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Advance Payment Rates

Advance Payment Rates

As at 13th November 2018

2018/19
Season Forecast

$6.25

Base
Advance Rate

Capacity Adjustment*

June Paid July

$3.95

$0.61

July paid August

$3.95

$0.61

August paid September

$3.95

$0.61

September paid October

$4.15

October paid November

$4.15

November paid December

$4.15

December paid January

$4.15

January paid February

$4.20

$0.61

February paid March

$4.30

$0.61

March paid April

$4.45

$0.61

April paid May

$4.55

$0.61

May paid June

$4.70

$0.61

July Retro

$5.00

August Retro

$5.35

September Retro

$5.65

October Retro

$5.95

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

$6.25

* 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
The months.
CapacityFor
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the quantity of milk expected to be received in the peak months. For the 2018/19

seasons this results in a Capacity Adjustment Payment of $0.61 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
We had a good turnout at this year’s Annual Meeting
in Lichfield with more than 300 farmers attending.
This month I want to share the remarks I made in
my address to the meeting on three subjects: a new
on-farm reward and recognition programme; the
Board-led portfolio review; and the Government’s
review of DIRA.
New on-farm reward and recognition programme
Our Co-operative structure makes us all stronger together.
But in any organisation, you want to acknowledge those members
who lead from the front. In Fonterra, that’s our farmer owners
who set the international standard for milk quality, environmental
standards and animal welfare.
For the 2019/20 season, we are launching a single on-farm
assurance and recognition programme that will bring together
our existing milk quality, animal welfare and environmental
schemes under a single reward and recognition programme.
Starting in mid-November, our Farm Source team will be out
listening to farmers, to confirm the types of recognition and
rewards that you would value most.
The programme will be launched under a new brand and
identity so that it can be commercialised with our global
customers and the New Zealand public.
Once that commercial value is better understood, we will decide
whether to expand the programme to include financial incentives.
Either way, there will still be demerits for the small minority
of our farmers who do not meet our minimum standards from
time to time.

Progress update on the Board-led Portfolio review
In the interests of protecting the value of your investment,
there are some details we must keep confidential.
But we have made good progress and I want to share more
detail of the process we’re going through.
There are three phases to the review.
The first phase has been to identify assets that are no longer
core to our strategy – in terms of the type of product they make
or the geography in which they operate.
We have already identified three assets in this first phase.
I have previously mentioned Beingmate. The other two are also
part of our value-add portfolio.
The Board’s intention is to decide on each of these investments
and complete the transaction within this financial year.
Regarding our progress on Beingmate specifically; our team
in China has managed Anmum’s e-commerce channel since
May this year.
In that six months, we’ve seen Anmum grow 43 per cent
from the same period last year.
We have appointed Goldman Sachs to assist us in reviewing
options with our shareholding in Beingmate and changes to the
Darnum joint venture – which you will remember was part of the
original overall deal.

The second phase is a
strategic review of our
full portfolio. This is
progressing well.
We are taking stock of
our Co-op, assessing our
investments, major
assets and partnerships
against our strategy and
target return on capital.
It is not a fire-sale.
We are taking a clinical
look across our business.
There are no sacred cows
and there’s no room for
being sentimental.
The overall balance of our portfolio is also being looked at as
part of the review. It may be that too many of our investments
are targeting a return over the longer term and we need to focus
on those that can deliver for us today.
This may mean exiting certain investments that are no longer
core to our strategy, reallocating capital to new or existing
ventures, or simply reducing debt.
We have some tough decisions to make.

MPI discussion document on the Dairy Industry
Restructuring Act (DIRA)
In early November, MPI released a discussion paper on options for
the DIRA legislation. The Act is a complex piece of legislation and
it’s important to New Zealand that we work with the Government
to get it right.
Let’s be clear. Fonterra’s performance, good or bad, is not driven
by DIRA. But an updated DIRA can deliver our shared vision for
the future of the New Zealand dairy industry.
We all want the same thing. Legislation that supports a
prosperous and sustainable dairy industry for every New Zealander.
That means an industry still able to invest in our regions,
keeping profits in New Zealand.
Where farmers are paid good money for their milk, and control
their own destinies.
An industry that partners with others to re-build our country’s
reputation for being the food and agritech innovation centre of
the world.
That invests in science and innovation to minimize its impact
and better balances its environmental and economic outcomes.
An industry with a level playing field where we don’t give a
leg up to foreign exporters at the expense of kiwi farmers.
It’s an industry with a strong Fonterra at its heart.
Talk next month,

John Monaghan.
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MESSAGE FROM MILES

Sustainability is core to our strategy and is an
important part of ensuring a profitable dairy
industry for future generations.
Communities, customers and stakeholders have increasing
expectations that we must meet. We know our continued success
on the world stage is reliant on a sustainable environment,
continuous improvement in the production and transportation of
our products, and care for our people and our communities.
That’s why your Chairman and I are proud to release our second
annual Sustainability Report outlining our contribution to
improved environmental, social and economic outcomes in the
communities in which we operate.
We have set ourselves industry-leading targets in many areas,
which, while not easy, we challenged ourselves to meet. In many
of our priority areas, such as nutrition, the environment and the
community, we are proud to report a job well done. But there are
also areas where we tried but did not quite hit the mark and the
report does not shy away from that.
To give a few examples of where we have made progress: in the
area of nutrition, we now have 71% of our everyday and advanced
nutrition products meeting our Food and Nutrition Guidelines,
endorsed by the New Zealand Nutrition foundation.
This is significant progress towards our target of 75% by 2020
and underlines our commitment to ensuring dairy remains an
essential and affordable part of a healthy diet for all ages. It is
especially pleasing that we can now electronically trace 92% of
our products back to the source of our milk – this is a level of
reassurance consumers expect and meets our Trusted Goodness
promise.
In the environmental space, we launched our Cared for Cows
Standard, bringing an independently verified certification to the
Fonterra Farm Source >>> November 2018

care you show for your herds every day. Consumers care about
animal welfare as much as you do, so it is important we can verify
our claims that we care.
The major investment you have made to keep cows out of
waterways is a job very well done, with 99.6% of permanent
waterways fenced and bridges or culverts installed at 99.9% of
regular crossings.
And consumers can also be reassured that New Zealand has
among the lowest greenhouse gas emissions per litre of milk
collected in the world, at 0.87 per kgCO2/kg FPCM. This
underlines our commitment to play a leading role in supporting
New Zealand to reach its carbon reduction goals, while also
reinforcing we have more work to do to bring our manufacturing
emissions down.
We have committed to net zero emissions across our
manufacturing sites by 2050. We’ve already taken a number of
actions to support this. For example, at our Brightwater site, we’re
converting the boiler to co-fired wood biomass. The reduction in
emissions is equivalent to taking 530 cars off the road annually.
We’ve also announced plans to replace coal with electricity at our
Stirling site, which will eliminate about 10,000 tonnes of coal use
per year. Plus we’ve appointed an Independent Sustainability
Advisory Panel to help guide the Co-op’s sustainability strategy.
These are just a few of the examples outlined in the report.
While we’re making good progress, there is plenty more to do.
Sustainability is not a long-term goal – it is an infinite one.

Miles Hurrell
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DOUBLE 11 SMASHES SALES

Our Co-op has achieved sales of more than $28
million during China’s Double 11 sales period – up
almost a third on last year.
Double 11 takes place on the 11th of November each year and is
the world’s biggest shopping period. It’s characterised by
wide-ranging promotions, generating an insane level of hype
similar to Black Friday in America.
Anchor UHT milk was a crowd favourite once again, holding on
to the number one spot in the imported milk category. Online
platform sales of Anchor cream cheese and butter sales doubled
to more than NZ$1 million.
Twelve tonnes of Anchor unsalted butter was sold – 22 times
the amount sold last year. Anmum sales also increased 41 per cent
on last year.

30 million people visited the Anchor online store within 24 hours.
The equivalent of 8400 tonnes of product was sold online.”
Christina says while other companies spend millions on
advertising, our e-commerce team teamed up with Chinese social
media influencers to get the word out.
“Anchor was only launched in China five years ago. Now it’s one
of the top brands in its category. This is because we’ve invested
significantly in the brand and in smart digital marketing over the
past five years. Chinese consumers have come to trust the
Anchor brand.”
“The natural goodness that’s strongly associated with the
Anchor brand gives consumers confidence in the brand’s taste,
quality, and, most importantly, its safety. For these reasons, our
products are considered premium.”

President of Fonterra Greater China Christina Zhu says this
year the focus was on delivering value at scale and getting the
best return by reaching as many consumers as possible while
keeping Anchor’s premium price.
“While some companies heavily bulk discount their brands on
Double 11, overall our prices were 5 per cent higher than last year
and 25 per cent higher than our nearest competitors. More than

Fonterra UHT milk was a hit on Double 11 day this year for online sales.
The milk is also supplied in giftpack form.

The crew get ready to live stream for Double 11.
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DIRA – THE OPTIONS

In November, the Ministry for Primary Industries (MPI) released a discussion paper on the options which
are being considered as part of its review of the Dairy Industry Restructuring Act (DIRA).
Until this point in the DIRA review, the Government has been
identifying and analysing the issues, meeting with industry
stakeholders – including Fonterra and your Council – and
identifying options.
The release of the DIRA discussion paper means the Government
is now asking everyone with an interest in the dairy industry to join
the conversation about the issues and options they’ve outlined.
Your Council has completed an initial review of the discussion
paper. Here is a brief summary of what you need to know.

The DIRA is:
• 	 effective at achieving its core regulatory objective of managing
the Co-op’s dominance;
•

still relevant and needed at this stage; and

•

unlikely to be encouraging inefficient industry growth or
preventing the Co-op from pursuing a value-add strategy.

But, the DIRA appears to be:
•

preventing the Co-op from effectively managing some aspects
of its farmers’ environmental performance, therefore producing
unintended consequences; and

•

providing access to regulated milk for large dairy processors
for whom it may no longer be necessary, thus not being
fit-for-purpose.

MPI’s preliminary analysis of issues
MPI has talked to Council and Fonterra management, and
Fonterra’s competitors, about what we each see as the key parts of
DIRA. These issues are captured in the discussion paper along with
a broad range of potential options for addressing them.
Before diving into those issues and options, it’s worth being aware
of MPI’s preliminary analysis – not all of which your Council or
Fonterra management agrees with. In MPI’s view

In addition, there is an opportunity to consider whether the DIRA
should be amended to:
•

promote greater confidence in the base milk price calculation; and

•

preserve competition in the domestic consumer dairy markets
in the short term, while discouraging any undue regulatory
dependency in the longer term.

OPTIONS FOR CHANGES TO DIRA
OPEN ENTRY
MPI’s analysis
•

DIRA is effective at managing Fonterra’s dominance and does not create unintended consequences in terms of driving Fonterra’s
overall business and investment strategy.

•

DIRA does not prevent Fonterra from adjusting its milk price to manage the volumes of milk it receives from farmers (although MPI
acknowledges this presents a significant management challenge).

•

Open entry prevents Fonterra from being able to manage reputational risks in having to accept milk from farmers who are unlikely to
comply with the terms of supply.
Option

MPI’s view

Status Quo: Retain the existing open entry (and exit)
requirements

This option would not fully meet its objective. Although it would preserve the effectiveness of the
DIRA in achieving its core regulatory purpose of managing Fonterra’s dominance, it would not
minimise the unintended consequences of preventing Fonterra from effectively managing
reputational risks associated with its suppliers not meeting Fonterra’s environmental and other
standards.

Repeal the DIRA open entry requirements

This option would significantly weaken the effectiveness of the DIRA in achieving its core regulatory
purpose of managing Fonterra’s dominance. However, it would effectively remove the unintended
consequences of preventing Fonterra from managing reputational risks associated with its suppliers
not meeting Fonterra’s environmental and other standards.

Amend the DIRA open entry requirements to allow
Fonterra to decline accepting applications from new and
existing farmers if Fonterra considers their supply is
unlikely to comply with Fonterra’s terms of supply

This option would be relatively effective in meeting the objective of minimising unintended
consequences while also preserving the effectiveness of DIRA in achieving its core regulatory
purpose of managing Fonterra’s dominance.

ACCESS TO REGULATED MILK FOR LARGE DAIRY PROCESSORS (EXCEPT GOODMAN FIELDER)
MPI’s analysis
• It may be no longer necessary for Fonterra to supply large processors, while they are establishing their own supply.
Option

MPI’s view

Status quo: Retain the existing eligibility provisions for
regulated milk in the Raw Milk Regulations

This option would not be effective in ensuring Raw Milk Regulations are targeted at those who need
it to be able to enter and compete in New Zealand dairy markets.

Exclude large processors from the Raw Milk Regulations

This option could be effective in ensuring that access to regulated milk from Fonterra is targeted to
dairy processors who need it to be able to enter and complete in New Zealand dairy markets.

Fonterra Farm Source >>> November 2018
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ACCESS TO REGULATED MILK FOR GOODMAN FIELDER AND SMALL PROCESSORS
MPI’s analysis
•

There is an ongoing risk to New Zealand consumers arising from the upcoming changes in Goodman Fielder’s milk supply
arrangement with Fonterra.

•

The current regulations may have facilitated a long term and potentially undue regulatory dependency.
Option

MPI’s view

Status quo: Retain the existing provisions in the Raw
Milk Regulations as they apply to Goodman Fielder and
smaller processors

This option may not be effective in preserving competition in domestic consumer markets in the
long-term, or reducing undue regulatory dependency in the long term.

Update the terms on which Goodman Fielder can access
regulated milk by taking account of Goodman Fielder’s
demand curve and changing demand in the domestic
consumer market.

This option could preserve competition in domestic consumer markets but is unlikely to reduce
undue regulatory dependence in the long term.

Gradually reduce Goodman Fielder’s eligibility for
regulated milk.

This option could preserve competition in the short term and reduce regulatory dependency in the
long term, but might simply deprive Goodman Fielder of a reliable raw milk supply to the detriment
of consumers.

Remove limits on the amount of raw milk available to
processors supplying NZ consumer markets.

This option could preserve competition in the short term but increase undue regulatory dependency
over time.

Amend the terms so that processors that supply New
Zealand markets compete on the same terms as
Fonterra’s own consumer business.

This option could enhance competition - placing all eligible processors on the same terms as
Fonterra’s brands business - and price transparency within Fonterra’s supply chain. But it could
increase regulatory dependency over time.

THE BASE MILK PRICE CALCULATION
MPI’s analysis
•

There is an opportunity to consider whether greater confidence in the base milk price calculation could be achieved to improve
DIRA’s effectiveness.
Option

MPI’s view

Status quo: Fonterra calculates the base milk price in
accordance with its Milk Price Manual and the
Commerce Commission continues to monitor

It is uncertain whether this option would provide sufficient confidence in the base milk price calculation.

Provide additional statutory guidance on the meaning of
the term “practically feasible”

This option could be effective at promoting greater confidence in the base milk price, but
implementation is likely to be challenging. If drafted carefully, this could improve the effectiveness
of the DIRA regime.

Give the Commerce Commission the power to set the
base milk price for the dairy industry.

The increased level of confidence would not be sufficient to outweigh the additional costs and risks
associated with this option.

THE DIRA REVIEW EXPIRY PROVISIONS
MPI’s analysis
• Fonterra is still dominant and the DIRA is still needed at this stage.
•

While it appears that the DIRA is still needed at this stage, there is a risk that it could be kept in place for longer than necessary,
therefore no longer being fit-for-purpose.
Option

MPI’s view

No provision for review and/or expiry of DIRA

This would not strike the right balance between the risks of regulating Fonterra for longer than
necessary and removing regulation too early.

Require periodic reviews of competition to determine
whether DIRA should be retained, repealed or amended

This option would be relatively effective in balancing the risks of regulating Fonterra for longer than
necessary and removing regulation too early.

Require a review of competition to determine whether
DIRA should be retained, repealed or amended when a
set market share threshold has been reached

This option is less effective in balancing the risk of regulating Fonterra for longer than necessary and
removing regulation too early, given difficulties in identifying the right trigger for review.

Automatic expiry from a nominated date or when a set
market share threshold is reached

This option is less effective in balancing the risks of regulating Fonterra for longer than necessary
and removing regulation too early.

Over the next few months, your Council will be out discussing these options and what they could mean for our Co-op and your individual
farming business. Details of where to get more information related to DIRA and of how to make a submission are on Farm Source online.
Fonterra Farm Source >>> November 2018
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2018 SUSTAINABILITY
REPORT OUT NOW
We’ve just released our second annual
Sustainability Report detailing our environmental,
social and economic performance.
The report is part of our ongoing commitment to have an open
dialogue on where we’re at and where we need to get to in terms
of sustainability.
Director Social Responsibility Carolyn Mortland says embedding
sustainability across our Co-op isn’t just about doing what’s right.
“It’s also about driving better performance because customers
and consumers are increasingly favouring companies that lead in
this space. For us, it’s core to our strategy. It’s about supporting
healthy environments and strong communities. Every time we take
a decision, we want it to work for today and protect the future for
our children and grandchildren.”
Carolyn says the report shows good progress has been made in
some areas, thanks to the hard work of our farmers, people, and
partners, but also that there is a lot more work to do.

“Our farmers have led
the way with excluding
stock from waterways,
which is now considered
complete. But other
areas are going to take
longer like reducing our
coal use, getting our
wastewater treatment to
leading industry
standards, further
improving greenhouse
gas emission efficiency,
both on farm and in
manufacturing, and
finding better ways to manage waste and plastic packaging.”
The 2018 Sustainability Report was compiled using the
internationally recognised Global Reporting Initiative (GRI)
standards and was assured by independent third-party auditors.

Our Water Commitments
A 12 MONTH UPDATE
It’s been a year since our Co-op launched a plan to
help rebuild the health of New Zealand’s waterways,
and so far we’ve seen some good results.
These include:

ON FARM:
•

We’ve nearly excluded all dairy cattle from waterways on farms.

• 	 We now employ 24 Sustainable Dairy Advisors (SDAs) across
the country and will have 28 by the end of 2018, on the way to
a target of 30 (double last year).
• 	 Our Tiaki programme has helped see more than 1,000 Farm
Environment Plans completed.

AT SITES:
• 	 A recent water recycling innovation at our Pahiatua
manufacturing site will save half a million litres of water a day.
Meanwhile our Darfield site has new technology which will
reduce the amount of groundwater drawn by 70 per cent.
• 	 Learnings from Pahiatua and Darfield will be applied elsewhere
to help reach the 2020 target of reducing water use across 26
New Zealand manufacturing sites by 20 per cent.
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PROGRESS THROUGH PARTNERSHIPS:
• 	 Significant progress has been made at the halfway point of
our 10-year Living Water partnership with the Department
of Conservation, which is focussed on five freshwater
catchments to identify game-changing and scalable solutions
that demonstrate dairying and freshwater can thrive together.
• 	Working with community stakeholders, the additional 50
catchments we have committed to help restore have been
identified and action planning is underway.

Fonterra’s six water commitments
are as follows:
1. Farm within regional environmental limits
2. Encourage strong environmental farming practices
3.	Reduce water use and improve wastewater quality at
manufacturing plants
4. Build partnerships to improve waterway health
5. Invest in science and innovation to find new solutions
6. Make the products people value most
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Co-op farmer recognised
for work around M.Bovis
When South Canterbury dairy farmer Hugh Le
Fleming saw the impact M.Bovis was having on his
community, he knew he had to do something.
“For people who actually get infected it’s catastrophic. These
cows, they’re our friends. We care about our animals so it’s really
significant. It has been emotionally and financially gut wrenching
to face the situation, it’s changed everyone’s life.”
The Morven dairy farmer got in touch with some of his fellow
farmers and staff from the Veterinary Centre Oamaru and
together they created the Morven Action Group.
The vets and farmers sought best practice information from
which they compiled a checklist and biosecurity action plan.
Hugh says the aim of the group was to give those at ground
zero some practical advice.
“It was all about support, it was about giving farmers
information they could take home and just be able to process,
something they could read over in their own time.”
Farmsource Canterbury area manager Charles Fergusson says
the group has been invaluable not just for farmers but also for
the Government.
“This has given MPI and Minister O’Connor the ability to
communicate with a senior group of farmers located in the
centre of the outbreak. Hugh and his group have been able to
provide information from a farmer’s point of view and that’s
been really crucial.”

South Canterbury dairy farmer Hugh Le Fleming

The efforts of Hugh and his group have not gone unnoticed.
Recently the Morven Action Group was nominated as one of the
finalists in New Zealand Biosecurity Awards.

happens out here at the coal face. The government of the day
needs to understand us just like we need to understand them.”

Hugh says while being nominated for the award is nice the real
reward was being able to help his community.

“It’s our responsibility to be vigilant. We need to keep the NAIT
system going, especially now that calves are going out to grazing.
Be aware of your animal’s movements and the animals they might
come into contact with. We need to keep up the good work that’s
been done so far. Every farmer has to take responsibility and make
biosecurity part of their way of life. It’s fundamental to our basic
structure. It takes all of us to protect what we’ve got.”

“Some of these farmers have been farming in this area for 40 to
50 years. They’re no fools, I wanted to gather input from a number
of people, great things happen when people cooperate.
“I’m not worried about getting a big prize I’m more worried about
being able to get beside the officials to show and teach them what

And Hugh’s got some advice for farmers across the country.

MPI: NAIT SUGGESTIONS WELCOMED
Work is underway to strengthen New Zealand’s animal tracing
system. Everyone who has an interest in NAIT can have their
say on proposed ways to strengthen it for the future.

They’re now asking those who use the system to provide
feedback on what changes would be required to make NAIT
both a useful business tool and an effective biosecurity tool.

MPI says the NAIT Review earlier this year found a variety
of flaws in the system and more than half of the users were
not recording farm-to-farm movements.

If you want to take part in the review please visit the MPI
website. www.mpi.govt.nz
Submissions close on the 19th of next month (Dec) at 5pm.
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OPEN GATES WOWS CROWDS
More than 8400 people visited 16 farms across the
country for this year’s Open Gates event.
Despite a bit of rain in some places, the day was huge success
with visitors from all walks of life turning up to see how our
farmers care for their animals and the environment.
Helensville Farmers Sue and Scott Narby together with their
children Ollie and Bella opened up their farm for the day. Scott says
while there is a bit of work required to get the farm ready and then

mo, kids
Picking Pri ilk tasting
m
r
loved ou

explain everything to visitors on the day, seeing people understand
how a farm really works makes it all worthwhile.
“Like many farmers we’re sick of reading all the negative stuff
people say online. Most of the time the people who are saying that
stuff don’t understand how a farm actually operates. This gives us
the chance to tell our story. We get a lot of genuine surprise from
people, once they hear what we are doing, a lot of people leave
with a much more positive view of farming.”

ecial
the day's sp
Sampling
r.
u
flavo
ice cream

Selfie time with the Cows.

Checking out the cows
and the produce in
Matakana.

All aboard for a hay ride in Helensville.

Getting ready for the egg and spoon races.
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WHAT SOME OF
OUR VISITORS
HAD TO SAY
“We had some negative perceptions about the
sustainability aspect but we were really surprised at
how well the farmers take care of the waterways.”
– Lisa and Darren, Auckland
“There’s a lot of misinformation in the media so a lot of
us town folk don’t understand that animals on a farm
like this are a very valuable asset. They have to be
looked after because if they’re not looked after they
don’t perform, they don’t produce the milk and there’s
no future in that.” – David, Rangiora
“It’s a really good event… it sheds light on what happens
on a dairy farm and that there is difference between
beef and dairy cows. It taught us how cows make grass
into milk along with the farmer explaining how his
system works.” – Jess, Ohaupo
Meeting the an
imals
in Pukekohe

s
y for Open Gate

Getting read
in Dunedin.

The weather was perfect for

k on farm

about mil
Learning

“Everything seems really positive, it seems the farmers
want to be doing the right thing. It’s also really
surprising to see the level of technology and how
professional things are. The lengths they go to are
incredible. Today also shows that Fonterra are pretty
open and transparent which I think people aren’t
aware of.” – Charlie and Glen, Auckland

the Southland crowds.

ana.

in Matak

Visitors hear about ripairan planting in Warkworth.

Learning about animal care on Scott and Sue's Helensville farm.
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REDISTRIBUTION SAVES
THE CO-OP MORE THAN $7M

A plan to move functional whey protein concentrate around our sites
to help leverage capacity is saving the Co-op more than seven million
dollars and counting.
The project came about after staff realised the dryers at our Clandeboye site in Canterbury
were at capacity, and were not going to be able to process enough functional whey protein
concentrate to meet an upcoming order.
After some lateral thinking, it was discovered the Studholme site in Tasman had space to
take the overflow plus some, and within a month a transfer was underway. Lead Product
Manager Rose Nelis, says the benefits are more than just financial.
“With Studholme taking not just the overflow but also some extra, Clandeboye were able
to use the new found capacity to process more higher value product.”
A similar solution is now being looked at for our Whareroa site near New Plymouth. Rose
says the new way of thinking has the potential for big benefits.
“This change means we’re releasing two of our biggest sites to now have more capacity
to meet the requirements of specialised products. We now have the ability to produce more
medically advanced whey products which in turn will drive value for our shareholders.”

Project lead Rose Nelis.

FIVE FONTERRA FACTS
1
2	
3
4
5

Every day, 200 million serves of Fonterra dairy are consumed around the world.
Our products represent more than 25 percent of total New Zealand merchandise exports
and seven percent of the country’s Gross Domestic Product (GDP).
45% of our farmers’ milk went into value-added products this year.
Anchor Blue Top milk continues to be New Zealand’s favourite branded milk –
with Kiwis drinking around 55 million litres in the last year



In FY19, our value add business, Consumer, Foodservice & Advanced Ingredients, represented 45% of our portfolio.
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Australian consumer business hits its stride
Celebrating the success launching Western Star thickened cream.

Our Australian Consumer business has had
another impressive year, achieving growth
across key volume and value metrics.
We continue to hold the #1 position in butter and spreads
through Western Star, and are the largest branded cheese
business in the country.
Sales & Marketing Director, Kiril Simonovski says after a
successful turnaround, it’s satisfying for the team to see how
far the business has come.
“A few years ago we had to make some tough choices
supported by the FMT and Board, including divesting our loss
making yoghurts and dairy desserts business, which has enabled
us to focus on our core categories of cheese and spreads where
we can win.”

The Advantage Group. We also took out the prestigious 2018
Metcash Supplier of the Year (>$50m turnover) and Foodland
Dairy Supplier of the Year.”
Kiril says the strong momentum culminated in the Co-op
being ranked by MarketEdge as one of the top 10 fastest
growing manufacturers in grocery for 2018, second only to
The a2 Milk Company.
“Our focus now is to continue to drive new channel and
customer growth, consolidating our position in select adjacent
categories such as milk powders and supplements, as well as
extending our branded leadership in cheese and spreads.”

The business is now achieving success by playing to its strengths.
“In the last financial year, we’ve extended our leadership in
cheese and spreads, expanded into fresh cream, milk powders
and supplements through the Western Star, Australian Dairies
and Bodiology brands, as well as launched into new channels
such as Pharmacy.”
Kiril says the key to the transformation is listening to
consumers and customers, and looking for opportunities
around emerging trends.
“We’ve seen significant improvement in customer engagement
over the past 12 months. We’re ranked the #1 supplier in dairy and
#9 overall across all suppliers according to market research firm

Western Star butter holds the #1 position in butter and spreads.

2017/18 Achievements
Customer-driven
• #1 dairy supplier
• Metcash Supplier of the Year (>$50 turnover)
• Foodland Dairy Supplier of the Year
• Record face-to-face field sales
Consumer-led innovation
• Bodiology
• Australian Dairies
• Western Star thickened cream
• Perfect Italiano stir-through sauces
The team show off our Western Star thickened cream
Fonterra Farm Source >>> November 2018
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DAIRY IN THE
Dairy is a fundamental part of Middle Eastern
and African diets, and today local consumers are
looking to New Zealand to fulfil their diverse,
growing appetites.

From topping rice with butter to selling cheese in a jar, the Middle
East and Africa region has always had a longstanding relationship
with dairy.
11,000 years ago, cattle herders there first figured out how
to reduce lactose in dairy by fermenting milk to make cheese
or yoghurt, and today dairy is present in all meals – traditional
and modern.
And the role of dairy is growing. According to Euromonitor,
Middle East and African dairy market growth is forecast to
outpace the rest of the world at 4 per cent compound annual
growth rate (CAGR) from 2017 to 2022, compared to 2 per cent
CAGR globally.
Our Co-op has brought New Zealand dairy to this part of the
world since 1994 and today has seven offices in major cities across
the region including our headquarters in Dubai, and manufacturing
sites in Dammam, Saudi Arabia, and Addis Ababa, Ethiopia.
A diverse, dynamic region
It is easy to think of the Middle East and Africa as a single
market but with more than 70 countries and over 1,000 languages
spoken, the area is incredibly culturally diverse. Equally, the
geo-political landscape across the region poses unique challenges
for the team working on the ground. In an environment where
regulations, sanctions and market dynamics can change overnight,
the team must remain ready to seize opportunities that arise.

Anchor signage in Ethiopia.
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Gaby Amade, Fonterra Brands Central Asia Middle East Africa
Managing Director, says part of the challenge is the huge
potential of this dynamic region.

“Not only are different countries at various stages of
development, people also consume and purchase dairy in a variety
of ways here – from the sophisticated lifestyles of the United Arab
Emirates (UAE), to the busy, bustling open markets in Ethiopia. We
work hard to cater to the diverse local tastes of consumers in this
region. Today we want to capitalise on the growing interest in
health and nutrition, convenience, and active living – while
speaking to a younger, more digitally-savvy consumer.”
In addition to a strong Anchor Full Cream Milk Powder and
Anlene portfolio, over the past year our Co-op has expanded this
footprint into the growing up milk market – launching Anchor
PediaPro in the Gulf Cooperation Council (GCC), Iraq and
Somalia. The NZMP ingredients business also launched infant
formula in Syria with a local brand leader Tayseer.
With 40 per cent of the Middle East and Africa region under
the age of 25, this market holds immense opportunity for growth
in paediatrics.
There is also strong demand for everyday dairy products, with
the cheese category alone worth US$1.1 billion across the GCC.
Our team focuses on delivering quality products that offer
consumers great value, such as their Anchor Jar Cheese which is a
market leader in Iraq. This year we are launching a soft cream cheese
product in the retail channel across the GCC, after the product was
tailored and manufactured locally for foodservice chefs.

A boy samples our Anchor products in Ethiopia.
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DESERT
Making dairy affordable

A key mandate of our business in the Middle East and Africa is
to meet the everyday nutritional needs of consumers. For millions
of people across the region, milk is an important part of their diet
and a big focus for the region is affordable nutrition.

Booming population growth in parts of the region such as West
Africa offer huge potential and an opportunity to leverage the
strengths of credible partners that rely on the Co-op’s generations
of dairy know-how to succeed in new markets.

In Ethiopia, Anchor Fortified Milk Drink was developed by the
Co-op and the Food and Nutrition Society of Ethiopia to give
children important nutrients that may be missing from their diet.
Today Anchor is the number one milk powder brand in Ethiopia.
We’ve also been actively looking at developing new products
that cater to the needs of consumers in this region who survive
on around US$4 per day. For these consumers, obtaining good
nutrition is not their primary concern when it comes to making
choices about food. Instead, they need food which is filling and
gives them enough energy to work and earn money every day.
A glass of milk is often not enough for these families and we
are working on solutions that meet their hunger needs while
delivering dairy nutrition to support their wellbeing.
A few months ago, the NZMP team signed a 1-year supply
agreement with Tayseer for 25,000 MT of Fat Filled Milk Powder
for distribution into Iraq and East Africa.
Exciting and unique opportunity
Despite the traditional use of dairy, the Middle East and Africa
region is still a highly unsaturated one, with spending on dairy at
just US$25 per person per annum, the lowest in the world.
But this is starting to change, and there is a growing breadth of
consumer, foodservice and ingredient offerings.
Anchor products on sale in Dubai.

MIDDLE EAST
AND AFRICA
AT A GLANCE:
• First entered the region in 1994
• 350 staff, 7 offices and 2 manufacturing sites
• 1.9 billion glasses of our milk were consumed across the
region last year – that’s more than 5 million glasses per day
• In 2017, more than 30,000 metric tonnes of cheese and milk
powder were produced at our Dammam site
• In 2017, we supplied the equivalent of 19,800 shipping
containers of dairy ingredients to our Middle East and
African customers
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NOTE FROM THE SHAREHOLDERS’ COUNCIL

After our October elections we welcomed some new faces to key roles within our Co-op. In this column,
I’ll introduce two of our new Shareholders’ Councillors, who were appointed without contest in the
Ward 21 and 25 elections.
Mark Slee (Ward 21 - Central Canterbury) and Simon Hopcroft
(Ward 25 - Western Southland) were officially appointed at the
AGM on 8 November and will attend their first Council meeting
on 4-5 December.
Mark completed a Diploma of
Agriculture at Lincoln College in
1987 and started managing the
family farm in mid-Canterbury
milking 400 cows in the early
1990s. Today, he and his wife
Devon own and operate three
dairy units milking 900 cows each
and associated support farms.
They were the 2014 Canterbury
Regional winners
Mark Slee
and National Supreme winners of
the Ballance Farm Environmental
Awards, and are 100% fully shared-up Fonterra suppliers.
“Co-operative principles and being a supplier/shareholder has
always been a fundamental part of my business,” he says. “Today
dairy farmers face many challenges and I believe being part of a
strong dynamic co-operative is the key to the continuing success
of dairy farming in New Zealand”.
Mark’s governance experience includes Mayfield Hinds Irrigation
Scheme Director 1997-2010, RDRML Director 2003-2010 and
Irrigation NZ Board member 2003-2015.
Mark will take over from Jessie Chan-Dorman who is stepping
down after two years as a Councillor. I would like to thank her for
her work and contribution to the Council, including as a member of
the Governance and Ethics Committee. I have really valued Jessie’s
input and insights whilst on Council - she has the ability to step
back from the situation to give a considered view. Jessie was very
diligent and conscientious in carrying out her role helped by a
number of prior roles and experiences outside Council. It was great
to see and well deserved for Jessie to be recognised for her
leadership contribution through the Dairy Woman of the Year
award in 2017. I wish her and her husband Hayden well as they
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settle their new baby into their family and continue pursuing their
goals through their passion for farming.
Simon Hopcroft (Ward 25 –
Central Southland) milks 1800
cows over two properties, one at
Gummies Bush and one at
Waipounamu. He and his wife
Janine have four children aged
15,13,12 and 10.
After graduating with a BCom
Ag (Farm Management) at Lincoln
University, he worked in rural
finance before returning to
Simon Hopcroft
farming in Southland in 1997. He
has an ongoing interest in farmer representation and has held
various roles and had committee involvement over the past 20 years.
Currently these include the Southland Dairy Environmental Leaders’
Advisory Group, Southland Dairy Industry and Farmer Leader Group,
and Chairman of the Lower Aparima Catchment Group.
He says, “I believe the key fundamental of a successful farmer led
Co-op is to know your shareholder base and what makes them want
to be a key part of the journey towards success.”
Simon is stepping into the shoes of Ivan Lines, who was elected
to the Shareholders’ Council in 2013. As Deputy Chair, Ivan has
been active in leading the evolution of the Council for the benefit
of our Shareholders. Ivan has been an extremely valuable member
of the Performance Committee charged with monitoring and
evaluating the performance of Fonterra.
Ivan is a stickler for detail and ensuring good process is followed.
Whilst he has a calm demeanour this mustn’t be confused with his
steely determination to do the right thing which has been a real
strength of Ivan’s. I thank him for his contribution to Council and
wish him well for the future.
As always if you have questions, your Shareholder Councillor is
always happy to hear from you.
Duncan Coull
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Organic Programme
A garden of opportunity
Our organic suppliers are being showcased in
promotional videos by one of our newer organics
customers, Garden of Life.
The promotion is a great example of our partnership approach to
customers and the value it is delivering for our Co-op. Garden of
Life filmed on organic farms in Papakura and the Manawatu.
Garden of Life is a supplements company focused on marketing
organic and traceable products. Vice President of Quality, Research
and Development Jeffrey Brams says he went away impressed
about how our organic farmers provide top-quality milk.
“I’m so excited to take the stories I learned in New Zealand back
to my team and our mutual customers in the US.”
“What I experienced was beyond my expectations. The Co-op
really has a programme with integrity and humanity. We’re looking
forward to figuring out how to grow our new product range and build
on our relationship to drive value for Garden of Life and Fonterra.”
The filming project is an example of how the organic programme
is working to grow new partnerships with customers and leverage
our market-led position of being a supplier of organic milk from
cows that are pasture grazed 365 days of the year – a claim our
international competitors in the US, Australia and Ireland are
unable to achieve at scale.

As well as ingredients, new products such as our organic mature
cheddar have also been well-received in the US and Australian
markets. The cheese is about to be launched onto the shelves of
Australia’s three largest supermarket chains as Mainland Organic
Mature Cheddar.
These new partnerships and products have enabled the Co-op to
achieve a high margin for both organic farmers and the wider Co-op.
Since the introduction of the market-led organic milk price in
2016/17 the average has been $8.16 per kgMS. Now, the forecast
organic milk price is sitting at $8.50 – up 40 cents from opening.
From this strong milk price, the organic programme delivers a
20% gross margin or about $2 per kgMS in flow-on effects to the
wider Co-op.
Organic Supply Manager Stuart Luxton says the Co-op has had a
targeted supplier growth programme for organics over the last few
seasons, but is now looking to increase this growth of the organic
milk pool to meet the growing demand from astute customers.
“We’re actively looking to grow our supply base in the North
Island. If any of our farmers are interested in becoming part of the
Co-op’s growing family of organic suppliers, we’re asking them to
contact me or their Area Manager.”

Garden of Life films promotional material at the Sproull farm in the Manawatu.
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TRADE STRATEGY
IN A TUMULTUOUS
GLOBAL MARKET

NZMP cream cheese ready for export.

With the US president ramping up trade tensions between the US and China, global trade tensions have
increased in the past few months. The US has imposed tariffs (taxes on imports into a country) on China
as well as the EU, Canada and Mexico – who have all retaliated in turn. The US has even threatened to
withdraw from the World Trade Organisation, the international organisation charged with regulating
international trade and ensuring global trade keeps on flowing.
So, what does that mean for our Co-op? Our trade, along with
everybody else’s, could get caught up in the cross fire.
We export around 95% of what we produce, leveraging access
to overseas markets – where the vast majority of global
consumers reside – to sell our products.
Moves towards protectionism could undo good progress
made by successive New Zealand Governments with the strong
support of Fonterra to reduce and remove trade barriers for
New Zealand exporters.
And trade barriers are something we as a Co-op are focussed
on helping to remove.
Globally, milk and cheese face higher tariffs, on average, than
artillery, rocket launchers or flamethrowers.
In fact, Fonterra General Manager of Trade Strategy Jenny
McGregor says dairy is one of the most highly-protected
industries in the world.
“We estimate that currently New Zealand has access to around
12% of global dairy consumption at tariff rates of less than 10%.
In certain markets, dairy products face out of quota tariffs in
excess of 200%.”
And it’s not just tariffs our products face in overseas markets
but also non-tariff barriers – things like unjustified regulations,
Fonterra Farm Source >>> November 2018

excessive border testing or labelling requirements, and onerous
import licensing processes. The New Zealand Institute of
Economic Research has calculated that non-tariff barriers add
approximately $3 billion in costs to New Zealand dairy exporters
across the Asia Pacific.
But it’s not all bad news. Tit-for-tat trade tensions create
uncertainty for all exporters, but the Co-op’s expertise and tools
at our disposal have us well placed to the manage risks.
We use the preferential tariff access from New Zealand’s free
trade agreements that have negotiated advantageous tariff rates
for key markets.
“Preferential tariff access means that we have an advantage
over our American or European competitors in certain key
markets such as China,” says Jenny.
“For example, following the NZ-China free trade agreement we
now pay significantly fewer tariffs when exporting to China
compared to our international competitors. As a result, China’s
share as a New Zealand dairy export market has grown from 6%
in 2008 to approximately 27% in 2017.”
As a Co-op, we export to over 100 markets around the world.
Market access is key for our success, which is why Fonterra supports
the New Zealand government in their ambitious FTA agenda.

17

NZMP products being loaded for export.

In 2017, John Monaghan attended the closing talks of the
now-signed Comprehensive and Progressive Trans-Pacific
Partnership in Vietnam to assist in expressing the Co-op’s view on
the importance of lowering trade barriers.
And the Co-op’s trade strategy team ensures our priorities are
well understood as the New Zealand government builds on our
existing set of free trade agreements. The team is tasked with
advocating for Fonterra’s global trade strategy interests,
eliminating barriers to trade, and turning geopolitical and trade
policy insights into commercial opportunities. As talks continue
for an upgraded China FTA, an FTA with the European Union, a
trade agreement with the Regional Comprehensive Economic
Partnership countries in Asia, and a trade agreement with the
Pacific Alliance (a group of open trade -focused countries in Latin
America), the team put the Co-op’s best foot forward to secure
new and improved market access.

It means we are well placed to take up the opportunities
presented by global growth projections for dairy demand.
Asia, the Middle East and Africa will account for more than
80% of growth through to 2025 – and Fonterra is well
positioned to benefit.
Where favourable agreements aren’t in place, we are able to
complement our New Zealand milk with product sourced globally
through existing or new partnerships and supply arrangements,
like we have in Australia and Chile.
Supplementing European casein or American whey into our
global supply chain allows us to leverage EU or US access into
third countries via their trade agreements. It’s a strategy that
creates optionality, reduces risk, and ultimately delivers value
back to the Co-op.

Port of Tauranga.
Fonterra Farm Source >>> November 2018

18

The Governance Development Programme
The Governance Development Committee (a joint
Board/Shareholders’ Council initiative) ran five days
of Governance Development Programme (GDP)
sessions in October for two groups of participants.
The 12 stage two participants met for the last of their three
workshop sessions, the first of which was in October last year. Over
the last 12 months, they have participated in workshops, distance
learning and coaching, have completed assignments on governance
best practice, leadership, board processes, legal, finance, risk,
strategy and critical thinking. They have heard from experienced
governors, participated in board simulations and interacted with
Fonterra’s Board, Management and Shareholders’ Council.
Over three days, they received presentations on, and discussed,
topics with a governance focus from Fonterra’s most senior
leaders, including Board Chairman (John Monaghan) and
Shareholders’ Council Chairman (Duncan Coull), the CEO (Miles
Hurrell) and members of the Fonterra Management Team. Areas
of focus were the respective roles of Fonterra’s Board, its
Independent Directors and the Shareholders’ Council, Corporate
Affairs, Risk and Reputation, Incident Response and Resilience
Building, the New Zealand Milk Business and Global Logistics,
Finance, Velocity and Innovation, Global Consumer and
Foodservice, People and Culture, Board processes and Legal.

The agenda also included a panel discussion with four
experienced directors, Janine Smith, Rob Campbell, Pip Dunphy
and Craig Ellison. In their final session, the Stage Two participants
received advice on ‘How to become director ready’.
For the 23 participants just starting the programme, Stage One
began in the latter part of the week, when they all met for the
first time at Fonterra’s Head Office in Auckland. They began with
a session to understand their own MBTI (Myers Briggs Type
Indicator) – a well-known questionnaire which helps identify an
individual’s psychological preferences in how they perceive the
world around them and make decisions. This exercise sets the
scene for participants with a discussion on understanding
yourself, understanding others, and working together. Their
introduction to governance began with sessions on understanding
the differences between governance, management and
representation, the specific governance challenges relating to
co-ops, what effective board practice looks like, the legal and
fiduciary duties of directors, awareness and understanding of risk,
and financial literacy. Council looks forward to supporting them
as they complete their Programme over the next 12 months.
Applications for the GDP are open in April-May each year.
For more information or to register your interest, contact
governancedevelopment@fonterra.com

Fonterra Chairman John Monaghan with stage two participants.

ABOUT THE GDP
• The Governance Development Programme is run by the Shareholders Council, in conjunction with the Executive Education
function at the Massey Business School, as part of its constitutional role to provide learning and development opportunities
for Shareholders.
• It aims to create a pool of future farmer leaders, by equipping participants with the skills and capabilities required to govern
rural organisations (and potentially Fonterra).
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Preventing facial eczema
By Dairy NZ’s Chris Glassey
Summer is just around the corner and with that
comes the risk of facial eczema.

For more information on facial eczema, how to prevent it and
treat it, visit dairynz.co.nz/facial-eczema.

If you have treated cows for this disease, you will know how
unpleasant it is. Unfortunately, the damage it causes to cows’ skin
is just a symptom of what’s occurring internally to the animal’s liver.
Now is a good time to get a plan in place to make sure you’re
prepared to mitigate the risk.
The disease is most prevalent in January to May, when warm,
moist conditions make are ideal for the fungus (Pithomyces
chartarum) which produces the toxin in the pasture that causes
facial eczema.
With no cure, the best way to protect your herd is
through prevention.
There are a couple of different approaches. Both include
monitoring pasture spore counts and either dosing animals
with zinc or spraying pastures with fungicide.
If you notice an upward trend in your own farm spore counts,
that’s a clear sign you should begin using your preferred facial
eczema prevention method. Anything over 15,000 is considered a
risk, and over 60,000 a high risk. Aside from using zinc or fungicide,
another good approach to protect your cows is to avoid grazing
below 4cm pasture height using supplements when appropriate.
It’s important to note that facial eczema is just like an
infestation. If one cow has symptoms, it’s likely more are affected,
even if they’re not showing signs.
Some indicators to look for in your cows include restlessness,
seeking shade, licking their udder and reduced milk production.
Breeding cows that are more tolerant to the disease is a
long-term solution, and some farmers who have gone down this
path are already reporting the benefits. This is probably our best
strategy to manage this challenging disease in the long-term.
The sheep industry has been breeding for tolerance for the last
30 years with great success. I think it’s something for us to aim for.
Wouldn’t it be great if we could put an end to this nasty disease
once and for all? Now that’s something I would love to see
happen in my lifetime.

Chris Glassey is a DairyNZ farm systems specialist.

STEPS TO PREVENT FACIAL ECZEMA
• Monitor pasture spore count on your farm from the same four paddocks every week: When the spore counts start to rise to
trend upwards to 30,000 spores/g pasture start your management program. Do not stop your management program until the
spore counts are consistently low across those paddocks for at least three weeks.
• Zinc dosing: Weigh a representative sample of at least 20 cows from each mob to calculate the correct dose of zinc required
which can be administered as a drench, dose water or in feed. Start your zinc dosing program when the spore counts start to rise.
After two weeks, check that your cows are receiving enough zinc by blood testing 15 cows and checking for zinc concentration.
Work with your vet to tweak your management system if they are not receiving enough zinc.
• Pasture spraying: A fungicide will slow the development of the fungus and subsequent production of new spores. Apply only
when you are sure that spore counts from multiple paddocks are below 20,000 on your farm and pasture is green and growing.
• Pasture management: Avoid grazing below 4cm pasture height during sum
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SPOTLIGHT ON MA
PAHIATUA

Pahiatua has installed the latest technology in wastewater
treatment, reusing its own condensate as well as treating
wastewater and then irrigating it on to the land. A recent
water reuse initiative has seen a 300,000 litre/day
reduction in the amount of groundwater drawn at the site.
•T
 hree powder plants, with a combined processing capacity
of four million litres per day.
•A
 nnual production – 140,000 metric tonnes of whole milk
powder which is exported to markets around the world,
including Venezuela, Algeria, Sri Lanka, and Indonesia.
•S
 torage capacity for over 33,000 metric tonnes of
whole milk powder on site, which is then sent by rail
to export ports.

LONGBURN

L ongburn has a Dissolved Air Flotation (DAF) unit – an
advanced waste stream cleaning process that uses
precipitation to separate protein and fats from the waste
stream before disposal, with solids used either for
bio-digestion or composting.
•T
 he site features two reverse osmosis plants used to
concentrate milk for transfer to other processing sites,
with a capacity of 2 million litres per day.
•D
 uring the peak season, up to 1.6 million litres of milk a
day is transferred by rail to Whareroa for processing.
•C
 asein processing facility has a capacity of 700,000 litres
per day.
•R
 uns during peak season as an overflow option for other
casein plants throughout the country and is available as a
back-up in case of emergency.

FONTERRA RESEARCH Located on the Massey University campus in the heart of
Palmerston North, FRDC is where we bring new products
AND DEVELOPMENT
and solutions to life.
CENTRE
• Established In 1927 it’s one of the world’s largest dairy
research facilities.
• 310 staff from more than 40 countries.
• FRDC currently has more than 350 patents to protect our
intellectual property.
• Over the last 10 years, we’ve invested more than
a billion dollars in research and development.
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ANAWATU

Located in the lower North Island, Manawatu is home
to two of our factory sites – Pahiatua and Longburn
and is also home to the Fonterra Research and
Development Centre (FRDC).

ROAST POTATOES FOR CHRISTMAS DINNER
Some Palmerston North families struggling to make
ends meet this Christmas may be lucky enough to
get some free produce thanks to St Peter’s College
and the Fonterra Grass Roots Fund.

Christmas. Since the school will be closed over this time we will
donate this produce to the local community.”
Grassroots Fund Manager Kane Silcock says it’s great to see the
funds being used to make a real difference in our communities.

The College was one of the recipients of the latest round of grass
roots funding and has used the money to build a community
garden at the school.
Food grown in the garden will be used for cooking classes and
the college breakfast club, with leftover produce donated to those
in the community.
College spokesperson Phil Burt says the students have already
made good progress on the garden, creating several raised veggie
beds, putting in fruit trees, compost bins and a greenhouse. They’ve
also collected driftwood from the local beach to create a fence.
“Getting the garden up and planted has been a good experience
for the kids, it’s taught them a lot. There are already several crops
well underway, including potatoes which will be ready by

St Peter's College garden helps both students and the community

Discovering the future of food
What food will look like in 30 years is a question no
one can definitively answer. However in Palmerston
North, Fonterra’s Research and Development
Centre (FRDC) is focused on making sure dairy is
well positioned to play a role.
FRDC Director Mark Piper says one of the biggest influences over
the future of food is consumer demand.
“More and more we are seeing the everyday consumer shape
what is grown and produced. It’s up to us to use the expertise we
have gathered over the years to make sure we can quickly and
effectively meet this changing demand.”
People want to know where their food comes from
There is more awareness than ever around sustainability.
People want to know where their food is coming from, and they
want the companies who produce that food, to care for the
environment and their animals. We are already the most efficient
in the world and are working hard to further reduce waste and
water emissions. We are also recognised for our grass-fed model
where cows graze outside year-round providing a competitive
advantage for our farmers.

wellness’ as one of the top ten key food trends for 2019. We know
dairy and probiotics can play a key role in helping people
intentionally manipulate the good bacteria in their gut, so that’s
why we’ve teamed up with AgResearch and several overseas
universities in a five year ‘Smarter Lives’ study exploring how
dairy and our probiotics can influence our gut biome. We’re also
partnering with Otago and Auckland Universities to study the
impact of one of our probiotics in pre-diabetes.
We want food to improve our lives
People want the food they eat to help them stay active and
mobile. We’ve done a lot of work around the role dairy plays in
bone health and are now looking into how it can help other areas
of our ageing body. By 2050 the number of Kiwis suffering from
dementia is expected to grow by 300% and dairy could have a
role to play in helping maintain a healthy brain.

It’s no longer one size fits all
More and more people are looking for food which is tailored to
their individual needs. One aspect of this is the growing
awareness around how your gut can influence your health and
wellbeing. In fact, New Nutrition has just named ‘digestive
Fonterra Farm Source >>> November 2018
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Benefits of your Reward Dollars
We often talk about the strength of our Co-op and the benefits of belonging to the Fonterra farming family.
An example of this is our new Rewards Dollars for Shares
programme, which started this year and has had a great response.
It enables Fonterra farmers who shop at our Farm Source stores
to accumulate Rewards Dollars and use these to buy shares for
compliance requirements.
Seventy-nine farmers have taken advantage of the programme
and purchased almost 69,000 shares with their Rewards Dollars.
The programme is designed to help young farmers and growing
farms with limited cash flow to share-up. It also gives farmers
another way to use their Rewards Dollars.

farming can use to join our Co-op.”
Other new financial tools available to support Fonterra farmers
include the Contract Fee for Units, Strike Price Contract and
Smart Finance.
Under the Contract Fee for Units programme, we will
voluntarily transfer the contract fee from Share-Up Over Time
contracts to a trust that will purchase units. The units will be
given to the farmer when they decide to share up.
The Strike Price Contract helps farmers by only requiring them to
buy shares when the Farmgate Milk Price is above a Strike Price.

Bay of Plenty farmer Margaret Pepper was one of the suppliers who
joined the scheme in its first year and says the process was simple.

Smart Finance helps farmers by providing low interest financing
over a set period to complete targeted sustainability projects.

“It was just so easy to do. We needed to buy some shares and
we had some spare Rewards Dollars so we thought why not? It’s
also a great pathway for younger farmers or those new to dairy

If you would like more information about Rewards Dollars for
Shares or any other financial support we offer, please contact your
Area Manager or the Service Centre (0800 656568).

Fonterra gains gender tick
Our Co-op is one of six founding members of the Gender Tick accreditation programme launched in
New Zealand this month.
Diversity and Inclusion General Manager Susan Doughty
says the Gender Tick is a fantastic initiative because it
promotes the importance of gender equality and helps
keep organisations accountable.
“The programme looks at five key areas including gender
inclusive culture, flexibility and leave, women in leadership,
gender pay equality and ensuring a safe workplace. We’re
delighted to be one of the six foundation members.”
“Gender equality is not only good for women, but also men,
family units and society. I’d like to see a time when we don’t talk
about gender imbalance, because there is none.”
This certification helps our Co-op show our staff, customers and
the wider world that we are an inclusive organisation that reflects
the communities in which we operate. It’s also part of our
contribution to achieving the UN Sustainable Development Goals.

Where we’ve made progress
There are things we’re doing well, like having a diversity and
inclusion policy and framework in place, promoting flexible
working, offering additional parental leave benefits and playing
a lead role among Kiwi businesses to tackle family violence.
Where we can improve
The number of women at our senior leadership level has sat at
around 30 per cent over the past couple of years. We can do
better. To start with, our Board has approved an aspirational
target to increase the number of women in senior leadership to
50% by 2022. We’ll still hire based on merit, but setting targets
is important to help drive change, and we’re committed to
ongoing measurement to track progress.

WANT TO HAVE ALL THE NEWS & VIEWS FROM
YOUR CO-OP IN THE PALM OF YOUR HAND
DOWNLOAD THE FREE MY CO-OP FROM THE
APP STORE OR GOOGLE PLAY NOW.
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MOO2SHAMPOO
ONE YEAR ON

It’s been a year since Anchor Light Proof bottles began
turning up in SKYCITY hotel rooms, recycled into
shampoo, conditioner and body lotion bottles.
The initiative’s been so successful it’s been nominated as a finalist
for the 2018 NZI Sustainable Business Network ‘Going Circular’
Award. The award celebrates initiatives and organisations for
making progress in extending the lifecycle of materials – helping
to create a circular economy in New Zealand.
Fonterra Brands New Zealand Environmental and Sustainability
Manager Larisa Thathiah says the most important thing about the
project has been the collaboration between customer and supplier.

“Kiwi businesses need to think laterally. With Moo2Shampoo,
our aim has been to illustrate what’s possible.”
The initiative supplies SKYCITY with the 35,000 Puriri bottles
they need for the year, diverting more than a tonne of new plastic
from being produced and replacing it with recycled plastic.
SKYCITY Group Manager Environment Courtney Simpson says
feedback from hotel customers after they’ve read about the story
behind the in-room amenities has been really positive.
“It’s an initiative we’re really proud of, and we’re glad that our
customers appreciate it too.”

ONE 2L ANCHOR BOTTLE MAKES
6 PURIRI BOTTLES, HERE’S HOW:
• The empty Anchor light proof bottles are collected from SkyCafe by the Anchor milkman
and delivered to Auckland based plastics re-cyclers Astron Sustainability.
• At Astron Sustainability, the Anchor Lightproof bottles are ground down to plastic beads that
are delivered to HealthPak, a kiwi owned packaging company, to manufacture the Puriri bottles
• The newly made bottles are filled with shampoo, conditioner or body lotion and delivered to
SKYCITY Hotels. One 2L Anchor light-proof bottle has enough plastic to create six Puriri bottles.
• Used Puriri bottles are collected from SKYCITY and taken back to Astron Sustainability to be
ground into plastic beads and delivered to HealthPak to be turned back into Puriri bottles.

Fonterra Farm Source >>> November 2018
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Message from Jason

Message from Richard
Jason Minkhorst Managing Director, RD1 Group

Hello,

A dry summer may be on the cards. Niwa is signalling
Having the right feed at the right time will be front of mind
an El Nino weather pattern, which has already caused
right now with cows back into peak production, and
heatwaves across the Northern Hemisphere summer.
maintaining body condition score will pay off as the herd
In New Zealand this could mean a hot, dry summer with
heads into mating.
above average temperatures, less rainfall on the east coast
and
drier soil
conditions.
Planning
ahead
to cover off continuity of feed supplies is

All this means
need
well-prepared
heading
into
important
at thiswetime
of to
thebeyear
– think about
contracting
summer.
To help you with
planning,
ourquantity,
water
your supplementary
feedyour
nowsummer
to lock in
price and
campaign
now underway
someyou
great
offers
and haveissurety
of supplywith
for when
need
it. available
across the range. We’re also in the last month of our spring
Our online
platform,
RD1.COM,
has proved
a TSR
hit with
campaign
so do
make sure
you get advice
from your
on
customers
getting
what you need
feed
options –and
take advantage
of ourduring
Bonusthe
FS$busy
offertimes
on
is critical
and customers have commented that time saved
seed
and ag-chem.
by
ordering
ahead campaign
is a bonus.
If youinhaven’t
already done
Our facial eczema
begins
December.
so
go
online
–
visit
RD1.COM
and
compare
product
Prevention is the primary aim here to protect both
animaland
health and milk supply. We have an extensive product range
order
are
offering free
delivery*
for the month
inonline
this area
andwe
our
experienced
team
can recommend
the of
September...
some
conditions
do
apply.
Taking
advantage
best products for your farm.
of this deal will save you a trip into town, making life that
We would also encourage you to look at supplementary
little bit easier.
feeds and the multiple benefits they bring to dairy farming.
Cows love them, of course, and they also help boost
production. With the introduction of Fonterra’s fat evaluation
index, the type of supplementary feed should be a
consideration and we are here to help.

Health and safety continues to be a focus for our stores and

Store wise we’re continuing to expand our footprint – our
I would like to remind you to support our team’s efforts in this
new Methven store is on track to open on Monday 29
area. Our people are our most critical asset and our number
September, work is underway on Culverden plus, our latest
one priority is to ensure all our staff get home safely every day.
store planned for Otautau, will help take the pressure off
Like you do on farm, we’re committed to delivering the highest
our other Southland stores following the dairy expansion
standards of Health and Safety, if you see something unsafe in
there. Our store refresh programme also continues as we
one of our stores please let the team know.
update the look and feel of a number of our stores to
With Christmas
on thestore
horizon
I would likeforto take
the
provide
an improved
experience
customers
opportunity
to remind you to check your FS$ Rewards
and
staff.

balance. From the 1st of November through to the 31st of

January
have some
great
onheavy
a selection
It’s
beenwe
a tough
time in
the exclusive
north withoffers
recent
rains of
summer
products
Weber
and
high outdoor
winds – products.
farmers inThese
the area
have include
had more
than
BBQsfair
andshare
accessories,
a cantilever
their
of tough
conditionsumbrella,
so here’santooutdoor
a settled
heaterand
plusacases
qualityahead.
wine. To take advantage of your
spring
goodof
season
Rewards and get your Christmas shopping done with us
please visit nzfarmsource.co.nz/rewards.
See you next month.

Jason
Richard Allen
Director- Farm Source Stores

0800 656
731 266
IN STORE . NZFARMSOURCE.CO.NZ . 0800
568
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Skimmed milk sales jump
after calorie killer campaign
A new sales campaign in Shanghai has helped
Anchor skimmilk increase its September online
sales by nearly 500 per cent.
Chester Cao, Vice-President of Consumer Brands in China,
says Chinese consumers are looking for lower-fat options to
include in their diets.
“As well as being lower in fat, Anchor skim milk is rich in
calcium and protein, making it popular with fitness-focused
consumers and gym-goers.
“To help zero in on these health-conscious people, Anchor
teamed up with viral fitness brand Supermonkey to launch a new
"Calorie killer" campaign to promote our Anchor zero-fat milk.”

As a result, Anchor skimmed milk
sales grew by 280 per cent in
September compared to last
September while online sales grew
472 per cent.
Chester says the campaign,
which reached a massive
19 million people, really highlights
the value in partnering with
companies to run crossover
campaigns to extend Anchor’s
reach to new consumers.

China's calorie killer
campaign was a big success

Volunteer opportunity pays
dividends for Mid Canterbury farm
Warren Harris has always been passionate about on
farm sustainability. So back in 2013 when he heard
the University of Canterbury’s CAREX (Canterbury
Waterway Rehabilitation Experiment) team were
looking for farms to volunteer for their stream
restoration experiment, Warren along with his
partners at Waimanu Dairy were some of the first
to volunteer.
Five years on and Warren Harris says the improvements on farm
are easy to see.
“Because our farm is low lying, we have a number of waterways
that act as drains for the surrounding land. These waterways have
become noticeably clearer and the farm is more aesthetically
pleasing. The CAREX scientists have tested bioreactors on some
paddocks and tell me that we have also seen an average 10 per
cent decrease in nitrogen levels coming out of them.”
Warren says the changes were both easy to implement and
cost effective.

“The first step was to rebatter many of our drain banks. This
involved removing soil from around the banks to reduce their
slope and at the same time stabilising what was left. This work
helped us remove the sources of sediment and improve flood
capacity. The whole area was then riparian planted.”
After that was complete Warren says three bioreactors were
installed. A bioreactor is a large hole or trough filled with
woodchips to create a low-oxygen environment.
“The bioreactors are placed where a paddock drains into a
waterway. The microbes in the woodchips convert nitrates in
the water into harmless nitrogen gas which is then released into
the atmosphere”
Dr Brandon Goeller says the results from Waimanu Dairy have
been a big help to the CAREX team.
“Trialling these and a range of possible solutions are essential
to protecting and restoring the health of our environment. Being
able to implement them on a working farm and view the physical
results is crucial, we’re really grateful to farmers like Warren who
are keen to get involved.”

“Since we started the programme our waterways are noticeably clearer.”
– Warren Harris, Canterbury Farmer
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From plastic to posts
You’ll soon be able to use Anchor Light Proof milk
bottles on farm, but not in the way you would think.
We’ve teamed up with Kiwi-owned start up, Future Post, to use milk
bottles along with other soft plastics to make sustainable fence posts.
The posts are 100% recyclable and have a life expectancy of 50+
years – longer than a wooden fence posts of 25 years. They’re also
Chromated copper arsenate (CCA) free, which means there will be no
leaching of chemicals into your soil.
Co-op Environment and Sustainability Manager Larisa Thathiah says,
the partnership provides you with a more environmentally-friendly
fencing option made from the packaging of your milk.
It takes 208 Anchor milk bottles and 1700 single-use plastic bags to
make a standard 1.8m post.
Future Post Managing Director Jerome Wenzlick says it’s great to
have support from the Co-op and he’s looking forward to developing
other sustainable products for you.
“Our partnership with Fonterra gives us access to a steady supply of
raw material from the Co-op’s own recycling initiatives. It also gives us
access to a network of nationwide Farm Source stores that can sell the
fence posts, and access to 10,000 farmers who are actively engaged in

Environment and Sustainability Manager Larisa Thathiah, CEO Miles
Hurrell and Future Post Managing Director Jerome Wenzlick

environmental initiatives, like fencing to keep cows out of waterways
and planting along river banks.”
“What we’re doing is repurposing waste from others that could have
gone to landfill and turning it in to a valuable product for consumers.”
The fence posts will be available in selected Fonterra Farm Source
stores across the North Island in the New Year, with plans to launch in
South Island stores mid-2019.

TIP TOP RUBS SHOULDERS WITH THE
ALL BLACKS IN LATEST BRANDS SURVEY
Three of our brands have made it into the the top 20
of ‘Colmar Brunton’s 2018 brands Kiwis love’.
Our Tip Top ice cream brand has moved up to third spot, knocking
out Air New Zealand and being beaten only by Whittakers and the
All Blacks who came first and second respectively.
Anchor jumped 11 spots from last year coming in at 10th place,
while Mainland took out 14th spot.
Fonterra Brands Managing Director Joanne Fair says the survey
results reflect the reach of our brands into Kiwis’ everyday lives.
“Whether it is an ice cream at the beach, a glass of Anchor milk
or Mainland cheese on crackers we are reaching Kiwi homes every
day. Being the only dairy brands in the Top 20 also reflects the
passion and great work our team do, it is something we should all
be proud of.”
Colmar Brunton Account director Kerri Tait says a good brand is
one which Kiwis identify with and feel a connection to.

BRANDS KIWIS
LOVE 2018

#3
#10

“Brands need to be top of mind and innovative, and to be seen doing
things differently to other brands.
“Our top three brands have worked hard to continue to
meaningfully connect with their consumers, and we have seen
them innovating and maintaining relevance which has allowed
them to stay ahead of the pack and ensure that they do not leave
their audience behind.”
Colmar Brunton has been running the Brands I Love Survey for
seven years. The brand list is compiled from spontaneous mentions
and is updated annually.
Fonterra Farm Source >>> November 2018
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Rotokare volunteers.

Protecting a Taranaki treasure
Caring for their land and their animals is important
to our farmers –it’s how they make their living. But
many farmers take this a step further, helping to
protect New Zealand’s natural environment and
wildlife for the benefit of future generations. Taranaki
sharemilker Steve Kane is one of those farmers.
Steve is the Chairman of the Rotokare
Scenic Reserve Trust, a community-led
conservation-based charitable trust in the
heart of Taranaki. The trust is the guardian
of the 230-hectare Rotokare Scenic
Reserve, a forested hill-country catchment
with extensive wetlands and a 17-hectare
natural lake, 12 kilometres east of Eltham.

stop you from getting stale. Two things you don’t need at the
reserve are your wallet and your cellphone.”
Simon Collins is the reserve’s Sanctuary Manager and says pest
control is a key part of the restoration work.
“Before the Trust was established the reserve was full of pests
like possums and rats. We’ve managed to eradicate 12 pest species
and have built an eight kilometre fence around the entire reserve to
help keep it that way.”
The area is home to hundreds of native
plants and threatened wildlife including
kiwi, hihi (stitchbird), tieke (saddleback),
popokatea (whitehead) and toutouwai
(North Island robin). Simon says the
populations of these species are increasing
and thriving, and not just within the reserve.
“We have what we call a ‘halo’ area
around the reserve and the wildlife isn’t just
confined to the sanctuary. It’s overflowing
into the surrounding environment, bringing
nature back to the community and farms
that border the area.”

The Trust, established in 2004, focuses on
restoring, protecting and enhancing the
reserve’s ecosystem.
Steve is one of three local dairy farmers
on the Trust Board, and others are involved
as committee members, volunteers and
donors. Steve says the reserve and the
surrounding area is very important to
the community.

The Trust’s restoration work also includes
key social elements. The lake is popular with
water skiers in the summer and local
schools hold field trips to the reserve to help teach the next
generation about the importance of protecting the environment.

The once threatened hihi is among the species
now thriving.

“As farmers, we want to help out and do our bit”, he says.
“We care about the community and we care about what’s
happening in our own back yard. We need to make sure that
we’re doing something to improve the land, like planting trees
and plants to provide shade and habitats.”
Steve got involved after being shoulder tapped at a local working
bee and after visiting the reserve he was keen to offer his time.
“It’s a place that almost consumes you in a way and it’s actually
very therapeutic. The chance to get off the farm and do something
for the environment is essential. It keeps your brain fresh and helps

“Just as the reserve is important for the wellbeing of the birds
and other wildlife, it’s also important for the wellbeing of our
community”, says Simon. “We have between 200 and 300 people
volunteering each year, and we consider ourselves a family, looking
after the environment and each other.”
For more information on the Trust and the sanctuary visit
www.rotokare.org.nz, email contact@rotokare.org.nz or call
(06) 7648500.
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See your photo in next month’s FarmSource
Share your photos with us on Facebook, Twitter, Instagram by tagging Fonterra
or by sending them to farmsourcemagazine@fonterra.com.
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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

Mike Montgomerie

montgomeriemike@gmail.com

027 454 3892

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 4885 940

Clinton Dines
Phone: 09 374 9750
Fax: 09 379 8320

11

Eastern Bay of Plenty

Wilson James

ws.james@xtra.co.nz

027 498 1854

12

Central Plateau

Matt Pepper

matt@milksolid.co.nz

027 463 8993

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

13

Central Taranaki

Noel Caskey

yeksactrust@xtra.co.nz

027 230 1083

14

Coastal Taranaki

Vaughn Brophy

vsbrophy@xtra.co.nz

027 463 8632

Simon Israel
Phone: 09 374 9750
Fax: 09 379 8320

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

Mark Slee

mark@melrosedairy.nz

027 632 7305

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

Simon Hopcroft

janine.simon@xtra.co.nz

027 201 0377

John Monaghan
Chairman
021 758 167
Andy Macfarlane
027 432 3964
Brent Goldsack
021 756 154
Donna Smit
027 265 6668
Leonie Guiney
027 293 3228
Peter McBride
027 289 0590
Bruce Hassall
Phone: 09 374 9750

WARD
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Regional Teams

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
Brent Stevens
Area Manager
Ngatea West & Maramarua
Mobile: 027 406 2446
Email: brent.stevens@fonterra.com
Ross Periam
Area Manager
Huntly/Taupiri
Phone: 07 824 6758
Mobile: 021 542 939
Email: ross.periam@fonterra.com
Area Manager
Hamilton/Raglan
Vacant
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
Sarah Wood
Regional Manager Waikato
(Central North Island)
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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 Williams
Area Manager
Te Awamutu West
Mobile: 021 228 5473
Email: emma.williams@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
Amy Gatenby
Area Manager
Hawera/Waverley
Mobile: 027 565 0721
Email: amy.gatenby@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
Jamie Smith
Area Manager
Tararua
Mobile: 027 406 2917
Email: jamie.smith3@fonterra.com
Nick Clarke

CUT ALONG DOTTED LINE

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
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Area Manager
Lower Manawatu
Mobile: 027 221 7624
Email: nick.clarke@fonterra.com

CANTERBURY/TASMAN/MARLBOROUGH
Charles Fergusson
Head of Farm Source
Canterbury / Tasman / Marlborough
Mobile: 021 115 5253
Email: charles.fergusson@fonterra.com
Anna Taylor
Regional Manager
Canterbury / Tasman / Marlborough
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
Rodney Potts
Area Manager
Leeston / Rangiora
Mobile: 027 254 0437
Email: rodney.potts@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
Area Manager
Waitaki
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

Jeremy Anderson
Regional Manager
Otago / Southland
Mobile: 027 5844 796
Email: jeremy.anderson@fonterra.com
Gregor Ramsay
Area Manager
Otago
Mobile: 027 264 2245
Email: gregor.ramsay@fonterra.com
Staci Meecham
Area Manager
West Otago / Gore
Mobile: 021 241 7650
Email: staci.meecham@fonterra.com
Greg Close
Area Manager
Southern Southland
Mobile: 021 242 5121
Email: greg.close@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
Laura Fahey
Area Manager
Western Southland
Mobile: 027 688 9867
Email: laura.fahey@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
Mitchell Crosswell
Business Relationship Manager
Taranaki

Mobile: 027 699 1138
Email: Mitchell.crosswell@fonterra.com

Michael Blomfield
Business Development Manager
Southland/Otago

Phone: 03 948 1474
Mobile: 021 529 581
Email: michael.blomfield@fonterra.com
Scott Cameron
Business Development Manager
Central Districts

Phone: 027 208 7186
Email: scott.cameron3@fonterra.com

Roger Kilpatrick
Business Development Manager
Canterbury/Tasman/Marlborough

Phone: 03 966 7309
Mobile: 021 527 492
Email: roger.kilpatrick@fonterra.com
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SUSTAINABLE
DAIRYING ADVISORS
NORTH ISLAND
George Kruger
Whangarei North
Mobile: 027 5044 156
Ben Herbert
Whangarei South
Mobile: 027 214 7350
Sarah English
North Waikato/
South Auckland
Mobile: 027 525 6082
Karl Rossiter
Hauraki Plains/
Coromandel/
Te Aroha/ Waihi
Mobile: 021 498 505
Steph Bish
Matamata/ Morrinsville
Mobile: 027 809 8375
Anna-Lena Wright
Hamilton North/Tahuna
Mobile: 027 702 1674
Lee Framp
Raglan/Te Awamutu/
Cambridge
Mobile 027 2259488
Hadleigh Putt
South Waikato/
Taupo/ Reporoa/
Putaruru/ Tokoroa
Mobile: 027 838 8945
Matthew Holwill
Otorohanga/ Te Awamutu/
Te Kuiti / Taumarunui
Mobile: 027 592 7498
Nick Doney
Bay of Plenty
Mobile: 027 355 2355
Paula Twining
Waikato
Mobile: 027 602 4272
Johana Blackman
Waikato
Mobile: 027 602 0532
Anna Reddish
Hawkes Bay/ Wairarapa
Mobile: 027 385 2416
Grant Rudman
South Taranaki/Manawutu
Mobile 027 2358983
Kate Heffey
Manawatu
Mobile: 027 543 6140

SOUTH ISLAND
Mirka Langford
Tasman/Marlborough
Mobile: 027 703 2415
Libby Sutherland
North Canterbury
Mobile: 021 220 8283
Marcelo Wibmer
Mid Canterbury
Mobile: 021 311 332
Hannah Phillips
Mid/South Canterbury
Mobile: 027 591 290
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Anna Dyer
South Canterbury/
North Otago
Mobile: 027 405 2964
Bruce Allan
South Otago/Eastern
Southland
Mobile: 027 605 4344
Brian Goodger
South Otago/Northern
Southland
Mobile: 027 703 6550
Andy Hunt
Western Southland
Mobile: 027 257 5599
Cain Duncan
Central Southland
Mobile: 027 703 1743

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 our Service Centre on
0800 65 65 68

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

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
General Manager
Ryan Hall
Mobile: 027 222 8862
Regional Operational Manager
Waikato/Bay of Plenty
Humphrey du Plessis
Mobile: 027 485 7019
Regional Operational Manager
Lower North/Taranaki
Mike Peters
Mobile: 021 851620

Kerrikeri/Farth North
Phoebe Thorrington
Mobile: 022 043 0291
Dargaville
Jodi Hawken
Mobile: 021 370 159
North Auckland/Wellsford
Kara Holmes
Mobile: 027 292 3042
Pukekohe
Jess Blair
Mobile: 022 183 4782
Pukekohe
Jeni Wadsworth
Mobile: 021 575 649
Hamilton North
Hector Font
Mobile: 027 224 1100
Hamilton East
Kerrie Mitchell
Mobile: 027 211 4558
Thames/Coromandel
Josh Finn Jones
Mobile: 027 456 7808
Te Aroha/Morrinsville
Tash Pivott
Mobile: 021 194 9095
Te Aroha
Bernardo Balladares
Mobile: 021 926 650
Cambridge
Nicole Lovett
Mobile: 021 370 396
Matamata/Putaruru
Bradley Leuthard
Mobile: 021 575 394
Matamata/Tirau/Tauranga
Steph Baker
Mobile: 021 322 128
Te Awamutu/Kihikihi
Denis Cadman
Mobile: 027 477 5735
Pirongia/Raglan
Kim Hodgson
Mobile: 027 498 3756
Otorohanga
Gillian Beaver
Mobile: 027 444 8442
Rotoroa
Leanne Sinclair
Mobile: 022 183 4781
Taupo
Shayla McGrory
Mobile: 027 278 1653
Whakatane
Steve Cheer
Mobile: 021 367 626
Bay of Plenty
Bradley Leuthard
Mobile: 021 575 394
Northern Taranaki
Melissa Poingdestre
Mobile: 021 714 128
Coastal Taranaki
Gavin Eade
Mobile: 027 278 1651
Hawera
Sara Griffiths
Mobile: 027 490 3689
South Taranaki
Colin Daysh
Mobile: 027 273 1484

Manawatu/Wanganui
Mike Peters
Mobile: 021 85 1620
Wairarapa
Steph Scheirlinck
Mobile: 021 370 136
Manawatu
Jillian Callow
Mobile: 027 431 0011

ASUREQUALITY FARM
DAIRY ASSESSOR
CONTACTS
Ashburton
Craig McKenzie
Mobile: 021 242 2842
Stephine Cretney
Mobile: 0276 027 050
Balclutha
Jess Tuxford
Mobile: 0274 886 177
Liz Vreugdenhil
Mobile: 027 466 0236
Canterbury
Mike McAnulty
Mobile: 021 599 734
Christchurch
Alaistair King
Mobile: 0204 124 4948
Mike Henderson
Mobile: 021 906 256
Golden Bay
Joy James
Mobile: 0274 660 469
Gore
Karla Miller
Mobile: 021 748 991
Steve Sharman
Mobile: 0274 660 244
Hamilton
Craig Bell -Operations
Manager - North
Mobile: 027 561 7249
Invercargill
Debbie O’Connell
Mobile: 021 826 434
Nelson/Marlborough
Caroline Neilands
Mobile: 0275 744 688
Oamaru
John Shepherd
Mobile: 027 297 0818
Rangiora
Nick Drinnan
Mobile: 021 906 255
Timaru
John Fahey
Mobile: 027 430 2811
Winton
Haye Stienstra
Mobile: 021 826 593
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

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 4052 305

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

Shannon

06 362 9000

Wellsford

09 423 8837

07 366 1100

06 356 4607

03 225 8951

Galatea

(Palmerston North)

Otautau

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

Wellsford, Helensville, 027 270 3981

Fleur Scelly

Waipapa, Kaitaia, Kaikohe, 027 233 1683

Jamie Lang

Whangarei, 027 285 7094

Mark Douglas
Spencer Hickford

NORTH WAIKATO

TECHNICAL SALES MANAGER, 027 704 8429
Dargaville, Ruawai, 027 285 7088

Gil Dallas
Jeff Hadwin
TBA
Sharne McLachlan
Ryan Jackson
TBA
Bryn Sanson

Whangarei South, Maungaturoto, 027 704 8429
TECHNICAL SALES MANAGER, 027 405 2654
Pukekohe, Waiuku, 027 240 6377
Ngatea, 027 225 5523
Kopu, Paeroa
Taupiri, 027 478 1421
Te Aroha, 027 225 5524

TARANAKI

Mark Douglas
Shaun Ruddell

CENTRAL DISTRICTS

NORTHLAND

FARM SOURCE TECHNICAL SALES REPRESENTATIVES

Morrinsville

Martin Weir
Kathryn Milne
Shaun Morresey
Dean Kane
Dwayne George
Joanne Denton
Kyla Elwin
Jessica Morrison
Doug Workman
Linda Hally
Val Hollister

Ben Burgess
Tony Maas

Morrinsville, 027 245 7000

Jamie Callahan

Scott Kirkham

Tokoroa, 027 284 4704

Debbie Thomson

Te Awamutu, 027 233 1675

Jarno Sammet

Te Awamutu, 027 492 2957

Nick Anderson

Hamilton, 027 607 5898

Quentin Brears
Derek Gibson
Gav Brears
Quentin Brears
Taryn Crotty
TBA
Cliff Duggan
Neville Giddy
Andrew Tulloch

Cambridge/Matamata
Matamata, 027 458 7527

Te Puke, 027 554 2229
Rotorua, Galatea, 027 839 2051
Reporoa, 027 807 5330
TECHNICAL SALES MANAGER, 027 839 1598
New Plymouth, Waitara, 027 477 2641
Inglewood, 027 224 5137

Feilding, 027 807 0409
Featherston, Carterton, 027 208 2055
Longburn, 027 617 1797
Shannon, Levin, 027 236 4897
Pahiatua, 027 221 7623
Hawkes Bay, 027 540 4190
Marton, 027 801 9639
TECHNICAL SALES MANAGER, 027 405 8184

Bronwyn Gilchrist
Rodney Potts
Max Munro
Diane Heinz

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

Shannon Topp

Gore, 027 809 8368

Korena McDermott

Gore, 027 645 4451

Lachie Craw
Lindsay Youngman

Wyndham, 027 220 3771
Otautau, 027 839 9432

Nicole Cosins

Invercargill, 027 678 0661

Debbie Smith

Invercargill, 027 485 8009

Julia Wyatt

Winton, 027 449 9393

Codey Patterson

Winton, 027 220 3806

Valma Kuriger

Opunake/Pungarehu, 027 673 2306

Marinka Kingma

Balclutha, 027 511 4880

David Sattler

Eltham/Kaponga, 027 209 9375

Morgan Lindsay

Balclutha, 027 435 3596

Corryn Soothill

Hawera, 027 511 4871

LIVESTOCK AGENTS
Trevor Hancock
Craig Thomas
Eric Heta
UPPER NORTH ISLAND

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

Ashburton, 027 555 8976

TBC

Matt Green

Taupo, 027 226 8348

Kaponga , 027 204 4395

Alice Cartwright

Jen Kay

Edgecumbe, 027 483 4395

Opunake/Manaia, 027 233 1348

Ashburton, 027 676 6524

Mark Waldron

TECHNICAL SALES MANAGER, 027 554 2229

Waverley/Hawera South, 027 540 4754

Logan Tasker

Neil Cooper

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

Cambridge, Matamata, Raglan, 027 481 3160
Hamilton North & Huntly, 027 823 2373

Brian Hodge

Otorohanga, Te Kuiti, 027 244 0845

Pat Sheely
Ben Deroles

nzfss.livestock@fonterra.com
Brent Espin
Sheldon Keech
Colin Dent
Steve Quinnell
Warren Espin
Hamish Manthel
Graeme Anderson (Bunter)
Monty Monteith

Livestock Agents Freephone 0800 548 339
LOWER NORTH ISLAND MANAGER,
South Taranaki, 027 551 3660
Coastal Taranaki, 027 222 7920
Central/North Taranaki, 027 646 8908
Central Taranaki, 027 278 3837
South Taranaki, 027 677 6361
SOUTHERN LIVESTOCK MANAGER
Manawatu, 027 432 0298
Wairarapa / North Wairarapa, 027 444 1169
Hawkes Bay / Dannevirke, 027 807 0522

Te Aroha, Matamata, Thames Valley, 027 270 5288

Jack Kiernan
Mike Mckenzie

LOWER NORTH ISLAND

BAY OF PLENTY

Warren Coulson

CANTERBURY

Putaruru, 027 704 9664

Cam Neeld

TARANAKI

Otorohanga, 027 494 5433

Alan MacDougall

OTAGO / SOUTHLAND

Neil Dunderdale

TECHNICAL SALES MANAGER, 027 839 4873

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

SOUTH ISLAND

SOUTH WAIKATO

Kirsty Skinner

Stratford, 027 675 0953

Mark Esselink
David Bishop
Tim White

Oamaru, 027 550 9554
South Canterbury, 027 614 8100
Mid Canterbury / North Canterbury, 027 405 3088

Lyall Grant

South/Mid Canterbury , 027 229 2927

TJ Visser

Invercargill/Southland, 027 314 8833
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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 the one
youParticipation
wish to attend. in the programme is highly sought after, so register your interest below by selecting from the

dates
listed
the one
you
to attend.
Theprogramme
Programme takes
place
in Auckland
over
twowish
days and
provides the opportunity to:
•

Understand Fonterra’s unique governance / representation / management structure;
takes place
in Auckland
two days
andGroup
provides
the opportunity
to:
• The Programme
Find out how Fonterra
GlobalTrade,
Fonterra over
Ingredients,
Fonterra
Manufacturing
and Farm Source
all fit together;

• Understand Fonterra’s unique governance / representation / management structure;
Discover more about Fonterra Brands and try some of our latest award winning products.
• Find out more about Fonterra’s operations throughout its grass to glass supply chain;
The Fonterra Shareholders’ Council brings you this programme as part of our commitment to help develop a knowledgeable farmer base.
• Discover more about Fonterra Brands and try some of our latest award winning products.
•

By providing objective and relevant learning opportunities to shareholders and suppliers, it is expected that Fonterra farmers will be able
to participate more fully in our co-operative.

The Fonterra Shareholders’ Council brings you this programme as part of our commitment to help develop a

Attendees
are requiredfarmer
to make base.
a contribution
of $200.00
(incl GST)and
per person
towards
the cost
of travel and accommodation.
knowledgeable
By providing
objective
relevant
learning
opportunities
to shareholders and
Please be aware that you may be required to travel to Auckland the day prior to it commencing – which would mean staying 2 nights
suppliers, it is expected that Fonterra farmers will be able to participate more fully in our Co-operative.
this is dependent on travel locations. Day one starts at 9am and the programme concludes on day 2 at approx 3pm.

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
Email

Address

Surname

Home Phone

First Name

Mobile Telephone

Address

FaxShareholder 		

Supply no. 		

Party no.

Ward no.

Sharemilker

Email
Other

Region

Supply No.

Party No.

Ward No.
Please indicate below if you wish to register:

Region

6 & 7 Dec

Shareholder

Sharemilker

Other

Please return to: Jo Griffiths, Fonterra Shareholders’ Council, Private Bag 92032, Auckland 1142
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

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.

•

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 for 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.
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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, there are a number of ways to update your details,
including a new online form.

EMAIL

FREEPHONE

FREEPOST

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

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

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

STEP 1. YOUR CURRENT DETAILS

STEP 3. MAIN CONTACT FOR YOUR STORE ACCOUNT

Supply no.:

Title (please circle)

Entity name:
Contact name:

Mr / Mrs / Miss / Ms

Full name:
Phone:
Mobile:

Physical address:

Email:
Date of birth: D D

Phone:
Mobile:
Email:

STEP 2. YOUR NEW DETAILS
Supply no.:
Entity name:
Contact name:
Physical address:
(if different from above)

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.

Signed:
Date: D D

M M

Y

Y

Y

Y

Name:

Changing your sharemilker or contract milker next season?
We’ve launched a new online form to make it faster and easier for you
to add, change or remove a milking arrangement.

Phone:

The new forms are available on the Farm Source website at
nzfarmsource.co.nz/milkingarrangements

Mobile:



Email:

Update your details online

You can now update your People, Party and Bank account details online.
Go to NZFARMSOURCE.CO.NZ/PARTYDETAILS
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Invest in an apprentice
Skilled, committed staff will grow your business – and investing in an
apprentice is the surest way to make that happen. Well-skilled, knowledgeable
staff achieve more, give more and stay longer. Productivity improves, and
health and safety issues fall, along with recruitment costs. The positive
impacts on your business are both immediate and long-term.
Whether you’re looking for someone new or you want to upskill a current
employee, an apprenticeship is your chance to secure and reward talented,
motivated staff committed to your business.

Go to www.farmapprentice.co.nz to find out more.

Dairy apprenticeships: train or be trained – you
won’t be sorry
By Gordon Findlay, National Group Dairy Manager, Primary ITO

Last month marked one
year of the joint Primary
ITO-Federated Farmers
Apprenticeship Dairy.

were also interested in taking on an
apprentice, of which 109 have started.
The next challenge is bringing those
two groups together. To date, 75 dairy
apprentices have started.

We were proud to mark the
occasion in Stratford with
a group of dairy trainees
and apprentices, Federated
Farmers, and Employment
Minister Willie Jackson.
One of the highlights for the group
there was the tale of Taranaki
sharemilker Owen Clegg, himself a
former dairy apprentice under the
previous modern apprentice model.
His story of success from farm
assistant, to assistant manager, to
low order sharemilking, to herd
owning sharemilking spoke volumes
for his drive and goal setting. But he
also spoke about the importance of
studying, which he began by enrolling
in industry training on the farm as
soon as he left school.
As he progressed in his career, he
also made sure he progressed in his
training. Was it the chicken or the
egg? Or should that be the cow or the
calf?
In one year of the Federated Farmers
Apprenticeship Dairy, around 240
people registered their interest in a
career on the farm, starting with an
apprenticeship. Nearly 200 employers

We’ve also seen some interesting
things among the numbers. One-third
of those apprentices are women – a
much higher proportion than in the
overall dairy workforce. There has
also been a lot of interest from the
cities and outside the traditional dairy
regions in becoming an apprentice.
There are opportunities to find smart
people, from diverse backgrounds,
keen to build a career in dairy. The
dairy farming industry needs an
estimated 17,000 new workers by 2025
and Primary ITO, along with Federated
Farmers, is doing its part in delivering.
As an apprentice, you can put
yourself on a premium pathway,
following the likes of Owen Clegg
into farm leadership and beyond.
The employers taking on apprentices
have signed up to a farm charter. This
means apprentices will be working

affordable and there’s the chance to
either stay in your community or join
one with all the good things rural life
has to offer. As Federated Farmers
dairy chair Chris Lewis has noted, the
only peak hour traffic on a dairy farm
is taking the herd to the cowshed.
As an employer, you can have bright
and motivated apprentices, keen to
learn, who’ll be able to apply what
they learn, and who can share what
they learn as soon as they learn – new
technology, new techniques, best
practices.
If you are willing to invest in your
apprentices, you’re investing in your
future managers. One of the key
reasons valuable staff move on to
new pastures is that they don’t feel
valued. Committing to supporting
them through an apprenticeship
demonstrates their worth to the
farm as well as developing them and
challenging them to take on more.
So whichever side of the fence you’re
on – prospective apprentice or
employer – you’ll both reap
the rewards.

on farms committed to sustainable
dairying, with employers who will
deliver the best on-the-job training,
career development and support.
Those of us who have lived on
dairy farms, or in dairy farming
communities, will know the benefits
of a career there. Living is more

0800 20 80 20 I www.primaryito.ac.nz

www.farmapprentice.co.nz
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Leading the way in sugar
reduction in Sri Lanka

E-commerce partnership
brings Anchor milk to
Indonesia
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Anchor PediaPro arrives in
Middle East

New Flavours for Anchor
Creamy Yoghurt
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Anchor expands our Greek
withlaunches
the launch
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in Saudiin
yoghurt
offering in
Anchor
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SOPROLE Back cover

Family-sized value for Chile

New formats bring convenience

to cheese.
Soprole Spreadable has introduced a
new family-sized 350g format for its
Two new sliced cheese products
butter margarine
offering more Newoffer
value
and convenience
convenience:
Family-sized
value formix,
Chile
formats
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Gauda and Mantecoso Cheese 1Kg
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Two new sliced cheese products
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value to families.
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Red Cow Rasa Padama an affordable option

Anchor launches a2 milk

KAPITI
KAPITI

New formats for Kapiti ice cream

Kapiti have extended the reach of
their market-leading Black Doris
This new range of skimmed milk
ice cream
in New
Zealand.
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Sri Lanka
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NewPlum
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This signature flavour is now
affordableoption
quality for the nation’s
an affordable
Kapiti have extended the reach of
available in a multipack as well as a
milk tea drinkers.
their market-leading Black Doris
This new range of skimmed milk
novelty format.
Plum ice cream in New Zealand.
powder for Sri Lanka provides
This signature flavour is now
affordable quality for the nation’s
available in a multipack as well as a
milk tea drinkers.
novelty format.

ANLENE

New formula for Soprole Flan

Exciting new flavours for Anlene
UHT in Thailand
A new recipe delivers better
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Bodiology launches in Australia

MAINLAND

MAINLAND

Fresh look and formats for
Mainland Munchables in Australia

Australia introduces an all-in-one
supplement that helps support,
A new visual identity and expanded
rebuildlaunches
and repair
muscles Freshrange
to drive for
category growth.
look aims
and formats
Bodiology
in joints,
Australia
and bones.
Mainland Munchables in Australia
Australia introduces an all-in-one
supplement that helps support,
rebuild and repair joints, muscles
and bones.

A new visual identity and expanded
range aims to drive category growth.

