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Celebrating 
something special
Three years ago, here at Progressive Enterprises, 
we had a vision. That vision involved developing a 
national programme focused on our country, on our 
people and on the excellent products made here in 
New Zealand. The aim was to provide our customers 
with another reason to celebrate
We called it Celebrate New Zealand.
An integral part of the vision was to grow the 
programme. We said at the time that the benefits 
of Celebrate New Zealand would not appear 
overnight. I am pleased to say that, now in its third 
year, Celebrate New Zealand continues to provide a 
valuable focus on our nationhood, our produce and 
our supplier community.
For our part we are proud to champion New 
Zealand made products and the ‘kiwi way of life’. 
Progressive Enterprises employs more than 18,000 
New Zealanders and touch the lives of the more than 
one million people who every week pass through our 
doors.  It’s a responsibility we take seriously. It’s the 
reason we’re so committed to the Celebrate New 
Zealand programme and all it represents.
As you leaf through this publication you will find 
details of some of the initiatives in-store. This 
year’s campaign includes; customer promotions, 
demonstrations and tastings of local food and 
wine, promotion of the company’s environmental 
programme, free “Give It A Go” Maori language 
booklets, an art competition for young New 
Zealanders, as well as an increase in the ratio of 
kiwi music on in-store radio. 
The company’s charity-related activities will also be 
highlighted during February. We invite you to join 
us in whatever way you can. So next time you walk 
through the doors of a Foodtown, Woolworths or 
a Countdown store, please make the decision to 
celebrate New Zealand foods, wines, groceries, 
fresh produce, seafood and more.
Just like us, you will be getting back a little of what 
you put in to this wonderful land that is  
New Zealand.

Richard Umbers
Managing Director, Progressive Enterprises

he Cairns name has been synonymous 
with New Zealand cricket and “the big 
six” for the better part of the last three 
decades. Today the legendary batsmen, 
current New Zealand cricketer Chris 

Cairns and father Lance have another hit on their 
hands in the form of Cairns Fudge.
The duo has turned the same sort of resolve they 
bring to the game to a family business venture. And 
while it was dad who led son to cricket, it is son 
Chris who has brought his father into the successful 
business. “I really wanted dad to get involved in 
Cairns Fudge,” says Chris. 
“Our relationship has always been great and cricket 
has been such a big thing in both our lives and we 
have worked together well in the sporting arena. So 
I just thought, why not transfer that respect, trust and 
relationship to the business.”
Launched in July 2003, Cairns Fudge has quickly 
captured a generous slice of the market. Chris 
acknowledges his and his father’s high sporting 
profiles have helped grow the business but he feels 
they can’t trade on that forever.
“From 8am to 6pm every day that I can, I’m at 
Cairns Fudge,” he says. “It was part of my reason for 

retiring from test cricket so that I could spend more 
time in the business. I have other things to accomplish 
now with the family and Cairns Fudge.”
The Cairns Fudge factory is in Christchurch - about 
100 metres from Woolworths Ferrymead.
Always keen to find out what customers think of their 
products, the Cairns have recently opened a sweet 
shop attached to the Ferrymead factory.
“While we do have two successful flavours already 
on supermarket shelves, we often test new recipes in 
the shop so you never know what you’ll find when 
you call in.”

The good news for fudge fans outside of Christchurch 
is that nation-wide sampling plays a major role in the 
marketing of Cairns Fudge.
“We like to take our products to the supermarket 
aisles and find out direct what people think of them,” 
Chris says. 

“Fudge is an impulse purchase and dad and I are 
well known so we have good visual awareness of 
Cairns Fudge. Now we need to educate people 
about the product and we are working on a winter 
campaign to do just that.”
With a new distributor and with Chris spending 
more time in the office, Lance has become more 
involved in the product manufacture, helping out the 
professional cook over the busy Christmas season.
But Cricket still plays a big role in the Cairns family 
with 2004 a big year for Chris. 
In May, he broke West Indian Viv Richards’ record 
for the number of sixes hit in test cricket, raising the 
mark to 84. And in March he joined the exclusive list 
of test cricketers who have taken 200 wickets and 
scored 3,000 runs.
Lance too is renowned for his big hitting, once 
smashing six over the boundary in an innings of 52 
against Australia in Melbourne.
While the pair hold a special place in the record 
books and in the hearts of New Zealanders, in future 
there’ll be another reason to remember the Cairns 
name… with Cairns Fudge already recognised as 
New Zealand’s most popular.

“It was part of my reason for 
retiring from test cricket”

Recipe for success

There’s no doubt about it. To help preserve all we 
celebrate about New Zealand, we need to be 
environmentally aware. 
Foodtown, Woolworths and Countdown have adopted 
an environmental philosophy of Reduce, Reuse, Recycle 
which includes a number of activities designed to 
protect New Zealand’s unique environment. 
Reusable bags are an excellent way to cut down 
on the number of plastic shopping bags which end up 
as packaging waste in landfills. There are two types of 
reusable bags available in Foodtown, Woolworths and 
Countdown stores. Both the calico cotton bags and eco 
bags are designed to make them easy to reuse.
As part of Celebrate New Zealand, customers that 
purchase an eco or calico bag during the week 7-13 
February, will receive another one of the same type 
free.

Pack 7 is a programme that encourages checkout 
operators, where they can, to pack more items  
into each bag. Launched in April 2003, the 
programme has been extremely successful, resulting 
in a saving of about 350,000 plastic shopping 
bags every week. 
New Zealand Packaging Accord has as 
one of its key objectives the diversion of packaging 
waste from landfills. Foodtown, Woolworths and 
Countdown supermarkets currently divert hundreds of 
tonnes of plastic and more than 16,000 tonnes of 
cardboard from landfills every year.
Energy Management is an important focus for 
Progressive-owned supermarkets. 
The company aims to save and conserve energy 
without sacrificing customer comfort. Initiatives 
include using natural lighting, efficient refrigeration 
and conserving electricity.  

Villa Maria
t could only happen in New Zealand! 
Wine enthusiasts visiting Auckland can 
view the wine making process of New 
Zealand’s largest privately-owned vintner 
from the comfort of ... a volcanic basin! 

Villa Maria Estate has invested $30 million in its 
viticulture future with a 40 hectare volcanic basin site 
in Ihumatao, south west of Auckland.
The vineyard is surrounded by mature trees and 
terraces and covers 16 hectares planted in 2000 
for the 2004 vintage. Grape varieties include 
Chardonnay, Gewürztraminer and Pinot Noir.
Buildings have been designed with visitors in mind. 
Walkways and viewing platforms – all built to the  
strictest health and safety regulations – position 
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An interview with Chris Cairns about his family business venture
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B.E.E. inspired
here’s a young, innovative Kiwi company 
adding some sparkle to the competitive 
cleaning market with a name that tells its 
story. B_E_E – which stands for Beauty 
Engineered for Ever – has a mission to 

make environmentally-leading products so desirable 
and so effective you simply can’t resist them.
As the name implies, it’s about bringing together 
design (Beauty), technology (Engineered) and 
sustainability (For Ever), B_E_E general manager 
Brigid Hardy says. B_E_E has developed its range 
of products using the very latest in eco-technology 
to deliver products with superior performance. All 
are independently tested and proven to rival the 
performance of the very best, market-leading, non-
green alternatives. No other eco-cleaning brand 
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makes such claims. The products are designed to 
be a pleasure to use too. Blends of essential oils 
combine with New Zealand Kawakawa, a healing 
balm used by people of the Pacific, and the very 
latest natural cleaning agents made from coconut, 
palm oil and sugar. 

Filtered by  
the ancient  
rocks of home

ew Zealanders need look 
no further than the central 
North Island for some of 
the best quality water in the 
world. 

The secret to great water is the 
source – it’s all important for creating 
water with the purity and taste which 
consumer research shows are the top 
reasons why Kiwis reach for a bottle 
rather than the tap.

Kiwi Blue is bottled at the Blue Spring in Putaruru.  It 
is the result of a natural process which begins when 
rain falls in the heart of the Kaimai Ranges west of 

Tauranga and permeates 
ancient rocks. 
After a filtration process 
that lasts up to 50 years, 
the water pushes its way to 
the surface from a labyrinth 
of underground layers that 
hold water.  It emerges 
so pure it is crystal clear 
and azure blue in colour - 
providing water that is crisp 
and fresh. 
Look out for Kiwi Blue’s 
clear, azure blue water in 
Foodtown, Woolworths 
and Countdown stores 
nation-wide.
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A Helping Hand for the Environment  

Lance & Chris Cairns

people safely and comfortably to view the wine 
making processes. 
The total complex – warehouse, bottling and 
packing, the winery, wine shop and administration 
– provides jobs for 100 plus people, more than 
double Villa Maria’s former staff numbers. 
“It’s a major investment in the future,” says Villa Maria 
Estate marketing manager Rebecca Poynter. She 
says Villa Maria Estate founder George Fistonich has 
always been a man of vision whose quest is to bottle 
the most premium of New Zealand wines.  
“Our focus is fixed firmly on producing only the 
highest quality wines and this is evident in the 
planning and construction of the new facility.  
We have also attempted to be as environmentally 
friendly as possible. 




