
Our Co-op 2021

We are a co-operative of 
Master Growers, built on 
family values, whose legend 
and cultivars have been 
crafted for over 150 years 
with creativity and passion,  
aiming to be the most revered 
supplier of hops to the world. 
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Our Story

As the industry slowly grew it became 
regulated in 1939 with the formation of 
the NZ Hops Marketing Bard (NZHMB), 
which undertook all sales in both the 
domestic and export markets.  
It provided the hop growers unity, 
leadership and the ability to levy sales 
for both marketing and hop research.

The 1950s were a busy period with the 
establishment of the plant breeding 
programme (in 1951) and the importation 
of picking machines from the late 1950s 
allowing mechanised picking of crops.
  

The NZHMB was de-regulated in 1993 but 
had been successful in establishing some 
promising new seedless hop cultivars as 
well as contracts to supply hops to major 
brewers and merchants worldwide. 
In 1993, hop growers chose to merge 
the processing assets with the marketing 
arm to form a grower-owned cooperative 
company, New Zealand Hops Limited. 

The company has grown at the current 
site purchased in 1982 with modern 
facilities to cool-store all dry hops from 
farms immediately during harvest and 
progressively process the hops into hop 
pellets to reduce volume and preserve 
quality for shipment to our customers 
worldwide.

From our humble beginnings, we have grown 
into a strong and prominent primary industry 
in New Zealand.

In 2021 we are exporting to over 17 countries 
around the world with key markets being the 
USA, UK, Australia and Asia. 

In 2020 we committed 
to expansion in North 
America by appointing 
dedicated resource 
in market.

Hops have been grown in New Zealand for more than 150 years – 
the first commercial plantings were recorded at Wai-iti in 1843 
not long after the early settlers arrived from England. 

Plants were brought in from England, Germany and California to 
produce the particular style of hops sought by export markets.  
Hop plantings became a significant regional industry for Nelson 
from the late 1880s with sales and marketing largely conducted 
by local merchants.

18
varieties of  

New Zealand  
origin hops 

20%

80%
local NZ market

exported

6
varieties 
certifed  
organic

1055
tonnes 

harvested in 
summer 2021

17
different 
countries 

we export to 

3
cultivars in 
advanced 
hop trials 

27
members 

of the co-op

$37m
approx $37 

million turnover  
in 2020

In the late 1880s hops were 
shipped to England with such 
variable results they became 
known as ‘the Gambler’s crop’.    
 

"

"
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Fortunately, NZ Hops was recognised 
as an ‘Essential Service’ by the New 
Zealand Government and harvest 
was able to continue as scheduled, 
with additional hygiene and social 
distancing measures in place. With 
a reduced staff managing a bumper 
harvest under strict regulations, we 
faced some minor delays to daily 
dispatch orders, but overall disruption 
was kept to a minimum. Well done to 
the team for their incredible efforts 
in maintaining an excellent harvest in 
such challenging circumstances.

We are still feeling the impacts of 
Covid-19, with significant effects on our 
supply chain and logistics presenting 
us with challenges as we continue into 
2021. With borders largely closed for 
the foreseeable future international 
travel is currently on hold, however 
global demand for our hops is 
continuing to grow.

As we continue to build our investment 
in research and development, we 
are thrilled to have cemented new 
partnerships this year which put us 
at the forefront of innovation in our 
industry. 

In September we announced an 
exciting new partnership agreement  
with UK-based Totally Natural Solutions 
(TNS) and in October we formalised an 
agreement with Plant & Food Research 
to ensure a comprehensive strategy 
is carefully designed to support a 
sustainable future for the industry.

In July we launched our much-
anticipated new variety, Nectaron®.  
The hop is a result of 17 years of 
research and work by a team of 
horticulture specialists at Plant & Food 
Research, led by plant geneticist Dr 
Ron Beatson. Nectaron® was chosen 
for its ability to thrive in the New 
Zealand growing environment and 
deliver unique flavour characteristics 
of intense passionfruit, nectarine 
and pineapple. It brings a whole new 
flavour particularly suited to the 
trending New England IPA style of beer 
along with traditional IPA’s, Ales and 
Lagers.

We continue to feel proud as the 
market leader taking New Zealand 
grown hops to the world. The growing 
recognition of and demand for our 
hops is exciting and we have a lot of 
confidence in our ability to deliver a 
strategy that brings maximum results 
back to our shareholders. 

Paul Dalzell 
Chairman 

 

From our 
Chairman

Despite the considerable challenges brought on by the global 
pandemic, we are pleased to report a successful result for  
New Zealand Hops. As we all know, 2020 was a difficult year 
filled with disruption and uncertainty.  

The Covid-19 situation unfolded quickly and by late March 
New Zealand was plunged into a strict nationwide lockdown 
which would last more than four weeks, just as the annual hop 
harvest was getting underway. 

Plant & Food Research 
The relationship between our NZ Hops industry 
and Plant & Food Research spans seven decades 
beginning back in the 1950s. The focus on breeding 
and new varietals set to thrive in our unique 
growing conditions is a pivotal part of our growth 
strategy. Our 2020 agreement will look at both 
breeding new cultivars using parents from the Plant 
& Food Research collection and assessing existing 
selections. Plant & Food Research will also be more 
involved with grower trials as we aim to speed up 
the commercialisation of new varieties, with each 
organisation sharing in the ongoing financial returns.

For NZ Hops, the agreement ensures we hold 
ownership of intellectual property in relation to 
new varieties and enables the co-op to be eligible 
for R&D tax credits. It also provides the excitement 
of launching a brand-new hop to the world each or 
every other year. 

Another key focus of the agreement is centred solely 
around innovation. Value-add hop products are 
emerging globally and showing great promise. Hops 
are becoming more accessible through extracts for 
the brewing industry, but applications could go wider, 
into health and beauty products and potentially back 
on farm in textile form. This new agreement sets a 
clear pathway of research, clarifies ownership, and 
enables both parties to move forward together with 
a shared long-term view.

Totally Natural Solutions UK 
Totally Natural Solutions (TNS) UK are providers 
of innovative, natural hop oil extracts to the brewing 
industry, and beyond. With a focus on sustainability, 
TNS uses patented hop oil fractionation processes 
to deliver clean label hop extracts for the developing 
Craft Beer sector.

 The natural extracts can be used to complement 
or replace the use of hop cones and pellets, adding 
aroma and flavour impact across a range of lager, 
IPA and low alcohol beer styles. With increasing 
popularity in the low and no-alcohol beer market 
comes additional challenges in meeting flavour 
expectations and these hop oil extracts are  
well placed to deliver the punch that is needed,  
improving the sensory experience for the consumer. 

Our 
Partners

Colin Wilson

Paul Dalzell
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Our place 

Our co-operative spans over four key regions across the top of the South Island. 
Each area has its own characteristics bringing various strengths to our industry. 
Nelson Tasman is the only New Zealand sub-region that grows hops for large-scale 
commercial and export use, making us the home of craft brewing.

Our co-operative is made up of 27 individual growers and their teams. Many are 
families who are intergenerational hop farmers. Through the year farms employ 
additional staff to help with planting and training. The busiest time of the year is the 
annual harvest, which begins in February and runs through to March or early April.
Each year a considerable number of additional workers come in to manage 
the harvest where time is critical. 

NZ Hops Organisation 
Structure June 2021

Our people

MOTUEKA

MOUTERE

GREATER 
TAPAWERA 

GREATER 
WAKEFIELD

Motueka
LATITUDE 41° 7 ' S LONGITUDE 173° 1' E

West of Nelson bordering the northern coast of the 
South Island is the Motueka region. With six of our 
farms here, they enjoy high sunshine hours and the 
free draining alluvial soils alongside the Motueka 
River.

Moutere 
LATITUDE 41° 16' S LONGITUDE 173° 00' E

The Moutere valley is home to four of our hop farms.
The soil here is rich in clay, making it a perfect fit for 
growing not only hops but the fruits of other delicious 
drinks such as grapes for wine and apples for cider.

Greater Tapawera
LATITUDE 41° 24' S LONGITUDE 172° 49' E

Southwest of Nelson lies Tapawera. Once known 
largely for dairy farming it is now abundant with lush 
hop farms, which benefit from the nutrient rich soil 
and close proximity to the Motueka river.  
11 of our co-operative farms are here.  

Greater Wakefield
LATITUDE 41° 37' SOUTH, LONGITUDE 173° 4' EAST

On the outskirts of Nelson is the greater Wakefield 
region, where five NZ Hops co-operative farms are 
based. This more sheltered valley runs down towards 
the stoney soils of the Waimea Plains offering 
nutrient rich soils for the hops to flourish alongside 
neighbours growing grapes and berries.

Mother nature delivered a 
blow to six growers over eight 
farms on Boxing Day 2020 with 
significant damage from a freak 
hail storm in the Motueka and 
Moutere area. 

NZ Hops employs 14 permanent staff and an 
additional 12-15 casual staff. Over the past year 
we have grown the team and have secured 
some fantastic new talent to help strengthen our 
operations and improve our sales and 
brand visibility.

Key appointments over the past 12 months include: 
certified Cicerone and BCJP judge Meagen 
Anderson in North America,  Kirrily Waldhorn (the 
Beer Diva) in Australia, and Dave Woods, Nick Eden 
and Belinda Brosnan in New Zealand.
 
Sincere thanks and best wishes to Steve Wilson in 
Finance & Commercial who is moving on after 13 
years with the co-operative.

(TBA)
Accounting/IT 

Greta Harris
Administration

Terry Palmer
Engineering

Lauren Yap
Grower Field

Support & Quality

Craig Orr
CEO

Dave Woods
Supply &Operations

Manager 

George Tunstall
Sales Manager

Meagen Anderson
Bus. Dev. Mgr. USA

Ben Hadley
Processing, H&S

Danae Hare
Despatch

Laine Thompson
Logistic Support

Kristine Milne
Customer Service

Nick Eden
Finance Manager

Belinda Brosnan
Marketing Manager 

Kirrily Waldhorn
Sales &

Marketing AU
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Harvest
With last year’s harvest being significantly 
impacted by the nationwide lockdown, 
we were pleased to have the team back in 
action for 2021. 
As we expected, total hop production 
was down on last season following the 
effects of the Boxing Day hailstorm which 
were factored into the forward production 
estimates. However for some varieties, 
Riwaka™, Nectaron® and Nelson Sauvin™, 
it was fantastic to see yields above what 
was estimated. Overall quality was very 
good for the harvest, which puts us in 
a strong position to focus on a brand 
strategy which offers premium hops with 
the potential to deliver greater value. 

Strategic vision
We’ve created a bold mission: to be the 
most revered supplier of hops in the world. 
During the past year we have focused 
on modernisation and repositioning for 
growth and as part of this we have 
agreed a five-year strategic plan for our 
co-operative, underpinned by the ambition 
for brand-led growth. 

Our priorities are focused around five  
key pillars:

•  Pricing: Develop strategic pricing 
and returns for all NZ Hops varieties 
globally 

• Route to market: Redefine our 
route  to market and prioritise our end-
customer .

• Brand: Invest in telling the NZ Hops 
story with a focus on heritage, 
provenance and craftmanship, with a 
legacy unparalleled to any other hop 
supplier in New Zealand.

•  Innovation: Build a pipeline of
 innovation through renewed industry
 partnerships, a portfolio of Plant Variety
 Rights (PVRs) and downstream hop
 products.
•  Land: Optimise our land supply for
 future growth.

With these objectives we can confidently 
move forward with a promising future for 
our co-operative. 

Innovation
Key to our success is the ability to look 
ahead and secure partnerships which will 
help shape the future of our industry. 
This year we have formally teamed up 
with UK-based Totally Natural Solutions 
(TNS), providers of natural hop oil extracts 
to the brewing industry. With TNS we are 
particularly excited about the potential 
to take hops beyond brewers and beers. 
There is a world of opportunity for the 
creative use of natural hop oil extracts in 
all number of applications allowing more 
people to enjoy the experience of  
New Zealand hops in, and beyond the  
beer glass.

We have also formalised our partnership 
with Plant & Food Research, a long-
standing relationship which has now 
been officially recognised in a 10-year 
agreement with a view to creating a long-
term strategy for growth. Our partnership 
is as strong as ever and we have recently 
enjoyed further plant breeding and 
brewing trial success with NZH101 and 
NZH102, looking to commercialise these in 
the next 2 to 5 years.

One year in & looking ahead.

While 2020 was no ordinary year with Covid-19 turning the world 
upside down, NZ Hops maintained a strong performance and has 
taken considerable steps towards securing a bright and exciting 
future for the industry. We have achieved some significant 
milestones including a new strategic vision, the successful global 
launch of a new cultivar and cementing key industry partnerships. 
As we gradually emerge from the pandemic, we are well-placed 
to continue our strategy of sustainable growth.  

CEO Craig Orr
Nectaron® 
After 17 years of extensive research, trials 
and hard work, we were delighted to launch 
our latest variety Nectaron® in July 2020. 
This has been a runaway success in terms of 
engagement with the craft brewing fraternity 
and feedback has been overwhelmingly 
positive with rave reviews coming in from 
around New Zealand and the US. Brewers are 
praising Nectaron® for its tropical, citrus and 
pineapple notes which make it a great fit for 
West Coast and Hazy IPA brews.

Our brand 
In mid-2020 we relaunched NZ Hops with 
refreshed brand values built around solid pillars 
of collaboration, quality, experience, family 
history and craftmanship. A new logo has 
been rolled out along with farm and business 
signage, a new digital presence and a new 
approach to branded communications for our 
shareholders and customers. 

Looking ahead 
As we look ahead to the remainder of 2021 and 
beyond, we look forward to building on our 
progress and working towards delivering our 
strategic vision.

We are part of a competitive market and to 
meet this head-on investment in our future will 
be critical, both from an operational standpoint 
and in terms of infrastructure. Committing to 
new equipment, new process systems and 
developing our talent will continue to be a key 
focus. As ever, we also continue to navigate 
balancing the demands of optimising our 
varieties and available land with the necessary 
picking windows growers need to propagate 
future PVRs. 

These challenges provide us with opportunities 
to grow and evolve and I am looking forward to 
another productive year ahead. 

N Z  H O P S  C O M P A N Y  P R O F I L E  —  2 0 2 1
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Compostable grower’s twine 

In the past year a number of farmers have 
been trialing a new compostable grower’s 
twine, reducing waste and eliminating the 
need for a sorter to remove and discard twine. 

The UV-stable twine is made from a plant-
based biopolymer derived from natural 
starches. It provides the same mechanical 
properties as polypropylene twines while 
being fully compostable, meaning it is not 
necessary to separate the used twine from 
the plant material at the end of the season. 
Because the twine breaks down completely, 
the whole lot can simply go into a composting 
system where it will breakdown into compost 
in as little as three months. Trials so far have 
been successful and growers are looking to 
roll this out moving forward. 

Wood-fired kilning 

An increasing number of our farmers are 
making the switch to wood-fired kilns in an 
effort to operate more sustainably. 
An artform in itself, kilning is a crucial element 

of hop production and is instrumental in 
ensuring hops have the correct flavour profile 
and are in optimum condition for distribution.

A greenhouse gas emissions report 
commissioned by the Grower Representative 
Committee in 2020 highlighted kiln operations 
as our largest producer of emissions. With 
kilns firing throughout harvest and beyond, 
the kilning process is a key area we can look 
at reviewing to help reduce our environmental 
impact. 

Currently there is a mix of wood chips and 
pellets being used to fire kilns across three 
farms with extensive quality evaluation 
currently underway. As we look ahead to 
addressing climate change on a broader scale, 
moving away from the traditional diesel or 
coal-operated kilns is an exciting step towards 
a greener future.

2021  marks 30 years of producing organic hops 
for NZ Hops grower Colin Oldham of New 
Hoplands, based in Rakau. It’s a milestone Colin 
and his sons have worked hard to achieve since 
Colin took over the farm from his father in the 
mid-1990s.

“About five years before he retired, Dad visited 
America and couldn’t believe the pests and 
funguses growers contend with there. 
He realised, if there’s one place in the world to 
grow hops organically, it’s Nelson because we 
don’t have to use fungacides and mitacides.”

“He came home and said, “Let’s try going 
organic!” So, in 1990 we converted half a 
hectare to organics, planting a total of 1250 
plants.”

Almost 20 years later, the “pure goodness” of 
Colin’s organic hops were not only going into 
craft brewers’ recipes, but onto people’s faces. 
Having researched the benefits of the hops’ 
oils, Colin’s wife, Alana, included them in the 
skincare range, ‘Oxygen’ which she founded 
with their daughter Olivia in 2009.

Innovation & 
Sustainability

We currently have three cultivars in late-stage 
trials, with several others in the pipeline.

NZH101
NZH-101 is showing great potential in brewing 
trials especially in hop forward and single variety 
beers. It’s displaying huge citrus notes with a 
balance of grapefruit, lime and mandarin, and 
hints of fresh tropical characteristics.

NZH102

With its beautiful deep blue-green leaves,  
NZH102 is showing huge potential as a new start 
with incredible berry and lolly characteristics. 
Brewers are saying NZH102 is showing lemon, 
red fruit and dark fruit tones with an underlying 
tropical character. During the 2021 harvest 
NZH102 produced a strong aroma of blueberry 
and raspberry which hit you like a wall on 
approach. We are particularly excited about this 
new variety which is different to anything else 
currently in the market. 

HORT9909

Our HORT9909 cultivar is also in late-stage trials 
at Matthewson Hops and Thorn Hops. A beautiful 
noble character with apple and green pear 
flavours, HORT9909 has been receiving some 
positive feedback from brewers in some of our 
smaller Asian markets. While it was bred to be an 
aroma hop, some New Zealand-based brewers 
have used HORT9909 as their main bittering hop 
due to its resemblance to an old-world German 
hop. It also has a lemony tropical backbone 
typical of hops grown here in New Zealand.

Commercial Brewer trials

We are lucky to have some of the best commercial 
brewers in the world on our trial hop team from 
around New Zealand, America and Asia. 
Brewers must meet certain criteria to be eligible 
to join our trial group - we mainly work with 
brewers who have research and development 
programmes as well as the capacity to run single-
hop brews so we can really focus on the dynamics 
of each hop standing alone. 

Trial brews are kegged and sent to pubs who 
then provide us with crucial customer feedback. 
We want honest opinions about the good and 
bad aspects of each brew so we can refine 
and improve our offering and build a profile for 
potential future customers. 

Advanced 
trial hops

As we look ahead to the future, investment in innovation continues to play a key role 
in growing our business both here in New Zealand and abroad. There is a world of 
opportunity for us to trial new technology initiatives and create partnerships which 
will shape our industry and contribute to bright and exciting future for NZ Hops. 

30 years of organic hops at New Hoplands

Colin Oldham

Dr. Ron Beatson
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2021 Hop Harvest

Market Percentage

United States 40%

New Zealand 27%

United Kingdom 16%

Australia 10%

Japan 5%

China 1%

Germany <1%

Others* <1%

Brewers around the 
world are loving Nectaron®

    * Includes Italy, Chile, Czech Republic, 

South Africa, Canada, Uruguay, Taiwan, 

Spain, Netherlands, Pacific Islands

Our Markets

Whole Foods Market 
Brewing Co

The Lagunitas  
Brewing Company

Canarchy

“I was introduced to Nectaron® as experimental HORT 
4337 on a harvest visit to New Zealand. It really stood 
out and we expressed interest in working with it…

Nectaron® is another punchy aroma forward offering 
from the New Zealand hop growers that appears to 
grow and yield well. The hop is unique compared to 
other New Zealand offerings and fits well into an IPA 
program, both on the hazy / NEIPA side and on the 
West Coast IPA side.

Nectaron® has plenty of Southern Hemisphere tropical 
notes while also delivering some punchy Pacific 
Northwest vibe. Big tropical aroma, great for Hazy 
IPA.  A hop that plays well with others and on its own.

“Last August, Sunghoo Yang, owner of The Booth 
Brewing Company, and I were yapping hops. He sent 
me an article about Nectaron®. We agreed - with a 
name like that, it had to be awesome.   

When I brewed my first Hazy IPA with Nectaron®,  
I was floored. I have never used a hop that fresh and 
smooth from the first drink. It was aromatic and had 
this pineapple/citrus/dank/fruity even floral character 
that lasted through the whole pint. Was in love from 
the first brew! It will be our highlight hop for our 
flagship brew, Wholistic Hazy.” 

Chris Shelton, Brewmaster,  
Whole Foods Market Brewing Co

“Nectaron® is a dual-purpose hop, but not in the classic 
sense, because it would be a shame to boil away its 
unique aroma package. In a West Coast IPA, Nectaron® 
expresses stone fruits like juicy yellow peaches and 
nectarines but wrapped up in a sticky resinous mouth-
smacking delight. Yet in other styles, like a hazy, 
Nectaron® can go full tropical: mango, papaya and lychee 
but without too much cattiness. It is the ultimate dual-
purpose hop for every brewer’s spice rack!” 

Jeremy Marshall, Brewmaster,
The Lagunitas Brewing Company

“We have been delving deeper into the world of 
New Zealand grown hops over the past 5 years and 
through connecting with NZ Hops we learnt about 
Nectaron®. Everything lined up when we saw the 
enthusiasm from Mac Hops and heard stories from hop 
breeders to brewers who have worked with it.

Nectaron® has the essence of a New Zealand grown 
hop – but also brings a unique tropical and pineapple 
punch. Beers brewed with Nectaron® have substance 
in aroma, flavor, and mouthfeel. Plus, both brewers and 
customers have been getting hooked on the beers.

At Canarchy we push to have a complex quiver of hop 
varieties to offer a seemingly unending array of hop 
flavor. Nectaron® brought the heat and found its place.  
When smelling the hop, there are waves of aroma 
that cyclically layer in your nose and just envelop your 
senses.”

Tim Matthews, VP Global Brewing, Canarchy

Matt Brynildson, Brewmaster, 
Firestone Walker Brewing Company                  

No.GROWERS

1,400

2,266,500

AVERAGE YIELD/

PER HECTARE

ESTIMATED

HOP PLANTS

27

No. HOP

SAMPLES

1,713 5,176 0.224K
G

’s  SUPPLIE
D AVERAGE HSI

G

REEN HOP

BA
SIC INDUSTRY

No. BALES

1,055,225
755.50

8,581

No. HECTARES

HARVEST KILOGRAMS

No.BALES

DECREASE IN VOLUME 
FROM 2020

14% 
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NECTARON®

IS A BREW 
OF SCIENCE 

AND ART

Firestone Walker Brewing 
Company, California



Aiming to be the most revered supplier of hops in the world 

www.nzhops.co.nz

THE SOUND OF

Brew your own sonically delicious, 
Nectaron® infused playlist.

thesoundofnectaron.com

®


