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Introduction	to	New	Zealand	Winegrowers	

New	Zealand	Winegrowers	provides	strategic	leadership	for	the	wine	industry	and	is	the	peak	body	
that	represents	the	interests	of	all	of	New	Zealand’s	grape	growers	and	wine	makers.		New	Zealand	
Winegrowers	 grew	 out	 of	 longstanding	 cooperation	 and	 collaboration	 between	 the	 New	 Zealand	
Grape	Growers	Council	and	the	Wine	Institute	of	New	Zealand,	and	began	operation	as	a	combined	
entity	in	2002.		In	2016	the	separate	entities	merged	to	become	a	single	unified	industry	body:	New	
Zealand	Winegrowers	Inc.		New	Zealand	Winegrowers	represents	all	of	New	Zealand’s	700	winery	and	
over	800	independent	grape	grower	members.			

New	Zealand	Winegrowers	appreciates	the	opportunity	to	comment	on	FSANZ’	Call	for	submissions	
	Application	A1119	 	Addition	of	Water	to	Facilitate	Wine	Fermentation,	in	which	the	Winemakers	

Federation	of	Australia	seeks	an	amendment	to	the	ANZ	Food	Standards	Code	(Code)	to	permit	the	
addition	of	water	to	facilitate	the	fermentation	of	high	sugar	grape	musts.	

Not	for	New	Zealand	wine	please	

New	Zealand	Winegrowers	does	not	oppose	the	application	to	the	extent	it	relates	to	wine	made	in	
Australia.			

We	do,	however,	oppose	the	making	of	any	amendment	to	the	Code	to	expressly	permit	the	
addition	of	water	to	“facilitate	fermentation”	in	respect	of	wine	made	in	New	Zealand.		

Unlike	Australia,	a	distinctive	feature	of	New	Zealand	wine	is	that	it	is	produced	as	a	cool-climate	wine.		
Although	there	may	occasionally	be	instances	where	New	Zealand	grapes	are	harvested	at	such	a	high	
brix	level	that	they	cannot	be	fermented	to	dryness,	that	is	generally	seen	as	a	choice	made	by	the	
grower/winemaker	 that	 is	 to	be	 factored	 into	 the	harvesting	decision.	 	New	Zealand	 growers	 and	
wineries	make	substantial	ongoing	investments	in	infrastructure	to	ensure	that	they	retain	optimum	
flexibility	around	grape	harvesting	and	processing.	

Against	this	background	of	a	lack	of	industry	demand	for	a	change	in	New	Zealand,	there	is	a	real	risk	
that	 changing	 the	 Code	 to	 permit	 the	 addition	 of	 this	 water	 in	 New	 Zealand	 could	 be	 seen	
internationally	as	sanctioning	a	questionable	winemaking	practice.		This	could	potentially	be	damaging	
to	the	reputation	of	New	Zealand	wines	 	and	so	represents	a	potentially	material	cost	to	be	factored	
into	 the	 cost	 benefit	 analysis.	 	 For	 this	 reason,	 New	 Zealand	Winegrowers	 does	 not	 support	 the	
application	 to	permit	 the	addition	of	water	 “to	 facilitate	 fermentation”	 in	 respect	of	New	Zealand	
grape	wine.	

If	the	application	is	accepted	in	respect	of	wines	made	in	Australia,	we	make	the	following	points.	

Application	lacks	clarity	

Although	 the	 application	 talks	 about	 the	 need	 to	 add	 water	 to	 high	 sugar	 grape	 must	 to	 “aid	
fermentation”,	that	term	is	not	particularly	clear	and	is,	arguably,	subjective.		The	underlying	purpose	
appears	to	be	not	so	much	to	facilitate	the	process	of	fermentation	(given	that	yeast	fermentation	will	






