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$6.40

Base
Advance Rate

Capacity Adjustment*

June Paid July

$3.70

$0.51
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$3.85

$0.51
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$3.85

$0.51
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Peak Period

The Base Advance Rate payments (paid throughout the whole season) and the
Capacity Adjustment payments (paid in non-peak months) total an average of
the Farmgate Milk Price in respective seasons

Farmgate Milk Price

$6.40

*The Capacity Adjustment Payment amount is based on the cost to Fonterra of installing an additional litre of processing
capacity, the estimated peak day litres and the quantity of milk expected to be received in the peak months. For the 2017/18
season this results in a Capacity Adjustment Payment of $0.51 per kgMS. For more information on Capacity Adjustment please
refer to the booklet on Farm Source ‘Capacity Adjustment: Making it clearer’ or contact your Area Manager.
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NOTE FROM THE CHAIRMAN

In my annual speech to the Northland Dairy
Development Trust, I discussed the key challenges
and opportunities that the dairy industry faces over
the next 20 years. What follows summarises the
comments I made at that event.
As a third-generation farmer whose livelihood depends on dairy
farming, the future of dairy is something I think about deeply –
as I know you do.

From my perspective, our future success relies on respecting the
foundation of our Co-op – our milk.
Our relatively low-input pasture model is what makes New
Zealand dairy farmers the most efficient in the world. It’s a natural
competitive advantage that we should always respect and seek to
maximise because it helps our businesses to be sustainable in the
volatile global milk price environment.

Accept no substitutes

Walk through any
supermarket today and you
notice entire sections
devoted to foods claiming
to be lighter, healthier,
lactose free, vegan friendly
and better for us and for
the planet.
We see supermarket
chillers with plant-based
milk substitutes like soy
and almond milk, soy yoghurt and vegan cheese claiming to be more
environmentally sustainable than dairy.

When we think about the future of dairy and our Co-op, it’s critical
that we consider it within a global context.

Then you have the latest synthetic milk and meat developments.
They’re either still in development and not yet available to the
consumer, or in their infancy but again, are being marketed as more
sustainable options.

With the global population projected to increase to 9.7 billion by
2050, our planet faces a nearly 50 per cent increase in food demand.
Food quality, safety, security and accessibility are issues we will all
face as this demand grows.

The overall dairy market is growing at over 20 billion litres per
year. In contrast, the plant-based substitute market is growing at less
than 2 billion litres per year.

Globally, many communities recognise the health values of dairy
but feel that cost prevents them from taking full advantage of it in
their families’ diets. Many are sitting just above the poverty line of
US$1,600 a year with spending power of US$2.50 to $4 a day.

As I said earlier, demand for food by 2050 is expected to grow by
100 per cent from today. Traditional nutrition options like dairy are
unlikely to meet that demand, so there will likely be a place for
synthetic and plant-based options.

But collectively they represent more than $1.3 trillion dollars in
spending power.

We see potential for plant-based or synthetic ingredients to be
complementary to our natural dairy portfolio. It’s not either-or but
rather an ‘and’, in which some complementary ingredients may
ultimately play a role in our business, serving different consumer and
customer segments.

We are working on affordability innovation which means these
communities can have access to quality nutrition at a low, but
sustainable cost for them and for us.
Markets like Ethiopia, Indonesia and Brazil represent an important
opportunity in affordable nutrition – especially when we consider
that the value of just one per cent of affordable nutrition spending in
these markets is greater than our current sales.

Sustainable dairying
Farmers need to be able to look to the future with confidence,
especially when we can see increasingly stringent controls being put
on dairy by our communities and regional councils.
Environmental sustainability is critical to our future. It’s important
to consumers and to our customers and they look to us to
demonstrate it on our farms.
We have a good story to tell, firstly because our Co-operative’s
farmers recognised the need for change in 2003 with initiatives such
as the Clean Streams Accord, and secondly, because we have all
invested time, money, sweat and a lot of passion into making
far-reaching changes to our farm management systems.
Our Sustainability Report, published late last year, outlines how we
independently check every one of our farms for compliance with
regional rules, especially around effluent management.
Today, 95 per cent of our farms in New Zealand participate in
nutrient management reporting and benchmarking, providing useful
information to support the development of new technology that will
help us better manage nutrient losses.
Each year the bar is lifted a little higher and, with the support of
our Co-operative, we will keep rising to that challenge.

Context is a critical, but often missing, part of this conversation.

Fonterra has an unrivalled reputation in protein and unlocking its
benefits through new applications so it makes sense that we would
be involved in future research into the potential of the
complementary dairy ingredients sector.

The future Co-op
We have a unique strength in our vertically integrated supply chain
of scale - connecting high quality milk from pasture-raised cows to
consumers around the world.
Our co-operative model, where we have control over our own
livelihood, must be part of our future. It is vital that we stay strong to
our co-operative principles and steadfast on strategy. But we must
also continue to evolve our Co-op to stay relevant.
Our push for progress is about building a sustainable future for
dairy that ensures New Zealand’s economic and environmental
prosperity for the next generation.
I’m confident that by staying focussed on environmental
sustainability, supporting our farmers through the inevitable future
change, and investment in new technologies, we can continue to
have a thriving dairy industry that Kiwis will rightfully be proud of.

John Wilson,
Chairman
Fonterra Farm Source >>> March 2018
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UP FRONT WITH
THEO SPIERINGS
MORE CHOICE FOR CONSUMERS
By now you would have heard about our partnership with The a2
Milk Company.
It will combine our dairy expertise and capabilities with a2’s
brand strength to unlock new market opportunities for our Co-op.
The new product range will complement our existing dairy
offerings and will create an opportunity for the Co-op to generate
additional value from our farmers’ milk.
In New Zealand, we’ll hold the exclusive rights to produce and
sell a2 Milk. And we will exclusively supply a2nutritional milk
powder products in a range of formats for sale in priority markets
in South East Asia and the Middle East. We are also working with
a2MC to access the potential of producing an a2 branded butter,
cheese and locally sourced liquid milk in China.
We know consumers like to have choices, especially when it
comes to nutrition. We are constantly looking at the latest food
trends and what consumers want to ensure we meet their demands
and deliver more value for farmers.
Whether it’s everyday dairy products such as regular or low-fat
milk, or specialty products that command a premium like high
protein, low-lactose or organic dairy, it’s important that we have a
range of dairy offerings to meet the different health and wellness
needs of our consumers around the globe.
Our partnership with A2 Milk Company is an example of us
providing consumers with more choice.
You will have also seen that we have partnered with German
active nutrition company foodspring®.
The active nutrition market is experiencing rapid growth as
health conscious consumers demand products to help them build
muscle, lose weight, and generally lead a healthier and more active
lifestyle.

important role in building our reputation with New Zealanders who
recognise it as our strongest community programme.

As a global leader in dairy protein and high value advanced
ingredients, we have already developed a range of products that
help people to stay healthy and active.

Dairy is a key player when it comes to good nutrition, especially
in growing bodies, which is why Milk for Schools is something really
close to my heart.

The partnership with foodspring® will open up new business and
market development opportunities in a lucrative new consumer
segment which is currently valued at $200 billion globally.

It’s great to see the programme making a real difference. A
recent study by Auckland University showed it’s helped more kids
meet the nutritional guidelines for dairy consumption and a
separate study by Massey University found the programme is
helping improve children’s bone health.

FONTERRA MILK FOR SCHOOLS TURNS FIVE
This year marks five years since the start of our hugely successful
Fonterra Milk for Schools programme, and I want to acknowledge
the huge commitment from all of you to its success.
It’s been a success because farmers really got behind Milk for
Schools -- making available your nutritious milk, featuring in the
advertising campaigns and giving up your time to open up your
farms for school visits.

It’s also helping create a new generation of milk drinkers, with
research showing that not only are kids at participating schools
consuming more milk, but they are also more likely to choose milk
at home as well.

When I first announced the pilot in 2011 there was a question
whether New Zealand schools would embrace it – they have.
Since its beginnings we’ve seen the programme grow from 119
primary schools to over 1400 schools today. It’s also played an
Fonterra Farm Source >>> March 2018

Theo Spierings,
CEO
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CHINA’S MILK RUN

With around one in every four kilos of milk solids from a Fonterra farm ending up in China, it’s one of the
most important markets for Fonterra – but it’s not without its challenges. We take a closer look at the Co-op’s
Greater China strategy to see how doing business with the world’s biggest country is faring.

Consumers check out Fonterra products in store

DEMAND EXPLOSION

China is a significant market for every major dairy company and
the overall success of our integrated China strategy is a key driver
of growth for our Co-op.

The relaxation of China's one-child policy, a growing middle class,
and a shift towards a more protein-heavy diet have all helped fuel
China’s demand for dairy.

It’s important to us and our farmers because it provides so
many opportunities to maximise returns on our milk.

China’s demand for dairy is continuing to grow.

Infant formula sales there have increased more than tenfold
over the past decade and are expected to double again in the
next three years, according to London-based market research
firm Euromonitor.
China now accounts for around 22 per cent of New Zealand’s total
dairy exports. It's worth $3.4 billion of our Co-op’s sales revenue.

“Our Greater China business delivered
around $3.4 billion in revenue last year
from both volume and value growth.”
Chinese dairy demand is growing faster than supply can keep
up. By 2030, China will need to import the equivalent of 25
million tonnes of product – more than double current imports,
according to the country’s Ministry of Agriculture.
With nearly one in five people on the planet living in China,
China is the Co-op’s most important export market.

“China is important to us and our farmers
because it provides so many opportunities
to maximise returns on our milk.”
•

Our business in China delivered around $3.4 billion in
revenue last year from both volume and value growth.

•

It delivered an additional 402 million LME in FY17

•

Normalised earnings of $209 million, up 60% on FY16

•

Anchor UHT milk is number one offline and number
2 online, with Fonterra’s products now available in
13,000 stores nationwide

•

Our Ingredients business sold 4 billion litres of liquid
milk equivalents, and our Foodservice business
delivered volume growth of 48 per cent in 2016/17

•

80 million drinks a year are made with our dairy

Fonterra Farm Source >>> March 2018
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CHINA’S MILK RUN

China is our extended home market Which is
where Fonterra’s ambitious Greater China
strategy comes in.

In a nutshell, the Co-op wants to sell premium dairy to more
people, online and in-store.
We have an integrated business in China encompassing farms,
consumer brands, foodservice and ingredients, says Christina Zhu,
who leads the Greater China business.
“No other multinational dairy company operating in China has
this mix of businesses from our farms through to the end
consumer, so that’s an advantage for us as Chinese consumers
become more discerning.”
Christina says that the strategy is working across the board.
The Greater China business delivered around $3.4 billion in
revenue last year from both volume and value growth. Earnings
were over $200 million in 2016/17, up 60 per cent on the year
before, which helped support dividends for farmers. Fonterra’s
Ingredients business sold four billion litres of liquid milk
equivalents (LMEs), and the China Foodservice business delivered
another strong performance, with volume growth of 48 per cent
in 2016/17.
“The Consumer and Foodservice units are a top priority
because they drive our strategy of turning more of our farmers’
milk into higher value products,” Christina says.

THE ‘PREMIUMISATION’
OF DAIRY

With a firm footing in China, the Co-op has focused on
maximising its position as a trusted provider of premium
quality dairy nutrition.
It’s now enjoying the benefits.

CHINA STRATEGY
IN A NUTSHELL
1.

NZMP – selling premium dairy ingredients to leading
Chinese food manufacturers

2. Consumer brands – Anchor, Anmum and Anlene brands
for Chinese families
3. Foodservice – selling premium dairy products to
leading foodservice customers
4. China Farms – producing high quality fresh milk in
China to supplement our imported milk and to support
new opportunities in our other
5. 18.8% stake in Beingmate and distribution agreement
to sell Fonterra’s Anmum brand in around 80,000
retail outlets across China.

Fonterra’s brands are now available in more stores in China
than there are people in Tokoroa – more than 13,000 nationwide.
Anchor milk is the top imported UHT brand in offline channels
and is ranked second in the online segment.

More than 100 customers and resellers across China buy
Fonterra’s dairy ingredients, including some of the world’s largest
food companies.
The focus on the premium segment is playing to Fonterra’s
strengths in offering safe, high quality, imported dairy nutrition.
“Shoppers here in China are becoming increasingly
sophisticated in terms of their tastes and preferences, which is
being driven by rising household incomes. More than ever before,
consumers are consciously seeking products that are fresh,
nutritious and safe,” says Christina.
International experts agree.
Dr John Vaz, Program Director for Finance at Monash
University, says there is a big shift in taste for Chinese
consumers.
“High-quality milk products are in strong demand in China.
There is a big shift in tastes as the middle class rises – they are
demanding more processed products, such as cheeses.”

Our products are popular with Chinese chefs
Fonterra Farm Source >>> March 2018

The increase in premium products is a trend the Consumer and
Foodservice business is taking advantage of.
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capitalise on rising domestic demand for higher quality fresh
products, as part of the ‘premiumisation’ of China’s consumer market.
Fonterra’s Vice President of Brands in Greater China, Chester
Cao, is excited by the future of e-commerce.
“While some categories like electronics or apparel are starting
to show signs of maturity, the fresh and packaged food categories
have low online penetration rates by comparison, so there is a lot
of room for growth and we’re positioning ourselves well to
capture it.”

CHINA FARMS

Through our China farms the Co-op has invested in the domestic
Chinese dairy industry for the long-term. Given the significant
value our Co-op generates from the Chinese market, it’s
important that we give something back by continuing to play an
active role in the local industry.
The future of our investment in these farms is promising. We
continue to improve cost-efficiencies on the farms and create new
markets for the milk. Chinese demand for high-quality fresh milk
continues to grow and our new partnerships with Alibaba and
Starbucks have us well placed to maximise this opportunity.

Anchor products on display in China

Over 50 per cent of pizzas in China are topped with Anchor™
cheese, and it’s used in over half of all leading bakery chains.
Even cream cheese is featuring in tea macchiato drinks, a trend
that has taken Chinese taste buds by storm. It’s all part of the 80
million drinks a year made with Fonterra’s dairy.
“We expect the ongoing preference for safe, high quality,
premium dairy products amongst Chinese consumers will
continue to support growth in these businesses, adding to our
already strong presence in ingredients,” says Christina.

THE GROWING POWER
OF ONLINE

In China, where things are sold is as important as the
goods themselves.

China is one of the most connected and rapidly evolving digital
markets in the world. It’s also the world’s largest, with its
eCommerce market worth a colossal USD 800 billion – and the
Co-op has been capturing opportunities of this eCommerce
market in emerging new channels.

Fonterra has established two large farming hubs in Heibi and
Shanxi provinces, and is developing a third in Shangdong as part of
a joint venture with Abbott. Milking over 35,000 cows, these hubs
increased sales volume by 47 per cent to 335million LME lastyear.
China Farms had its first full year of production with two hubs
fully stocked with livestock. Total sales volume increased 47 per
cent to 335 million LME, driven by larger herds and increased
on-farm productivity.
With a focus on greater efficiency, China Farms are front and
centre of the Co-op’s focus on getting the best price for products.
The farms provide high-quality fresh milk to use in our Consumer
and Foodservice products – such as the Hema Fresh initiative. This is
all part of the integrated Greater China strategy.
As the country’s demand for dairy nutrition has risen, the Co-op’s
footprint in the region has grown.
More than 1700 staff are employed in its six offices and three farm
hubs across Beijing, Shanghai, Guangzhou, Hong Kong and Taiwan.
“We are not someone who has come here to make a quick buck.
We are here for the long term," Christina says.
"Our roots are in New Zealand – and we are proud of that – but to
sustain success in China, and to leverage off that, we really need to
be 'local' at the same time.”

Beyond having Anchor, Anmum, and Anlene products in stores,
the Co-op has forged partnerships with eight major e-commerce
platforms, including front-runners Tmall (owned by Alibaba) and
JD.com as well as other companies, such as Suning and Yihaodian.
In 2016, Fonterra launched its first retail shop on WeChat,
which has more than 500 million active users.
In February this year, a new fresh milk product was launched in
partnership with Hema Fresh, an innovative new retail concept
that combines traditional bricks-and-mortar shopping with a
digital experience.
The Co-op launched its new ‘Daily Fresh’ milk range alongside
Alibaba’s Hema Fresh stores in Shanghai and Suzhou. Sourced
directly from the Co-op’s farm hub in Hebei province, the bottles

Cows relax on one of our China farms
Fonterra Farm Source >>> March 2018
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CHINA’S MILK RUN

A STRONG FUTURE
IN CHINA

As another Lunar New Year gets underway, the outlook for dairy
exports in China appears positive.
China’s demand for dairy products has been forecast to grow at
nearly four per cent a year from now to 2030.
Premiumisation, digitisation, growing brand loyalty, and an
increasing awareness of health, nutrition and lifestyle choices are
the key trends shaping the way Chinese people think about their
food choices – and dairy is no different.
Fonterra’s Greater China strategy is focused on making the
most of this change.
It is determined to continue delivering volume and value
growth in its most important export market.
As a key importer in many dairy nutrition categories, Fonterra
has good market access and a strong supply chain in place.
By drawing on its reach across its many premium-quality, safe
and nutritional products, Fonterra is uniquely placed to make the
most of the opportunities, and challenges, this rapidly-evolving
consumer landscape presents.

A little boy samples Anchor products in a Bejing supermarket

CHALLENGES
AROUND BEINGMATE
One of the biggest potential markets in China is the forecast
demand for infant and baby dairy products. Within five years,
it's predicted that China will be bigger than all other global
markets combined.
This is a key reason why our Co-op took an 18.8 per cent
investment in Chinese infant formula retailer Beingmate,
an investment which has rightfully been under the spotlight in
recent months.
Part of this is because the Chinese infant and baby dairy market
recently underwent a considerable transformation where new
regulations reduced the number of infant formula brands available
in China by 60 per cent, compared to last year.
Our Co-op and Beingmate hold three of every 20 infant formula
brands that will be sold this year. But despite the early
Fonterra Farm Source >>> March 2018

registration of their formulations, Beingmate is yet to maximise
the opportunity created by this disruption to the local market.
Fonterra has stressed that Beingmate needs to adapt to this
new market. By its own admission, Beingmate needs to address
the challenges it has identified with its distribution network.
Despite Beingmate’s recent poor performance, the potential of
our broader partnership remains.
Part of this is Beingmate’s four plants and 80,000 retail outlets
across China, alongside a distribution deal for Fonterra's Anmum™
infant formula brand.
Rightfully, we should expect the individual parts of our
integrated China strategy to deliver returns to farmers, but it’s
important that we measure the success of our China business
against the entire integrated strategy over the long-term.
A strategic co-operation committee is being worked through
with CEO Theo Spierings and the Co-op’s management team to
ensure that collectively, the best possible outcomes are achieved
for all shareholders – including our Co-op.
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Fonterra scoops
Scenic Hotels contract
Fonterra has won a major deal to supply the
Scenic Hotel Group with all their dairy – everything
from milk in the minibars to the products used
in the kitchen.
Scenic is the largest hotel chain in the South Island, and the deal
is worth around $100,000 of gross margin to the Co-op per year.
National Accounts Business Manager, Rafael Almeida Santos,
says it took years of work to convince Scenic to change from their
existing supplier, but it ultimately came down to shared values.
“Scenic had been with the same supplier for many years. It’s not
the kind of thing you end lightly. But last year we started talking
to them at a broader level about what is important to them as a
company and what their priorities and goals are. We found a lot of
common ground. As a large, independent and fully New
Zealand-owned company, they believe in supporting other kiwi
companies and have an ambition to source all their needs from
other locally-owned companies.
“Like us, they also have a strong commitment to giving back to
the community. They love that we’re a co-operative and that we
give back to the community through programmes such as
Fonterra Milk for Schools and Mainland’s support of the Yellow
Eyed Penguin Trust.”
Key Account Manager, Eddy Shu, says he and the team spent a
year working through the deal.
“We wanted them to have a smooth transition, so we spent a
long time working every detail out with them. This went right
down into the nitty-gritty details of each product. We wanted to
make sure everything we sold them added value to their business.

Scenic Hotel customers can now enjoy Anchor milk with their tea

“For example, we looked at how our UHT milk cartons have a
straw and a tear-off option, which is something Scenic didn’t have
before. This little point of difference doesn’t seem like much on
the scale of things, but it gives their customers more choice.
That’s the level of attention to detail we went to, to get this deal
across the line,” says Eddy.
The deal will see the Co-op providing Scenic with over 200,000
litres of milk per year, all their butter needs, both in single serve
and 500 grams, cheeses, including Kapiti and Mainland, and a
range of yoghurts.
Scenic’s 16 locations include major international tourist
destinations, like Franz Josef Glacier and Queenstown, giving us
another way to showcase our products to a global audience.

The Scenic Hotel in Dunedin will be one of 13 South Island hotels to stock Anchor Products
Fonterra Farm Source >>> March 2018
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Mycoplasma bovis
Farmers across the country have responded
positivity to the nearly 50 meetings organised by
the Co-op to give dairy farmers information on
Mycloplasma bovis.
The meetings followed a decision by the Ministry for Primary
Industries to expand the initial testing programme in Otago,
Southland and some parts of Canterbury, to include all New
Zealand farms supplying dairy.
As well as enabling farmers to hear more about what Fonterra,
MPI and DairyNZ are doing to prevent Mycoplasma bovis from
spreading, the meetings provided a chance to distribute testing
kits to farms

Regional Food Safety Manager Peter Hammond

Foxton farmers gather for M. bovis meetings
Fonterra Farm Source >>> March 2018

Testing kits are sorted ahead of meeting in the Bay of Plenty
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Strong participation by farmers in
national surveillance programme
The national testing programme has been a logistical challenge
for the Co-op and our farmers but the strength of our Co-op has
ensured that the testing is happening as quickly and efficiently
as possible.

The collection of samples continues and most of the results
should be provided to farmers by mid-April. Anyone who wants
more advice on the meetings or testing should contact their local
area manager.

Taranaki farmer Erwin Hebler says farmers realise that MPI and
its industry partners are working hard on their behalf.
“The co-operation is good to see and shows what can be
achieved if we are all working towards the same goal. Hopefully
we can eradicate this disease and learn some valuable lessons if
we face a similar situation in the future.”
Fonterra’s Head of Farm Source for Canterbury, Tasman and
Marlborough Charles Fergusson says the focus now is to get
results to farmers and MPI as quickly as possible so that decisions
can be made on next steps.
“The testing programme has been critical to understanding how
far the disease has spread and the results will inform next steps
for eradication. We also know that those farms with movement
controls are facing increased challenges with each passing day so
the sooner we can move forward, the better.”

Fielding farmers recieve their testing kits

Farmers ask questions at the Opunake meeting
Fonterra Farm Source >>> March 2018
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MY CONNECT WEBINAR RECAP
For our third My Connect webinar, we asked our
farmers to tell us what they wanted to hear about.
Over 825 participated in the survey and 52% chose
“Using Technology to Farm for the Future”.

COMMON QUESTIONS AND ANSWERS:
Agrigate is currently free for users, when will payments
start and how much will it be?

Rotorua farmer and Shareholders’ Councillor for the Central
Plateau Matt Pepper chaired the webinar, Agrigate CEO Emma
Parsons demonstrated how farmers can make the most of
Agrigate and Farmer Innovation Manager Tim Cutfield gave a
presentation about on-farm technology available through the
Co-op and globally.

After the free trial ends in June this year, the cost to use
the platform will be set at $14.99 per month. Farmers will
be able to run multiple farms’ data on Agrigate, without
the cost changing.

Emma explained how farmers can get the most out of the
platform, noting its significant improvement since its launch a
year ago.

Will I be able to give access to farm staff members?
Will they be able to add and remove panels?

“Agrigate is a partnership between LIC and Fonterra. Because of
this, it’s able to leverage all the data that’s sits within these two
companies. This gives users some really unique advantages in
terms of not just looking at their performance, but it allows them
to also look at their performance in the context of all the other
farms that supply our Co-ops,” says Emma.
“We’ve spent the last year building a lot of new value into the
platform and making sure milk, pasture, financial and weather
data is all linked appropriately and we’re currently in the process
of incorporating Ravensdown nutrient data.”
Following Emma’s overview, Tim provided an overview of what
he was seeing in other agritech companies around the world.
“In terms of where our Co-op is sitting in the technology and
innovation space, I think we’ve set ourselves up pretty well.
“I have spent a lot of time analysing other companies and how
they operate digitally. A few have come to us, asking if we can
licence our apps out so they can use them for their farmers’
benefit, which is always good to hear,” says Tim.
To conclude, Tim and Emma answered questions asked by those
farmers that tuned in.
If you want to catch up on what you missed, you can view
the webinar on the My Connect webinar page on the Farm
Source website.

Behind the scenes of the My Connect webinar
Fonterra Farm Source >>> March 2018

We are currently working on a new feature called ‘Share
my Dashboard’ and it will be available towards the middle
of the year. This will allow you to share a ‘read only’
dashboard with your farm team. To add to this, we are also
working to allow farmers to share an editable dashboard.
With this functionality, you will be able to pick and choose
who sees what and who you give editing rights to –
whether it be your staff or rural professional.
What is the digital Dairy Diary?
To provide farmers with more options with how they
want to fill in data, we are looking into the digitisation
of the Dairy Diary launching next season. It’s currently
in trial with 150 farmers, who are providing feedback
before its rolled out more widely. We’re working with
LIC to make sure that your animal treatments that you
record in MINDA will be available in this app meaning
farmers will only have to record data once. It’s important
to note that there will still be a physical copy for farmers
who want enter data manually. If you want to get involved
with the digital dairy diary trial, you can email
NZfarmsource@fonterra.com.
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Calling all farmers – First Annual
My Connect Conference coming May 2018
“Innovate or become obsolete – it’s our choice and
it’s an easy one to make,” says Shareholders’ Council
Chairman Duncan Coull.
“Innovate” will be the theme of the first ever My Connect
conference to be held in Auckland over 2-3 May.
“The My Connect Conference will be unlike anything the
Co-op has put on before and marks a clear line in the sand from
previous conferences.
“No one wants to be the next Kodak – the organisation that
failed to adapt to changing times – our Co-op is no different. So at
this conference, which is open to every one of our farmers, you will
hear from some incredible keynote speakers, as well as see some
presentations and tools which will help change your perspective
and grow your understanding of the opportunities open to us.”
Registration is now open for the conference which will be held at
the ANZ Viaduct events centre, just a short walk away from the
Fonterra headquarters – providing farmers a great opportunity to
tour their new building and see the hard work happening at
Fanshawe Street.
If you’d like to attend, your Co-op will arrange and pay for any air
travel and / or accommodation you require, while you’ll be asked to
contribute a relatively small amount towards the conference costs.
Space is limited so farmers should register quickly for the
two-day event that will be a fully interactive.

“We’re hoping for a great response. We know not every farmer
can make it and we don’t have space for all 10,000 but we’ve got
the door open as wide as possible and we’re confident many of our
shareholders will take up this great opportunity.
“Connection is two-way, so we’ll also be asking attendees to roll
up their sleeves and contribute ideas and feedback on some new
business ideas.”
The agenda is being finalised and the call has gone out to a broad
range of speakers from inside and outside the Co-operative so
farmers will get the latest thinking on business strategy, water,
trade access and regulatory burden from a wide range of people.
“Attendees can expect to interact with members of your Board,
senior management team, Shareholder Councillors, other farmers,
participate in break-out groups, as well as gain real insight into the
direction of our Co-op and a global perspective on our industry,”
says Duncan.
This conference is a key part of the new My Connect programme
introduced last September. In addition to an annual conference, the
My Connect programme also includes online communities where
farmers can connect with each other, informative webinars and
easier ways for farmers to find out about upcoming international
trips and community programmes.
To register for the conference, visit the My Connect page on
Farm Source online.

MY CONNECT WEBINAR SURVEY
A survey was recently sent to all Fonterra farmers by email as well as shared on the My Co-op App and regional Facebook
pages. The survey asked respondents to select two of five proposed webinar topics. A total of 825 people responded, with
52% choosing “Using Technology to Farm for the Future”.
60%

52%

Response

50%

40%

40%

37%
25%

30%

24%

20%
10%
0%

Using Technology to
Farm for the Future

The Farmgate
Milk Price

Adding more value
to your milk
Proposed Webinar Topics

A Sharemilker's
"How To"

New Financial Tools
for You
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Gulfood 2018: Fonterra showcases dairy
innovations to a fast-evolving market
NZMP and Anchor Food professionals have jointly
taken New Zealand’s innovative dairy story to the
Middle East and Africa, at the world’s largest food
and beverage trade show.
Every February in Dubai, more than 97,000 people and 5,000
exhibitors from all over the world come together at Gulfood to
discuss the future of food.
The message to our customers was clear: food and beverage
establishments need to evolve and adapt to new consumer
trends or risk being left behind – and Fonterra is the partner
to help them do that.

Demand for high quality nutritional solutions
Simon Penfold, NZMP General Manager, Middle East & Africa,
says the pace of change in the region is increasing and our
customers are looking to new dairy solutions to meet
consumer demand.
“There will always be a clear need for basic dairy ingredients to
fulfil the day-to-day nutritional needs for most consumers, but
food and beverage manufacturers also need to prepare for the
future. There is a growing focus on health and wellness, but at the
same time affordability remains important.”
For NZMP these trends translate into increasing demand for
our ingredients in sports nutrition and high protein consumer
offerings, delivered in convenient ways such as Ready-To-Drink
formats. There is also a growing interest in infant nutrition and we
expect demand for these solutions to grow.”
Alastair Bruce, General Manager, GCC Foodservice, Anchor
Food Professionals agrees.
“As consumers get busier around the world, the demand to eat
high-quality food out of home is rising quickly, making
foodservice the fastest growing food sector in the world.”

Why Gulfood?
This is Fonterra’s second year exhibiting at Gulfood, building on
the success the two B2B brands saw last year where they engaged
with hundreds of customers and kick-started new business leads
across the region.

Anchor food professionals meet with customers at the Gulfood fair

Both NZMP and Anchor Food Professionals were focused
on meeting local dairy nutrition needs and demonstrating
their innovative new products tailored to the dynamic Middle
East market.
Alastair says Gulfood is the perfect platform to exhibit our
latest foodservice innovations.
“Our aim for Gulfood 2018 is to further strengthen the Anchor
Food Professionals brand and what we stand for – innovative
dairy products and solutions that drive growth and profit for
our customers.”
For NZMP, the trade show is an opportunity to demonstrate
its broad dairy ingredients expertise across a full range.
Affordable solutions such as the NZMP Fat Filled Milk Powder
and NZMP Buttery Blend are important to meet the essential
nutrition needs of majority of customers, while new trends drive
innovation in the advanced nutrition space – from high protein
products to infant nutrition.

PRODUCT SPOTLIGHT:
SOFT STYLE CREAM CHEESE
One of the hero products exhibited by Anchor Food
Professionals at Gulfood this year is Soft Style Cream Cheese,
a product specially developed for the Middle East market.
The cream cheese offers chefs a softer texture which they
have historically preferred working with, as well as richer
cream cheese flavour and better bake stability. It was
developed based on clear customer insights, as well as the
team’s understanding of the competitive landscape.

Soft style cream cheese on display at Gulfood
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As a result, we won more than 140 customers in less than
three months.
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FONTERRA AUSTRALIA BRINGS FARM
SOURCE MODEL ACROSS THE DITCH
Fonterra Australia has launched Farm Source across
the ditch – a similar service offering to what is
already available here in New Zealand, including
digital tools, a 24/7 service centre and a specialised
field team to provide on-farm advisory services.
René Dedoncker, Managing Director of Fonterra Australia, said
the launch of Farm Source is another way Fonterra is deepening
its relationship with its Australian farmers, beyond the farmgate
milk price.
“We’re optimistic about the future of dairy. Demand is growing
for high-quality dairy products from Australia, such as cheese,
whey and nutritionals. However, we cannot meet this demand
without our farmers and their milk.
“As our farmers in New Zealand know well, Farm Source is all
about using Fonterra’s scale to provide a high level of service and
competitive offerings to our farmers.
“We are strengthening our relationship with our Australian
farmers by offering a comprehensive package of tools and services
to help them run their businesses, rather than just competing for
their milk based solely on the milk price,” said Mr Dedoncker.
By giving Australian farmers another reason to supply Fonterra,
the Australian business can maximise its processing capacity and
meet customer demand. For Fonterra’s shareholders, this means
that the Australian business will be able to return greater value
for the Co-op’s capital investments.

René Dedoncker, Managing Director of Fonterra Australia

UNLOCKING INTERNATIONAL OPPORTUNITIES
WITH NEW BANGLADESH PARTNERSHIP
Our Co-op’s breaking new ground in South Asia’s
rapidly growing dairy market, with the signing of
a new distribution agreement with ACI Agrolink,
which will see Anchor milk powder made available
to millions of people across Bangladesh.
Fonterra’s been present in the Bangladesh market for more than
20 years, largely through our NZMP business which today sells
more than 28,000 tonnes of dairy ingredients a year to local food
and beverage manufacturers. This new agreement is the first time
our products will be sold direct to the consumer.
Recently Bangladesh’s national nutritional policy found people’s
diets are comprised mostly of grains, leading to the absence of
quality protein and micronutrients. There is a push within the
country for more diversity of food and dairy consumption is on
the rise.
Managing Director of Sri Lanka and Indian Subcontinent, Sunil
Sethi says Anchor is well placed to drive growth.
“This is an exciting opportunity for our Co-op in a market which
has a population of over 160 million people and the economic
growth that we look for when exploring new opportunities.
Through ACI’s strong distribution network, families across

Bangladesh will now have access to Anchor full cream milk
powder and this is just the beginning.”
ACI is one of the leading players in the fast-moving consumer
goods industry in Bangladesh, with a distribution network that
reaches more than 100,000 stores across the country.
Bangladesh’s population has grown by more than 10 per cent in
the last 10 years. Today more than 160 million live in the country.

BANGLADESH
•

8th most populous country in the world. Since 2000 it has
grown by more than 32 million people, that’s more than the
total population of Australia and New Zealand combined

•

It’s one of the world’s most densely populated countries
with 1,200 people per square km

•

Per capital Gross National Income up from $420NZD in
2000 to $1,480NZD in 2018

•

Big tea drinkers - and more and more are adding milk
powder to their daily cuppa

•

Milk powder is also used to make traditional desserts,
ice cream, sweets and bakery items.

Fonterra Farm Source >>> March 2018
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NOTE FROM SHAREHOLDERS’
COUNCIL CHAIRMAN
into a comment box. I will be keen to hear your feedback on the
new approach.
We like to encourage a mix of questions. While the accounts
obviously come first, there’s nothing to stop you asking
management and your directors for their views on other
topics or to ask a question about developments in the business.
This is a good chance for some give and take so I hope you
make the most of it.
Also coming up this year is our first national My Connect
conference in Auckland over 2nd-3rd May. We’re inviting
registrations from shareholders interested in attending. We’ve just
about finalised the agenda and will keep you posted on details.
However, you can expect a good mix of speakers from inside and
outside the Co-op as well as some insights into new products and
our approach to innovation. You’ll find more details about the
conference on page 11 of this magazine. We’ve had some great
feedback on our My Connect webinars and plenty of ideas for
webinar topics, so we hope these and the conference will open up
more opportunities for you to connect with your co-operative.

March brings the release of the half year results.
As owners of the Co-op we should all make time
to look at them. Your Council will also provide its
view on performance. I encourage you to attend
one of the results meetings held over 26th–29th
March or watch the My Connect webinar. There has
been increased attention of late with respect to
your investment in Beingmate and your Board and
management have given assurances that this will be
fronted at the half year results meetings.
on the opposite page, you’ll find the schedule for
the meetings.
You will see we have made a few changes, mostly driven by the
feedback you’ve given in the past around timing. Through the
Board, your Council asked management to consider holding more
informal, more engaging meetings where farmers get access to
more of the Co-op’s senior leaders. Instead of over 40 meetings
around the country with only one or two directors and senior
managers at each (who are time constrained, who arrive hot on
the heels of finishing an earlier meeting and then need to rush off
to the next meeting) we’re going to have 14 larger and more
engaging sessions. These sessions, built around a lunch or dinner,
will be longer and therefore you will have a greater opportunity to
talk with other shareholders, management and directors. You can
expect to see around half your farmer directors and a number of
senior managers at each session.
The emphasis is on a more informal approach to encourage more
questions about the Co-op’s performance for the year to date. I
appreciate that it may not be feasible for some of you to travel to a
meeting – but you can still participate as we are going to hold the
first My Connect webinar on results. With just a click on a link, you
can watch a live presentation and ask questions directly by typing
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While on ‘connection’, in Councillor emails last month we voiced
our concern about the continuing loss of supply to competitor
processors and how pride and belief in our Co-op has declined
since Fonterra’s formation. Every time we interact with Fonterra
employees – NZ and overseas, right across the business and all
levels of management - we are blown away by their pride and
passion for our Co-op. We don’t see this consistently across our
Co-op’s owners. We want to be part of changing this. We think a
key step is to develop a vision for our Co-op that resonates with all
shareholders, that clearly articulates what makes us proud to be
Fonterra farmers and what makes Fonterra unique. We’re looking
forward to beginning these discussions with you.
After welcoming the rain following record summer
temperatures, I know some of you are now trying to bounce back
from tropical storms and leftover cyclones. It can be heart-breaking
to look at damaged fencing and flooded pastures, especially if
there’s salt damage involved. We all work with the weather,
but I am first to admit that sometimes it can get the better of us,
so remember to shout out if you are worried about a neighbour or
need support yourself.
Great to see the Ballance Farm Environment Awards are
underway again with the first regional event in the Bay of Plenty in
late February. Every single farm in these events provides a
conclusive counter to those claims that farmers couldn’t care less
about the environment.
The NZDIA are also underway with regional judging. It’s inspiring
to see the next generation of our Co-op putting themselves forward
in the name of self-development and improvement and a constant
reminder of why this industry is in such good shape.
Good luck to all our suppliers and shareholders who have put
themselves and their businesses forward.
Kind Regards
Duncan Coull,
Chairman
Fonterra Shareholders' Council
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INTERIM RESULTS ROADSHOW DATES
Location

Date

Time

Northland
Whangarei

Central Districts
Palmerston North

26 March

11:00

Waikato

Canterbury, Tasman, Marlborough
27 March

11:00

27 March

19:00

Taranaki
New Plymouth

Christchurch

28 March

10:00

Nelson

28 March

19:00

Oamaru

29 March

12:00

Hamilton

26 March

19:00

Bay of Plenty

Pukekohe

26 March

19:00

Rotorua

27 March

19:00

Otago Southland
Invercargill

28 March

19:00

Te Aroha

27 March

11:00

Te Puke

28 March

10:00

Balclutha

29 March

10:00

NEW MILK COOLING
REGULATIONS
The new milk cooling regulations come into effect
on June 1. DairyNZ developer Nick Tait talks about
some of the options for farmers.

As many of you are aware, the new regulations under the Ministry
for Primary Industries NZCP1 come into effect for established
dairy farms from June 1.
From my point of view, June is just around the corner. Some
of you will already be compliant with the new regulations, but
others may need to assess their system to see if changes need
to be made.

THE NEW REGULATIONS REQUIRE
MILK TO BE CHILLED TO:
•

6°C within six hours of starting milking; or

•

6°C within two hours of completion of milking; and

•

must be held at 6°C or below until collection or the
next milking; and

•

must not exceed 10°C during subsequent milkings.

MONITORING OF THESE NEW
REGULATIONS WILL REQUIRE THAT
THESE TEMPERATURES ARE PROVEN:
•

at the end of calving, once the full herd is milking

•

during peak milk flow in November; and during
February.

If you haven’t checked your milk cooling system yet, I’d
recommend testing it to see if it meets the new criteria before
investing in an unnecessary upgrade.
A good place to start is to monitor the temperature of your vat
over multiple milkings, to see if it meets the new requirements.

If the milk temperature doesn’t meet the new regulations, I
would first check the performance of your plate heat exchanger
(PHE), also known as a plate cooler. There are a number of ways
to check if it’s performing efficiently. You could approach a rural
professional or do it yourself.

Checking the plate cooler
I find the easiest way to check the plate cooler is to compare the
temperature difference between the incoming temperature of the
cooling water and the outgoing temperature of the milk leaving.
A PVC strip thermometer is an easy way to self-check. The
thermometers have a paper backing which is peeled off and stuck
directly onto a clean, dry metal pipe.
The temperature difference needs to be under 3°C to ensure
your PHE is working efficiently. If the temperature exchange isn’t
under 3°C, make sure you have sufficient water flow and the PHE
size is sufficient for your herd size.
Optimum water flow for the PHE is around 3L of water to every
litre of milk. To check this, hook up a flow meter to see how much
water is going through the PHE and compare it to the peak flow
of milk from your milk lift pump.
Water entering your PHE also needs to be as cold as possible.
Investigate taking it straight from your bore, rather than storing
in tanks. Don’t recycle PHE water unless it’s chilled between uses.

Wrap your vat
One of the most cost-effective ways to make your cooling system
more efficient is to install a vat wrap, if it’s single skinned, which can
save around 15-25 percent of the energy required for milk cooling.
If you do need to make changes to your system, don’t leave it
to the last minute, as the pressure on rural professionals or
suppliers may get higher the closer we get to the regulation date.
If you’re looking at making changes, do your homework. Get
multiple quotes to make sure you’re getting the best outcome for
your cooling system.
For more information on milk cooling visit dairynz.co.nz/
milking/the-milking-plant or talk to your milk supply company.
Fonterra Farm Source >>> March 2018
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TIAKI PROGRAMME
DELIVERING FOR FARMERS
The Tiaki Sustainable Dairying Programme is off to
a good start delivering results for farmers across
the country.
The programme was launched just a few months ago but builds on
thirteen years of work by the Co-op’s Sustainable Dairying
programme. It aims to help farmers across the country with their
sustainability initiatives and make sure they stay ahead of
regulatory requirements.
General Manager Sustainable Dairying, Charlotte Rutherford,
says farmers are doing some great work and the Co-op is
committed to supporting them.
“Tiaki can help with producing Farm Environment Plans,
support with consents, effluent management and much more. We
know every region and every farm is different, so it’s important
we recognise this in the support we provide.”

Regulatory changes for the Marlborough area
New regulations targeting nitrogen loading are coming into
force in the Marlborough District Council area, and our Tiaki
programme is helping farmers prepare, and save money.
The new regulations focus on nitrate loading rates for areas
that receive effluent and nitrogen fertiliser, and MDC inspectors
will need more detailed information about farm operations – a
nutrient budget for both the farm as a whole, and a separate one
for the effluent block.
Normally these would cost around $1500 to have prepared by
an external consultant, but local Fonterra Sustainable Dairying
Advisor, Mirka Langford, says the Co-op can do it for free.
“For our farmers in the MDC area we’re changing these reports
to include the nitrogen loading figures the council inspectors
need. This simple adjustment will help them comply with the new

rules, and delivers more value for being part of the Co-op by
saving them the time, hassle and cost of getting a consultant in.”
Farmers in Marlborough will need to make sure they have
submitted their sustainable dairying pages for these reports
to be produced.

Hawkes Bay Farm Environment Plans
drawing praise
50 minutes north of Napier lies Lake Tutira, it’s surrounded by
dairy farms, forestry and sheep and beef farms and in recent years
has been in a state of decline.
Thirteen Fonterra farmers in and near the catchment felt
frustrated last year after they felt a community meeting blamed
them for the water quality of the lake. They spoke to their local
Sustainable Dairying Advisor who suggested they put together
Farm Environment Plans.
The plans, which are offered for free through Tiaki, showcased
all the good work they have been doing and identified other
positive changes they could make.
SDA Anna Reddish says the farmers appreciated the help and
the insights the plan provided.
“One of the farmers I was working with said it was like having a
second set of eyes on the farm, we worked for find quick, cost
effective solutions to some of the challenges he was having. For
example, he had an area at the end of his yard he thought would
require extensive earth works to fix, but by working through some
options we found we could achieve the same outcomes by
extending a culvert and putting some grass buffers on the side.”
The Plans have been well-received by the Hawkes Bay Regional
Council, and local iwi have been so impressed they are keen to
find ways to support the farmers with their work into the future.

The Tiaki programme is helping farmers stay ahead of regulatory requirements
Fonterra Farm Source >>> March 2018
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CALLS FOR COLLABORATION
TO COMBAT CLIMATE CHANGE
The co-owners of a farm which has been recognised
for its leadership in environmentally conscious
dairying are calling for collaboration to help work
on the complex issue of climate change.
Kaiwaiwai Dairies Ltd has been named one of 370 environmental
best practice farms. The Wairarapa based business is co-owned by
Aidan Bichan, Vern Brasell, and Neville Fisher, and recently played
host Climate Change Minister James Shaw.
Aidan says in the last five years they’ve reduced greenhouse
gas emissions by about a third, and halved shed water use to
around 36L per cow per day.
The farm achieved its great results after investing in
eco-friendly best-practices such as water-efficient initiatives and
the creation of a one-hectare artificial wetland which removes 95
per cent of nitrate runoff. They are currently looking into the use
of solar energy.
Aidan says it’s important farms adapt their systems and bring in
new ideas to counter climate change. He also wants to see more
collaboration on the issue both across the community and
between the dairy industry and the government.
“Collaboration is vital – we're all in this environment together,
we need outcome-based policy, and we want to assist in shaping
that policy, not just the chance to submit on it later.”
After his visit to Kaiwaiwai Dairies, James Shaw remarked on
how far many farms have already come on combatting climate
change and Aiden says the meeting was a positive one.

Vern Brasell, Karen Williams, Hon James Shaw, Aidan Bichan and
Neville Fisher at Kaiwaiwai Farm

“The minister acknowledged the efforts that Kaiwaiwai Dairies,
the Dairy Environment Leaders and many other farmers are
making to improve the environment, we found him very open to
discussion, and he had a good understanding of what farmers are
doing and of the potential environmental impacts on us.”

Milksmart: small changes
make a big impact
Small changes in Hamish Johnson’s milking shed
have seen his staff cut up to an hour off their
milking time each day.
Hamish says the main change he made to their 60 bail rotary
system was to increase the automatic cup removers (ACR)
minimum flow from .2L/minute to .5L/minute and the pulsator
ratio from 60:40 to 70:30.
He also changed their milking liners.
“We worked out we could get quicker milking liners for the back
teats and saved another 40 seconds per cow per milking.”
Coupled with upskilling staff on their cupping techniques,
this saw them save 40 minutes in the morning and 20 minutes
in the afternoon.
Hamish, who was initially sceptical, says he was amazed by
the results.

“Our production levels didn’t change, the somatic cell count
didn’t change, the only thing that changed was that we saved
an hour a day in milking 1100 cows. Milking makes up a large
proportion of time on a dairy farm so any savings in the shed
are significant.”
It’s also made his staff happier.
“Our guys are now getting up half an hour later in the morning
and start milking 15 minutes later in the afternoon and we’re still
finishing at the same time we were before, if not earlier.”
He says the experience has been really positive and he
encourages other farmers to give Milksmart a go.
“You’ve got nothing to lose. At the end of the day if you try and it
doesn’t work, then you can always go back to what you were doing.
I think you’ll find if you change things you won’t be going back.”
For more information on Milksmart, or to find an event near
you, visit dairynz.co.nz/milksmart.
Fonterra Farm Source >>> March 2018
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Customised pizzas help the
Co-op stay on top in Malaysia
Our Co-op’s tapping into its creative side in
order to stay ahead of a rapidly moving
Malaysian market.
The Anchor food professionals PizzArt 2 campaign
has challenged chefs to come up with five unique new
pizza combinations specifically aimed at the country’s
millennial population.
The idea was to help our partners create more variety and
excitement in their menus and to showcase Anchor products.
The five recipes are now being rolled out in restaurants across
the country.
Linda Tan, Director of Anchor Food Professionals Malaysia and
Brunei, says campaigns like PizzArt are key to helping Fonterra
stay relevant in the evolving consumer market.
“Innovation and menu customisation are key growth drivers for
food solutions providers and food and beverage establishments
today. As consumers across Asia develop more sophisticated
tastes, they are increasingly seeking new flavour profiles and
customised menus.”

In case you were curious the five recipes are:
PizzBurger - a grilled minced lamb patty stuffed with cheese and
baked in pastry crust
Deep Cheese Pizza - a Chicago-inspired deep dish pizza filled with
cheese and puttanesca sauce
Cheese Pretzza - a pretzel-shaped salmon and cheese filled pizza
Pizza Roll - a round disc stuffed with various cheeses
UltiMeat Pizza – A pizza made with a base of ground
chicken breast.

Inspired by the famous Chicago-style deep-dish pizza, the Deep
Cheese Pizza boasts a thick layer of cheese and resembles a pie more
than a flatbread.

WINNING THE BUTTER MARKET IN EGYPT
Anchor is edging out European rivals, with our Co-op’s
butter brand now accounting for more than half the share of
supermarkets and convenience stores across Egypt.
Fonterra Egypt General Manager Ahmed Anwar says
Egyptians love our butter for its creamy taste, aroma and
distinctive yellow colour.

While Egypt is traditionally a bulk butter market where big
blocks of butter are sold, Fonterra’s move to rebrand and repack
the butter into Anchor products has enabled us to sell our butter
at a premium.
“Anchor butter is the preferred choice of Egyptian consumers
nationwide, who like to use butter in their everyday cooking and
baking for sweets, rice and eggs.
“It’s been an incredible journey for Fonterra in this market,
where we first introduced New Zealand butter products in the
late 80s before repacking the bulk butter into the Anchor brand,
leveraging both our heritage and the brand value of Anchor.”
Fonterra and Anchor’s significant growth in Egypt has exceeded
the team’s initial targets, and looking ahead it is planning to
launch more Anchor products in different formats to continue
meeting constantly changing consumer demand.
In 2016, New Zealand exported NZD443 million worth of goods
to Egypt, with exports looking set to exceed NZD500 million in
2017 – of which dairy comprises 85 per cent.

Anchor butter on display at an Egyptian supermarket
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EXTRA EFFLUENT CAPACITY
IN DEMAND FOR FARMERS
Auckland and Waikato farmers have been busy
installing extra effluent storage to avoid being
caught out during another wet winter.

The area’s Sustainable Dairy Advisor, Sarah English, says “It was a
difficult season last year and lot of the farmers I’ve spoken to
were tripped up with the wet weather in March, which lasted all
the way through to October. The last thing farmers want is the
council turning up after a particularly bad bout of weather and
getting caught out without the correct requirements.”

“It’s a 30x30 pond and three meters deep. We milk during
winter as well so being able to hold effluent for more than 90
days is pretty important.”

Although storage requirements are determined on a
farm-by-farm basis using a Dairy Effluent Storage Calculator,
each farm needs to provide for longer periods when irrigation
isn’t possible and storage is the only option.
During the drier months, Colin uses the effluent for irrigation
to put nutrients back in to the soil and improve pasture growth.

Sarah says penalties can be far more expensive than installing
a pond, tank or getting a fit-for-purpose bladder that can be
ordered and installed on-farm within six weeks.
Waiuku farmer Colin Thornton put in a new pond on his
300-cow farm last summer and it immediately paid off.
“It holds up really well. We live on sandy soil and I was
originally of the opinion we didn’t really need a new one,
just because we have good drainage. But not being able to
irrigate during the winter and spring, it was good to have
that extra capacity.

New effluent pond on Colin Thornton's farm

Open Days at Kauri and Whareroa
It’s open home at our Kauri and Whareroa sites so
pack up the ute, round up the neighbours and come
for a first-hand look at how we are making the most
of your milk.

Tony Maclean, Whareroa Operations Manager, says, “The
1000-strong team processes 15 percent of our dairy production and
send 400,000 metric tonnes of milk powder, cheese, cream, protein
and lactic casein ingredients to customers overseas and in New
Zealand each year.”

There will be guided site tours, product sampling and a chance to
catch up with your Farm Source rep and see what goes on once the
tanker takes your milk for processing.

Your safety is our priority

At each of the Open Days, site tours will kick off every 20 minutes
or so with the last tour departing at 2pm.

If you’re coming to an open day you must wear closed, clean and
flat shoes and be able to walk around two kilometres (including
stairs). Pushchairs, wheel chairs, assisted walkers are not permitted
on site and children must be aged five or over.

We recommend carpooling as onsite parking is limited. Site
employees will be on hand to direct traffic.

Saturday 7 April, 10am – 2pm
Fonterra Kauri, State Highway 1, Kauri, Whangarei
One of our two Northland sites, Kauri processes up to three million
litres of milk a day at peak. It produces skim milk, whole milk and
nutritional milk powders, specialty butters and anhydrous milk fats.
Kauri Operations Manager Rowan Hartigan is looking forward to
rolling out the red carpet.

Kauri site in Northland

“This is an open invitation is for farmers and our local community
to see how proud we are of what we do, learn more about the dairy
production process and to have some fun at the same time.”

Saturday 14 April, 10am – 2pm
Fonterra Whareroa, 84 Whareroa Rd, Hawera
Whareroa is one of the three largest sites in New Zealand and
produces enough product to fill more than three Olympic-sized
swimming pools each week.

Whareroa site in Taranaki
Fonterra Farm Source >>> March 2018
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Connecting through My Connect
More than 200 farmers in Taranaki have heard
first-hand about the performance of the Co-op’s
Consumer Foodservice business, as part of the My
Connect Speaker Series.
Director of Global Foodservice Grant Watson spoke to four
groups about the Co-op’s plans to make the most of the growing
foodservice industry across the globe, which is predicted to reach
$4 trillion by 2021.
Farmer David Werder, who attended the Hawera event, says it
was a great opportunity to find out a bit more about what’s
happening around the Co-op.
“It was good to have the Foodservice business explained in
detail, around what’s happening in the market place, and how
they’re improving our market share.”
The event was part of a new My Connect programme created to
help farmers engage with senior levels of the Co-op and provide
feedback. Part of the programme is a speaker series, where senior
management meet with farmers in their region and give them real
insights into business decisions, in New Zealand and globally.

Director of Global Foodservice Grant Watson speak to farmers
Fonterra Farm Source >>> March 2018

Scott Walls, Head of Farm Source in Taranaki, says turnout was
excellent, particularly given it’s a busy time of the year for farmers.
“Grant’s presentation was high-quality, with some great stories
which we could all connect with. He firmly established himself as
an expert, and left the audience with the confidence that the
Foodservice business is in great hands.”
While David is a regular attendee at these kinds of events, he
said he learned something new about how marketing has changed.
“I learned it’s no longer just selling the product and going home
at the end of the day, job done. It’s now about taking people on
the journey with you, and making sure buyers are there tomorrow
and doing well.”
Grant joins other leaders who participated in the February My
Connect speaker series, including Kelvin Wickham, Chief Operating
Officer of NZMP, who met with farmers at four different locations
in the Waikato and Murray Waugh, Director of the Performance
Transformation Office, who met with farmers in Edgecumbe.
Stay tuned for a speaker series event near you. You can find
more information about My Connect on Farm Source online.
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Happy Handbook snappers
A big thanks to all those who took part, the 2018/19
Farmers’ Handbook photo competition. Thanks
to your hard work the latest edition will feature
photos of farmers and farming life, taken by farmers
themselves, showing what they do and the diverse
environments where they live and work.

Ryan Rogers

In January, we put out a call for photos depicting four main themes Farming Life, Farm Landscape, Animals and Environment. Prizes were
up for grabs in each of the four categories, which were split into two
age groups – 18 and over and 17 and under. We had a tremendous
response with nearly 250 entries across the eight categories.

Anna Langdon

All the photos were put online and a week-long public voting
period took place at the end of January. We received nearly 1200
votes from which the winners were calculated. The winners
received a cheese hamper (for the 18 and overs) or a prezzie card
(for the 17 and unders).
Farmer Services Director Matt Bolger said when it came time to
choose images for this year’s Handbook, one of the team
suggested asking farmers to send in their favourite pictures and
choose some of the best. “We’re really pleased with the number
and the quality of the entries we received and it was a tough job
selecting which pictures made it into the final cut. It’s great to be
able to showcase life on the farm and the amazing work Fonterra
farmers do every day.”

idge

Jackson Bainbr

The winners in the 18 and over categories were:
•

Farm Landscape – Kelly Keirl

•

Farming Life – Tanya McCowatt

•

Animals – Jan MacKenzie

•

Environmental – Grant Scott

The winners in the 17 and under categories were:
•

Farm Landscape – Ryan Rogers

•

Farming Life – Annabel Pepper

•

Animals – Anna Langdon

•

Environmental – Jackson Bainbridge

Grant
Scott

Jan Ma

cKenzie

att
Tanya McCow
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Farmers dealing with
aftermath of Cyclone Gita
Cyclone Gita’s gale-force winds are to blame for
more than 15,000 homes losing power, significant
water-shortages, fallen trees, collapsed buildings and
damaged fencing.
It’s estimated that 50 per cent of dairy farms in Taranaki were
impacted, with around 300 dairy farms in the Opunake area labelled
some of the most severely affected. Civil Defence estimates damage
to between 300 and 500 buildings with more than 1000 hectares of
crops destroyed.
Head of Farm Source in Taranaki, Scott Walls, says the Farm Source
and Emergency Response Team (ERT) have been working hard to
make sure farmers have the support they need.
“Our team sprang into action to see that our farmers were, first
and foremost safe, and then worked alongside our tanker drivers and
call centre to ensure the milk could be collected.
“Our focus remains on identifying the needs of our farmers,
figuring out how we can help them, and where we can’t, connecting
them with someone who can. It’s going to take everyone working
together to get our farms back to where they were before the storm.”
Paul Duffy was one of the farmers who received help and says the
response really blew him away.
“They came straight in and said what can we do to help? It took a
couple days for a group of them to do all the work. But if it had been
the staff and I doing it would have taken months! I really appreciated
it and these guys deserve recognition.”
National ERT Coordinator, Kevin Lockley says having
responders on the ground in the first few hours after a major
storm is critical to alleviating the health and safety risks to our
farmers and their animals.
“In addition to removing fallen trees and reinstating fences, our
volunteers are checking in on the well-being of our farmers and their

Fonterra Tankers arrive to help in the aftermath of cyclone Gita
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Fonterra’s ERT help clean up trees brought down by cyclone Gita

animals. They know better than anyone that Mother Nature doesn’t
always cooperate. But after a major storm blows through, such as
Cyclone Gita, it can quickly become overwhelming for a farmer who
has damaged fencing, collapsed sheds, and ruined crops.”
The ERT team in Taranaki is just one of the Co-op’s 11 teams
nationwide. Across the country there are 129 employees who
voluntarily join. While ERT’s primary function is to support Fonterra
sites, they also make it a priority to respond to both community and
national disasters, providing relief for those in need.
In the case of the 2017 Cyclone Debbie that left Edgecumbe
underwater, our ERT was on the ground within 48 hours. They also
played a vital role in the wake of the Christchurch Earthquake. In fact,
our ERT members are often first on the scene, supporting local
emergency services and doing what they can to keep everyone safe.
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TIRED OF PAPERWORK AND COMPLIANCE?
IMPROVEMENTS ARE COMING.
YOUR CO-OP IS WORKING TO SIMPLIFY,
STREAMLINE AND SPEED UP RECORD KEEPING
In order to get top dollar for our farmers’ milk
the Co-op increasingly needs to provide evidence
of the great work farmers do on-farm to deliver
sustainable, quality milk from cared-for cows.
The Co-op meets this need through the Farm Dairy and
Environment Assessment, Dairy Diary and Sustainable Dairying
Records. These three tools are designed to protect the Co-op’s
reputation and support our use of the “Trusted Goodness” seal of
approval by helping us meet our regulatory requirements, secure
market access for our products and earn a premium for New
Zealand milk overseas. However, compliance takes time and it’s
estimated the average farmer spends at least 50 hours a year
completing these assessments and records.
General Manager for Sustainable Dairying, Charlotte
Rutherford, says the Co-op is dedicated to making these critical
tasks more time-efficient.
“Over the next year, the Co-op will introduce changes that
simplify, streamline and speed up these processes.”
Farmers will soon see the first of these improvements, and in
April will gain new digital tools when Farm Source launches the
Dairy Diary smartphone app and web pages. These will reduce
duplication of reporting, and let farmers access and share
information anytime, anywhere across their team. For those who

prefer pen and paper, that
option remains.
Over time, the Dairy Diary
app will also help farmers
manage follow up actions
from their Farm Dairy and
Environment Assessment and
Farm Environment Plan, help
farmers book their farm dairy
assessment and it will even
integrate with Minda and
Protrack.
“We will continue updating
farmers as we make these
improvements over the
coming year. Ultimately, we
want to ensure the Co-op can
get this important
information from our farmers,
while reducing the time
required for compliance
processes and paperwork,” says Charlotte.
If farmers have any questions, they should contact
their Area Manager.

“Focused leader” wins Young
Farmers Excellence Award
Waikato farmer Zach Mounsey has been
recognised as a “focused leader”, winning
a prestigious New Zealand Young Farmers
Excellence Award.
The 28-year-old was one of three recently presented the award at
a VIP function in Christchurch. The other two recipients were
Cantabrians Sam Robinson and Sarah Tait, both from Methven.
The award judges praised Zach, who is the technical assistant
to DairyNZ CEO Tim Mackle, for his leadership skills.
In 2015, he represented New Zealand at an international
research project on agricultural greenhouse gases in Argentina,
the Global Youth Agricultural Summit, and graduated from the
Kellogg Rural Leadership Programme.
But Zach is humble about his achievements and says receiving
the award was a real honour.

“It’s been quite a journey that all started on a small farm in
Otorohanga. I feel incredibly fortunate that I’ve had these
opportunities within our sector, along with the support of so
many amazing people.”
DairyNZ CEO Tim Mackle says Mounsey “is an extremely
hard-working, focused guy who is deeply passionate about dairy”
and deserved the recognition.
New Zealand Young Farmers CEO Terry Copeland says the
recipients are outstanding in their fields and showcase the wide
variety of talents the agri-food sector requires today.
"Zach is passionate about ensuring New Zealand maintains
its place as a world leader in dairy. Even though he's still in his
twenties, Zach has devoted his life to applying his knowledge
and skills for the greater good. He's a role model for future
agri-food leaders.”
The awards were established in 2016 to acknowledge and
recognise the future leaders of the primary industry.
Fonterra Farm Source >>> March 2018
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Summer nights under the stars
teach Darfield kids valuable lessons
It’s been a hot summer with temperatures above
normal for many parts of the country. But in the
Canterbury town of Darfield the local scout group
is making the most of the weather, with some good
old fashioned camping.
Funding from the Fonterra Grass Roots programme has allowed
the troop to purchase new tents and camping equipment.
Previously the group only had old canvas tents which were
too heavy to carry long distances. Since the new gear arrived
right in time for the holiday’s the boys have been on several
overnight camps.

Scout leader Rhonda Booth says camping teaches the boys
leadership and teamwork and that there’s more to life than
just technology.
“The group means everything to the boys and it’s different to
every other activity they do. A lot of the kids wouldn’t normally
get the chance to go tramping or camping so it makes us feel
really good to see them outdoors learning and having fun.”
Fonterra Grass Roots Manager Kane Silcock says the fund helps
groups, like the Darfield Scouts, which enrich lives and bring
communities together.
The Darfield Scouts have been running since 1960 and thanks
to the new gear the group is looking forward to exploring Banks
Peninsula and the foothills and beaches near their hometown.

FONTERRA TEAMS BRAVE THE
ELEMENTS TO SUPPORT CURE KIDS
It’s promising to be a gruelling day for the Fonterra
teams competing in one of Auckland’s toughest
events, the Cure Kids Great Adventure Race.
The race is a multi-sport, cross-country event on a secret course
in Auckland’s Hunua Ranges. This year three teams will battle it
out for hours on foot and mountain bike and across land and
water to see if they have what it takes.

“Now I have kids of my own I have an even better appreciation
of how precious they are and how devastating it would be if they
were to have an illness. The day can be tough but what keeps me
going is the bravery these kids show.”

It’s all part of Fonterra’s ongoing efforts to support Cure Kids
and help kids like Finn Corbin.
Eight year old Finn is the son of Waikato farmers Ben and Jen.
He was diagnosed with a heart condition while still in the womb.
When he was born, Finn was taken to the Neonatal Intensive Care
Unit, and at just four days old had his first open-heart surgery.
The family spent the first six months of Finn’s life in hospital
before being allowed home.
Since then Finn has been in surgery more than 20 times.
He loves school, helping his mum and dad on the farm, and is a
Cure Kids ambassador.
Fonterra has been supporting Cure Kids for 12 years. The
charity works hard to improve the lives of thousands of kids
by funding research into serious diseases like childhood cancers
and heart conditions.
Hamish Keston, General Manager Ingredients Sales and
Operations Planning in NZMP, is entering the race for the seventh
time, and says the event is something special.
“What stands out and keeps me coming back is the purpose –
helping fund research that helps kids with childhood illnesses.
I have been lucky enough to meet some of the Cure Kids
ambassadors and they are an absolute inspiration with the
courage they show in the face of some very challenging situations.
Fonterra Farm Source >>> March 2018

Cure Kids ambassador Finn Corbin inspects the tankers
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COMMUNITY GROUP HELPS
FARMING FAMILIES CONNECT
When Jean Wilson and her husband Ben moved into
the small rural community of Taieri, they didn’t
know who to turn to for advice.
At the time, the pair were relatively new to dairy farming, having
only been in the sector less than a year.
Jean signed up to Dairy NZ’s support service, Dairy Connect,
which links farmers looking for information on a particular topic
with another farmer who has experience in that subject.
“We were in our first season of sharemilking and we had to
employ a staff member to help with calving, so I signed up asking
for advice on recruitment.”
Jean was paired with Anne-Marie Wells who, with her husband
Duncan, won Dairy Business of the Year in 2015.
Having moved to New Zealand from the United Kingdom,
Anne-Marie could relate to Jean’s situation and the pair, who live
just 5km apart, quickly became close friends.
“It was uncanny how much we had in common. It was pretty
exciting from my perspective as we didn’t really know anyone in
Taieri well at that stage,” Jean says.
Inspired to help connect other rural people in the area, particularly
women, the pair set up the Taieri Rural Community group.
“The typical farmers’ wife role seems to be, for many, doing the
bookwork and looking after the kids. This means they are often
isolated, and seldom interact with anyone aside from their
husband and kids,” Jean says.
It can be even more challenging for those without children, as
schools are often the meeting hub in a small community, she says.
“The goal of the group is to make it easier to meet new people
when it can be challenging to get time off farm.”

But the group isn’t just restricted to farmers, it’s open to
anyone in the community.
“We never wanted it to be exclusively for farmers. It’s all about
building a sense of connection in the community,” Anne-Marie says.
It’s proving popular. Their first meeting had 40 women attend,
and there has been a strong turnout since.
To help make it easier for everyone to stay connected and
up-to-date with what events they have coming up, they have set
up a Facebook page, ‘Taieri Rural Community’.
The events range from coffee catch-ups to discuss quick meals
to prepare during calving, to practical sessions on rose pruning
and reversing a trailer.
The pair encourage anyone new to farming or who have any
questions to reach out to Dairy Connect.
Anne-Marie says she jumped at the opportunity when asked to
be a Dairy Connect mentor to help give back to the dairy sector
by building capability within it.
“Farming is different to other sectors as it’s very open and people
are happy to share what works, because we’re not in competition
with one another. We’re all working together,” she says.
“It’s nice to have a support network of people that understand
each other. I appreciate how difficult it can be to ask for help and
Dairy Connect makes it that little bit easier.
“If you offer someone advice and it makes a positive difference
for them, that’s such a good feeling.”
To find out more about Dairy Connect visit dairynz.co.nz/
dairyconnect. For more information on the Taieri Rural
Community group check out their Facebook page.

Jean and Anne - Marie
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YOUR PHOTOS

Alex shows off her early view with this sunrise to
make anyone wish they were up at #431AM

Lorna has to break it to he
r bovine
cannot take her to the A_Pride that she
show

Wayne La
visit or who ngford from Golden B
likes t o sup
a
ervise the y has a little
fence build
ing

this
thland shows off blood
or
N
in
te
t
ne
a
Je
super
in the midst of a
et
ns
su
r
la
cu
a
t
spec
incoming st orm
blue moon and an

k
d get a friendly lic
ou
cl
M
i
wa
Te
d
Mia an
e heifer
from their favourit

Little Jonty Staint on-Herbert gives the
tanker driver a break

See your photo in next month’s FarmSource
Share your photos with us on Facebook, Twitter, Instagram or by sending them to farmsourcemagazine@fonterra.com.
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It’S nOt wHaT YoU gRoW.
It’s wHo yOu gRoW.

Growing your people will take your business further. A Diploma in
Agribusiness Management will grow your business by increasing
their knowledge and expertise, as well as adding value to your
business and everyone they work with.

It’s an industry-recognised qualification, so if you’re looking for
your business to go places, this is the place to start.
Get growing now. Go to www.primaryitodiploma.co.nz or call
us on 0800 20 80 20

ey’ll know budgets like a bank manager, learn to set goals
today and reach them tomorrow, to work more sustainably with
your land and resources and how to grow a team that will grow
your business. ey can develop one of these skills, or work
towards a full Diploma on the job, at their own pace.

Fonterra Farm Source
B U S>>>I March
N E S2018
S

MANAGEMENT

•

HUMAN RESOURCES

•

FINANCIAL MANAGEMENT

•

RESOURCE MANAGEMENT
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UPDATE YOUR
DETAILS THIS SEASON
Please take five minutes to update us with your new details for the season ahead.
To make it easier for you, we have given you four ways to update your details with us.

IN-STORE

FREE POST

FREE PHONE

EMAIL

Provide your local
store with your
new details

Send your details to
Moving Farms Freepost
PO BOX 9045
Hamilton, 3240

Contact us on
0800 731 266 and we will
update your details

Fill in your details and email a
scanned copy back to us at
nzfss.customerservice@fonterra.com

STEP 1. YOUR CURRENT DETAILS

STEP 3. MAIN CONTACT FOR YOUR STORE ACCOUNT

Supply no.:

Title (please circle)

Entity name:

Full name:

Contact name:

Phone:

Physical address:

Mr / Mrs / Miss / Ms

Mobile:
Email:
Date of birth: D D

Phone:
Mobile:
Email:

STEP 2. NEW CURRENT DETAILS
Supply no.:

M M

Y

Y

Y

Y

STEP 4. FARM SOURCE REWARDS DISCOUNTS
As part of Farm Source Rewards, you can enjoy the convenience
of running your utilities such as power, phone, internet, fuel and
more through your account at heavily discounted prices –
all while earning Farm Source Rewards Dollars.

□ I’d like to find out more about how I can save more by running
my utilities through my new account.

□ I’m already running my utilities through my account and would
like to discuss transferring these through to my new account.

Entity name:
Signed:
Contact name:
Physical address:

Date: D D

M M

Y

Y

Y

Y

(if different from above)



Name:

Phone:
Mobile:
Email:
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We will contact you if we need to
clarify any of the details provided.

UNDERSTANDING YOUR CO-OPERATIVE PROGRAMME

Understanding
your Co-operative Programme
REGISTRATION OF INTEREST FOR 2015
REGISTRATION OF INTEREST FOR 2018

The Fonterra Shareholders’ Council invites you to register your interest in attending the popular

TheUnderstanding
Fonterra Shareholders’
Council
invites you toProgramme.
register your interest
attending the popular
Understanding
YourtoCo-Operative
Your
Co-operative
The inprogramme
is your
opportunity
get a detailed
Programme.
The
Programme
is
your
opportunity
to
get
a
detailed
understanding
of
Fonterra
Co-operative
Group
and the
dairy
understanding of Fonterra Co-operative Group and the international dairy industry. During
theinternational
programme
industry.
During
the
programme
you
will
hear
from,
and
be
able
to
interact
with,
members
of
Fonterra’s
Management
Team,
Board
of
you will hear from, and be able to interact with, members of Fonterra’s Management Team, Board of
Directors
and Council.
Directors
and Council.
Participation in the Programme is highly sought after, so register your interest below by selecting from the Programme dates listed.

in place
the programme
istwo
highly
after,
registerto:your interest below by selecting from the
TheParticipation
Programme takes
in Auckland over
days sought
and provides
theso
opportunity
dates listed
one you/ wish
to attend.
• programme
Understand Fonterra’s
uniquethe
governance
representation
/ management structure;
•

Find out how Fonterra GlobalTrade, Fonterra Ingredients, Fonterra Group Manufacturing and Fonterra Milk Supply all fit together;

The Programme takes place in Auckland over two days and provides the opportunity to:
Discover more about Fonterra Brands and try some of our latest award winning products.
• Understand Fonterra’s unique governance / representation / management structure;
The•Fonterra
Council
brings you this
Programme
as part of our
to helpsupply
developchain;
a knowledgeable farmer base.
itscommitment
grass to glass
Find Shareholders’
out more about
Fonterra’s
operations
throughout
By providing objective and relevant learning opportunities to shareholders and suppliers, it is expected that Fonterra farmers will be able to
• Discover more about Fonterra Brands and try some of our latest award winning products.
•

participate more fully in our Co-operative.

Attendees
are required
to make a contribution
$200.00you
(including
GST) per person
of travel and accommodation.
The Fonterra
Shareholders’
Councilofbrings
this programme
as towards
part ofthe
ourcost
commitment
to help develop a
Please
be
aware
that
you
may
be
required
to
travel
to
Auckland
the
day
prior
to
it
commencing
–
which
would mean
staying two nights
–
knowledgeable farmer base. By providing objective and relevant learning opportunities
to shareholders
and
this is dependent on travel locations. Day one starts at 9am and the Programme concludes on day two at approximately 3pm.

suppliers, it is expected that Fonterra farmers will be able to participate more fully in our Co-operative.

Attendees are required to make a contribution of $200.00 (incl. GST) per person towards the cost of travel
YOUR
DETAILS
and accommodation.

Surname

Home Phone

FirstYOUR
Name DETAILS

Mobile Telephone
Fax

Address

Surname

Home Phone

First Name

Mobile Telephone

Address

FaxWard No.

Email

Supply No. 		

Email
Shareholder 		

Region

Supply
OtherNo.

Party No.

Sharemilker

Party No.

Ward No.
Please indicate below which Programme you would like to attend in 2018:

Region

5 & 6 June

Shareholder

5 & 6 July

25 & 26 Oct

Sharemilker

6 & 7 December

Other

Please return to: Jo Griffiths, Fonterra Shareholders’ Council, Private Bag 92032, Auckland 1142
or email jo.simpson@fonterra.com; ph 09 374 9495 or 021 861 726

Please indicate below which programme you would like to attend in 2015:
7 & 8 May

16 & 17 July

CUT ALONG DOTTED LINE

A FEW COMMENTS FROM PAST PARTICIPANTS:

3 & 4 December

•

Please
Simpson,
Fonterra
Council,
Private
Bag
92032,
Auckland 1142
Wonderfulreturn
2 days. to:
I amJo
proud
of our company
and Shareholders’
staff. We are Fonterra.
Perhaps
this could
have
a session.

•

An excellent couple of days. How can we get more staff, sharemilkers and shareholders to attend.

•

If more of the Shareholder base understood and had access to this information, I think there would be better engagement.

•

Very good programme. I have come away with a much better understanding. This programme should be compulsory to Supplier
Shareholders at attend

•

Very informative 2 days. Going away feeling positive about what people are doing within Fonterra.

•

Whole programme extremely good. Learnt so many new things, and met new people, and hear their passion, about what they were doing.
Head office and Brands highlights.

Page 1
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HOW’S YOUR
WORK-LIFE BALANCE?
BY VERONICA BRIGGS

Kiwi farmers are renowned for their hard work
ethic. Pulling long-hours over busy periods like
mating and calving is the norm. ‘That’s just the
reality of dairy farming, right?’
Some of you may be happy to work like that, knowing once
the season is over, the pressure will ease and there’ll be
some down-time to recharge your batteries. But is this
actually happening?
A DairyNZ study has revealed many of you continue to be busy
all year-round. The analysis of 552 employee timesheets found
little variation across hours worked each month.
For many of you, that may or may not come as a surprise.
To me it means that something is not quite right, it’s just not
sustainable and there has to be different way.
I believe that it’s increasingly important that you and your team
regularly take time-off for your health and wellbeing. A
long-weekend here and there is great, but it’s important to take a
longer break (a week or two) when possible to allow you to fully
switch-off and recharge.
We receive a lot of questions about the Holidays Act 2003, and
in particular annual holidays or annual leave. This is great, as it
shows many of you are either applying for time-off or making sure
you’re aware of the regulations to communicate with your team.
The act entitles employees up to four weeks’ annual leave once
they’ve been in continuous employment for 12 months, or in
advance if agreed by their employer.
To help keep on top of what hours your team is working, and
ensuring everyone (including managers and owners) is getting
adequate rest, I recommend using a time recording system, ideally
one that records leave balance as well.
If you aren’t already using one, DairyNZ has reviewed some the
most popular time recording apps to help you decide which might
suit you best. Visit the DairyNZ website, and search timekeeping
apps, to check out the results.
So you don’t spend your precious time-off doing paperwork,
we’ve also spoken to three of the leading providers of payroll
systems in the rural sector – PaySauce, Smart Payroll and
AgriSmart – who have agreed to offer some sign-up specials over
the next few months to dairy farmers. Simply mention DairyNZ to
the above providers to find out more.
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And remember, helping you and your staff to have a sustainable
work-life balance makes for a great work place and a happy team.
For more information on timekeeping and payroll visit
dairynz.co.nz/payroll.
• Veronica Briggs is a DairyNZ people management specialist
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Directors

Shareholders’ Council
WARD NAME

COUNCILLOR

EMAIL

PHONE

1

Northern Northland

Luke Beehre

bluelyna@xtra.co.nz

027 630 0065

2

Central Northland

Sue Rhynd

rhynd@xtra.co.nz

027 4847323

3

Southern Northland

Greg McCracken

greg.ingid@gmail.com

021 857 773

4

Waikato West

Ross Wallis

rosswallisfarmer@gmail.com

027 6377 460

5

Hauraki

Julie Pirie

julie@piriefarms.co.nz

027 608 2171

6

Piako

Malcolm Piggott

malrose@xtra.co.nz

027 631 7843

7

Waipa

Kevin Monks

kgmonksroto@xtra.co.nz

027 271 6185

8

South Waikato

James Barron

2jamesbarron@gmail.com

027 4535 298

9

King Country

Duncan Coull

duncan@ruralbusinesssolutions.co.nz

027 472 7110

10

Northern Bay of Plenty

Don Hammond

don@hrml.co.nz

027 485 940

11

Eastern Bay of Plenty

Wilson James

ws.james@xtra.co.nz

027 498 1854

Scott St John
Phone: 09 374 9750
Fax: 09 379 8320

12

Central Plateau

Matt Pepper

matt@milksolid.co.nz

027 463 8993

13

Central Taranaki

Noel Caskey

yeksactrust@xtra.co.nz

027 230 1083

Donna Smit
Mobile: 027 265 6668

14

Coastal Taranaki

Vaughn Brophy

vsbrophy@xtra.co.nz

027 463 8632

15

Southern Taranaki

Ben Dickie

bendickie@orcon.net.nz

027 2937 955

16

Central Districts West

Robert Ervine

rervine@xtra.co.nz

027 4385 413

17

Hawke’s Bay

Andrew Hardie

hardielong@xtra.co.nz

0294 392 542

18

Wairarapa

John Stevenson

johnstevensonfarming@outlook.co.nz

027 469 1548

19

Tasman/Marlborough

Sue Brown

suebrown.aorere@gmail.com

027 8295 146

20

North Canterbury

Shaun Lissington

Shaun.lynn@amuri.net

027 315 0039

21

Central Canterbury

Jessie Chan Dorman

riverstonefarm@hotmail.com

021 431 020

22

South Canterbury

Michelle Pye

michelle@pyegroup.co.nz

021 360 515

23

Otago

Ad Bekkers

atbekkers@gmail.com

027 4861484

24

Eastern Southland

Emma Hammond

merryfieldfarm@xtra.co.nz

027 211 9356

25

Western Southland

Ivan Lines

ivan@agribusiness.co.nz

027 433 9118

John Wilson
Chairman
Phone: 07 871 8982
Mobile: 027 476 2995
Fax: 07 871 8782
Clinton Dines
Phone: 09 374 9750
Fax: 09 379 8320
Simon Israel
Phone: 09 374 9750
Fax: 09 379 8320
John Monaghan
Mobile: 021 758 167
Nicola Shadbolt
Phone: 06 329 4822
Mobile: 021 507 483
Ashley Waugh
Mobile: 027 610 7977

Bruce Hassall
Phone: 09 374 9750
Brent Goldsack
Mobile: 021 756 154
Andy MacFarlane
Mobile: 027 432 3964

WARD
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Regional Teams
NORTHLAND
Mike Borrie
Head of Farm Source
Northland
Mobile: 027 221 2042
Email: mike.borrie@fonterra.com
Brian Hughes
Area Manager
Northern/Central Northland
Mobile: 021 542 038
Email: brian.hughes@fonterra.com
Neil Crowson
Area Manager
Central Northland
Mobile: 027 404 2769
Email: neil.crowson@fonterra.com
Scott Parker
Area Manager
Central/West Northland
Mobile: 021 798 483
Email: scott.parker@fonterra.com
John Bryant
Area Manager
Southern Northland
Mobile: 021 917 403
Email: john.bryant@fonterra.com

WAIKATO
Paul Grave
Head of Farm Source
Waikato
Mobile: 021 764 067
Email: paul.grave@fonterra.com
Mike Powell
Regional Manager Waikato
(Upper North Island)
Phone: 07 858 8640
Mobile: 021 840 355
Email: mike.powell@fonterra.com
Bill Hanson
Area Manager
Pukekohe
Phone: 09 238 4359
Mobile: 021 765 601
Email: bill.hanson@fonterra.com
Gordon Findlay
Area Manager
Ngatea West/Maramarua
Mobile: 027 406 2446
Email: gordon.findlay@fonterra.com
Ross Periam
Area Manager
Huntly/Taupiri
Phone: 07 824 6758
Mobile: 021 542 939
Email: ross.periam@fonterra.com
Brendan Arnet
Area Manager
Hamilton/Raglan
Phone: 07 824 6905
Mobile: 027 276 1966
Email: brendan.arnet@fonterra.com
Jill Pauling
Area Manager
Ngatea East/Coromandel
Mobile: 027 221 7639
Email: jill.pauling@fonterra.com
Janette McKay
Area Manager
Te Aroha
Phone: 07 884 7259
Mobile: 021 930 825
Email: janette.mckay@fonterra.com
Ciaran Tully
Area Manager
Morrinsville North
Mobile: 027 541 0854
Email: ciaran.tully@fonterra.com
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Sarah Wood
Regional Manager Waikato
(Central North Island)
Phone: 07 858 8655
Mobile: 021 492 179
Email: sarah.wood@fonterra.com
Jo Burton
Area Manager
Morrinsville South
Mobile: 021 857 282
Email: jo.burton@fonterra.com
Rosalie Piggott
Area Manager
Cambridge
Phone: 07 827 4741
Mobile: 021 546 617
Email: rosalie.piggott@fonterra.com
Emma Hodges
Area Manager
Te Awamutu West
Mobile: 021 228 5473
Email: emma.hodges@fonterra.com
James Creswell
Area Manager
Te Awamutu East
Phone: 07 872 4979
Mobile: 027 429 6392
Email: james.creswell@fonterra.com
John Wilson
Area Manager
Matamata
Mobile: 021 547480
Email: john.wilsonmatamata@fonterra.com
Peter O’Shea
Area Manager
South Waikato
Phone: 07 349 0334
Mobile: 021 546 580
Email: peter.o'shea@fonterra.com
Vicki Wallace
Area Manager
Taupo West/Taumarunui
Mobile: 027 406 3105
Email: vicki.wallace@fonterra.com
Nick Andree-Wiltens
Area Manager
Otorohanga
Phone: 07 873 8194
Mobile: 027 444 5073
Email: nick.andree-wiltens@fonterra.com

TARANAKI
Scott Walls
Head of Farm Source
Taranaki
Mobile: 027 291 4774
Email: scott.walls@fonterra.com
Paul Radich
Area Manager
Taranaki
Phone: 06 756 7971
Mobile: 021 961 679
Email: paul.radich@fonterra.com
Kevin Taylor
Area Manager
Northern Taranaki
Mobile: 021 243 2510
Email: kevin.taylor@fonterra.com
Errol Hamill
Area Manager
Coastal Taranaki
Phone: 06 761 8375
Mobile: 027 579 8519
Email: errol.hamill@fonterra.com
Mike Green
Area Manager
Central Taranaki
Mobile: 027 242 5095
Email: mike.green@fonterra.com

Darryl Heibner
Area Manager
Taranaki
Mobile: 027 414 8358
Email: darryl.heibner@fonterra.com
Rod O'Beirne
Area Manager
Hawera/Waverley
Phone: 06 278 2475
Mobile: 021 548 124
Email: rod.o'beirne@fonterra.com
Shirley Kissick
Area Manager
Egmont Plains
Mobile: 027 276 7210
Email: shirley.kissick@fonterra.com
Dean Larsen
Area Manager
North Taranaki/Coastal
Mobile: 027 562 2393
Email: dean.larsen@fonterra.com

BAY OF PLENTY/TAUPO
Lisa Payne
Head of Farm Source
Bay of Plenty
Mobile: 021 400 250
Email: lisa.payne@fonterra.com
Michael Roe
Area Manager
Rotorua/Galatea
Mobile: 027 404 5947
Email: michael.roe@fonterra.com
Jackie Dale
Area Manager
Taupo/Reporoa
Mobile: 021 242 2158
Email: jackie.dale@fonterra.com
Andrew Karl
Area Manager
Western Bay of Plenty
Mobile: 021 542 946
Email: andrew.karl@fonterra.com
Rachel Dillon
Area Manager
Eastern Bay of Plenty
Mobile: 027 849 3217
Email: rachel.dillon@fonterra.com
Jen Carter
Area Manager
Waihi/Tauranga
Mobile: 027 204 4603
Email: jen.carter@fonterra.com

CENTRAL DISTRICTS
Jason Boyle
Head of Farm Source
Central Districts
Phone: 06 278 2445
Mobile: 027 491 4850
Email: jason.boyle2@fonterra.com
Max Johnston
Area Manager
Rangitikei/Manawatu/Horowhenua
Phone: 06 351 7307
Mobile: 021 548 121
Email: max.johnston@fonterra.com
Tony Haslett
Area Manager
Hawke's Bay
Phone: 06 871 0136
Mobile: 021 961 067
Email: tony.haslett@fonterra.com
David Sinton
Area Manager
Wairarapa
Phone: 06 376 0948
Mobile: 021 547 784
Email: david.sinton@fonterra.com
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Jamie Smith
Area Manager
Tararua
Mobile: 027 406 2917
Email: jamie.smith3@fonterra.com
Nick Clarke
Area Manager
Lower Manawatu
Mobile: 027 221 7624
Email: nick.clarke@fonterra.com

CANTERBURY/TASMAN/MARLBOROUGH
Charles Fergusson
Head of Farm Source
Canterbury
Mobile: 021 115 5253
Email: charles.fergusson@fonterra.com
Anna Taylor
Regional Manager
Canterbury
Mobile: 027 807 8090
Email: anna.taylor@fonterra.com
Victor Gahamadze
Area Manager
Tasman/Marlborough
Mobile: 027 552 7230
Email: victor.gahamadze@fonterra.com
Mike Hennessy
Area Manager
North Canterbury
Mobile: 027 706 6787
Email: mike.hennessy@fonterra.com

Chris Irvine
Area Manager
Mid Canterbury – North
Mobile: 021 817 652
Email: chris.irvine@fonterra.com
Michael Robertson
Area Manager
Mid Canterbury – Coastal
Mobile: 021 242 3983
Email: michael.robertson@fonterra.com
Jadene Irvine
Phone: 03 686 8110
Mobile: 021 961 352
Email: Jadene.irvine@fonterra.com
Antoinette Archer
Area Manager
Mid Canterbury South
Mobile: 027 272 4069
Email: antoinette.archer@fonterra.com
Bryan Barnett
Area Manager
South Canterbury
Mobile: 027 405 8348
Email: bryan.barnett@fonterra.com

OTAGO/SOUTHLAND
Mark Robinson
Head of Farm Source
Otago/Southland
Mobile: 027 809 5060
Email: mark.robinson2@fonterra.com

Alana Tait
Regional Manager
Mobile: 027 542 0256
Email: alana.tait@fonterra.com
Gregor Ramsay
Area Manager
Otago
Mobile: 027 264 2245
Email: gregor.ramsay@fonterra.com
Greg Close
Area Manager
Southern Southland
Mobile: 021 242 5121
Email: greg.close@fonterra.com
Melissa Brown
Area Manager
Western Southland
Mobile: 021 241 7650
Email: melissa.brown@fonterra.com
Ruth Prankerd
Area Manager
Central Southland East
Mobile: 027 813 8672
Email: ruth.prankerd@fonterra.com
Nadine Duff
Area Manager
Northern/Central Southland
Mobile: 027 405 2952
Email: nadine.duff@fonterra.com

Services Team 0800 65 65 68
Your Services Team is on hand to deal with all your queries from 7am–7pm, Monday to Friday. Give us a call if you have a question
about anything at all – from queries about vats and milk collection, to questions about your shares and monthly payments.
At weekends and after hours you can still call our after hours team about urgent matters.
Call us on 0800 65 65 68 and your call will automatically be directed to your local Services Team.

HANDY TIPS TO REACH US
• Our busiest time is from 8.30am to 10.30am – directly after milking. So, if it’s not an urgent issue, try calling us outside those hours.
• If you prefer, you can email us at nzfarmsource@fonterra.com and we’ll get back to you within 48 hours.
• Log into Farm Source via nzfarmsource.co.nz for information at any time.

For New Conversions and Milk Growth
Paul Johnson
Business Development Manager
Waikato

Phone: 07 858 144
Mobile: 027 406 2462
Email: paul.johnson@fonterra.com
Haylee Putaranui
Business Development
& Relationship Manager
Waikato

Phone: 07 8581451
Mobile: 027 4063293
Email: haylee.putaranui@fonterra.com
Brett Alexander
Business Development Manager
Waikato/Bay of Plenty

Phone: 07 873 8194
Mobile: 021 546 595
Email: brett.alexander@fonterra.com

Lana Ngawhika
Business Development
& Relationship Manager
Bay of Plenty

Phone: 07 334 1016
Mobile: 027 345 4707
Email: lana.ngawhika@fonterra.com

Michael Blomfield
Business Development Manager
Southland/Otago

Phone: 03 948 1474
Mobile: 021 529 581
Email: michael.blomfield@fonterra.com

Mitchell Crosswell
Business Relationship Manager
Taranaki

Mobile: 027 699 1138
Email: Mitchell.crosswell@fonterra.com
Roger Kilpatrick
Business Development Manager

Phone: 03 966 7309
Mobile: 021 527 492
Email: roger.kilpatrick@fonterra.com
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SUSTAINABLE
DAIRYING ADVISORS
George Kruger
Whangarei North
Mobile: 027 504 4156
Stephanie Bish
Whangarei South
Mobile: 027 809 8375
Sarah English
South Auckland/
North Waikato
Mobile: 027 525 6082
Sam Cashell
Raglan/Cambridge
Mobile: 027 702 9226
Anna-Lena Wright
Waikato
Mobile: 027 702 1674
Rob Woolerton
Waikato
Mobile: 027 504 6338
Nick Doney
Bay of Plenty
Mobile: 027 355 2355
Karl Rossiter
South Waikato
Mobile: 021 498 505
Anna Reddish
Hawkes Bay/Wairarapa
Mobile: 027 385 2416
Debbie Jenkins
Taranaki
Mobile: 027 405 7729
Kate Heffey
Manawatu
Mobile: 027 543 6140
Marcelo Wibmer
South Canterbury/
North Otago
Mobile: 021 311 332
Libby Sutherland
North/Mid Canterbury
Mobile: 021 220 8283
Mirka Langford
Tasman/Marlborough
Mobile: 027 703 2415
Brian Goodger
Otago/Eastern Southland
Mobile: 027 703 6550
Cain Duncan
Western/Northern/Southern
Southland
Mobile: 027 703 1743
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SPECIALTY MILKS
• Organic Dairy Supply
Stuart Luxton
Business Development
Manager
Upper North Island
Mobile: 021 241 8797
E: stuart.luxton@fonterra.com
• Stolle Supply
• Winter Milk Supply
Phone: 0800 65 65 68

MILK QUALITY
RESULTS
Fonterra Express (Automated
Milk Quality Results)
Phone: 0800 80 64 55

RETAIL/WEBSITES
Fonterra Farm Source Stores
Customer Support Centre
(CSC)
Phone: 0800 73 12 66
store.nzfarmsource.co.nz
Fonterra Farm Source
nzfarmsource.co.nz

Fonterra supports the service
offered by LifeLine. Pressure can
be a good thing, but often the
demands of work, relationships or
expectations can overwhelm us.
If it's all getting on top of you,
confidential help is available for
rural communities at LifeLine.

0800 54 33 54

ON-FARM SERVICE PROVIDERS
QCONZ FARM DAIRY AND
QUALITY CONSULTANTS
Contact for: Farm Dairy
Reports, Grades, Suspect Milk
Checks, Farm Dairy Approvals
and Milk Quality Assistance
QCONZ Freephone
0800 72 66 95
National Manager
Ryan Hall
Mobile: 027 222 8862
Operational Manager
Humphrey du Plessis
Mobile: 027 485 7019
Kerikeri/Far North
Karlene Jordan
Mobile: 027 273 1483
Dargaville
Phoebe Thorrington
Mobile: 022 043 0291
North Auckland/Wellsford
Kara Holmes
Mobile: 027 292 3042
Pukekohe
Jess Poynton
Mobile: 0221834782
Hamilton North
Hector Font
Mobile: 0272241100
Hamilton
Lee Framp
Mobile: 027 292 3041
Hamilton East
Kerrie Mitchell
Mobile: 027 211 4558
Thames/Coromandel
Joshua Finn Jones
Mobile: 027 456 7808
Cambridge
Annalise Page
Mobile: 021 653 852
Morrinsville
Tash Pivott
Mobile: 021 194 9095
Te Aroha
Bernardo Balladares
Mobile: 021 926 650
Matamata
Daniel Heine
Mobile: 021 857 019
Te Awamutu/Kihikihi
Denis Cadman
Mobile: 027 477 5735
Pirongia/Ragland
Kim Hodgson
Mobile: 027 498 3756
Otorohanga
Gillian Beaver
Mobile: 027 444 8442
Tirau/Tauranga
Rebecca Lindley
Mobile: 021 370 887
Rotorua
Kendall Smith
Mobile: 021 926 530
Taupo
Shayla McGrory
Mobile: 027 278 1653
Northern Taranaki
Blake Cheers
Mobile: 027 278 1651

Hawera
Kay King
Mobile: 027 273 1484
Coastal Taranaki
Jose Hamber
Mobile: 021 714 128
South Taranaki
Sara Griffiths
Mobile: 027 490 3689
Wanganui/Manawatu
Mike Peters
Mobile: 021 851 620
Manawatu
Jillian Calow
Mobile: 027 431 0011
Dannevirke
Jess Galloway
Mobile: 022 043 1355
Wairarapa
Gary Greig
Mobile: 022 043 0133

ASUREQUALITY FARM
DAIRY ASSESSOR
CONTACTS
Nelson/Marlborough
David Harman
Mobile: 021 752 179
Rangiora
Nick Drinnan
Mobile: 021 906 255
Christchurch
Mike Henderson
Mobile: 021 906 256
Ashburton
Mike McAnulty
Mobile: 021 599 734
Barry McCloy
Mobile: 021 722 711
Craig McKenzie
Mobile: 021 242 2842
Timaru
John Fahey
Mobile: 027 430 2811
Oamaru
John Shepherd
Mobile: 027 297 0818
Balclutha
Liz Vreugdenhil
Mobile: 027 466 0236
Gore
Karla Miller
Mobile: 021 748 991
Winton
Haye Stienstra
Mobile: 021 826 593
Invercargill
Debbie O’Connell
Mobile: 021 826 434
Bridget O’Brien
Mobile: 027 807 6122
Hamilton
Technical Manager
Paul Bootten
Mobile: 021 806 112

THERE’S A STORE NEAR YOU.

CUSTOMER SERVICE TEAM 0800 731 266

Albany

09 415 9776

Hamilton

07 846 6069

Marton

06 327 7206

Pahiatua

06 376 0040

Te Aroha

07 884 9549

Ashburton

03 307 8006

Hawera

06 278 0124

Matamata

07 888 8149

Piopio

07 877 0100

Te Awamutu

07 871 4058

Balclutha

03 418 2190

Helensville

09 420 8140

Maungaturoto

09 431 1050

Pukekohe

09 237 1176

Temuka

03 615 0124

Cambridge

07 827 4622

Inglewood

06 756 0000

Methven

03 302 9056

Pungarehu

06 763 8806

Te Puke

07 573 0130

Carterton

06 379 7726

Invercargill

03 218 9067

Murchison

03 523 1040

Putaruru

07 883 8077

Tokoroa

07 886 7933

Culverden

03 315 3016

Kaikohe

09 405 2305

Morrinsville

07 889 7049

Rai Valley

03 571 6325

Waihi

07 863 7227

Dannevirke

06 374 4052

Kaitaia

09 408 6023

New Plymouth

06 759 0490

Rakaia

03 303 5000

Waimate

03 689 1230

Dargaville

09 439 3080

Kaponga

06 764 6281

Ngatea

07 867 0003

Rangiora

03 313 2555

Waipapa

09 407 1375

Edgecumbe

07 304 9871

Kopu

07 867 9056

Oamaru

03 433 1240

Reporoa

07 334 0004

Waitara

06 754 9100

Eltham

06 764 8169

Leeston

03 324 3645

Opotiki

07 315 1018

Rotorua

07 348 4132

Waiuku

09 236 5088

Featherston

06 308 9019

Levin

06 367 9100

Opunake

06 761 6011

Ruawai

09 439 2244

Waverley

06 346 7021

Feilding

06 323 9146

Longburn

03 225 8951

Shannon

06 362 9000

Wellsford

09 423 8837

07 366 1100

(Palmerston North)

Otautau

Galatea

06 356 4607

Stratford

06 765 5348

Whangarei

09 430 0050

03 203 9334

06 274 8029

07 873 8039

Gore

Manaia

Otorohanga
Paeroa

07 862 7541

Taupiri

07 824 6748

Winton

03 236 6046

Taupo

07 378 1515

Wyndham

03 206 2010

Kerrin Luond
Arthur Short
TBA
Mark Douglas

NORTH WAIKATO

Spencer Hickford
Gil Dallas

TECHNICAL SALES MANAGER, 027 704 8429
Dargaville, Ruawai, 027 285 7088
Wellsford, Helensville, 027 270 3981
Waipapa, Kaitaia, Kaikohe, 027 233 1683

Martin Weir
Andrew Tulloch
Melissa Sorrensen
Dean Kane

Whangarei South, Maungaturoto, 027 704 8429
TECHNICAL SALES MANAGER, 027 405 2654
Pukekohe, Waiuku, 027 240 6377
Ngatea, 027 225 5523

Bryce Bevin

Kopu, Paeroa, 027 807 7265
Taupiri, 027 478 1421

Ryan Jackson

Te Aroha, 027 225 5524

Nick Anderson

Morrinsville, 027 704 5323

Bryn Sanson

Morrinsville, 027 245 7000

Dwayne George
Mia Brunton

Tokoroa, 027 284 4704

Debbie Thomson

Te Awamutu, 027 233 1675

Jarno Sammet

Te Awamutu, 027 492 2957

Gav Brears
Quentin Brears
Taryn Crotty
TBA
Hailey Shaw
Neville Giddy
Cliff Duggan

Cambridge, 027 681 1250
Matamata, 027 458 7527

Featherston, Carterton, 027 226 3738
Longburn, 027 617 1797

Linda Hally
Val Hollister

TBA

Edgecumbe, 027 483 4395
Te Puke, 027 554 2229
Rotorua, Galatea, 027 839 2051
Reporoa, 027 8075330
TECHNICAL SALES MANAGER, 027 224 5137
New Plymouth, Waitara, 027 477 2641
Inglewood, 027 839 1598
Opunake/Pungarehu, 027 673 2306

David Sattler

Eltham/Kaponga, 027 209 9375

Corryn Soothill

Hawera/Manaia, 027 511 4871

LIVESTOCK AGENTS
Craig Thomas

UPPER NORTH ISLAND

Eric Heta
Kevin Brown
Stephen Hiscock
Noel Baker

Livestock Administration Team 07 858 0611

NATIONAL LIVESTOCK MANAGER, Hamilton, 027 283 8389
EXPORT MANAGER, SOUTH ISLAND LIVESTOCK
MANAGER, 021 650 802
Whangarei South, Wellsford, Helensville, 027 233 1687
Whangarei, Dargaville, 027 434 7561
Waiuku, Tuakau, 027 453 8769
Whangarei North, Kaitaia, Kerikeri, 027 588 7632

Matthew Hancock

NORTHERN REGIONAL MANAGER, Morrinsville, 027 601 3787

Kelly Higgins

CENTRAL REGIONAL MANAGER, Cambridge, Tirau, 027 600 2374

Stewart Cruickshank
Paul Nitschke
Jack Kiernan

Hamilton North & Huntly, 027 823 2373

Brian Hodge

Otorohanga, Te Kuiti, 027 244 0845

Mike Mckenzie
Pat Sheely
Ben Deroles

Arohena, Pukeatua & South Waikato 027 674 1149
Rotorua, Central Plateau, 027 496 0153
Te Awamutu, 027 702 4196

Hawkes Bay
Marton, 027 540 4190
TECHNICAL SALES MANAGER, 027 405 8184

Alice Cartwright

Ashburton, 027 555 8976

Gemma Bishop

Leeston, 027 687 9464

Bronwyn Gilchrist
Rodney Potts
Max Munro
Diane Heinz

Rakaia, 027 453 4358
Rangiora, 027 363 6308
Waimate, Temuka, 027 482 8076
Oamaru, 027 220 3790
Murchison, 027 889 3889
Temuka, Methven, 027 511 4886
Culverden, 027 807 5306
TECHNICAL SALES MANAGER, 027 522 4388

Morgan Lindsay

Gore, 027 435 3596

Korena McDermott

Gore, 027 645 4451

Nicole Cousins
Julia Wyatt
Lachie Craw
Lindsay Youngman
Debbie Smith

Invercargill, 027 678 0661
Winton, 027 449 9393
Wyndham, 027 220 3771
Otautau, 027 839 9432
Invercargill, 027 485 8009

Codey Patterson

Winton, 027 220 3806

Marinka Kingma

Balclutha, 027 511 4880

nzfss.livestock@fonterra.com
Brent Espin
Sheldon Keech

Livestock Agents Freephone 0800 548 339
LOWER NORTH ISLAND MANAGER,
South Taranaki, 027 551 3660
Coastal Taranaki, 027 222 7920

Colin Dent

Central/North Taranaki, 027 646 8908

Jason King

Central Taranaki, 027 684 2443

Steve Quinnell

Central Taranaki, 027 278 3837

Warren Espin
Hamish Manthel
Graeme Anderson (Bunter)
Monty Monteith

Te Aroha, Matamata, Thames Valley, 027 270 5288
Cambridge, Matamata, Raglan, 027 481 3160

Pahiatua, 027 221 7623

Ashburton, 027 676 6524

Matt Green

Taupo, 027 226 8348

Shannon, Levin, 027 236 4897

Logan Tasker

Jen Kay

TECHNICAL SALES MANAGER, 027 554 2229

TECHNICAL SALES MANAGER, 027 243 1121
Dannevirke, 027 292 8096

Doug Workman

Mark Waldron

Valma Kuriger

Trevor Hancock

Kaponga/Opunake, 027 204 4395

Feilding, 027 807 0409

Neil Cooper

OTAGO / SOUTHLAND

Derek Gibson

Hamilton, 027 607 5898

LOWER NORTH ISLAND

Quentin Brears

CANTERBURY

Scott Kirkham

Warren Coulson

BAY OF PLENTY

Otorohanga, 027 494 5433
Putaruru, 027 704 9664

Tony Fitzgerald

TARANAKI

TECHNICAL SALES MANAGER, 027 839 4873

Alan MacDougall

Cam Neeld

Opunake/Manaia, 027 499 8326

Danielle Harvey

Ben Burgess

SOUTH ISLAND

SOUTH WAIKATO

Neil Dunderdale

Waverley/Hawera South, 027 540 4754

Graham Hodder

Jamie Callahan
Kirsty Skinner

Stratford, 027 675 0953

Whangarei, 027 285 7094

Jeff Hadwin
Sharne McLachlan

TARANAKI

Mark Douglas
Shaun Ruddell

CENTRAL DISTRICTS

NORTHLAND

FARM SOURCE TECHNICAL SALES REPRESENTATIVES

Mark Esselink
David Bishop
Tim White
Lyall Grant

South Taranaki, 027 677 6361
SOUTHERN LIVESTOCK MANAGER
Manawatu, 027 432 0298
Wairarapa / North Wairarapa, 027 444 1169
Hawkes Bay / Dannevirke, 027 807 0522
Oamaru, 027 550 9554
South Canterbury, 027 614 8100
Mid Canterbury / North Canterbury, 027 405 3088
South/Mid Canterbury , 027 229 2927

Customer Services Team 0800 731 266
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ONE SOURCE

FOR AUTUMN PASTURE MANAGEMENT

OPTIMISE YOUR
PASTURE WITH US.
TRUSTED
PARTNERS

LOCAL
KNOWLEDGE
As your on-farm partner, we build on many seasons of knowledge.
Our relationships with proven seed, ag-chem and fertiliser
specialists will help you to optimise your Autumn pasture results.

Talk to your TSR or visit us in-store
NZFARMSOURCE.CO.NZ/STORE
Fonterra Farm Source >>> March 2018

0800 731 266

