steering committee 
working through the establishment of the 
Whangara Catchment Group. “Through this 
group we will look to obtain funding and 
support so we can see the riparian plantings 
carry on up the catchment,” she says. 

“Nature’s boundaries are not limited to 
legal ones, so we can’t wait to be a part of this 
regional initiative and see how the biodiversity 
can flourish further on our property, upstream 
and throughout the wider community.”

Paul and Charlie Williams planting a kahikatea.

Angus stud bulls up for auction next month.

Tangihau
Angus

E S T  1 9 4 9

B R E E D I N G  B U L L S  S I N C E  1 9 4 9 WWW.TANG IHAUANGUS . CO .NZ

AUCTION 27TH JUNE  |   10AM

Paddock viewing available from 7.30am
119 Taumata Road, Rere,  Gisborne

Please note change of sale time.

ANNUAL BULL

SALE

 
Enquiries welcome

Studmaster Dean McHardy
+6427 242 5321 |  +646 867 0837

tangihau.station@xtra.co.nz

Proudly supporting local with our charity bull  proceeds.

 Bull  212 2022

46506-01

TAKING YOUR DOG ON 
OR NEAR FARM LAND?

Help reduce your regions sheep measles prevalence.

0800 222 011
www.sheepmeasles.co.nz

Maximum protection  = Monthly dosing

@sheepmeasles

@sheepmeaslesnz

Sheep Measles are caused by a tapeworm.  Cysts cause
undesirable blemishes in sheep meat.  These cysts can disrupt the

lamb export market and cost our farmers financially!

46496-01



Steve Voysey, who with wife Eileen 
created Spade Oak Wines, has always 
been one to push the boundaries, to 

bring exciting offshore varieties to Tairāwhiti, 
and experiment with flavours using the best of 
the region. 

And while the couple sold their Makauri 
vineyard in 2019, they’re still very much all 
about bringing the new old to the nation. 
Next month they’re releasing Spade Oak Le 
Champ bubbly made with prosecco grapes 
grown in Gisborne. It will be the first wine of 
its type in New Zealand. 

“It is exciting times,” says Steve, whose wine 
industry career spans three decades. “The 
vineyard was about emerging new varietals. 
They were eclectic things which I thought 
were exciting to New Zealand. It was a 
discovery of what they looked like, how they 
tasted . . . the growing and winemaking. The 
Spade Oak brand allowed me to look into all 
that. I was growing what I couldn’t source.”

But that has all gone now and while his 
focus is slightly different, the ethos remains 
the same. It’s always about the storytelling and 
those layers of flavours that elicit images and 

create the story in the drinker’s mind through 
the taste.

The new sparkling wine has been a while 
in the making, with the Italian clone prosecco 
VCR1 vines imported from Australia. 
“Importing vines is a long process,” he says. 
“We have been working alongside the variety 
licence holder for over six years, so it is great 
to finally get it there.”

The vines are growing at two sites around 
Gisborne — Paul Tietjen’s Back Ormond 
Road vineyard and at the Thompsons at 
Patutahi.

Only one other block of prosecco is planted 
in New Zealand and that is a small nursery 
block in Marlborough, where they also had 
their first harvest this year. 

The Gisborne wine will be bottled under 
a number of labels including Spade Oak and 
TW. 

“Sauvignon blanc and prosecco are 
highlights in the growth of the wine world,” 
says Steve. “I do enjoy prosecco — it is very 
versatile as a drink and naturally lower in 
alcohol, sitting at 9-10 percent. For prosecco, 
it is all about freshness. Being made here in 

A prosecco first
Making sure everything is perfect 
. . . award-winning winemaker 
Steve Voysey on the bottle line of 
the sauvignon blanc this month.
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Loaders  |  Trucks  |  Forklifts  |  Hiab Cranes  |  Diggers
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CALL 868 4102
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New Zealand it will be fresher than anything 
that is imported. To me, the wine styles 
are based around esters — a fermentation 
character that gives it that apple-y brightness. 
They are not long-lived characters.”

Steve’s preference now is to do things that 
interest him and with a little more time on his 
hands, he can do just that.

“It was certainly the first vintage that I have 
been able to sleep through the rain. I feel for 
the growers at times like that. It is a lot of 
pressure during the harvest.”

But there are sides of owning the vineyard 
he does miss. “It is such a great feeling making 
something from something you have grown 
yourself and grown for a purpose. When you 
buy grapes, you don’t have as much control. 
I am long enough in the tooth to know how 
to make wine out of anything that comes 
through the door, but the strength of any 
brand is in its consistency.”

His focus is about making the very best 
wine he can. He buys his grapes locally and 
the Spade Oak brand still has its tiers of wine. 

Over the years Steve has won many awards 
but says the international ones are probably 
the most special. “When you are judged 
against the rest of the world it brings a 
different focus. Most recently our coordinates 
Makauri Gewurztraminer received a double 
gold at the 2022 New Zealand International 
Wine Show,” he says.

His favourite drop is chardonnay — 
traditional barrel — fermented chardy made 
from fruit off Mendoza vines. That said, the 
industry is continuing its full court press on 

sauvignon blanc. “When any industry becomes 
more than 85 percent one variety, that is what 
becomes the industry and it takes all the focus. 
It is all about export and sauvignon blanc. 

“It works,” he says. “It is a world-beating 
style and has got to the point where it is the 
benchmark internationally.”  

Gisborne may still be the chardonnay 
capital of New Zealand, but sauvignon blanc 
is in the throes of taking over. “The cashflow 
model of savvy is unbelievably good for 
growers. It is in and out of the winery so 
quickly and you don’t have to spend a lot of 
money or time on it. Gisborne does produce 
a slightly different style but it is one that is 
creating a following because it is a little bit 
softer.”

Steve has also been dabbling in growing 
hops, and the beer Sunshine Brewery made 
from the crop this year sold out in a flash. 
“They like the earliness of what we are doing,” 
he says of the Green Hop Beer. “It’s all about 
aromatics, and having those nice, bright, 
fruitful, tropical flavours. This year was a 
cracker.”

While the beer industry is challenging, it 
does have a lot fewer conventions than wine, 
and key, according to Steve, is continually 
innovating to be relevant. “The buzz of the 
speed of it all was very interesting.”

But for now, his focus remains firmly on the 
ever-evolving wine industry. “I will continue to 
follow my own beliefs in winemaking  
. . . and those are not necessarily the trends but 
things I think should be made and in a way I 
think the fruit deserves.”

Winemaker Steve Voysey checks 

up on the soon-to-be released 

Spade Oak Le Champ bubbly made 

with prosecco grapes grown in 

Gisborne. It will be the first wine of 

its type in New Zealand. 
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18 from the land

Female cadets

The tide is changing in terms of 
embracing young women into the 
front line of farming.  

   Women have played a key part in the 
rich tapestry of farming in New Zealand, 
but young women have not always been 
encouraged into it as a career choice.

With continued investment and the 
growth of farming cadet schemes, that is 
changing.

Growing Future Farmers (GFF) is 
relatively new on the scene and is making 
plenty of headway. 

The brainchild of local farmers Tam and 
Dan Jex-Blake, GFF is an employer-led 
programme for young students. It blends 
on-farm and online learning with workshops, 
presentations and plenty of pastoral care.

GFF has spread across the nation. Sixteen 
students in the Tairāwhiti/Wairoa region are 
taking part in the two-year programme. Four 
of them are young women.

Maia-Jo Fisher and Chloe Cook are year 
one shepherd students. 

The 18-year-olds are working in the 
Tiniroto region and their geographical 
closeness has led to a new friendship.

Maia-Jo grew up on the family farm at 
Motu while Chloe did not discover her love 
of the land until she was almost a teenager.

She grew up in Gisborne and it was her 
grandfather, Merv Cook, who shone a light 
on farming as a career path. 

She tapped into the Pathway and 
Gateway options at Gisborne Girls’ High 
School, where she won the Prime Minister’s 
Excellence Award. Through GFF, she is now 
working for Alex and Megan Campbell at 

Awapapa Station. 
It’s a bull farm but also has around 3000 

lambs.
“I had never worked with bulls before and 

was a little nervous initially, but that’s not 
a bad thing,” Chloe said. “You have to be 
aware (of them) all the time.”

Her day involves moving, drenching and 
working with Friesian bulls. 

“They are really quiet. The station buys 
them in at around 200 kilograms and we 
keep them for two years.”

A horse lover who competes in 
showjumping and dressage as well as going 
hunting, she gets to ride her horses Spice 
and Harry on the 610-hectare farm. 

Through GFF, she also got her first dog, 
a heading pup called Jess, and she is keen to 
try her hand at dog trialling. 

Next to join her team will be her very own 
huntaway pup to train. 

“The Gisborne dog trials sound cool. It 
is GFF against the Waipaoa cadets and last 
year our lot won, so no pressure.”

Chloe says she has learned so much. 
“We have done heaps of activities like 

welding, shearing, horse handling and dog 
training, and we went to the East Coast 
Farming Expo, too . . . so much cool stuff.”

She is thriving in her new environment. 
“I just love it here. The Campbells, who I 

started working with through Gateway while 
I was still at school, are like family.”

It is a similar story for Maia-Jo, although 
she has been helping with farm work since 
before she can remember, trudging along 
behind parents Marlene and Ned Fisher. 

“I enjoyed it so much,” she says. Chloe Cook and Maia-Jo Fisher, both 18, are doing what they love to do best.
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It was no surprise she turned to farming as a 
career although she says it was “a bit of a spur of the 
moment (decision) really.” 

“I was working in orchards, trying to figure out 
just what I wanted to do. I was looking at going 
into the army. A friend was on GFF and said it was 
really good . . . she sold it to me.”

Maia-Jo turned to the Lytton High School trades 
academy administrator, who helped her apply.  

“I enjoy being outside and seeing a different side 
of things to what my dad does.”

She is working for Stuart and Taryn Helm on 
the 900-hectare sheep and beef station Raukura, at 
Tiniroto. 

“GFF are very supportive and always check in on 
me to see if I need a hand with the theory side of 
things,” said Maia-Jo.

She meets Stuart at the woolshed each morning 
and they head out on to the farm on horse or bike. 

“I am happy either way. It is just so nice to be out 
there.”

Maia-Jo says it is frustrating some people don’t 
take young women working on farms seriously. 

“I plan to manage a farm some day . . . and 
possibly even own my own place. That would be 
good.”

While she would love to head south for a spot of 
shepherding, East Coast will always be home.

GFF general manager Cyn Smith says it 
is an industry that takes plenty of “guts and 
determination”.

“It calls for hard work and a love of rural life. 
They are out there rain, hail or shine . . .but to be 
a female in the industry, you have to want to shine. 
Farming may be a male-dominated industry but 
girls really can do anything they put their minds to.”

The challenges for young women in the industry 
are great but the fairer sex also bring a lot to the 

Chloe Cook and Maia-Jo Fisher, 

pictured with their horses Greta 

and Maggie, couldn’t be happier 

paving their careers on the land.

proving farming’s no boys’ club
table their male counterparts sometimes do 
not, Cyn says.

“I feel females in this role have a more 
nurturing side to them. They tend to be 
kinder and softer on stock. As a female, if 
you stick it out and are good, as a general 

rule of thumb you are really good and you 
stand out from the rest.”

There is a stigma that the industry is for 
blokes but she is adamant that, and a few 
other things, must change. 

“They say females are not strong 

enough. We need this to change. There 
are many great girls working the land and 
with GFF and farm trainers willing to 
take them on, we open up doors to these 
girls who wouldn’t have been available 
otherwise.”
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year, part-time beekeeping programme, 
running in Gisborne, Wairoa and 
Ruatoria. Develop your skills in 
establishing beehives, honey harvesting 
and more.

If you’ve ever wanted to work in the 
beekeeping industry - or just have your 
own beehive then this programme is  
for you.
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June  2022

3 Matawhero Sheep Sale
7 Mokairau Hereford Bull Sale
 Hain Hereford Bull Sale
8   Wilencote Hereford Bull Sale
10  Matawhero Sheep Sale
14  Matawhero Cattle Sale
17  Matawhero Sheep Sale
27  Matawhero Combined Angus Bull Sale
 Kaharau Angus Bull Sale
 Tangihau Angus Bull Sale
27 Ratanui Angus Bull Sale, Tolaga
 Whangara Angus Bull Sale
 Turihaua Angus Bull Sale

July 2022

1 Matawhero Sheep Sale
5  Matawhero Cattle Sale
8  Matawhero Sheep Sale
22  Matawhero Sheep Sale
29  Matawhero Sheep Sale

August 2022

2 Matawhero Cattle Sale
5 Matawhero Sheep Sale
12  Matawhero Cattle Sale
19  Matawhero Sheep Sale 
26  Matawhero Sheep Sale

Upcoming events 
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46553-01

To promote your business in the next issue 
of  From the Land please contact 
Vicky Nichol on 869 0615 or 
email: vicky.nichol@gisborneherald.co.nz
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