THE BEER VALUE CHAIN
FROM GRAIN TO GLASS IS BREWING DIRECTLY CONTRIBUTES

A $2.2 BILLION INDUSTRY $722 MILLION
$2,200,000,000 TO NEW ZEALAND’S GDP
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In ingredients (including
hops, malt & grain)

In manufactured
equipment & packaging

In professional &
financial services

HOPS & MALT & KEGS &

In commercial property
services (leases) BARLEY GRAIN BOTTLES

In transportation

Many THOUSANDS seventy

more jobs are

created indirectly five
’ throughout the

BREWING DIRECTLY EMPLOYS beer value chain
AROUND 1800 PEOPLE

Beer exported to over 90 countries.
Primary markets Australia & United States
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The Grain to Glass story ,

L

New Zealand’s first commercial
brewery was opened in Kororareka

(now Russell) in 1835 by Joel Polack

Hops

Hops have been grown in New
Zealand since the late 19th century,
particularly around Nelson. At

41° south the growing conditions
are some of the best in the world
and New Zealand hops have a very
high reputation for their aroma
characteristics. Around 1100 tonnes
of hops are harvested and 86%

are exported at a value of around
$6.5 million (2012). Just under half
of New Zealand exports go to the
USA. Over the last 10 years export
prices for hops have, on average,
attracted higher prices than
imported hops. Hops are grown,
marketed and exported by a
grower-owned co-operative,

New Zealand Hops Ltd.

Beer glass bottles made

and recycled at the O-I facility
in Auckland. Breweries spend
around $98 million on glass
and are a major supporter

of this manufacturing and
recycling industry

Aluminium imported into New
Zealand and over 300 million
cans manufactured in Auckland
for the beer industry by VISY
and Amcor at a value of around
$40 million

Yeast extract from
brewing goes to
Sanitarium to
make Marmite

Spent barley grain,
a by-product from —
brewing, goes . L

to farmers for Beer exported to over
livestock feed 90 countries valued
at over $50million

Auckland

Beer distributed all over
the country contributing

around $25 million to the
logistics and transportation
industry

Tauranga

Rotorua

The two largest breweries, Lion
and DB, are based in Auckland
and produce the majority of
New Zealand’s beer. Opened in
2010 Lion's 'The Pride’ was New
Zealand's largest ever greenfields
development with an investment
of $250 million

Forest products used
in crates, pallets and
packaging, valued

** at around $60 million

New Zealand’s major @7
maltings based in Marton.
43,000 tonnes of malt
produced per year Around 7,000 tonnes of malt
exported to Asia-Pacific at a
value of around $3.3 million
86% of hops grown

in New Zealand are
exported at a value

of around $6.5million.
Half of those exports go
to the United States

The Tui Brewery at
Mangatainoka is the
second oldest continuously
running brewery
established in 1889

Continual research
on hops with Plant
& Food Research
for over 50 years

at Riwaka Stewart Monteith buys 4 il L

into West Coast Brewery
in 1868 which eventually
becomes Monteith's Brewery
and attracts over 40,000
visitors a year

Water is one of the key
ingredients in beer, in
fact, it is the dominant
component by volume

Malting Barley

The first malting barley crops were
grown in New Zealand in the late

R LAl MBI 19th century. About 435,000 tonnes

New Zealand by Captain Cook
on Resolution Island in Dusky
Sound on 27 March 1773,

using molasses, rimu bark
and leaves

Malting barley laboratory
at Irwell plays an important
role in crop and seed research

o

Barley is grown
and malted at
Dunsandel

Speight’s in Dunedin is the longest
continuously-running brewery.

The first brew was put down in 1876.
Maltexo, a brand of malt extract has
always been part of Dunedin and is
now made at the Speight's brewery

of barley is grown in New Zealand;
of that around 52,000 tonnes

is the right variety or quality for
malting for beer. Each year around
44,000 tonnes of malted barley

is produced, the majority at the
MaltEurop plant in Marton,
Rangitikei, and a small amount
from Gladfield Malt in Dunsandel,
Canterbury. 90% of malt in

New Zealand is used by domestic
breweries. New Zealand malt

is valued for its high quality

and variety.

Around 7,000 tonnes of New Zealand
malt is exported at a value of New
Zealand $3.3 million, mainly to the
Asia-Pacific region.
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