Hermann and Agnes Seifried hand grafted and

planted their first grapes in the Nelson region back in1973.

By the time the first vintage came along, the couple had one
child and another on the way. A thivd was to come a short time
later. While neither of the Seifrieds started their business with
theidea of a wine dynasty occurring, that is exactly what has

happened, as Tessa Nicholson discovered.

Austrian born Hermann met Agnes on the
ski slopes of Mt Robert in the early 70s.
Within a year of being married the couple
had bought a small block of land in Upper
Moutere. A short time later Heidi was born,
13 months later Chris came along and 2
years later Anna.

With Agnes and Hermann very much
hands on in terms of caring for the vines,
making the wines and then selling it, the
three children were bound to be caught
up in the industry. But nobody would have
predicted that all three would now be
running individual aspects of the company
a few decades later. Heidi who is a trained
dental surgecn, also has a degree in
viticulture and oenology. Chris is a trained
winemaker and Anna has a degree in sales
and marketing with a diploma in wine
marketing.

While we could have talked to any of

the family about their emerging dynasty,
NZWinegrower chose to highlight Agnes
and Anna - a mother/daughter relationship
that sees both working the marketing and
sales side of the business.
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Agnes Seifried, 67

ithin a year of being
married wehad bought
a block of land in
Upper Moutere. I was
teaching at Nayland Collegeat the
time and Hermann was working
for the New Zealand Apple and
Pear Board. We hand grafted all
the grapes ourselves at night and
then planted out seven varieties
on the five acre block

filters and bits and pieces that you
need to start, we were building in
the evenings - and then building
the winery.

Heidi was born before
Christmas 1975 and we picked our
firstvintage in1976. Hermann was
still working full time, so I was in
charge of the harvest. We were
living in Richmond at the time

andtheland

g

during 1973 and 74.
Heidi was due at the
end of 75, and they had
asked me to stay on at
school until the end
of the school year. We
had already planted
the grapes when I was
carrying Heidi, so
that winter we were
pruning, doing all the
hard work. But we
were also building
equipment for the
winery. Hermannisa
bit ofahandyman, so
all those first tanks,

Agnes i
Seifried.




and winery werein Upper Moutere,
where Kahurangi is now. I would
travel out every morning with
Heidi, a nappy bucket, lunch and
dinner. A bunch of young mums,
many that I am stillin contact with,
came out from Stoke in two cars
and with some Upper Moutere
locals wehand-picked all day. Iwas
arrangingall the picking, collecting
the buckets, putting them on the
trailerand movingitaround. Then
Hermann would come outats.300r
six when he finished work and we
processed them. We didn’t employ
any permanent help for the first
few years, we did it all ourselves.
I had a cot and high chair in the
winery and Heidi was put down
to sleep there. That s just the way
it was. The first wines were sold
from Labour weekend in 76 and
it all sold out. We had an address
book for anybody that wanted to
know when the next vintage was
available. People would put their

name and address down and we
started amail order programme.
At the height of that we had
4500 people on our list. Thand
addressed all these letters, three
times a year. It was what I would
doin the evenings.

Twelveand ahalfmonthsafter
Heidi, Chris was born. Then two
and ahalfyears later Anna came
along so we had three children
under the age of three and a half.
Was it tough? Probably. But when
youare young and energetic you
don’t think about it, you just do
it. It doesn’t help to sit back and
say poor me.

I think though getting home
at 10 or 11 at night with the
nappy bucket and having to start
washing and packing up lunches
and dinners for the next day was
hard.

The kids had to be a part of
everything we were doing. When
we were pruning, or picking or

working in the winery, they were
all there.

We moved out (to the property)
when Heidi was about six, so Anna
would havebeen three and a half. It

.| Agnes and Hermann Seifried.

had just become too difficult with
schools and day-care and running
back and forth between Richmond
and the vineyard.

Re Anna - she is the youngest »
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and the others say she was spoilt.
But she says she was overlooked
andthereare no photos of her only
the others.

She was always there when we
set up the little wine shop, a cellar
door in the winery. Those days
we used what may be described
as sherry glasses for samples, for
customer tastings. If there wereany
dregs when the customerhad gone
and Thad my back turned, she was
drinking all the dregs. I learned to
make sure there weren’t any left
onthe bench!

‘We never pushed any of the
kids to come into the business.
They all went away and did their
ownthing, Annawent to Otagoand

Anna Seifried, 36

y whole life basically
has been living on the
vineyard. I learned to
crawl down between
the grape rows. Us threekids were
all pretty close in age and would
be off building huts, or chasing
tadpoles in the creek, making our
own fun while Mum would be
pruning or picking. I think (how
close we were) probably shows
in how we work together today.
‘We have always played together
and where we grew up in Upper
Moutere there were only about 60
kids at the local school.

We got to do all sorts of jobs.
We have photos of us kids sitting
around folding and making up
the flat pack dividers before they
went to the bottlingline, and put-
ting stickers on the outside of the
cartons. Mum used to save all the
filing in the office for me, and that
would be my afterschool job every
day - I think it’s how I learnt the
alphabet. I remember learning to
drive a tractor fairly young, as soon
as I could reach the pedals. All of
us helped where we could.

The one job I didn’t like was
bird netting. I must have been
12 or 13 and had to spend Satur-

M
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did adegree,thenwent offand did
wine business in Adelaide. She
worked away fora fewyears before
she cameback. She came (intothe
business) slowly. It’s not that she
camein and said, ‘right I am doing
this now.”

Whenyouare dealingwithlots
of different people with different
personalities, you dohave to man-
agethat and shehas.

Describe Anna?

She has got a great, outgoing,
happyand friendly disposition. She
cancommunicate withanybodyon
any level. In her role she meets a
lot of new people and she seems
to be able to develop a relation-
ship with them very quickly. In

days helping
with the bird
netting, at the
time Ithought
it was sa

unfair.

We also
did graft-
ing, because
we had our
own on-site
grafting
team. After
pruning I
was always
brought in
tohelpasI
was quite
good at
matching
the little
cuttings of scionwood. I had to
bud rub as well, but fortunately
wasn’t very good at pruning so I
didn’tlast long there. I've picked
alotof grapes though and I guess
I’ve done most jobs that crop up
throughout the year.

‘When we were kids, every
night there would be a bottle of
wine on the table. Wehad an eve-
ryday cellar and a special cellar.
Whoever was setting the table got
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the office, listening to the one end
of the conversation she might be
having is interesting. Just the way
she talks with people she might
not have known for verylong. She
laughs and jokes alot!

Sheisveryquick and efficient. I
remember mymother sayingto me
thatIwas twice as fastand efficient
as she was. Well Anna is like that
now with me. It would take me a
week todowhat she getsdoneina
day. And sheisvery good at manag-
ing her team.

I don’t know who she is like,
I don’t think she is like Her-
mann. Although she strives to
achieve what she wants to achieve
and that is a trait of Hermann. I

to choose the wine for the night.
They would sneak it out and put
it into a brown bag or sock. We
would get to taste it and talk
about it. We would be asked if we
thoughtit was a Chardonnay ora
Rieslingand why we thought that.
I'm sure it helped me develop a
better palate and start thinking
about flavours and textures from
an early age.

Asateenager, I definitely didn’t

don’tknow if she is like me. I think
probably she is her own person.

Allthreeofthemare. Theyhave
quite strong personalities and are
allquite assertivein their own ways.
Theymake their own decisions and
theylead the companythe way they
feel it should go in their area. But
we all do work together verymuch
asateam.

If the family hadn’t been
involved, we probably wouldn’tbe
the size we arenow. Hermann and I
would have probably sat back with
the 100 acres we had when Chris
came back.

It is special - having them all
involved. And we are certainly very
proud of them all.

TSR s s s m s

thinkIwould end up inthe
industry. There were three
things I thought I wanted to
be; a vet, marine biologist
or a forensic scientist. But
it turned out that [ wasn’t
very good at science. Dur-
ing my 7th form year, I had
spentaweek of the holidays
with Heidi in Dunedin - she
was finishing her fourth year
of dental school. I thought,
‘wow this is pretty neat’.
decided that I didn’t really
care what I did, but I had to
goto Otago University.

Thad completed account-
ing, stats and Iliked English at
school, so commerce seemed
likea good choice. Ifinished a
BCom in marketing and man-

agement and then found the
Post Grad diploma at Adelaide
Uni, soIdid wine marketing. Alot
of whatIlearnt there was the the-
ory behind what I’d seen around
home for the past 20 years, so it
was great to learn that side of it,
but the sensory papers were defi-
nitely the highlight of that year.
‘We were tasting lot of wines from
grape growing regions all over
the world, that I’d never had the



chance to taste.

Ihad a friend who had moved
to Western Australia and I spent
a bit of time visiting, and decided
Perth was the next big thing. I
started with the Coles Myer
Group, working in a Vintage Cel-
lars store in Nedlands, and then
Cottesloe.

I worked with some super
passionate wine people, and
reallyloved selling. It was a great
opportunity to again see wines
we didn’t getin New Zealand, and
working with distributors from the
retailers side was invaluable. It
became very clear to me early on
what made a good sales rep, and
alot of what we train in our sales
team are things Ilearn during my
timeat VC.

Thad been working at Vintage
Cellars over Christmas and New
Year, and had done some massive
hours. It was early March, and it
was the third week of consecutive
40 plus degree days. Our house
didn’t have air con, my car didn’t
have air con, and it was rough. I
was feeling pretty sorryfor myself
and very homesick. Dad rang me
and said the business had reached
a size where we needed to employ
somebody to help with the sales
and marketing. He said either we
employ someone, which we are
happy to do, or if you want it, the
job is yours. But there were a few

conditions.

Eleven days after
that phone call
from Dad, I was
on a plane head-
ing home. I got to
Nelson justa cou-
ple of days before
harvest kicked off
and one of the con-
ditions from Dad was
that I needed to get my
hands dirty again. Ineeded
to see what making wine wasall
about. I don’thave a winemaker’s
degree, but I understand what is
going on out there, and that time
made me realise I am not cut out
to be a winemaker. So I spent six
months as part of the cellar crew,
dragging hoses, lugging buckets
and cleaning, cleaning, cleaning.
I could see what the process was
though and what Dad was trying
to getat. It was great.

After I ‘retired’ from the win-
ery,I moved into Mum’s office. For
the next six months we had desks
next to each other, so we were
eavesdropping on each other’s
phone calls. I was listening to how
she dealt with situations and she
was constructively directinghowI
was doing things. It was great hav-
ingher next to me and she started
to hand things over from then.

Was it hard to step into her
shoes?

Mum
and Dad are the
face of this business and people
are used to dealing with them. For
forty years we’ve had some very
loyal customers who have only
ever known Mum from her many
years working the cellar door -
they might know me, but often
remember me as a four-year-old
hanging around the cellar door
when they visited, so naturally
there has been some hesitation
when theyare directed to me with
enquiries, instead of Agnes. This
is why we can’t let Mum go. She
would loveto retire, but she can’t,
notyet.

In her relationships with peo-
ple, Mum is much more personal
than me. She genuinely wants
to know about people and will
take time to ask how the kids are

Anna (left),
Chris and
Heidi.

doing, or when the next holidayis
coming up. Youalways have her
undivided attention and that’s a
very real skill.

Mum is always very good at
seeing the big picture, making a
plan and sticking toit. I canbe
more like Dad. More headstrong
and impulsive. It’s nice to work
alongside Mum -shebalances me.

I think whenyouare bornand
raised on a vineyard or winery, it
doesn’t really feel like work. It’s
justlife. It’s just what we do. We
all went off and did our own thing,
then slowly came home. Nelson
was a huge draw card too. There
are not many places I could see
myselfliving in New Zealand, but
Nelson has a bit of everything. It
has its own energy and vibe.
tessa.nicholson@me.comMl
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