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Advance Payment Rates 
As at 23rd May 2019 

 

 

2018/19 
Season Forecast 

$6.35 
 

2019/20 
Season Forecast 

$6.75 

 Base 
Advance Rate 

Capacity 
Adjustment*  Base  

Advance Rate 
Capacity 

Adjustment* 

June paid July $3.95 $0.61  $3.80 $0.61 

July paid August $3.95 $0.61  $3.80 $0.61 

August paid September $3.95 $0.61  $3.80 $0.61 

September paid October $4.15 

Peak Period 

 $4.15 

Peak Period 
October paid November $4.15  $4.25 

November paid December $4.15  $4.30 

December paid January $4.00  $4.30 

January paid February $4.15 $0.61  $4.55 $0.61 

February paid March $4.45 $0.61  $4.70 $0.61 

March paid April $4.60 $0.61  $4.80 $0.61 

April paid May $4.70 $0.61  $4.95 $0.61 

May paid June $4.80 $0.61  $5.10 $0.61 

July Retro $5.10   $5.45  

August Retro $5.40   $5.80  

September Retro $5.75   $6.10  

October Retro $6.06   $6.45  
      

 
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 $6.35  $6.75 

 
* The Capacity Adjustment Payment amount is based on the cost to Fonterra of installing an additional litre of processing 
capacity, the estimated peak day litres and the quantity of milk expected to be received in the peak months. For the 2019/20 
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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In last month’s column, I mentioned several reasons 
for optimism as we head into the new season.  
Key amongst them was the strong global demand 
we are seeing in our export markets. This month 
I want to spend more time discussing the global 
context in which we are operating.

During the month, we have spent time in the US and EU talking 
with our international farming peers about the opportunities and 
challenges we face as an industry. It’s important context for us as 
a Board as we consider our options as part of the full review of 
our business and strategy and it’s clear that our counterparts in 
the US and Europe are having similar conversations.

In the US, Miles and I attended a Co-operatives meeting 
where Arla, FrieslandCampina, Dairy Farmers of America,  
Glanbia and Fonterra meet to engage on a range of topics  
in a pre-competitive sense.

It might sound like the making of a long talk-fest. Far from it. 
The meeting left us in no doubt that we are in good company 
when it comes to global challenges. I go into a few of these in 
more detail below but the common themes of milk price, 
earnings, retentions, exchange rate challenges, capital structure, 
environmental pressures, social licence, talent management and 
government intervention were consistent across all parties.

In response to environmental pressures (especially climate 
change) and social licence issues, the majority of the international 
Co-ops are considering, or in the process of launching, 
programmes that are similar to our Co-operative Difference.

The big decision, as it was for us, is how they incentivise  
or acknowledge farmers with more sustainable practises and 
higher milk quality and whether that’s through earnings or  
milk price premiums.

Either way, these types of programmes are seen as the key to 
improving standards and efficiency in those Co-ops which have a 
lot of ground to make up.

For example, we have some of the lowest greenhouse gas 
emissions per litre of milk collected in the world. Our 0.8-0.9 kg 
carbon equivalent emissions per litre of New Zealand milk compares 
to a global average of 2.4 kg, and is 20-30% lower in emissions than 
the milk produced by our major European competitors.

We also discussed the rise in consumption and availability of 
plant-based and other alternative proteins.

Many of the Co-ops are looking at how they take a first step 
into or grow their offerings in this market. Without breaking  
any confidences, it’s clear that we all see these alternative 
proteins as complementary to natural dairy. In other words, 
there’s room for both.

There was a frank conversation about individual overseas 
investments and the shared frustrations at their underperformance. 
It’s very clear that a partnership approach will be a significant part 
of the investment strategies for all of the organisations, including 
our Co-op. This is something we will be keeping in mind and will 
discuss with each potential partner separately.

The last point of conversation that I want to touch on was the 
geopolitical and trade challenges all exporters face.

Our international peers and competitors are watching this 
space with interest. It is particularly important to our Co-op 
because we export more than 90% of our product and do not 
have the option of simply retreating to our domestic market.

It’s fair to say that we all face a period of geopolitical 
uncertainty, including trade tensions between the world’s largest 
economies – the tit-for-tat retaliatory tariffs between China and 
the US, and a general move globally towards border protections 
and subsidies.

It is unlikely we’d ever be the direct target of a trade war, but 
there is potential for us to be affected.  

New Zealand is among a handful of countries leading the charge 
in trying to reform and strengthen the World Trade Organisation. 

You can read more about the work we are doing to support a 
better outcome for dairy in any NZ-EU free trade agreement in 
Miles’ column this month.

John Monaghan

NOTE FROM  
THE CHAIRMAN 
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2018/19 
Season Forecast 

$6.35 
 

2019/20 
Season Forecast 

$6.75 

 Base 
Advance Rate 

Capacity 
Adjustment*  Base  

Advance Rate 
Capacity 

Adjustment* 

June paid July $3.95 $0.61  $3.80 $0.61 

July paid August $3.95 $0.61  $3.80 $0.61 

August paid September $3.95 $0.61  $3.80 $0.61 

September paid October $4.15 

Peak Period 

 $4.15 

Peak Period 
October paid November $4.15  $4.25 

November paid December $4.15  $4.30 

December paid January $4.00  $4.30 

January paid February $4.15 $0.61  $4.55 $0.61 

February paid March $4.45 $0.61  $4.70 $0.61 

March paid April $4.60 $0.61  $4.80 $0.61 

April paid May $4.70 $0.61  $4.95 $0.61 

May paid June $4.80 $0.61  $5.10 $0.61 

July Retro $5.10   $5.45  

August Retro $5.40   $5.80  

September Retro $5.75   $6.10  

October Retro $6.06   $6.45  
      

 
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 $6.35  $6.75 

 
* The Capacity Adjustment Payment amount is based on the cost to Fonterra of installing an additional litre of processing 
capacity, the estimated peak day litres and the quantity of milk expected to be received in the peak months. For the 2019/20 
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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Earlier this month, Chairman John Monaghan and 
I spent time in the European Union (EU), meeting 
with our dairy industry peers to discuss our joint 
interests in the region and to put to bed some of 
the misconceptions around New Zealand dairy. 
Particularly, we addressed the view held by some 
in Europe that we have the potential to flood their 
market, and that New Zealand farmers can produce 
milk with a lower cost of production because of 
lower animal welfare and environmental standards.

The meeting followed on from the visit in February by a trade 
delegation led by EU Commissioner for Agriculture, Phil Hogan, 
which we hosted with the support of Bryan Weatherstone and his 
family who opened the doors to their family farm in South Wairarapa.

A high-quality trade agreement with the EU is important to  
our Co-op, and in addition to the work we are doing with the  
New Zealand Government we believe that directly addressing 
these concerns with industry leaders in the EU will help support 
that outcome.

Trade negotiations are never simple, but I thought you’d 
appreciate an insight into the type of conversations our Co-op is 
having to promote the interests of New Zealand dairy farmers.

We are pushing for a high-quality agreement which sees the 
removal of all tariffs on dairy, as well as defending the Co-op’s 
interests on cheese, in the face of the EU’s agenda to claim 
certain cheese terms exclusively as their own.

Despite good progress made by successive New Zealand 
governments to reduce and remove trade barriers, dairy remains 
one of the most highly protected globally traded products.  
New Zealand exporters have access to only 12% of global dairy 
consumption at tariffs below 10%, or without having to navigate  
a significant non-tariff barrier.   

We estimate that current dairy tariffs are suppressing the value 
of New Zealand’s dairy products by around $1.3 billion dollars. In 
certain markets, dairy products face out of quota tariffs in excess of 
200%. Grenades and flamethrowers have lower tariffs than dairy. 

During the meeting we shared our view that New Zealand and 
the EU have a united interest to ensure that dairy remains a 
preferred and sustainable source of nutrition. Our respective 
dairy industries face common challenges including greater 
geopolitical uncertainty, increasing compliance costs, and 
changing consumer preferences and expectations. 

Demand for natural, protein-rich nutrition continues to grow, 
and our shared export markets of China, Asia, Middle East, Africa 
and the US are large enough for both New Zealand and EU dairy 
companies to succeed together. 

We then discussed the relative production of New Zealand and 
the EU to highlight the limited impact our exports have on 
European farmers. Our milk production is small compared to the 
EU, making up just 3% of total global production. In 2018, New 
Zealand produced 24 billion litres of milk, compared to the EU’s 
162 billion litres. To give you more context, Germany and France 
each produce more milk than New Zealand.

The EU is a competitive producer of dairy products and is 
increasingly export oriented, so has little to fear from New 
Zealand. European countries, when taken as a total, are far larger 

dairy exporters than the Co-op. The EU accounts for approximately 
29% of global dairy exports by volume, while New Zealand 
accounts for 11%.

The last part of the conversation was the future of our 
partnerships in Europe.

As you know, while we intend to focus on maximising the value 
of New Zealand milk, we will continue to source milk components 
from outside of New Zealand where they complement our New 
Zealand milk. Europe will continue to have a role in our global 
sourcing strategy. 

We currently do this through our investments and partnerships 
in the Netherlands, Lithuania and the UK, which help us export 
high-value products back to New Zealand, Australia and growth 
markets in China and Asia.

We work closely with our EU partners, from A-ware 
(Netherlands), Rokiskio (Lithuania), Milcobel (Belgium), Laktopol 
(Poland), and Dairy Crest (Now Saputo Dairy UK, United 
Kingdom) to name a few. 

As an example of how our Co-op is working with our EU 
partners to the benefit of both industries – lactose produced by 
Fonterra in the Netherlands (as a by-product at our Heerenveen 
manufacturing facility) is exported to Saputo Dairy UK where it is 
converted to Galacto-oligosaccharide (GOS).  

The GOS is then exported to a Fonterra plant in Australia, 
where it is further blended with New Zealand ingredients, to 
make infant formula. The infant formula is then exported to 
markets, including China and South East Asia. 

I hope that gives you a small insight into our relationship with 
our European peers and how the milk components sourced there 
complement your milk.

We will keep you updated as we continue to support the 
Government’s efforts to negotiate a free trade agreement with 
the EU that includes a quality deal for dairy.

Miles Hurrell

MESSAGE FROM MILES 
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GOOD RESPONSE TO 
FIXED MILK PRICE TOOL
Fonterra’s first monthly Fixed Milk Price event saw 
215 farms apply for just over 11 million kgMS at a 
fixed price of $6.75.

Farmers from every region of the country participated, with over 
60% being smaller farms producing less than 200,000 kgMS  
per season.  

Richard Allen, Group Director of Farm Source, says “the strong 
participation shows farmers appreciate having a tool that can help 
reduce their risk to milk price volatility.”  

The Fixed Milk Price tool was announced earlier this year with 
the June event the first opportunity to participate. The Co-op 
expects to hold up to 10 monthly events per season covering  
5% of its total New Zealand milk production.

Fixed Milk Price can be compared to a fixed interest rate on 
your mortgage versus a floating rate. It enables farmers to know 
exactly what they will get paid for a percentage of their 
production and this can help with budgeting.  

A service fee paid by participants covers the administration of the 
programme and Fixed Milk Price will also give the Co-op greater 
certainty on the margins it can make on long term contracts. 

“This means that even if the milk price drops, we will continue to 
receive the fixed price for these products, which supports the Fixed 
Milk Price and ensures there is no risk to the Co-op,” said Richard. 

For those still on the fence about using Fixed Milk Price, 
Richard says it’s not about winning or losing but about having a 

price you can bank on.  

“While most farms can 
operate in a volatile market, 
some farmers - maybe 
young farmers or those near 
retirement - can’t or aren’t 
willing to take on as much 
risk. Without a way to 
reduce their risk, these 
farmers may not enter dairy 
or may leave the industry all 
together. If as a Co-op, we 

can help them reduce their exposure and stay in the Co-operative, 
with no downside risk to other Co-op members, it’s a win-win.”

Bay of Plenty farmer Chris Haworth agrees, saying “to those 
who might think Fixed Milk Price isn’t co-operative, if it’s there for 
everyone to use, that’s fair. As long as it’s paying for itself so that 
nobody is subsidising it. By having at least 50% of your supply 
outside, you are still exposed to some risk but you can also  
still have the potential to benefit from any increases in the  
global milk price.”

Having used Rabobank’s Milk Swaps, the NZX Futures Market 
and now Fixed Milk Price, Paul Marshall, who farms outside of 
Tuatapere, says they all have their pros and cons. 

“Farming is an inherently risky business. We’re up against it all 
the time so anything we can do to take risk out of our business is 
an inherently good thing. We analyse whether to lock up interest 
rates, we buy supplementary feed on forward contracts, so Fixed 
Milk Price is simply another tool in the toolbox to improve our 
businesses long term resilience. It’s not anti-co-operative. It’s just 
a smart business strategy.”

The Fixed Milk Price tool is fundamentally different from the 
previous Guaranteed Milk Price as it uses an independently 
derived price and farmers have more opportunities (up to 10 
versus only 2) to participate throughout the season. 

Farmers can lock in up to 50% of their estimated production 
under Fixed Milk Price, 25% than the previous programme, ensuring 
more farmers have the opportunity to participate.

Richard Peirce, who farms in the Waikaka Valley in Southland, 
was against Guaranteed Milk Price, but he says this one’s different. 

“Fixed Milk Price is more thought through as far as being fair 
and reasonable to Co-op suppliers and is a lot simpler. There are 
also many opportunities to get in which makes it more equal and I 
found it pretty easy to understand. The mechanism on the Farm 
Source website worked absolutely flawlessly and I have a good 
Area Manager that I could call and check with.”

The Co-op made 15 million kgMS available for the first monthly 
event so all applicants will receive the fixed price for the volume 
they requested. 

WHO FIXED 
HOW MUCH 
MILK? 
• Farms of all sizes 

participated, including 
farms producing less than 
40,000 kgMS/season and 
farms producing 1 million 
kgMS/season.

• Over 60% were smaller 
farms producing less than 
200,000 kgMS per season.  

• About 60% of participating 
farms applied for less 
than 30% of their farms’ 
estimated production. 

• Approximately 30% of 
participating farms can 
be considered medium 
sized (200,000 to 
400,000 kgMS/season), 
and just over 10% can be 
considered large (over 
400,000 kgMS/season).
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Three of the seven finalists going head to head 
in the Young Farmer of the Year Grand Final in 
Hawke’s Bay in July have connections to Fonterra.

Matt McRae (Otago/Southland), Emma Dangen (Waikato Bay of 
Plenty) and James Robertson (Northern), will be competing 
against Alan Harvey (Aorangi), Joseph Watts (East Coast), Alex 
Field (Taranaki/Manawatu) and Georgie Lindsay (Tasman). 

Matt is a fourth-generation farmer and lives on a 405-hectare 
property at Mokoreta with his wife Natalie and their young son 
Jacob. Prior to returning to the family farm seven years ago, Matt 
obtained a Bachelor of Commerce (Agriculture) from Lincoln 
University and spent three years working as a rural banker. The 

property where Matt lives 
has been in his family for 110 
years. He hopes his young 
son Jacob might want to 
farm it one day.

Emma Dangen is a 
newly-trained Waikato vet 
who takes multi-tasking to 
the next level. The 
24-year-old lives on a 
750-cow split-calving dairy 
farm in Pirongia and her day 
starts at 5.30am when she 

helps her fiancé Chris Poole, a Fonterra shareholder, feed calves 
before work. Emma completed a Bachelor of Veterinary Science at 
Massey University and her win means that for the first time in the 
contest’s 51-year history, two of the grand finalists will be women.

James is the youngest finalist at age 22 and is an Auckland-based 
business graduate at your Co-op. James joined Fonterra in February 
2018 after completing a Bachelor of AgriCommerce at Massey 
University. James grew up on a 200-cow dairy farm in the Waikato. 
Returning to the land “will always be on the cards” for James, who 
is keen to grow his technical knowledge of the wider agricultural 
supply chain. 

One of our most important recycling and waste 
reduction partners has been honoured with an 
award for innovation.

Future Post takes Anchor milk bottles and soft plastics and turns 
them into fence posts, reducing the amount of plastic sent to landfill.

The Kiwi start-up not only sold a fair few posts at the recent 
National Fieldays but also picked up the Launch New Zealand 
Innovation Award.

“We’re just absolutely over the moon,” says Future Post 
Managing Director Jerome Wenzlick.

“We know we can make a difference by using plastic packaging 
like the Anchor milk bottles, and that’s been recognised with this 
Innovation Award.”

The judges’ comments were more than positive.

“These posts provide a way for farmers to help address what is a 
massive environmental problem for New Zealand. This is a positive 
and potential game changing step towards dealing with New 
Zealand’s plastic recycling challenge.”

The fence posts are currently sold through 33 of our North Island 
Farm Source stores, with Central Districts and Northland farmers 
leading the charge when it comes to sales. Next steps are to extend 
sales into the South Island. 

Farm Source Director of Marketing Anne Douglas says there has 
been real interest from farmers.

“Farmers are particularly loving the sustainability credentials and 
the quality of the product itself.”

FBNZ’s Environment and Sustainability Manager Larisa Thathiah 
passed on her congratulations to 
the team at Future Post.

“We’re delighted Future Post has 
been recognised with the 
Innovation Award this year. 

“We’re proud to be part of this 
journey with the team because 
collaboration is key for innovation. 
We look forward to continuing to 
support Future Post with this 
initiative.”

YOUNG FARMER OF THE YEAR GRAND FINAL

Co-op partner scoops award at Fieldays

Emma Dangen is one of  
two women in the final

Miles with Future Post's Jerome Wenzlick and 
Larisa Thathiah Future Post's Bindi Ground and Jerome Wenzlick

James Robertson competes in the Northern Young Farmer of the Year contest
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Nearly 200 farmers have taken advantage of 
workshops on managing milk price risk. 

The seven workshops around the country were run through a 
partnership between your Co-op, Lincoln University and NZX. 
They were designed to give farmers more information about how 
they can manage volatile milk prices and the many factors that 
influence the price they receive for the milk they supply.

The speakers included two senior members of Lincoln University’s 
Agribusiness and Commerce faculty, Dr JD Van Heerden and 
Professor Hugh Bigsby, Fonterra’s Head of Commodity Trading David 
McGowan and Nick Garden from the NZX.

The comprehensive sessions covered the theory behind price 
risk management, how Fonterra chooses what products to make 
from the milk available to generate the highest returns, how the 
milk price is calculated, the Co-op’s Fixed Milk Price scheme and 
all the ins and outs of the NZX’s futures market. Canterbury 
farmer Marv Pangborn also spoke at the workshops, giving his 
own perspective of price risk management and how greater 
awareness of market volatility has helped him plan for the future.

Ohaupo farmer Mark Turnwald says the information about 
Fixed Milk Price was particularly useful.

“The benefits seem pretty clear. By evening out the payout and 
not having big lows, budgeting could be a lot easier. It removes a 
lot of the doubt and having a known amount you’re going to get 
helps ensure you can cover the costs of running your business.”

One of the speakers, Dr JD Van Heerden, says understanding 
price risk and how to manage it doesn’t have to be complicated 
and it’s important information for farmers to have.

“One of the things we tried to do in the workshops was to make 
the information as practical as possible, by explaining what it can 
mean for a farm business at a basic level. Based on the feedback 
we have received the farmers were able to grasp the concepts 
quite well and now have a good understanding of the tools and 
services available that can help mitigate the impacts that the 
volatility in the dairy industry can have on their business.”

Tirau farmers Adrian 
and Pauline Ball, 
owners and operators of 
Dennley Farms Ltd, have 
been named the 2019 
National Ambassadors 
for Sustainable Farming 
and Growing.

The couple received the Gordon Stephenson Trophy, named in 
honour of the late Waikato farmer and noted conservationist, at 
the Ballance Farm Environment Awards National Sustainability 
Showcase in Hamilton in early June.

The Ballance Awards champion sustainable farming and 
growing through an awards programme which sees one regional 
Supreme Winner selected from each of the 11 regions involved. 
The 11 winners are then judged again to find one national winner.

Dennley Farms’ strong environmental, social, and economic 
sustainability was a stand-out for the national judging panel.

The business’ tagline is ‘creating value inside the farm gate,’ and 
both Adrian and Pauline are active in driving meaningful industry 
change and improved public perceptions of the sector.

Dennley Farms runs alongside the Waihou River, which they 
treat with respect. There is 1.7km of fencing and riparian planting, 
and fencing setbacks are 20m plus to allow for revegetation of 
the river banks. The pond areas on the dairy farm are hotspots for 

biodiversity and provide a great habitat for frogs and many 
waterfowl species.

An innovative approach to managing staff rosters also makes 
Dennley Farms a great place to work.

Adrian says, “For our daughters to experience the awards has 
brought a deeper understanding of the sustainable journey our 
family has been on. It is always good to hear other people’s opinions 
about what you are doing. We have been involved with the sector 
for a while now, and it’s good to be positive and share our story.”

Chair of the National Judging Panel Dianne Kidd says, “The Balls 
demonstrate a deep understanding of all aspects of sustainability, 
including consumer awareness, the environment and staff and 
animal welfare. They have a vision and conviction that New 
Zealand needs to take sustainability seriously.”

“Adrian and Pauline are a strong team and will be excellent 
ambassadors for New Zealand. They are passionate about 
sustainability and leading change by example.”

The awards, run by the New Zealand Farm Environment Trust, are 
open to any business making its living from the soil – agriculture, 
horticulture and viticulture. Two other Fonterra farming families, 
Hawke’s Bay farmers Nick and Nicky Dawson, and Bay of Plenty 
farmers Fraser and Katherine McGougan, also made the finals by 
winning the supreme award in their respective regions.

“Farming sustainably is one of the core pillars that our Co-op is 
built on, so it’s great to see Adrian and Pauline recognised for 
their outstanding performance in this area”, says Charlotte 
Rutherford, Fonterra’s Director of On Farm Excellence.

MEETING TO MANAGE MILK PRICE RISK

Big environmental award for Co-op farmers

Farmers say the presentations gave them some valuable insights
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FIELDAYS 
Hundreds of visitors to the National Fieldays at 
Mystery Creek stopped in to visit us at the Fonterra 
Farm Source marquee over the event's four days.

CEO Miles Hurrell, Chairman John Monaghan, Farm Source 
Director Richard Allen and many other senior leaders were on hand, 
chatting to farmers and answering the questions put to them.

We showcased some of the great work your Co-op does both 
locally and around the globe and provided free samples of products, 
such as Anchor Greek Yogurt, made with your top-quality milk.

John Monaghan chatting with some fellow farmers

Miles donned an apron to give out samples

Miles sharing a cuppa and a chat

The VR headsets were a hit with the youngsters

Visitors check out the tanker
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2019

Chilling out in the Primo caravan Deegan about to test out the sawdust sandpit

Inside our Farm Source marquee

Kids searching for treasure Our number one fan Andy Oliver trying out a tanker

Trying out some hand milking skills
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As a strong Farm Source advocate with a track record 
of leading teams across Fonterra, our new Head 
of Farm Source for Waikato Debra Kells is looking 
forward to helping farmers get the most out of being 
part of the Co-op.

Originally from Nelson, Debra has spent the past 20 years living in 
Hamilton and loves that it offers the best of both worlds. 

“I love the city, rural mix. You’re not feeling like you’re in a big city, 
but then you don’t have to go far and it’s lush and green. It’s just a 
beautiful part of the country to be in.”

Her career with the Co-op started in 2002, soon after it was formed.

“A huge motivator for me is working with people and helping to 
develop them, to see them grow. I started with Fonterra in the very 
early days helping form the teams that would go on as the new 
Co-op. Over the years, I’ve had the opportunity to work with some 
awesome people in recruitment, finance and human resources. 

“Being able to now work closely with the regional team and with 
our farmers to help connect them to our Co-op is really exciting.”

Debra says that one of the most enjoyable things about being part 
of Fonterra is our impact on the world stage and the phenomenal 
quality of the products we make. 

“It’s the realisation that across the region, we’ve got farms that 
vary in size but collectively every single one contributes to that 
success. Collectively, we are really strong.”

In her most recent role as Farm Source Service Centre Manager, 
Debra counts merging the retail and old milk supply teams into one 
“very powerful Farm Source offering” as a career highlight.

“Seeing it all together really brought home our competitive edge,” 
she says. “We had two separate teams spread across different 
locations and bringing them together was the very start of what 
Farm Source is today. It helped us think about all the different ways 
we can connect with our farmers but also how Farm Source could be 
offered as a service in its own right, and we’ve been really successful 
at doing that.

“Within the Service Centre, quite a few people in that team had 
come from a farm themselves and then either studied or moved to 
work in other parts of Farm Source and within Fonterra, so that was 
really neat as well.”

The Service Centre has some of the highest rates of Farm Source 
interactions with our farmers on any given day, which gave Debra 
valuable insight into the challenges and issues that farmers face.

“As well as gaining an appreciation of how tough it can be on-farm, 
it also taught me about the untapped potential that exists in 
understanding our Co-op. 

“My team and I have an incredible opportunity to influence that 
potential and demonstrate that we offer support on-farm, that we have 
our Farm Source hubs, a reward system and networks designed to 
support our farmers with their businesses so they can be successful.”

She plans on spending the next few months meeting as many 
farmers as possible to listen, learn and ensure her team’s farmer 
connections are really strong.

“We want our farmers to come to us and know that we can make 
farming easier. We’ve got some great initiatives such as the 
Co-operative Difference that we want to ensure is understood, 
around rewarding those who are doing well around sustainability. 

“Collectively, across the Waikato we have some really talented, 
passionate people doing amazing things, both our farmer 
shareholders and our regional teams. I’m saying ‘yes’ to every offer 
and invitation I get, with the ultimate end goal to understand the 
drivers and issues that our farmers are facing, and to work out how 
we can make it easier or help them to navigate those issues. 

“I’m very passionate about our full Farm Source offering and the 
opportunities we have to help our farmers be successful. There’s so 
much potential there and I’m looking forward to getting out and 
about to show them what that is and be proud of it.”

It was a hit at Fieldays and Anchor’s latest product is 
proving just as popular with kiwi yoghurt lovers.

Anchor Greek Yoghurt, launched in May, is a low-fat yoghurt made 
from your top-quality milk and authentic Greek cultures to give a 
deliciously thick texture and a decadently creamy taste. With no 
artificial colours and available in 700g tubs, is comes in three 
flavours - Natural Unsweetened, Manuka Honey and Blackberry. 

Nearly 10,000 samples were snapped up at Fieldays and the 
feedback was hugely positive. 

“Both consumers and customers say they are really enjoying the 
new yoghurt” says Senior Brand Manager Jennette Thorne. “Greek 
yoghurt is a real growth area, the creaminess and thickness of the 
yoghurt and the health perception around Greek yoghurt is what 
people really like – that’s why we have accessed a yoghurt culture 
all the way from Greece. We’ve had some great results from the 
consumer testing we’ve done with people saying they like it more 
than the other Greek yoghurt products on the market.”

Jennette says the versatility of the Anchor Greek Yoghurt is a big 
plus. “You can enjoy it so many different ways. It’s great with muesli 
or your favourite fruit, you can mix it in a smoothie or use it when 
you’re cooking. It’s a source of protein and calcium and it’s also 
gelatine free.”

Because we want as many people as possible to know about  
the new product Anchor is starting some in-store sampling at 
supermarkets and you may have noticed the new TV 
advertisements 
which started a 
couple of weeks 
ago. There are three 
different ones, 
based on the three 
flavours, and they 
will be showing on 
screens until 
November.

Meet Waikato’s new Head of Farm Source, Debra Kells

Anchor’s new taste of the Mediterranean

Debra Kells with MP Jamie Strange, PM Jacinda Ardern, SDA Doug 
Dibley and MP Greg O’Connor

The new yoghurt comes in three 
delicious flavours
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Nearly 50% of Chinese consumers eat more dairy 
than they did a year ago, boding well for our Co-op.

Recent Plant and Food research also found that 38% of 
consumers in China are eating dairy every day.

“China is already the world’s biggest dairy import market, and as 
more consumers incorporate the goodness of dairy in their daily 
diet, demand shows no signs of slowing,” says Christina Zhu, 
President of Fonterra China.

“Increasing affluence means Chinese consumers are trading up 
to options that they perceive to be healthier and more natural, 
while also indulging in inventive and exciting tastes as they look to 
treat themselves with new experiences.”

Chinese consumers also prefer New Zealand dairy across the 
board, believing it’s of higher quality, more natural, ethical, and 
environmentally friendly than locally produced dairy.

The study also found that dairy products are more positively 
viewed than other forms of protein, such as meat or seafood 
because consumers see dairy as having a lower impact on the 
environment overall.

This is in addition to Chinese consumers’ growing recognition of the 
importance of protein to energy, recovery and improved immunity.

China isn’t alone. World demand for animal-based protein is 
expected to double in the next 30 years. Though New Zealand dairy 
is well-positioned to meet this, doing so using existing methods 
alone won’t be sustainable.

Instead, there is growing interest in plant-based proteins to 
support a healthy lifestyle while also preserving our planet.

In China, this is especially true. With foods like tofu consumed in 
China for around 2000 years, plant-based proteins are an already 
well-established diet staple.

Balance is also entrenched in Chinese eating culture. Where 
Kiwis might take an either/or approach to plant and animal 
proteins, in China, they’re considered complementary.

The survey’s findings came to life recently as thousands flocked 
to Alibaba’s first New Zealand Expo, held in Auckland.

More than 9000 people pre-registered to attend the event, and 
it was a chance to showcase our high-quality products to Chinese 
consumers who were eager to see, touch and sample our products 
in-person. 

We’ve been growing our relationship with online retailer Alibaba in 
recent years, and your Co-op’s involvement in the Expo was met with 
a great response. Various stalls featuring Made in New Zealand 

products were on display and our Anchor, Anmum and Kapiti brands 
were reported to be the busiest over the two-days.

At one point, more than 1,000 units of Anchor powder were sold 
in just five minutes. But helping to sell our products were our 
Daigou. It means ‘buying on behalf of’. Our Daigou are effectively 
sales agents that sell our products to consumers via the 
cross-border sales channel – an e-commerce channel that we  
use to sell direct to consumers in China.

Key Opinion Leaders, or as we know them, Influencers, were 
streaming live from the event, capturing displays and the flurry of 
activity, all the while facilitating sales offshore. Product was flying 
out of our stall at pace.

Adele Wilson, Fonterra Export Director, says face-to-face contact 
with our customers is critical.

“The Expo was a way for customers to come in and interact 
directly with our product, to understand the differences, and it was 
a really great opportunity to explain those differences,” she said.

CHINESE DEMAND FOR NEW ZEALAND DAIRY  
SHOWS NO SIGNS OF SLOWING

KEY FINDINGS:
• 48% of Chinese consumers ate more dairy in the past year

• 38% of Chinese consumers eat dairy every day

• 45% of Chinese consumers associate diary with protein

• 87% of Chinese consumers say dairy is a good source  
of nutrition

• Chinese consumers prefer New Zealand dairy across the 
board, believing it’s of higher quality, more natural, 
ethical, and environmentally friendly

Our team says the Expo was a huge success

The focus is on selling more and giving us access to China’s growing 
middle-income earners

Visitors to the Expo act as 'influencers' to their friends and family in China
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We close a door on a shipping container every three 
minutes. And making sure our containers have the 
right amount of the right product with the right 
paper work is Ian Treloar, Fonterra’s Global Supply 
Chain Integrity Specialist.

The standards he sets means Fonterra is trusted under the Secure 
Exports Scheme (SES) which gives priority clearance at borders so 
we can get access to markets faster, with minimal interruptions. 

Now, New Zealand Customs has officially joined us in 
recognising Ian with the New Zealand Customs Plaque. And it’s 
worth noting this award is incredibly rare for people outside the 
Government to receive. 

“I was humbled. Really, really humbled,” says Ian. 

Having been in the role for nine years and retiring come 
August, to spend more time on his truffle orchard, Ian attended 
his last meeting with New Zealand Customs – one he thought was 
business as usual. 

“I didn’t read the signs. I was in my last meeting when I noticed 
two guys had joined the meeting and one of them had a whole lot 
of badges. 

“A man in a suit came and grabbed the uniformed officer and a 
few minutes later we all had to leave the room. I thought it was 
some sort of emergency. Turns out the one in the suit was number 
three in charge, Richard Bargh, who is the General Manager of 
Revenue and Assurance for Customs and I was receiving an award. 

“They all took it really seriously and I felt humbled to get it 
because really, you’re just doing your job.”

Retelling a story about one of our containers being stopped at the 
border in Spain, Ian emphasised how important relationships are. 

“A container carrying around $150,000 worth of product was 
stopped at the border because of a broken seal which was 

damaged in transit. New Zealand Customs reached out to the 
Spanish authorities and reinforced that the product was safe. 

“They went further than they normally would considering it was 
only one container.” 

Madeleine Belay, Ian’s manager, says Ian’s attention to detail, 
knowledge, and passion to achieve the best solutions for Fonterra 
are evident in everything he does.

“We are all incredibly proud of Ian.”

Richard Bargh, New Zealand Customs GM Revenue and 
Assurance says Ian’s contribution far exceeded the scale of any 
other SES partner. It’s because of Ian’s work that Fonterra 
continues to have the highest compliance reputation with New 
Zealand Customs, as well as US Customs and Border Protection 
and the General Administration for China Customs.

“We appreciate the last nine years working with Ian, which 
made our role so much easier. We wish Ian well in his retirement 
and hope his truffle orchard provides him and his ex MPI detector 
dog, now truffle detector dog, with a plentiful crop.”

After first launching our Jar Cheese in Iraq in 2006, 
today your Co-op produces the most popular 
cheese in the country with more than 35% market 
share in the category.

Jar Cheese is a creamy cheese spread that is a staple in Middle 
Eastern diets. It’s popular on Arabic bread at breakfast and lunch, 
and is a big favourite with kids. It has also proved to be a favoured 
ingredient in meals prepared to break fast during Ramadan, with 
the Co-op seeing product sales exceed the monthly average at 
this time of year. 

Fonterra Brands Central Asia Middle East and Africa Managing 
Director, Gaby Amade says, “We are extremely pleased to hold 
the leading position in the cheese market in Iraq. After looking at 
the cultural context and assessing the market opportunity, our 
team has successfully developed a product that resonates with 
customers. It’s distinguished by our farmers’ nutritious and 
delicious New Zealand milk, its fantastic value and our trusted 
and recognised Anchor brand.

“The opportunity to continue to expand our Jar Cheese across 
the region is significant for our Co-op and it forms a key pillar of 
our strategy,” says Gaby. 

In the Gulf region alone the cheese category is worth over  
US$1 billion per year, presenting a large opportunity for your 
Co-op as we look to enter more markets. The team is already 
working hard on this expansion, with our Jar Cheese now sold  
in Saudi Arabia’s largest supermarket chain, Panda.

What sets our Jar Cheese apart from others in the market is not 
only our New Zealand provenance but also the cost advantages 
we have by producing around 5,000 metric tonnes of Jar Cheese 
per year at our Dammam manufacturing site in Saudi Arabia. We 
expect to grow our sales by around 50% over the coming year as 
demand for the product grows.

While we currently sell 
Jar Cheese in Iraq and 
Saudi Arabia, through 
both foodservice and 
modern trade, there is a 
significant opportunity 
to enter into new 
markets in the region, 
such as the United Arab 
Emirates, Bahrain and 
Kuwait.

Hats off to a supply chain specialist

CO-OP SPREADS JAR CHEESE ACROSS THE MIDDLE EAST

Ian Treloar receiving his award from Richard Bargh

Iraqi Meat Shawarma with Anchor Cheese
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The recommended changes to DIRA announced 
in mid-June have got me thinking about the 
importance of listening when you’re making 
changes or building trust. 

The messaging from farmers at the DIRA public consultation 
meetings around the country was clear and consistent, including an 
end to open entry, ending the requirement to supply raw milk to 
export-focussed competitors at a regulated price, clarity around 
deregulation timeframes, and transparency of all processors’ milk 
prices. However, it seems that our requests have gone unheard. It 
does little to engender confidence in the process to date. That said, 
there is still a Select Committee process which your Council will 
continue to engage in and advocate on your behalf. 

One of Council’s fundamental reasons for being is that listening 
role – being available to all 10,000-odd Fonterra farmers to listen 
to and talk with you about your Co-op. We’re focused on 
becoming increasingly forward-looking, strongly connected with 
the views of our farmers and ensuring we bring the next 
generation of farmer shareholders along on the journey. This year, 
the Council’s Leadership Team has been holding meetings around 
the regions, so that we can hear more from you, and let you know 
more about what we’re doing to ensure your voice is being heard 
by the Board. In these meetings we talk about what's top of mind 
for you, how you're feeling about your Co-op, how you see the 
Co-op moving forward, and answer questions you have about 
what we're doing as a Council.

So far, we’ve visited Northland, Taranaki and Canterbury – 
Southland is coming up in late July. Look out for an invitation in 
your inbox when we come to your region. It’s been encouraging to 
see so many of you come along. We’d especially like to see more 
of the next generation at these and other farmer meetings being 
held by your Co-op and other industry groups. In June we had 60 
enthusiastic young farmers visit Head Office in Auckland for two 
days to attend the Understanding Your Co-op Programme (UYCP). 
Their sharp questions, engagement, ambition and energy 
indicated that our industry will be in good hands when it’s time 
for us more ‘experienced’ farmers to retire. But it’s up to us to 
continually encourage the involvement of our industry successors 
- we need to help them take time off farm for learning 
opportunities, encourage them to have a voice, and show them by 
our own behaviour why they should follow in our footsteps. With 
so many challenges to building a farming business coming from 
regulations, the financial markets and the environment, our young 
farmers need to hear a balance of perspectives more than ever. In 
the spirit of our newly-minted Purpose statement, I encourage 
each of us to consider how the way we ‘show up’ day to day 
influences those around us. Encourage and give the next 
generation space to speak, and really listen to their words. There 
is real power in that.

I hope that those of you with a view on our Director election 
process took the opportunity to complete the survey back in 
April. Council believes that the review Committee’s done a good 
job of reflecting the feedback in their recommendations, and I 
hope that you also feel that your voice was heard. 

The recommendations will simplify and enhance the election 
process, without eroding its fundamental goal, to get the best 
possible candidates for our Board. They will be tested in this 
year’s election. However, for the process to really work, it needs 
to be used. Your Co-op’s leadership is chosen by you, the farmer 
shareholders, so it’s important that you participate – be informed 
about the candidates and get your vote counted. 

Outside of elections you can still get your voice heard. Many 
shareholders don’t know about our regular formal interactions 
with the Board. Our conversations are informed by the feedback 
our Councillors receive from you, so make sure you take 
advantage of this opportunity by speaking to your Councillor 
about the topics that interest you about your Co-op.

Change in an organisation as large and complex as Fonterra 
takes time. I’m feeling hopeful about the direction we’re headed 
in, and I’m looking forward to seeing things take shape. I know 
progress seems slow, however my take is that I’d rather know that 
things are being thought through thoroughly, with a strong 
purpose developed, strategy aligned to this, and a business plan 
that delivers an enduring business transferring to a healthy and 
prosperous dairy industry. 

Duncan Coull

NOTE FROM THE 
SHAREHOLDERS’ COUNCIL 
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Manawatu farmer Johanna Wood is helping  
to put New Zealand on the map when it comes  
to governance of the world’s most popular  
sport, football. 

In April Johanna became the first female President of New Zealand 
Football, just a month after being elected as a member of the FIFA 
Council, the game’s exclusive decision-making body, comprised of 
only 37 officials. 

The Council sets FIFA’s strategic direction and is responsible for 
crucial calls such as deciding on the number of teams to compete 
in the FIFA World Cup, and allocating the hosting rights for the 
FIFA Women’s World Cup – a race that New Zealand has entered 
for the next edition in 2023.

Johanna took her seat next to FIFA President Gianni Infantino 
to watch the Football Ferns compete in their opening match of 
the FIFA Women’s World Cup in France against the Netherlands 
last month.

Growing up with a sister and a mother who told her girls could 
do anything, Johanna has taken every opportunity that has come 
her way. She recently graduated as a Doctor of Education and has 
served as a school principal and board of trustees’ member.

“I like to be busy, and you have to believe in yourself. I never 
thought I’d be President of NZ Football but the opportunity came. 
And it’s not just about you, it’s about the team around you.

“It’s never just about Fonterra, it’s about the Co-op and what we 
can and do achieve together.”

Johanna’s 140-hectare dairy platform runs a herd of 280 
pedigree Milking Shorthorns over spring and summer, with a 
smaller number milked through the winter. The dairy platform is 
supported by a 180-hectare dry-stock farm

A stalwart of New Zealand’s dairy farming industry 
is being remembered following the death of 
Malcolm Pettman.

Malcolm, 87, passed away in Palmerston North Hospital in early May 
after a short illness.

He was a qualified accountant but spent much of his long career in 
management in the dairy industry, starting in 1956 as Secretary of the 
Golden Bay Dairy Co-op and progressing through to managing the 
company. 

In 1971 Malcolm moved north to the Ruahine Co-op in Dannevirke 
and in 1973, after a merger with the neighboring company, became 
Chief Executive of the Tui Co-op, which had its head office in 
Pahiatua. This co-op continued to expand through supply growth and 
further mergers, eventually having a collection and manufacturing 
area from Wairoa in the north to the Wairarapa in the south. 

In 1989 the company merged with the Manawatu Co-op to form 
Tui Milk Products Ltd. Malcolm was appointed Chief Executive of Tui 
Milk Products and stayed in the role until he retired in 1991. His skills 
and vast experience were called on post-retirement as an advisor and 
consultant to various dairy companies until the formation of Fonterra 
in 2001.

Malcolm was also well known in the Manawatu for his voluntary 
work and contributions to business, the community and education. 
He served as Deputy Chair of the Universal College of Learning 
Council, CEO of the Tararua District Council and a senior member of 
the Masonic Lodge, the Manawatu Woodworkers Guild and Rotary.

Former chairman of Tui Milk Products John Whitelock says 
Malcolm was a tireless servant of the dairy industry.

“I was not just a colleague of Malcolm’s but also counted him as a 
good friend. To use a rugby analogy, he worked in what I would call 
the ‘front row’, never shirking from hard work or exercising his 
opinion, in what was a relatively turbulent time in the dairy industry 
with many mergers and the like. He was a great communicator who 
was able to relate to people on all levels and highly respected by his 
peers and everyone he worked with.”

Malcolm is survived by Barbara, his wife of 63 years, four  
children (Susan, Peter, John and Penny), 11 grandchildren and  
six great grandchildren.

FROM FARM TO FIFA

INDUSTRY MOURNS THE LOSS OF A PIONEER

Malcolm and his wife Barbara were married for 63 years

FIFA official Johanna Wood blends farming with football
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We know every calving season is full on and that 
the bottom line can take a hit at this time of year. 
To help with this on-farm pressure, Farm Source is 
offering several new deals and partnerships to save 
you time and money. 

They include deferred payment terms, discounts on farm 
equipment, and seamless syncing with Cash Manager Focus.

Richard Allen, Group Director of Farm Source, says “the 
difference between our Co-operative and other processors is that 
we don’t just collect milk – at Farm Source, we are always looking 
for solutions to help our farmers make their farm and Co-op more 
sustainable. This is the Co-operative Difference.”

From now until the end of November you have the option to 
spread or defer payment on all through-store and selected direct 
sales transactions over $500. This means you can enjoy flexible 
payment options for up to six months interest free to help 
manage your cash flow. 

Will Green, a Fairlie sharemilker, says “as a young person in my 
first year in the industry, Farm Source was a massive help to me. 

“By providing me a six-month deferral on items I needed to start 
up my business such as feed, fences, gear for staff – effectively 
meant that I was able to go into my first season without getting 
another loan from the bank.”  

The deals and support don’t stop there.

Farm Source has partnered with Case IH, one of the world's 
largest producers of agricultural equipment, helping Fonterra 
farmers save up to 22% on selected tractor models. 

Farmers will be eligible for a 2.39% finance offer, based on 36 
months and a 30% deposit. 

It’s not just about saving farmers money, says Richard. 

“We know time is a premium on-farm. That’s why Farm Source 
is committed to helping you find efficiencies in your business. By 
partnering with CRS Software, we’re making your accounting 
easier so you can spend more time doing what you do best – 
producing high quality milk.” 

Farm Source and CRS Software are working together to allow 
you to automatically sync your Farm Source account statements 
within Cash Manager Focus, the next generation of Cashmanager 
RURAL.

It’s estimated that 55% of farmers use CRS accounting software. 

Existing Cashmanager RURAL customers will be able to access 
this feature once they choose to move across to Cash Manager 
Focus later this year. 

If you’re already on Cash Manager Focus, then you can sync 
your Farm Source Statements right away. New customers can sign 
up for Cash Manager Focus right now by calling CRS software 
directly on 0800 888 080.

Farm Source working  
to lower on-farm costs
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Your Co-op has made the difficult but necessary 
decision to close our Dennington site in Australia 
in South West Victoria, with the site ceasing 
operations by the end of November 2019. 

Fonterra - like many others across Australian dairy - continues to 
feel the impact of significant industry changes with a reduction in 
the Australian milk pool, leading to excess processing capacity 
across the industry and heightened competition for milk. 

We are also reviewing our global asset portfolio, including 
unwinding the joint venture with Beingmate earlier this year and 
the recent sale of the Tip Top ice cream business. 

Fonterra Australia Managing Director René Dedoncker says 
although a hard decision to make, closing the site consolidates 
our asset footprint, reduces excess capacity and helps deliver 
return on capital.

“The Dennington factory is under-utilised and the site is not 
viable in a low-milk-pool environment. To drive value, we need to 
remove surplus capacity,” says René. 

The Dennington factory is over 100 years old and was acquired 
by the Co-op from Nestlé in 2005.  

The closure will affect 98 Dennington employees, and the 
Co-op’s top priority is on the wellbeing of these people and their 
families, and providing them the support they need now and in 
the months ahead.

Australian dairy continues to feel the impact of the ongoing 
drought and industry structural change. With the Australian milk 
pool down by more than 800 million litres this season, excess 
processing capacity has resulted in heightened competition for milk 
across the industry and the underutilisation of manufacturing assets.

“In this current operating environment, it’s more important 
than ever that we put milk into the highest returning products to 
ensure we can run a sustainable business and return a dividend,” 
says René.

“This decision consolidates our manufacturing in Western 
Victoria, making our three regional Victorian milk processing sites 
at Cobden, Darnum, and Stanhope more efficient. 

“Following the closure of Dennington, milk currently processed at 
Dennington will be relocated to our Cobden manufacturing plant.

“Coupled with our two Tasmanian factories and secondary 
processing plant at Bayswater, this gives us the right asset 
footprint to ensure both our milk and manufacturing facilities are 
efficient, with milk going into higher returning products, so that 
we’re delivering value to our shareholders,” says René.

Our KickStart Breakfast partnership with 
Sanitarium received a boost in the Government’s 
Wellbeing Budget, through a commitment to 
continue the support from the Ministry of Social 
Development for another two years.

The government’s involvement in the KickStart Breakfast 
programme since 2013 has enabled us to open the programme to 
every school in New Zealand and provide a healthy nourishing 
breakfast every school day.  

Since 2013, KickStart Breakfast has nearly doubled the number 
of schools participating in the programme and in 2019 alone, the 
programme has seen almost 8% growth.

In late term one, Fonterra farmer Jane Hutchings attended 
Kaikohe East School in Northland’s KickStart Breakfast club and 
says principal Chicky Rudkin told her about the impact the 
programme has had on the kids.

“Not only does the KickStart programme help the bodies of 
children, but also their minds. The teachers say the students’ 
attention span and behaviour has improved vastly through this 
programme. It also feels good to know that we are helping to 
broaden their knowledge and tell them a bit about what it means 
to be a dairy farmer.”

KickStart Breakfast would not be possible without the support 
of you, our fantastic Fonterra farmers. Our schools welcome our 
farmers to get involved and pop along to join a breakfast club.  
To find out more information or volunteer at a local breakfast  
club, please get in touch with the KickStart Breakfast team at 
kickstart.breakfast@fonterra.com.

DRIVING EFFICIENCY BY CONSOLIDATING 
OUR AUSTRALIAN MANUFACTURING

Big boost for KickStart Breakfast programme
KEY FACTS:
• More than 1000 schools participating in KickStart Breakfast

• Serving breakfast to more than 30,000 Kiwi kids every 
school day

• Serving more than 140,000 breakfasts each week

• More than 30 million breakfasts served since 2009

Students enjoy just some of the 30,000 breakfasts served each school day
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Social media throws up some off-the-wall gems 
sometimes. We’ve spotted a tweet suggesting the 
‘Canterbury Mudfish’ should be considered as the 
new name for the Crusaders rugby franchise when 
they go through their brand review next year. 

Another punter jumped in to second the idea saying the  
species “describes perfectly how they grind out opposition  
in tough conditions.” 

But if it wasn’t for your Co-op working together with local 
farmers and community groups, we might not have any 
Canterbury mudfish left to name the famous rugby team after. 

Recenty we were involved in a celebration marking the 
culmination of years of work to construct a ground-breaking 
protection project for the mudfish.

The habitat area for the Kōwaro, as they’re named in Te Reo 
Māori, has increased from 880m2 to 8,000m2 in the Selwyn 
Waihora catchment thanks to electromagnetic barrier technology 
being used for the first time in the Southern Hemisphere. 

Essentially, 
electric currents 
run through the 
water and make 
trout turn around 
and swim away 
from the mudfish, 
which they’d 
otherwise eat.

The project 
wouldn’t have been 
possible without funding from Fonterra’s sustainable  
catchments programme. 

“This is a fantastic example of thinking and acting at a 
catchment scale, with one intervention on a specific farm 
supporting a broader catchment and community goal,” says Trish 
Kirkland-Smith, Fonterra’s General Manager Group Environment.

“We’re delighted to have helped make it happen, as we continue 
our work with communities in catchments up and down the 
country to help rebuild the health of New Zealand’s waterways.”

The Canterbury Mudfish is a treasured species for local iwi Ngāi 
Tahu and having more of them around helps protect other 
freshwater natives such as kōura (crayfish) and kākahi (mussels).

They may be tiny, slimy and reclusive, but University of 
Canterbury professor Angus McIntosh has described them as 
“almost the coolest fish going around” because of their ability to 
live for several days without water by burrowing into mud. 

An incredible fish well worth saving, and perhaps also worthy of 
being the namesake of one of the best rugby teams in the world! 

Otago’s Kakanui community came out in  
droves recently to take ownership of their local 
waterway’s health.

Volunteers braved the cold weather and howling winds to plant 
1000 native plants along a creek on the corner of 
Maheno-Kakanui and Waianakarua roads - including flax, cabbage 
trees, low shrub tussock, and more.

The creek flows through Co-op farmers James and Bridget 
McNally’s dairy farm, who organised the riparian planting in 
partnership with North Otago Sustainable Land Management 
(NOSLaM).

“The day was a huge success,” says Bridget. “It was great to see 
such a big turnout from the community who take pride in 
protecting the environment where we all live, work, and farm.”

Rob McTague, NOSLaM Coordinator, was equally delighted with 
the turnout. “This shows a genuine rural collaboration is easily 
possible when a common goal is identified,” he says.

Your Co-op sponsored a BBQ to provide lunch for the 80+ 
hungry volunteers, which was bolstered in numbers by members 
of the local fire brigade, as well as 38 students from the Kakanui 
and Maheno schools.

“It’s great to see the leadership 
of our farmers and NOSLaM in 
bringing communities together to 
look after our waterways,” says 
Julie Morris, Fonterra North Otago 
Sustainable Dairying Advisor.

“Everyone can do their bit, and 
especially by involving and 
educating local schools, we can 
help to preserve our freshwater 
for generations to come,” she says.

From Crusaders to Mudfish?

Kakanui community’s commitment to waterways runs deep

The mudfish looks like it could slip out of some 
tackles

Could these crusading horsemen turn into mudfish?

The Farm Source team was on hand to provide lunch

80 volunteers planted 100 
native plants
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“Fierce but friendly” competition among your  
Co-op’s 26 manufacturing sites has culminated in 
achievements being celebrated in the annual Best 
Site Cup awards. The sites vie for awards across a 
range of categories including productivity, people, 
sustainability and health and safety.

The sites are then divided into three sections based on their size 
for the overall best site cups. Tirau took out the best small site, 
Pahiatua best medium site and Edendale the best large site in a 
closely contested battle. Alan Van Der Nagel, Director NZ 
Manufacturing says the awards are recognition of outstanding 
work by a site for the last season over a variety of areas.

“There is fierce but friendly competition between the sites and 
these awards are always hotly contested.

“The winners have all had exceptional results in each category 
and I want to congratulate them all for their hard work.”

Clandeboye site won the most prestigious award for the 
evening. The Transformation Cup, which recognises sustainable 
change over different themes over multiple years, will be sitting in 
the site's trophy cabinet for the next year, alongside the 
Productivity Cup.

DID YOUR LOCAL SITE BRING 
AWARD WINNER RUNNER UP
Health and Safety Maungaturoto Takaka

People Kapuni Longburn

Sustainability Whareroa Waitoa

Transport Darfield Edendale / Stirling

Quality Pahiatua Te Rapa

Customer Hautapu Edgecumbe

Compliance Reporoa Morrinsville

Productivity Clandeboye Hautapu

Consumer and 
Foodservice Plant

Kapuni Eltham

Small Site Tirau Maungaturoto

Medium Site Pahiatua Hautapu

Big Site Edendale Darfield

NZ Manufacturing 
Director 
Recognition

Canpac

Transformation Clandeboye

Edendale was best of the big, winning the Large Site Cup

The People's Cup went to the team at Kapuni

Tirau was judged to be the best Small Site

Whareroa was named the most sustainable site

Maungaturoto took out the Health and Safety award

A collection of the cups up for grabs
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HOME ANY SILVERWARE?
In addition to the awards given out by the New Zealand 
team, two sites received recognition from our NZMP team 
in Japan.

The Japan Cheese Cup and Japan Protein Cup recognise 
two sites for their continuous support in supplying high 
quality products into Japan. 

Protein is a growing market for our products in Japan and 
Clandeboye added the Protein Cup to their trophy cabinet. 

Whey Protein Concentrate and Milk Protein Concentrate 
make up 40% of the products we export to Japan and with 
both an aging population and an increasing focus on health 
and nutrition (particularly around the 2019 Rugby World 
Cup and the 2020 Tokyo Olympics) growth is expected in 
these categories.  

For the second year in a row Stirling was recognised for its 
support in providing high quality product and service to 
this market, where 35% of our exports are cheese. 

Japan is an important strategic market for Fonterra and 
the New Zealand dairy industry. In 2018, Japan was New 
Zealand’s third largest dairy export market by volume 
(140,000 MT) and value (USD$606 million).

Clandeboye took out the Trasformation Cup

Congratulations to all the Site Cup winners

Reporoa was tops of the pops for Compliance

The Darfield team with their Transport trophy

Pahiatua pipped Te Rapa to win the Quality Cup
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Students at Pegasus Bay school in Canterbury 
are now better connected to dairy’s efforts in 
protecting water quality, thanks to the sharp eyes 
of Annabelle Parish.
Annabelle is Personal Assistant to the Co-op’s Head of Farm 
Source for Canterbury, Tasman and Marlborough Charles 
Fergusson and her children attend the school. She spotted an 
opportunity to help after seeing a callout in the school’s 
newsletter about the dairy industry being the missing piece  
in the water topic the kids had been learning about. 

That led to her and General Manager, Sustainable Dairying,  
Mat Cullen, speaking to 100 year 3-4 students, many of whom  
had never been on a farm before. 

“It was about making a connection between our farms and 
products in the supermarket and recognising that fresh water is 
close to the hearts and minds of all New Zealanders, whether it’s 
kids in the country or in town,” says Mat. 

The presentation included activities, quizzes and assembling 
DairyNZ’s ‘Rosie the Cow’ models to get the kids learning.

“We started with basic information on what the Co-op does - 
you could see most faces recognise the tankers. Then we had a 
quiz where we asked how many cows they thought were in New 
Zealand, the different breeds of dairy cows, how much grass one 
cow eats and what supermarket products contain dairy – 
engaging stuff that the kids really got involved with.”  

When the group came together to talk specifically about water, 
Mat and Annabelle focused on the importance of surface water, 
fencing and riparian planting. The duo even had sample jars of 
dirty and clean water on hand to show the difference.

Pegasus Bay Schoot teacher Maggie Yagmich says the time and 
effort Mat and Annabelle put into the presentations was evident 
and the learning for the children has is awesome.

“The feedback from parents has been great too. The kids were 
really excited to go home and tell their families what they had 
been learning about.”

A national celebration of New Zealand’s most 
inspiring women is underway, with nominations 
open for the 2019 Women of Influence Awards.
The event returns for its seventh year to recognise Kiwi women 
who make a difference, from a global level to their own backyards.

In addition to the gala awards dinner on Thursday October 24, 
this year’s programme features an all-new Speaker Series, with 
five events held across the country in August.

World-renowned fashion designer Karen Walker will headline 
the Auckland event, while guests will also hear from a diverse and 
thought-provoking line-up of speakers in Tauranga, Wellington, 
Nelson and Christchurch.  

The ten awards categories include: Rural, Arts and Culture, 
Board and Management, Business Enterprise, Community/
not-for-profit, Diversity, Global, Innovation and Science, Public 
Policy, and Young Leader.

Last year’s winner of the Rural category was Rebecca Keoghan, 
who won the Fonterra Dairy Woman of the Year award in 2016.

The theme of this year’s series is ‘From Grassroots to Global’. It 
showcases the stories and ideas of women who are making their 
mark not just nationally and internationally, but in their own 
communities and regions.

For more information about Women of Influence and  
this year’s Speaker Series, as well as past winners,  
how to nominate and how to purchase tickets, visit:  
www.womenofinfluence.co.nz

SCHOOL KIDS LEARN THE 
IMPORTANCE OF CLEAN WATER

Women of Influence Awards nominations open

2018 Rural Woman of Influence Rebecca Keoghan

Mat and Annabelle presenting to the class

KEY DATES FOR THE 2019 WOMEN 
OF INFLUENCE AWARDS:
• Monday 15 July – Nominations close

• Friday 2 – Wednesday 28 August – Women of Influence 
Speaker Series, five venues nationwide

• Sunday 1 September – Awards finalists announced

• Thursday 24 October – Awards dinner,  
SKYCITY Auckland
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YOUR PHOTOS

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.

Prime cow watching spot on Anieka Templars farm in Southland

@fiona5106 has a special supervisor on farm

Overal ls and Gumboots come in minature size  

on Fran Bennett's farm

Popcorn and Pepsi enjoying a winter sunset  @popcornthecow

Theres a pot of gold at end of the rainbow for  
@life_of_a_dairy_farmer

Winter has wel l and truly arrived in the Naki!  

Great shot by @life_of_a_dairy_farmer
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Calving can be one of the most challenging times 
of the year. It’s wet and cold, and farmers can be 
sleep-deprived as they look after their cows day 
and night. Yet it’s also a positive time: the season 
has begun, there is the arrival of new calves (your 
future herd) and milk is beginning to flow. 
During these busy calving times, your wellbeing can take a hit.  
We all talk about wellbeing, but what is it?

My name is Maitland Manning and I’m DairyNZ’s Farm 
Wellbeing Project Leader. I describe wellbeing as ‘living in a way 
that is good for you and others, and having the ability to respond 
to challenges’.

When it comes to understanding wellbeing, I can speak from 
personal experience. Not long ago, my own wellbeing was 
challenged when stressors became too much. 

The Christchurch earthquakes, my new-born had health issues, 
and a busy job wore away at my wellbeing until my unaddressed 
stress levels developed into anxiety, which began to affect my 
ability to support my family. 

Luckily, I reached out for help and learned what to do to 
maintain my wellbeing. I now keep in regular contact with friends 
and family, exercise regularly, and get out into nature to take a 
break from work and other responsibilities.

One of my roles at DairyNZ is to share with farmers tips  
on wellbeing.

In my conversations with farmers, they’ve told me that 
sustaining wellbeing over calving is essential and have shared 
some simple tips I would like to share with you.

Plan for calving
Having a plan is key. A good wellbeing plan can include: 

• a pre-calving checklist

• a well-stocked calving kit

• a freezer full of slow-cooker meals, and

• team agreement on who is doing what and when.

Talk
Regular team meetings can be difficult during calving. Catch up 
with everyone every few days. Ask how they’re getting on and 
whether they need anything from you, or let them know if you 
need more support yourself. 

Eat
Nutrition is important. One farmer pre-stocks the freezer with 
homemade frozen dinners and provides muesli bars and fruit in 
the staffroom which doesn’t cost much, yet adds a real boost to 
energy and enthusiasm.

Sleep
Sleep deprivation has a negative impact on our ability to 
concentrate, make decisions, and communicate clearly. 

Take breaks
An eight-hour day during calving isn’t realistic. Try to keep 
everyone’s day under twelve hours and roster everyone time off 
farm once a fortnight to do something non-farming related.

For more tips on communicating and managing employees during 
the busy calving season visit dairynz.co.nz/people.

• Maitland Manning, DairyNZ Farm wellbeing project Leader  

LOOKING AFTER YOURSELF 
DURING CALVING

WELLBEING – HELPING 
YOURSELF AND OTHERS
Worried someone is depressed?

• Encourage them to talk to their health practitioner  
or local GP

• Contact:

• ‘Need to talk?’ Text or free call 1737 anytime

• Rural Support Trust - 0800 787 254

• Depression helpline - 0800 111 757

Visit dairynz.co.nz/wellbeing 

BY MAITLAND MANNING

Maitland Manning, DairyNZ Farm Wellbeing Project Leader
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WARD  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

 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

 13 Central Taranaki Noel Caskey yeksactrust@xtra.co.nz  027 230 1083

 14 Coastal Taranaki Vaughn Brophy vsbrophy@xtra.co.nz 027 463 8632

 15 Southern Taranaki Ben Dickie bendickie@orcon.net.nz 027 2937 955

 16 Central Districts West Robert Ervine rervine@xtra.co.nz 027 4385 413

 17 Hawke’s Bay Andrew Hardie hardielong@xtra.co.nz 0294 392 542

 18 Wairarapa John Stevenson johnstevensonfarming@outlook.co.nz 027 469 1548

 19 Tasman/Marlborough Sue Brown suebrown.aorere@gmail.com 027 8295 146

 20 North Canterbury Shaun Lissington Shaun.lynn@amuri.net 027 315 0039

 21 Central Canterbury 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

Shareholders’ CouncilDirectors
John Monaghan
Chairman 
Mobile: 021 758 167

Andy Macfarlane
Mobile: 027 432 3964

Brent Goldsack
Mobile: 021 756 154

Donna Smit
Mobile: 027 265 6668

Leonie Guiney
Mobile: 027 265 4734

Peter McBride
Mobile: 027 265 2909

Bruce Hassall 
Phone: 09 374 9750

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

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

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

John Nicholls 
Mobile: 027 541 6117
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NORTHLAND
Mike Borrie 
Head of Farm Source 
Northland 
Mobile: 027 221 2042 
Email: mike.borrie@fonterra.com
Brian Hughes
Area Manager
Northern/Central Northland
Mobile: 021 542 038
Email: brian.hughes@fonterra.com
Neil Crowson
Area Manager
Central Northland
Mobile: 027 404 2769
Email: neil.crowson@fonterra.com
Scott Parker
Area Manager
Central/West Northland
Mobile: 021 798 483
Email: scott.parker@fonterra.com
John Bryant
Area Manager
Southern Northland
Mobile: 021 917 403
Email: john.bryant@fonterra.com

WAIKATO
Debra Kells
Head of Farm Source
Waikato
Mobile: 027 837 7358
Email: debra.kells@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
Chris Aitchison
Area Manager
Hamilton/Raglan
Phone: 03 8399474 
Email: chris.aitchison@fonterra.com
Jill Pauling
Area Manager
Ngatea East/Coromandel
Mobile: 027 221 7639
Email: jill.pauling@fonterra.com
Janette McKay
Area Manager
Te Aroha
Phone: 07 884 7259
Mobile: 021 930 825
Email: janette.mckay@fonterra.com
Ciaran Tully
Area Manager
Morrinsville North
Mobile: 027 541 0854
Email: ciaran.tully@fonterra.com
Sarah Wood
Regional Manager Waikato
(Central North Island)
Phone: 07 858 8655
Mobile: 021 492 179
Email: sarah.wood@fonterra.com

Regional Teams
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

Don Lumsden 
Head of Farm Source
Taranaki
Mobile: 027 279 5139
Email: donald.lumsden@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 
Mark Laurence
Area Manager
Rangitikei/Manawatu/Horowhenua
Mobile: 027 208 7702
Email: Mark.laurence@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
Ben Burgess
Area Manager
Tararua
Mobile: 027 540 4190
Email: ben.burgess@fonterra.com
Nick Clarke
Area Manager
Lower Manawatu
Mobile: 027 221 7624
Email: nick.clarke@fonterra.com

CANTERBURY/TASMAN/MARLBOROUGH

Charles Fergusson
Head of Farm Source
Canterbury / Tasman / Marlborough
Mobile: 021 115 5253
Email: charles.fergusson@fonterra.com
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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
Pam Phipps
Area Manager
Waitaki
Mobile: 021 961 352
Email: pamela.phipps@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 496
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

For New Conversions and Milk Growth

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.

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 
Roger Kilpatrick
Business Development Manager 
Canterbury/Tasman/Marlborough
Phone: 03 966 7309
Mobile: 021 527 492
Email: roger.kilpatrick@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

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.
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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 
Blake Cheer 
Taranaki 
Mobile: 027 640 0449
Grant Rudman 
South Taranaki/Manawatu 
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
Julie Morris
Otago 
Mobile: 027 209 6079

Anna Dyer
South Canterbury/ 
North Otago 
Mobile: 027 405 2964
Kieran O'Connor
Southland 
Mobile: 027 232 7149
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 
Kerikeri/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
Sam Carmichael 
Mobile: 027 225 6185 
Karla Miller 
Mobile: 021 748 991 
Steve Sharman 
Mobile: 0274 660 244
Hamilton 
Craig Bell – Operations 
Manager – North 
Mobile: 027 561 7249 
Nelson/Marlborough 
Caroline Neilands 
Mobile: 0275 744 688
Christchurch 
Laura Holder
027 437 0858
Mosgiel 
Marie Wood 
Mobile: 0274 862 782
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
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Albany 09 415 9776
Ashburton 03 307 8006
Balclutha 03 418 2190

Cambridge 07 827 4622
Carterton 06 379 7726

Culverden 03 315 3016
Dannevirke 06 374 4052

Dargaville 09 439 3080
Edgecumbe 07 304 9871
Featherston 06 308 9019

Feilding 06 323 9146
Galatea 07 366 1100

Gore 03 203 9334
Hamilton 07 846 6069

THERE’S A STORE NEAR YOU. CUSTOMER SERVICE TEAM 0800 731 266

Hawera 06 278 0124
Helensville 09 420 8140
Inglewood 06 756 0000
Invercargill 03 218 9067

Kaikohe 09 4052 305
Kaitaia   09 408 6023

Kaponga 06 764 6281
Kopu 07 867 9056

Leeston 03 324 3645
Levin 06 367 9100

Longburn  
(Palmerston North) 06 356 4607

Manaia 06 274 8029
Marton 06 327 7206

Matamata 07 888 8149
Maungaturoto 09 431 1050

Methven 03 302 9056
Murchison 03 523 1040

Morrinsville 07 889 7049
New Plymouth 06 759 0490

Ngatea 07 867 0003
Oamaru 03 433 1240
Opotiki 07 315 1018

Opunake 06 761 6011
Otautau 03 225 8951

Otorohanga 07 873 8039
Paeroa 07 862 7541

Pahiatua 06 376 0040

Pukekohe 09 237 1176
Pungarehu 06 763 8806

Putaruru 07 883 8077
Rai Valley 03 571 6325

Rakaia 03 303 5000
Rangiora 03 313 2555
Reporoa 07 334 0004
Rotorua 07 348 4132
Ruawai 09 439 2244

Shannon 06 362 9000
Stratford 06 765 5348

Taupiri 07 824 6748
Taupo 07 378 1515

Te Aroha 07 884 9549
Te Awamutu 07 871 4058

Temuka 03 615 0124
Te Puke 07 573 0130
Tokoroa 07 886 7933

Waihi 07 863 7227
Waimate 03 689 1230
Waipapa 09 407 1375
Waitara 06 754 9100
Waiuku 09 236 5088

Waverley 06 346 7021
Wellsford 09 423 8837

Whangarei 09 430 0050
Winton 03 236 6046

Wyndham 03 206 2010

FARM SOURCE TECHNICAL SALES REPRESENTATIVES
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Mark Douglas TECHNICAL SALES MANAGER, 027 704 8429
Shaun Ruddell Dargaville, Ruawai, 027 285 7088

Kerrin Luond Wellsford, Helensville, 027 270 3981
Fleur Scelly Waipapa, Kaitaia, Kaikohe, 027 233 1683
Jamie Lang Whangarei, 027 285 7094

Mark Douglas Whangarei South, Maungaturoto, 027 704 8429
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Bryn Sanson SENIOR TECHNICAL SALES REPRESENTATIVE 
027 405 2654

Vaughan Holdt Pukekohe, Waiuku, 027 240 6377
TBA Ngatea

Julie Ashworth Kopu, Paeroa, 027 807 7265
Sharne McLachlan Taupiri, 027 478 1421

Ryan Jackson Te Aroha, 027 225 5524
Hayley Benfell Morrinsville, 027 704 5323

TBA Morrinsville
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Kirsty Skinner TECHNICAL SALES MANAGER, 027 839 4873
Neil Dunderdale Otorohanga, 027 494 5433

Alan MacDougall Putaruru, 027 704 9664
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

Cam Neeld Cambridge
Warren Coulson Matamata, 027 458 7527

Quentin Brears TECHNICAL SALES MANAGER, 027 554 2229
Derek Gibson Edgecumbe, 027 483 4395

Gav Brears Taupo, 027 226 8348
Adam Borriello Te Puke, 027 248 9279

 TBA Rotorua, Galatea
Donna Scott Reporoa, 027 807 5330B

AY
 O

F 
PL

EN
TY

TA
R

A
N

A
K

I

Cliff Duggan TECHNICAL SALES MANAGER, 027 839 1598
Neville Giddy New Plymouth, Waitara, 027 477 2641

Andrew Tulloch Inglewood, 027 224 5137
Valma Kuriger Opunake/Pungarehu, 027 673 2306
David Sattler Eltham/Kaponga, 027 209 9375

Corryn Soothill Hawera, 027 511 4871
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Dwayne George TECHNICAL SALES MANAGER, 027 243 1121
Joanne Denton Dannevirke, 027 292 8096
Danielle Harvey Feilding, 027 807 0409

Jessica Morrison Featherston, Carterton, 027 208 2055
Steve Holdaway Longburn, 027 617 1797

Linda Hally Shannon, Levin, 027 236 4897
Val Hollister Pahiatua, 027 221 7623

Ben Burgess Hawkes Bay, 027 540 4190
Tony Maas Marton, 027 801 9639

Vacant TECHNICAL SALES MANAGER
Logan Tasker Ashburton, 027 676 6524

Alice Cartwright Ashburton, 027 555 8976
Phil Rains Leeston, Rakaia, 027 687 9464

Bronwyn Gilchrist Rakaia, Methven, 027 453 4358
Rodney Potts Rangiora, 027 363 6308

Max Munro Waimate, Temuka, 027 482 8076
Diane Heinz Oamaru, 027 220 3790
Neil Cooper Murchison, 027 889 3889

Mark Waldron Temuka, Waimate, 027 511 4886
Jen Kay Culverden, 027 807 5306

Martin Weir Stratford, 027 675 0953
Kathryn Milne Waverley/Hawera South, 027 540 4754

Shaun Morresey Opunake/Manaia, 027 233 1348
Dean Kane Kaponga , 027 204 4395TA
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Jamie Callahan TECHNICAL SALES MANAGER, 027 405 8184
Shannon Topp Gore, 027 809 8368

Korena McDermott Gore, 027 645 4451
Laura Christensen Wyndham, 027 220 3771

Lindsay Youngman Otautau, 027 839 9432
Nicole Cosins Invercargill, 027 678 0661

Boston Walker Invercargill/Otautau, 027 296 2586
Julia Wyatt Winton, 027 449 9393

Codey Patterson Winton, 027 220 3806
Marinka Kingma Balclutha, 027 511 4880
Morgan Lindsay Balclutha, 027 435 3596



Fonterra Farm Source  >>>  June 2019

Understanding your Co-operative Programme
REGISTRATION OF INTEREST FOR 2019

YOUR DETAILS

The Fonterra Shareholders’ Council invites you to register your interest in attending the popular Understanding Your Co-Operative 
Programme. The programme is your opportunity to get a detailed understanding of Fonterra Co-operative Group and the international dairy 
industry. During the programme you will hear from, and be able to interact with, members of Fonterra’s Management Team, Board of 
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 
you wish to attend.

The Programme takes place in Auckland over two days and provides the opportunity to:

• Understand Fonterra’s unique governance / representation / management structure;

• Find out how Fonterra Global Dairy Trade, Fonterra Ingredients, Fonterra Group Manufacturing, Sustainability, our International   
 Business model and Farm Source all fit together;

• Discover more about Fonterra Brands and try some of our latest award winning products.

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

Attendees are required to make a contribution of $250.00 (incl GST) per person towards the cost of travel and accommodation. Please be 
aware that you may be required to travel to Auckland the day prior to it commencing – which would mean staying 2 nights this is dependent 
on travel locations. Day one starts at 9am and the programme concludes on day 2 at approx 3pm.

A FEW COMMENTS FROM PAST PARTICIPANTS:
• Wonderful 2 days. I am proud of our company and 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.

Please indicate below which programme you would like to attend in 2019:

 4 & 5 July           5 & 6 Dec 

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

First Name

Surname

Address

Region

Home Phone

Mobile

Email

Supply no.   Party no.

Ward no.

Shareholder   Sharemilker 

Other
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UNDERSTANDING YOUR CO-OPERATIVE PROGRAMME 
 
 
REGISTRATION OF INTEREST FOR 2015 
 
The Fonterra Shareholders’ Council invites you to register your interest in attending the popular 
Understanding Your Co-operative Programme. The programme is your opportunity to get a detailed 
understanding of Fonterra Co-operative Group and the international dairy industry. During the programme 
you will hear from, and be able to interact with, members of Fonterra’s Management Team, Board of 
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 you wish to attend. 
 
The Programme takes place in Auckland over two days and provides the opportunity to: 
• Understand Fonterra’s unique governance / representation / management structure; 
• Find out more about Fonterra’s operations throughout its grass to glass supply chain; 
• Discover more about Fonterra Brands and try some of our latest award winning products. 
 
The Fonterra Shareholders’ Council brings you this programme as part of our commitment to help develop a 
knowledgeable farmer base. 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.  
 
Attendees are required to make a contribution of $200.00 (incl. GST) per person towards the cost of travel 
and accommodation.   
 

 
YOUR DETAILS 
 

Surname Home Phone 

First Name Mobile Telephone 

Address Fax 

 Email 

 Supply No.  Party No. 

 Ward No. 

Region Shareholder  Sharemilker  

 Other    
 
Please indicate below which programme you would like to attend in 2015: 
 
   7 & 8 May       16 & 17 July             3 & 4 December 
 
Please return to: Jo Simpson, Fonterra Shareholders’ Council, Private Bag 92032, Auckland 1142 
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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.

STEP 1.  YOUR CURRENT DETAILS

Supply no.:

Entity name:

Contact name:

Physical address: 

Phone:

Mobile:

Email:

STEP 3.  MAIN CONTACT FOR YOUR STORE ACCOUNT

Title (please circle)         Mr   /   Mrs   /   Miss   /   Ms  

Full name:

Phone:

Mobile:

Email:

Date of birth:  MDD M Y Y Y Y

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

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:  MDD M Y Y Y Y

Name:

STEP 2.  YOUR NEW DETAILS

Supply no.:

Entity name:

Contact name:

Physical address: 
(if different from above)

Phone:

Mobile:

Email:

FREEPOST
Send your details to 

Moving Farms Freepost 
PO BOX 9045 

Hamilton, 3240

EMAIL
Fill in your details and email a  
scanned copy back to us at 

nzfss.customerservice@fonterra.com

FREEPHONE 
Contact us on 

0800 731 266 and we  
will update your details

Update your details online 
You can now update your People, Party and Bank account details online.
Go to NZFARMSOURCE.CO.NZ/PARTYDETAILS






Flexible training increases value of international staff

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

Mid-Canterbury sharemilkers Jared and 
Victoria Clarke care a lot about their team 
and work hard to ensure they employ the 
right people on their two dairy units near 
Methven.

They offer a supportive environment and sustainable 
workload in return for a high level of execution, planning 
and commitment from staff – and those staff are honing 
the skills they need to succeed through Primary ITO.

Eight out of nine staff employed by the Clarkes’ company, 
Two Rivers Ltd, are currently studying Level 3 or 4 papers in 
animal husbandry and livestock feeding. “I teach the guys 
as they go,” Jared explains. “They do their homework at 
night or whenever suits them and ask me questions during 
the day.”

The flexibility offered by Primary ITO allows Jared’s team to 
study by correspondence. A training adviser visits the farm 
every two months to provide extra motivation, guidance 
and support, and the arrangement works well for all 
involved. 

“Unemployment in Ashburton is the lowest in New Zealand 
and minimum wages are going up. The labour market is 
really tight right now so offering training helps to retain 
good people,” says Jared.

The majority of the Two Rivers team hail from Sri Lanka, 
Brazil, India and Chile. Studying with Primary ITO helps 
strengthen their visa and residency applications so they can 
continue working in New Zealand, which is a huge plus.

The Clarkes run two dairy units on Tamar Farms – a 1470ha 
mixed farming operation – and milk 2000 cows twice daily, 
which graze over 600ha. 

As a result of their study, Jared believes his team take more 
of an interest in what’s happening on-farm. “They certainly 
have a greater understanding of why we’re doing things. 

“For example, when a cow calves she has high calcium 
and magnesium requirements in order to produce milk. 
In practice we supplement their feed with large bags of 

magnesium oxide (white 
powder). Those who 
are studying will 
understand 
how the 
science 
works and 
what’s 
happening 
as opposed 
to just making 
sure the cows 
eat the white 
stuff. It’s better 
when they understand a 
bit more about it.”

Jared says Primary ITO training is 100 percent driven by 
his staff. They pay the initial fees upfront, and the Clarkes 
reimburse them when they pass. Both Jared and Victoria 
know the value of study, having graduated from Lincoln 
University with honours degrees in Agricultural Science. 

“Understanding how to think and disseminate information 
is certainly useful. They do learn cause and effect during 
their Primary ITO study. Anything that helps your thought 
process and comprehension is time well spent.”

Trainee herd manager Sharanjeet Singh joined the Clarkes 
in 2017 and is already studying towards his second Level 3 
qualification. He says the practical tasks and theory helps 
to improve his performance day-to-day. 

“I’ve progressed so much. It’s good being able to study 
and work at the same time. If I do have any questions, I can 
email the tutor and they’ll reply. It is helping to advance my 
career for sure.”

primaryito.ac.nz/courses-for-your-team

There are plenty of levers to pull to get your business 
performing better – and one of the most effective, is training 
your team to deliver the goods.

With Primary ITO, the farm is the learning place and the skills 
learned can be applied immediately. You, your farm and your 
herd reap the benefits from the get-go.

With calving just around the corner, now’s the time  
to put some training in place, that’s right for your team.

Grow the people that grow your business. Contact a Training 
Adviser now on 0800 20 80 20 or visit our website.

Business growth starts  
with growing your people
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Farm Source brings farmers energy savings 
with exclusive new power plan from Genesis

A new type of energy plan, available  
exclusively through Farm Source, is set to 
significantly lower farmers’ energy costs.

In a New Zealand-first, Fonterra farmers now have access to an 
electricity plan created specifically for their unique energy use with 
the launch of a new Genesis Energy plan, For Dairy. 

Launched last month, For Dairy recognises the way dairy farmers 
use electricity is far from standard and the plan can ultimately 
result in savings of between 5 and 25 per cent off their milking 
shed power bill.

Fonterra Farm Source Group Director Richard Allen says energy 
represents a significant cost to farmers and For Dairy has been 
tailored for and designed with dairy farmers.

“Farm Source is committed to helping lower on-farm costs and 
we’ve been focused on finding the best deal for our farmers so it’s 
great to have Genesis on board and investing in innovations to 
enable this.”

Genesis Executive General Manager James Magill says the plan 
acknowledges the milking shed is central to a dairy farming 
business and the electricity it uses is at off-peak and shoulder 
times of the day, when everyone else is sleeping or at work. 

“Essentially, we’re rewarding farmers for using energy when no 
one else is.

“We’ve created a tool to show exactly how For Dairy works and to 
bring its benefits to life for dairy farmers. It graphs and forecasts 
their electricity use - and savings - taking into consideration 

seasonal variations and usage patterns during a typical milking 
day on the farm,” says Magill.

There’s also the opportunity for farmers to get even greater value 
through For Dairy by moving more of their energy use to off-peak 
and shoulder times. 

During the development phase of the product, one of the 
participating farmers reviewed his usage through For Dairy and 
realised an immediate cost saving. Instead of leaving the water 
pump running around the clock, he set a timer so it could be turned 
on when he needed it, which was during off-peak times, getting the 
pump warmed up right before the milking schedule, and allowing it 
to cool down soon after. 

In an industry first, Genesis will also give dairy farmers greater 
transparency by splitting out the network charges from the  
energy charges. 

For Dairy is only available to Fonterra farmers who have a milking 
shed meter of any type and is exclusively available through  
Farm Source. 

To find out more, visit the Farm Source website or talk to your 
local Farm Source team.


