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Why advertise in verve?
Verve is a market leading, high quality, free lifestyle 

magazine, conveniently delivered right into the reader’s 

letterbox. Copies of each issue are also delivered to 

local companies, retail outlets, cafés, waiting areas and 

libraries throughout the target circulation areas.

Advertising in Verve Magazine will expose your 

business to a substantial cross-section of Auckland’s most 

select suburbs helping to make your business first choice 

amongst your competitors, driving foot traffic, phone 

and internet enquiries to your door.

Free magazines are a growing media force, enjoying 

a definite niche market, especially so in challenging 

economic times, when advertisers can rest easy, 

knowing that their message will definitely be placed in 

front of the target market.

Target circulation details
verve magazine has an estimated readership 

of 33,000 people, and is distributed free every month 

to 14,000 selected homes and businesses in and 

around the following high-socio areas: Parnell, Mission 

Bay, Kohimarama, Remuera, Newmarket, Epsom, and 

to Mt. Eden and Ponsonby businesses. 

Copies of Verve are also available from the following 

places, Wheelers and LJ Hooker-Remuera, Quest 

Hotels-Parnell, Remuera, and Newmarket, Parnell 

Community Centre and library, Parnell Inc, The Strand 

Vet, Home Ideas Centre, Personal Best and Jones the 

Grocer-Newmarket, Premium-Mission Bay, Just Rentals-

Meadowbank, and 99 Nuffield Street, Newmarket.  

Verve is also available from all popular cafés in these 

areas.e-book: A copy of the Verve e-book is emailed to 

a growing database of subscribers and is available after 

each issue for you to email to your database.

www.vervemagazine.co.nz
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KIDS 'N THINGSFOOD & DRINK

Written by Inger-Lisa Hurst
Perhaps the French Rugby Federation requested Kermadec host their VIP’s during the Rugby World Cup 
because it was indirectly named after one of their own. Jean-Michel Huon de Kermadec was a French 
navigator in the 18th Century, famous for his explorations around Australia and the South Pacific and 

the namesake of Kermadec Islands, located halfway between New Zealand and Tonga.

WIN WITH VERVE AND KERMADEC
Kermadec are offering two free tickets to join the French Rugby Federation for a day of eating and drinking in the Fine Dining 
Restaurant. The tickets include a welcome gift, lunch, sweets, apertifs, dinner, drinks, tea, coffee, five tickets for local alcoholic drinks, 
discounts to the FFR shop and the opportunity to win prizes offered by the FFR. To enter just answer yes or no to the following question 
‘is Kermadec closed to casual diners throughout the Rugby World Cup? Email your response to steve@newsfactory.co.nz.

Or perhaps the French requested Kermadec to host their VIP’s 
because they knew they would be served the freshest seafood on 
creative plates served by staff with passion as deep as the mighty 
Kermadec trench. Not a trench to be scoffed at, being as deep as 
Everest is high.
Whatever their reasons, it would seem the French have good 
taste, both for food and for views, securing themselves some of the 
finest harbour views Auckland Viaduct has to offer.
Established in 1994, Kermadec restaurant is an Auckland flagship, 
celebrating the influence of Polynesia, Asia and France to create a 
unique flavour that is modern New Zealand cuisine. And while all 
this talk of finger-licking food may leave the bitter taste of French 
envy in your mouth, you need not be concerned. Even the entire 
French Rugby Federation cannot fill up the extensive establishment 
that is Kermadec. They will only occupy the Fine Dining Restaurant 
– over 300 seats are still available in the Seafood Brassiere and 
we haven’t stepped foot on to the Roof Garden, tested the Tasting 
Room, or transcended to the Trench Bar.
Kermadec Head chef Robert Richardson is enjoying the relative 
calm before the height of the Rugby World Cup storm where 
he and his team will showcase what is Robert’s first full menu 
as Kermadec’s Head Chef. He took over from the inspiring chef 
Peter Thornley only five months ago. While most people might feel 
slightly anxious to showcase at a time of such high pressure, Robert 
is relaxed and confident. “We have been preparing for months,” 
he says, as we look over the glistening Auckland harbour.
Robert has nearly always been in the kitchen. Starting his career 
as a teenage kitchen hand, Robert was initially attracted to 
the hospitality buzz of late nights and parties, making his way 
around each station in the kitchen, taking tips from some of New 

Zealand’s most respected chefs. Now at the top of his game and 
with two young children of his own, Robert is more inspired by the 
buzz he gets from being creative and intelligent in the kitchen than 
the after-work drinks. 
Now mainly focussing on fine dining, Robert says the food is more 
about technique and creativity. “There are more ingredients and 
more involvement,” he says. “It is intelligent food.”  
The sourcing of ingredients is also important to Robert constantly 
looking out for the best, the freshest and the highest quality. Robert 
sources food from the far north right down to Stewart Island. 
Keeping his finger on the international food pulse, Robert watches 
the Australian, American and Asian trendsetters, keeping his own 
menus edgy, current and competitive. Robert is an avid reader of 
the Australian Gourmet Traveller, the New York Times and the San 
Francisco Chronicle.
While the French Rugby Federation will be keeping Robert busy 
in the Fine Dining Restaurant, Head Chef Sean Trautvetter will be 
continuing to run the Seafood Brassiere as normal. Sean exhibits 
his love of the land and sea in the immaculate presentation of 
his dishes, serving up lashings of premium seafood and tapas 
in the Brassiere, Tasting Room and Roof Garden. Rugby matches 
will be played live on big screens through Kermadec “quietly in 
the restaurants, loudly in the bars” says general manager Hamish 
Klein.
Auckland is already humming with excitement around the Rugby 
World Cup. A buzz that even the most unlikely can’t avoid. 
Kermadec offers the perfect place for an elegant meal overlooking 
the electricity and excitement that is a unique opportunity for 
Auckland and the rest of New Zealand.

A Taste of Modern New Zealand 
with a Tangy French Twist

FASHIONFASHION

Over the centuries, jewellery has evolved from a form of 
currency into the most sought after fashion accessory and 
investment. At RDG, they create handmade and individual 
works of art. Great care and pride is taken to ensure the 
beauty within the gem is emphasised, capturing the light to 
bring the jewels to life. 

Often jewellery is given as a celebration of love or for a 
special occasion. Founder of RDG, Ken Robinson, together 
with his sons, Michael and David, celebrate every aspect 
of jewellery, from its initial inception and design to its 
manufacture. Honouring the rich traditions and provenance 
of their profession, the workshop within their Takapuna 
boutique is an integral aspect of the business. Clients can 
actually see the award-winning jewellery artists at work, 
adding to the intrigue of this time old profession. 
Like many things today, most jewellery is mass-produced, 
resulting in a of kind soullessness that comes from any 
computer-aided design. There are few true craftsmen left 
with the ability required to produce fine, handmade one-
of-a kind pieces. Holding a RDG creation in the hand and 
viewing it from every possible angle, the workmanship is 
instantly apparent. Even the back of a piece has a beautiful 

patternation, there are no imperfections as found in cast 
jewellery, no roughness and the light appears to dance out 
of the very core of the stones. 
As a G.I.A. Certified Diamond Grader, Ken personally 
sources only the highest quality stones. Having worked 
internationally for the world’s oldest diamond trading 
company and famous French jeweller, Chaumet, he 
originally established RDG as a diamond importing 
company. For his clients, this knowledge guarantees 
each stone is properly proportioned and cut, achieving 
perfection and balance. As Ken says of purchasing 
stones from around the world, “it’s like shopping for your 
groceries, you go to each specialist store to find the best 
quality at the fairest price”. Moreover, every stone is cut by 
a specific specialist, depending on whether it is a clear or 
coloured diamond. A stone cut with the maximum amount 
of facets possible emanates vibrancy and brilliance, to 
present a constant light show that captivates its audience 
as it portrays its quality. 
Fortuitously perhaps for Ken, his twin sons, Michael and 
David, developed a passion and artistry towards creating 
beautiful jewellery from an early age. This artistic ability 
and their respect for the stones and natural resources they 
work with has won them several awards and international 
recognition as collectable craftsmen. RDG has shown 
at several international shows including celebrity-only 
events in Hollywood. Stars such as Natalie Cole, Bridget 
Marquardt and Candy Spelling have enjoyed wearing 
beautiful and elegant RDG pieces on the red carpet.

However, even though they are pleased to receive such 
critical acknowledgement, Ken emphasises their work 
is about the jewellery, its freshness and uniqueness. For 
them, every client is as important as the next and receives 
the same individual consideration. During an initial 
consultation with Ken, colours, shapes and ideas will be 
discussed. While some clients have prepared an exact 
brief, others may be inspired by an existing piece from the 
large collection of completed jewellery within the store. A 
design concept or series of concepts translating the client’s 
ideas will be then be created. 
This is where Michael and David’s artistry will step in. Their 
interest in nature, architecture and respect for times gone by, 
is all amalgamated into their work. Often paying homage 
to past eras such as the art deco period or to the power 
houses of the early 1900’s such as Tiffany’s and Chaumet, 
an idea will be developed and given a contemporary 
twist. As Ken says, “we wear many hats here. We can do 
anything from a traditional piece to something funky and 
very different.”
Whatever they come up with however, it will not be an 
unexpected surprise to the client. Every design is developed 

using an age old process that in itself is a visual work of 
art. Using pencil and hand painting in watercolours, the 
design is proved for its beauty and structural integrity 
before being brought to life in metal and gems employing 
the same techniques used in the Fabergé workshop of the 
1800’s. Hand forging, assembling each component one 
at a time and hand polishing delivers the highest quality 
product possible. 
This is the benefit of owning a jewel made by RDG. 
Celebrate owning an exclusive piece of timelessness, 
beauty and quality with the knowledge it was created with 
passion and skill purely for you. Take a moment to enjoy 
Robinson Designer Goldsmith’s, one of New Zealand’s 
premier jewellery destinations and create an heirloom of 
the future.
All stones are conflict-free and international travellers can 
take advantage of GST exemptions. 
Phone 09 48 999 48, www.rdgnz.com

 

As a form of artistic expression, nothing 
compares to the beauty of an exquisitely 

made piece of jewellery. Robinson Designer 
Goldsmith’s handcrafted and bespoke 
luxury jewellery will take your breath 

away, each and every time it is worn. 

A Living   Light Show 
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Market Place
Bringing you the latest, best and newest

Le Monde. 69D St Georges Bay Road, 
Parnell 1052, Auckland. 377 9518.

www.le-monde.co.nz

Allium Interiors. 8a Teed St, Newmarket, Auckland,
 524 4242, allium@xtra.co.nz, www.allium.co.nz

Mon Palais. www.mypalace.co.nz, sales@monpalais.co.nz, 974 4028

 
Chandelier $299.90 
from Allium Interiors.

Rob Ryan plates 
set of 4 $72 from 
Allium Interiors.

Le Monde.

Le Monde.

Le Monde.

Le Baron: Louis XVI style 
bergère from Mon Palais.

La charmante: Louis XV style 
bench/love seat from Mon Palais.

Feuilles d’olive: Louis XV style 
arm chair from Mon Palais.

Built laptop tote 
bag $155.90 from 

Allium Interiors.



For terms and conditions of trade with Newsletter Factory (2005) Ltd go to www.newsletterfactory.co.nz/terms.html
ALL PRICES MENTIONED EXCLUDE GST.

Prime spots
Inside front cover$1300  - plus 20%. 
Inside back covers $1300  - plus 20%. 
Guaranteed positions - plus 20%.

Discounts for regular advertisers
Full page, 1/2 page, 1/3 page ads 
- multiple bookings (4 plus - any title selection): 15% discount, plus 
editorial / product shot incentives.

1/4 page, 1/8-page ads 
- (4 plus - any title selection): 10% discount.

Design
If you would like us to prepare artwork for your ad, a design cost 
(time dependent) of between $50 - $110 (plus GST) will apply. Minor 
changes to existing artwork will incur a fee of $40 (plus GST). Upon 
request, client’s artwork will be supplied to them as a high res pdf for 
use elsewhere.

Editorial
Editorial is to be supplied by the client, even if only in a rough format. 
If this is not possible, editorial writing services are available at $50 
plus GST per hour.

Advertising prices

2012 deadlines and distribution
February Deadline: 20 Jan / Distribution: 10 Feb

March Deadline: 20 Feb / Distribution: 10 Mar

April Deadline: 20 Mar / Distribution: 10 Apr

May Deadline: 20 Apr / Distribution: 10 May

June Deadline: 20 May / Distribution: 10 Jun

July Deadline: 20 Jun / Distribution: 10 Jul

August Deadline: 20 Jul / Distribution: 10 Aug

September Deadline: 20 Aug / Distribution: 10 Sep

October Deadline: 20 Sep / Distribution: 10 Oct

November Deadline: 20 Oct / Distribution: 10 Nov

December Deadline: 20 Nov / Distribution: 10 Dec

Verve Magazine is published by Newsletter Factory 
2005 Ltd, an independent New Zealand owned 
media company.

Advertising Enquiries
Jude Mitchell 
Phone 09 520 5939
Fax 09 520 5938
E-mail fran@newsfactory.co.nz
jude@newsfactory.co.nz, ashlyn@newsfactory.co.nz
PO Box 65309, Mairangi Bay 

Auckland Office
99 Nuffield Street, Newmarket
www.newsletterfactory.co.nz

Distribution Areas

Size Price  W x H
Front Cover $4,000 184mm x 262mm (To margin)   210mm x 297mm (To edge, plus 3mm bleed all round)
Back Cover $2,000 184mm x 262mm (To margin)   210mm x 297mm (To edge, plus 3mm bleed all round)
Double Page Spread $2,500  420mm x 297mm (To edge plus 3mm bleed all round)
Full Page $1,300 184mm x 262mm (To margin)   210mm x 297mm (To edge, plus 3mm bleed all round)
1/2 Page $780 184mm x 127mm (Landscape)   87mm x 262mm (Portrait)
1/3 Page $660 184mm x 80mm (Landscape)   55mm x 262mm (Portrait)
1/4 Page $580 184mm X 57mm (Landscape)   87mm x 127mm (Portrait)
1/8 Page $350 87mm x 57mm (Landscape)
3 images $350 300dpi hi res images, at least 10cm x 10cm in size
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*The distribution of Verve Magazine may take place anytime during the week of the 
date mentioned above.




