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Land of the Lodge
To travel through 1HZ�=HDODQG¶V stunning 

South Island via its luxury lodges is to truly understand 
the Old meets New World hospitality of the Land of 

the Long White Cloud.

Text by Nick Walton | Photos by Nick Walton and courtesy of each property 
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SWD\LQJ� DW� 1HZ� =HDODQG¶V� OX[XU\� ORGJHV�
is slow travel at its very best. At each 

fascinating property, guests delve into 

the personalities and histories of the 

properties and their hosts, kick their heels up 

amidst lavish accommodation, sample the best 

of local produce, and do so against some of 

WKH�FRXQWU\¶V�PRVW� VWXQQLQJ� ODQGVFDSHV�� ,W¶V�DQ�
increasingly popular way to travel for a new 

generation of jet set who want to look beneath 

WKH�VNLQ�RI�RQH�RI�WKH�ZRUOG¶V�PRVW�VRXJKW�DIWHU�
destinations, especially in the cooler months of 

May to October when the South Island, decked 

out in the vibrant colours of fall, offers a brilliant 

respite from the heat of Southeast Asia.

Our driving holiday starts at Otahuna Lodge, 

on the outskirts of Christchurch, the largest city 

RQ�WKH�6RXWK�,VODQG��$�KLVWRULF�4XHHQ�$QQH�VW\OH�
home lovingly reborn, wreathed by 30 acres 

of stunning gardens, and staffed by hospitality 

innovators, Americans Hall Cannon and Miles 

Refo bought Otahuna in 2007 and revived the 

property. With the help of Kiwi manager and 

executive chef Jimmy McIntyre, they have created 

a property that welcomes visitors from across the 

globe. Its five sumptuous guestrooms, including 

the magnificent Rhodes Suite, are decked out in 

ancient woods, bespoke furnishings and subtle 

\HW�FXWWLQJ�HGJH�WHFKQRORJ\��

Chef McIntyre is renowned for his simplistic yet 

elegant approach to fine dining, a philosophy 

that places locally sourced ingredients, 

including 130 varieties of vegetables, fruit and 

QXWV�JURZQ�LQ�WKH�ORGJH¶V�RZQ�JDUGHQV��IURQW�DQG�
centre. Each evening his fare is showcased with 

FDQDSpV� LQ� WKH� OHDWKHU�FODG� ORXQJH�� IROORZHG�
E\�D�GHOHFWDEOH� ILYH�FRXUVH�GLQQHU� LQ� WKH�PDLQ�
dining room, a space filled with an imposing 

dark timber dining table that looks like it should 

be in a castle. Signature dishes include chipotle 

SUDZQV�ZLWK� WRPDWR� DQG� URDVWHG� SHSSHU� VRXS��
locally caught monk fish with lemon, vanilla 

DQG�D�VDIIURQ�ULVRWWR��DQG�&DQWHUEXU\�GXFN�EUHDVW�
ZLWK� TXLQFH� MXV�� NXPDUD� SXUHH� DQG� DXWXPQ�
vegetables, all from the Otahuna gardens or 

from within 100 kilometres of the property.

,Q� UHPRWH�3LJHRQ�%D\�RQ� WKH�%DQNV�3HQLQVXOD��
ZH� YLVLW� 1HZ� =HDODQG¶V� QHZHVW� OX[XU\�
accommodation concept, Annandale, a 

FROOHFWLRQ� RI� IRXU� XQLTXH� KRXVHV�� HDFK� YDVWO\�
different from the next, and each spaced a good 

���PLQXWH�GULYH�DFURVV�D�ZRUNLQJ�IDUP�IURP�WKH�

other, ensuring the ultimate in privacy. We arrive 

at Seascape, one of the most remote of the four 

KRPHV��DIWHU�D����PLQXWH�GULYH�E\�IDUP��[��DORQJ�
spectacular clifftops that plummet to the mussel 

EHGV�RI�3LJHRQ�%D\��WKH�IDUP¶V�%ODFN�$QJXV�FDWWOH�
watching our progress. A simple farm track leads 

steeply down to a remote bay wreathed by a stony 

beach and rocky headlands. Nestled into the 

hillside, Seascape is stunning from first glance, 

a spacious, unashamedly modern villa with a 

glass façade that makes the most of its stunning 

surroundings. 

While there is plenty to do at Annandale, from 

hiking and biking to cooking classes, most guests 

come here for the luxurious solitude and the novel 

“we create, you serve” approach of executive 

chef Paul Jobin, which means a gourmet dinner 

and breakfast is cooked, vacuum packed and 

GHOLYHUHG�EHIRUH�FKHFN�LQ��QHHGLQJ�MXVW�PLQLPDO�
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SUHSDUDWLRQ��,Q�RXU�FDVH�LW¶V�PDULQDWHG�JUHHQ�OLS�
PXVVHOV�IURP�D�IDUP�DFURVV�WKH�ED\��&DQWHUYDOOH\�
EODFN�ODFTXHU�GXJ�OHJ�ZLWK�EDQDQD�O\FKHH�UHOLVK�
DQG�D�VFDOOLRQ�SDQFDNH��DQG�OHPRQ�SDVVLRQIUXLW�
curd and honey macadamia wafers with the 
IDUP¶V�RZQ�UDVSEHUULHV��(YHU\WKLQJ�HLWKHU�FRPHV�
IURP�$QQDQGDOH¶V�IDUP�RU�IURP�SURGXFHUV�ZLWKLQ�
50 kilometres of the property. After dinner my 
wife, Maggie, and I curl up on a pair of daybeds 
beside the outdoor fireplace and Jacuzzi, the 
waters of the bay before us cast in the lingering 
OLJKW� RI� D� VWDUWOLQJ� FDQRS\� RI� VWDUV�� ,W¶V� QRWKLQJ�
short of magical. 

Many travellers visit Oamaru, on the east coast 
of the South Island, for its colonies of seals and 
EOXH�DQG�\HOORZ�H\HG�SHQJXLQV��EXW�LQVWHDG�ZH�
KHDG�IRU�WKH�KLOOV��WR�3HQ�\�EU\Q��D�FDWHJRU\�RQH�
historic home nestled in meticulously landscapes 
JDUGHQV�RYHUORRNLQJ�WKH�WRZQVKLS��%XLOW�LQ�������
3HQ�\�EU\Q� ZDV� ERXJKW� E\� $PHULFDQV� -DPHV�
*OXFNVPDQ� DQG� -DPHV� %RXVV\� LQ� ������ 7KH�
historic Victorian home boasts five rather cosy 
guestrooms, three of which will become suites 
in September. Like something out of a C.S. Lewis 
novel, Pen-y-bryn�IHDWXUHV�D�QHDU�HQGOHVV�OLQH�
of beautifully preserved living rooms, dens, 
ORXQJHV� DQG� VQXJV� �LQFOXGLQJ� RQH� IHDWXULQJ� D�
IXOO�VL]HG� ELOOLDUGV� WDEOH� FRPPLVVLRQHG� E\� WKH�

1HZ� =HDODQG� KRXVHV� RI� SDUOLDPHQW��� )LOOHG�
ZLWK� EHDXWLIXO� REMHFWV� G¶DUW� IURP� WKH� RZQHUV
�
PDQ\�\HDUV�VSHQW�LQ�$VLD��3HQ�\�EU\Q�LV�D�PRUH�
traditional lodge, where the lines between private 
home and accommodation option are blissfully 
fuzzy, and where the Old World hospitality of 
the owners, married with fantastic local fare, is 
the major drawing card. 

A highlight of any stay is dinner, which 
commences with communal cocktails and 
FDQDSpV� E\� WKH� ILUH�� IROORZHG� E\� D� ILYH�FRXUVH�
dinner in the grand old dining hall. Slow food 
lover James Glucksman is an Officier Maître 
Hôtelier in the Confrérie de la Chaîne des 
5{WLVVHXUV��WKH�3DULV�EDVHG�JRXUPHW�VRFLHW\��DQG�
serves up dishes that are not only inventive and 
delicious but are almost entirely sourced from the 
ORGJH¶V�RZQ�JDUGHQV��KRPH�PDGH�LQ�LWV�NLWFKHQV�
or bought from local suppliers. Combined with 
WKH�IDVFLQDWLQJ�GpFRU�RI�WKLV�KLVWRULF�KRPH��3HQ�
\�EU\Q�RIIHUV�D�KRPHO\�LQQ�RSHQ�WR�WUDYHOOHUV�WKH�
world over. 

We travel southwest to Glenorchy and Blanket 
Bay��WKH�*UDQG�'DPH�RI�1HZ�=HDODQG¶V�PRGHUQ�
luxury lodge era, having opened in 1999. Unlike 
2WDKXQD�RU�3HQ�\�EU\Q��%ODQNHW�%D\�ZDV�EXLOW�DV�
a luxury lodge, one designed to attract the 
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Travel essenTIals

Air New Zealand (www.airnz.co.nz) 
KDV�ÀLJKWV�IURP�'HQSDVDU�WR�$XFNODQG�DQG�RQ�WR�WKH�6RXWK�,VODQG�
Learn more about these stunning lodges through Luxury Lodges 

of New Zealand. www.lodgesofnz.co.nz

To book a bespoke itinerary that takes in the best luxury lodges as 
well as helicopter transfers, world-class meals and a host of special 
activities, contact Stephen White of luxury New Zealand specialists 

the Exclusive Travel Group at 
steven@exclusivetravelgroup.com 

www.exclusivetravelgroup.com

ZHOO�KHHOHG�IURP�WKH�8QLWHG�6WDWHV�DQG�(XURSH��
DOWKRXJK� WRGD\� \RX¶UH� DV� OLNHO\� WR� KHDU� $UDELF�
RU�&KLQHVH�VSRNHQ�LQ�LWV�WLPEHU�FODG�*UHDW�5RRP�
as English or French. The lodge, flanked by the 
expanses of Lake Wakatipu on one side and by 
imposing peaks on the other, is a destination in 
itself. Designed by US architect Jim McLaughlin 
and built using locally sourced schist rock and 
UHF\FOHG� WLPEHU�� %ODQNHW� %D\� ERDVWV� MXVW� ���
luxurious guestrooms and suites, including four 
luxuriously appointed standalone Chalet Suites. 
In addition, there are great living rooms with 
GRXEOH�KHLJKW� SLFWXUH� ZLQGRZV� DQG� WRZHULQJ�
fire places, intimate bars and snugs, a modern 
JDPH�URRP��ZLQH�FDYHV��SOXUDO���LWV�RZQ�VSD�DQG�
fitness centre, an outdoor pool and an indoor 
spa that looks through French windows to the 
western tip of the lake.  

7KH� ORGJH� LV� WKH� SHUIHFW� MXPSLQJ�RII� SRLQW� IRU�
travellers looking to explore Milford Sound 

and Fiordland National Park, and when 
guests return to the lodge, dinner cooked by 
executive chef Corey Hume is waiting in the 
elegant Lake View Dining Room. His culinary 
FUHDWLRQV� UDQJH� IURP� &DQWHUEXU\� TXDLO� ZLWK�
celeriac puree and chorizo through to Port 
Nicholson crayfish tail with coral and miso 
emulsion, seared scallop and roasted vegetables 
from the lodge gardens. As always the focus is 
on simplistic fine dining that lets the ingredients 
ă� DQG� WKH� DZH�LQVSLULQJ� VXUURXQGV� ă� VSHDN� IRU�
themselves. 

The last stop on our itinerary is located closer 
to Queenstown and is fittingly more modern. 
Matakauri� LV� WKH� ILYH�\HDU�ROG� VLEOLQJ� RI�
acclaimed North Island golf destination lodges 
Kauri Cliffs and Cape Kidnappers, and brings a 
much more contemporary feel to the South Island 
scene. Positioned overlooking Lake Wakatipu 
and the towering Tooth Peaks that form the 
border with the province of Southland, Matakauri 
features just 12 guestrooms, four classically 
located within the main lodge building, the 
rest standalone apartments with stunning views 
and clean, modern décor that takes its cues 
IURP� DXWXPQ� LQ� 2WDJR�� 7KH� 2ZQHU¶V� &RWWDJH��
WKH� ORGJH¶V� SHQWKRXVH�� DFFRPPRGDWHV� HLJKW� LQ�
absolute luxury.

The warm colours of the suites are continued in the 
main lodge building, where breakfast and dinner is 
served in the intimate dining room, on the outdoor 
patio or in the private library. Head chef Jonathan 
5RJHU¶V�PHQXV�DUH�LQVSLUHG�E\�WKH�SURGXFH�RI�1HZ�
=HDODQG¶V� VRXWKHUQ� SURYLQFHV� DQG� KLV� j� OD� FDUWH�
menus change daily but include the likes of roasted 
scallops with black pudding and beurre noisette, 
deep sea terakihi with mussels and dill, and smoked 
2WDJR� GXFN� ZLWK� EHHWURRW�� JRDW¶V� FXUG� DQG� EORRG�
orange. Matched with wines from Central Otago, 
LW¶V� D� IDQWDVWLF� ZD\� WR� ILQLVK� RXU� 1HZ� =HDODQG�
JDVWURQRPLF�MRXUQH\�WKURXJK�WKH�6RXWK�,VODQG¶V�WRS�
luxury retreats.  

Blanket Bay
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