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The Aucklanders are
coming: are we ready?
by Sue Fea

There’s an air of nervous excitement tinged with
cautious optimism circulating among Wakatipu
businesses as operators wait for the Auckland
floodgates to open on December 15.
It’s been a long, hard three months of Auckland
lockdown and a long hard 20 months of uncertainty.
Pre-Covid times, Auckland accounted for an
estimated 70 percent of Queenstown’s domestic
tourism market.

Many businesses in a district so
heavily reliant on tourism have been
hurting hard.
While Queenstown has the welcome mat
out, arms open wide and one of the highest
vaccination rates in the country, accommodation
providers, and hospitality and tourism operators
are desperately concerned about the severe staff
shortages they’re facing.
Millbrook Resort director of operations Brian
Howie says while bookings are strong for the
peak summer “the limiting factor may be staff ”.
Millbrook has managed to retain most of its
staff through the lockdowns, however, in this
very challenging recruitment market Brian says,
ironically, if need be, they may have to turn away
guests due to a lack of staff. “We want to continue
to provide a guest experience that people rave
about, so it’s a balancing act to maintain those
high standards.”
Queenstown Chamber of Commerce chief
executive Ruth Stokes says severe staff shortages
will once again force many accommodation
providers to hold back rooms during the busy
summer peak, and restaurants to not open for
lunch.
“Staffing is our number one worry going into
summer,” says Ruth.

“How open can we be? It’s one thing
to be ready to open, but being able to
open feasibly is quite another thing.”
The Queenstown Lakes District had about 10,000
visa workers before the Covid crisis first hit
last year. “We’re down to about 1000 essential
skills visa workers, maybe a few thousand on
working holiday visas,” she says. “Pre-Covid New
Zealand had 160,000 workers on visas and this
district hosted a large chunk of those,” says Ruth.
The government’s recent international border
announcement was a “repatriation strategy,
rather than a tourism strategy”. “We were hopeful
for January travel opening up. It’s now May at
the earliest and if people have to self-isolate that
won’t happen,” she says.

Aucklanders will be able to leave the city en masse from mid-December.
What does that mean for Queenstown? Photo: Douglas Bagg

Professor of Public Health at the University of
Otago in Wellington, Michael Baker, says allowing
Aucklanders to fly to Queenstown is just as risky
as allowing Australians in and people need to
be cautious, regardless of vaccination status.
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“There’s still a problem with transmission. Fullyvaccinated adults and unvaccinated children can
still be infected,” he says. “It’s going to be very
important to follow the rules in tourist centres
like Queenstown,” he says. He would like to see
Covid-19 testing used as an additional screening
barrier for people travelling out of Auckland
during the summer period. “Ideally everybody
should be tested before travel, regardless of their
vaccination status and age,” he says.
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The Rees Roman Lee-Lo says they’re not expecting the flood of North Island visitors.
“We’re ramping everything up however.” Image: courtesy of The Rees Hotel

Brian Howie’s hopeful that not only visitors
but staff may arrive from Auckland, as is Ferg
Group general manager Steve Bradley. “We’re
very excited to see Aucklanders coming back,
but we actually need Australians too,” says Steve.
“At least then we could get some labour force in.
The young ones would be keen to get out and
do a summer somewhere else after being locked
down for so long.” Queenstown has lost a lot of
hospitality staff to Australia.

“People have done their time and it’s
not the same party town right now, but
we have nothing to replace them with.”
Steve says businesses will just have to work with
the staff they have and customers will need to be
patient. “We’re very excited to see Aucklanders
again. It’s got to happen for everyone’s sake, but
we’re all a bit nervous.”
Wai Hospitality Group co-owner Jan Rae says
there was a lot of confusion about systems
surrounding the vaccination passports just a
week out from their launch. Staff-stretched
hospitality venues are very concerned about the
huge cost involved in monitoring these.

“The government is asking us to
man our entry full-time with a staff
member checking the passports,” she
says. “That’s such a waste when we’re
all so short staffed.”
The Rees director of operations Roman Lee-Lo
says they’re not expecting the flood of Auckland
and North Island visitors that Queenstown
experienced last summer. “People seem a bit
reluctant because of the spread of Delta, but
there’s been some pick up in bookings which is
exciting. “We’re ramping everything up.” It’s been
a challenging time trying to find staff, but Roman
says staff have been prepared to be versatile and
pick up extra shifts.
It seems, for now anyway, some Aucklanders, are
a bit tentative and playing it a bit safe,” says The
Rees chief executive Mark Rose. Bookings picked
up as soon as the government announced the
December 15 Auckland border opening. “We’re
now getting strong bookings from December 27
or so, but by January 2 or 3 it all falls through the
floor,” he says. “New Zealanders like to go to the
beach I still think Aucklanders are a bit worried
about whether they’ll be locked down again.”
To make matters worse, The Rees had three
tourist series from Germany, the United
States and Australia all cancel after the recent
international border announcements, one within
two hours. “That’s the whole of 2022 for us,” says

Mark. “We’re very grateful to have Aucklanders
coming, but it’s just not enough. Just give us
Australia,” he says. “Some states there don’t have
any Covid cases.”
Staffing shortages are a huge problem throughout
Queenstown, says Carlyn Topp, who’s desperately
recruited Wakatipu High School students to fill
gaps in her five-star apartments. As a Hospitality
NZ and Destination Queenstown board member
she’s also lobbying for the government to allow
visa workers to work at multiple properties, not
just those they’re sponsored by. “It helps them
too. It just doesn’t make sense when we’re all
short staffed.” Her Highview Apartments in
Queenstown are busy for the peak 10 days over
New Year but so far she’s only seen a trickle of
Auckland bookings. She’s even seen existing
bookings from other parts of the country cancel
as they’re hesitant to be potentially around those
from Covid infected areas. “We’re happy to offer
saliva or rapid antigen testing to alleviate any
guest concerns too if that’s approved.”
Novotel Queenstown Lakeside general manager
Jim Moore says local hoteliers were receiving
overseas cancellations due to the government’s
required week of self-isolation.
There had already been some hesitancy from
Aucklanders to book. However, after an incredibly
lean past few months with anything from single
figure to 20 or 30 percent occupancies in town
operators were excited to see some business
come back. “A number of us have suggested
that we could have been seeing strong numbers
this summer if the government had allowed
Australians as well as Aucklanders to travel here.”
Destination Queenstown chief executive Paul
Abbot says he’s concerned that the international
border reopening date will come too late for some
local businesses.

Several confirmed and prospective
Queenstown business events worth
a total of around $20 million to $30
million had been cancelled within
24 hours of the government’s recent
border announcement.
“These figures are expected to continue to rise
and be much higher,” says Paul.
Air Milford, heavily reliant on the international
market, is also among the operators to be hit
with activity concession fees again from January
1, thanks to the government discontinuing that
support. While general manager Ant Sproull says
Air Milford’s welcomed the domestic market that
only makes up 10 to 30 percent of its passengers.
It’ll be great to see the Aucklanders back, but he
says sanitising and hygiene will be paramount
to keep Queenstown safe. “My concern is that
the Kiwi public may be a bit tired and apathetic
and may not step up to the mark with masks
and sanitising.” His company has gone all out to
ensure the safety of passengers. “We’re looking
forward to getting our planes out, cleaning
them down, and into circulation, and increased
numbers of visitors,” says Ant.
Retailers like Outside Sports are at the ready,
masked, vaccinated and sanitised, says store
manager Judy Knight. “Bring them in,” she says,
excitedly. “We’re hoping that the floodgates will
open and we’ll be inundated, but who knows?
Auckland is a huge part of our market. They love
biking and the outdoors and they’ve been in jail
for three months,” she says.
Arrowtown’s ready too. The Gold Shop owner
Justin Eden says he’s expecting the influx after
Christmas once Aucklanders have been free for a
few weeks to spend time with family and friends.
“The whole town’s ready for whatever happens.
We’re well prepared. Everybody’s stocked up.”
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Sponsored content

Philanthropic approach pays dividends to
community organisations
For over 20 years, the SkyCity Queenstown
Community Trust has valuably distributed
in excess of $2.1 million to more than 670
charitable organisations in our local community.
Recipients have been both large and small, and
varied greatly from the education sector to the
arts, sport, youth development and local search
& rescue organisations.
Every year the Community Trust conducts a
funding round in which a minimum of $100k of
charitable contribution is returned to the local
community from the SkyCity Queenstown casino
operation.
From 2020 the Trust has shifted direction,
introducing a philanthropic approach and moving
away from a traditional form of funding. This has
allowed the Trust to prioritise a more impactful
funding model by collaborating in partnership
with other organisations in the philanthropic
sector, with a vision towards focusing on
“Thriving communities” that supports services
and programmes for the wellbeing and resilience
of our communities and Rangatahi. The shift
in approach also coincided with COVID which
allowed the Trust to primarily support our
Rangatahi and critical counselling support
services across the district during the past 2 years.
SkyCity Queenstown Community Trust’s
Chairperson, Joanne Conroy says “we’re excited
to be supporting community projects in this first
round of funding for the 2021/22 year. The Trust
approved funding of $100,800 to five organisations
in the communities of Queenstown and Wanaka.
These organisations support the Trust vision of
“Thriving communities – engaging, participating
and connected”. During the 2020 year, the Trust
also made a two-year commitment to Whakatipu
Greatest Need with the second year of funding
due to be paid.

Having fun in the sun - Whakatipu Youth Trust

The groups funded this year include:
Alpine Community Development
Trust

$30,000

Happiness House

$24,250

Kahu Youth Trust

$25,000

Whakatipu Youth
Trust

$13,000

VOYCE Whakarongo Mai

$8,550

(funding for 3-years - $2,850 per year)

“We could not be more grateful to be gifted the
opportunity to better support and achieve more
with our rangatahi by providing one-to-one
mentoring to enable our young people to grow
their strengths, confidence, and resilience all the
while challenging and empowering themselves
toward positive youth development. Thank you
so much Skycity Queenstown for this valuable
contribution to the health and wellbeing of our
local young people!” - Whakatipu Youth Trust’s
General Manager, Jaqui Moir.
“We are incredibly grateful for SkyCity
Queenstown Community Trust’s support. The
funding will allow Kahu Youth Trust to launch a
new programme Tokoeka, an early intervention
program that invests in vulnerable rangatahi
aged 11-16yrs to build their self-esteem and
support their mental health and wellbeing.
Applying a positive early intervention approach,
the programme will be based upon the different
elements of the Te Whare Tapa Whā model
(physical wellbeing, mental health and emotional
wellbeing, family and social wellbeing, spiritual
wellbeing, and environmental wellbeing).” - Kahu
Youth Trust’s Operations Director Anna Booth

Funding for Kahu Youth Trust have enabled
the launch of new support programmes

The current environment is not going to
become any easier in the short to mid-term
for organisations reliant on funding models
that support our community. The SkyCity
Queenstown Community Trust will continue
to collaborate and play its part in ensuring
needed services provided by these partnered
organisations continue, in order to be able to
support our people.

The Trust was able to support the Alpine Community Development Trust with a $30,000 grant.
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Following the aroma of dreams
by Bethany Rogers

Miller Road Fragrances
supplies wholesale and
retails their range
of candles, diffusers,
room sprays, fragrances
and soaps. During
the 2.5 hour perfume
workshop
sessions,
Treena and her team
teach people how
to make their own
30ml bottle of eau
de parfum, choosing
from more than 60
perfumery materials to
create a unique scent.

“I think it’s really important to follow your
dreams,” says Treena Nixon, of Miller Road
Fragrances.
“A few well-intentioned friends weren’t on board
with the idea of me setting up a Queenstown
studio. They were trying to protect me. But you
have to follow your dreams. And I like a bit of
excitement in my life!”

‘Excitement’ is an understatement for
the perfumier, candle-maker, teacher
and businesswoman.
A life-long interest in scents and a formal
background in interior design led Treena to
start experimenting with candle-making in her
home kitchen. She then followed her passion to
France, where she studied at the Grasse Institute
of Perfumery and made perfume alongside some
of the world’s best.
When she returned to New Zealand, Treena
spotted a retail space in Devonport.
“I had wished that I could have attended
perfume-making workshops over here, just like I
had done in France, and I really wanted to offer
that experience in New Zealand. Then I saw this
empty shop in Devonport. The village that I’d
lived in, in France, was where Picasso had lived.
The Devonport shop had a sign advertising the
space as a blank canvas saying: ‘wherefore art
thou Picasso’ on a sign in the window. It was a
sign. I felt inspired and I took it on as a threemonth pop-up to see if there was a market in NZ.
It turns out, people really like making perfumes.
We’ve been busy ever since (apart from needing
to close over lockdown!)”

Fate struck again
when Treena and
her husband visited
Queenstown
over
Queen’s
Birthday
weekend this year.
Town was bustling,
LUMA lent a festive
glow to the town
and Treena stumbled
across the former Tim
Wilson Gallery.
“I saw the Beach Street property and I stopped.
It looked just like an image that an illustrator
had made for our Miller Road greeting cards. It’s
black and white – our brand colours – and there
was just something about it that looked just like
the illustration. I couldn’t get it out of my head
and when I got back to Auckland I found myself
talking to an agent, then the landlords and the
next minute, I was back in Queenstown signing
the lease.”

Treena’s daughter, Georgia, and close family
friend, Mallory, agreed to move to Queenstown
to run the new studio. The Queenstown branch
of Miller Road Fragrances was due to open on
1st September, but the snap lockdown made that
impossible.
Treena’s youngest daughter Claudia & employee
Mallory both broke their arms badly requiring
surgery in snowboarding accidents just as we were
opening the doors. Courtney the oldest daughter
had her baby prematurely and had to remain in
hospital while Treena cared for her 4-year-old
grandson. All the while, being in Auckland under
level 4, made moving stock and organising the
new store’s opening almost impossible.
Treena says it was the Queenstown business
community that shone through during this tricky
time.
“Our landlords, Westwood Group were amazing
and worked with us to accommodate our delays,
which was so appreciated.
“I usually do all of the floral installations in
our stores, but I was lucky to find Olivia Day
on Instagram and she stepped in and created a
stunning floral piece suspended from the ceiling
over our perfume workshop table which I am so
grateful for.

“Our perfume workshop tables were
made locally by Ben Majors and
our counter by Gary Cochrane of
Caledonia Construction. The finishing
touches of signage from Queenstown
Signs are now in so we are nearly there.
“We have our very Instagram-able chairlift still to
complete, which is adorned with a gorgeous pink
sheepskin from BONZ.
“It’s definitely been a challenge project managing
over FaceTime and I still haven’t seen the studio
in real life but my flights are booked so when the
Auckland border opens I will be down to see it
with my own eyes.
“I am so grateful to Georgia and Mallory, our
team in Queenstown, who are running the daily
perfume workshops with help from Claudia (my
youngest daughter) and Ally who has recently
joined the team.”
Just in time for Christmas, the Queenstown
branch is finally open at 45 Beach Street. It’s
decked out in a gorgeous floral display and wellstocked with New Zealand made fragrances and
candles. The workshops can be booked via Miller
Road’s website (millerroad.co.nz).
“Perfume evokes memories and feelings. Making
perfume is a little bit like going to see a good
movie, you check out from all your worries for a
couple of hours and you just focus on your senses.
When clients are deciding what fragrances to use,
I always say: follow your dreams.

“We think our perfume workshops will
be a great addition to the incredible
activities available in Queenstown,
just perfect for events, hens parties or
catching up with friends.”
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Gatto Fuentes outside Street Cuisine

Latin ﬂavours ﬁnd a home
by Paul Taylor

Adapt and survive is the name of the game for
many Queenstown businesses in 2021.
And that’s just what chef Gatto Fuentes has
done with his new Latin-fusion restaurant Street
Cuisine, which opened last month at Searchlight
Brewery in Industrial Place.
Fuentes’ first foray into the food business in
the resort was Gatto’s Churros Bar, selling the
moreish fried dough treats from a food truck
on Marine Parade, outside the historic Williams
Cottage.
But with tourists in short supply and renovation
works underway at the cottage, he jumped at the
chance to take over the kitchens at the quirky
independent craft brewery.

“The worst thing you can do is nothing,
just to stay still, so we’ve created this
new place,” he says.
“We’ll offer great Latin-fusion food, so locals can
pay fair prices for good-size portions, really tasty.
We’ve started simple but we’re going to be adding
dishes to the menu over the next few months, and
have two big paella pans, so can make that for
functions and events.

“Searchlight is getting better and better, so we
thought it would be a good option to work
together.”
Street Cuisine will extend its hours from 15
December, open five days a week from Wednesday
to Sunday, from noon until about 9pm.
Prices for dishes, such as crispy veggie raviolis,
smoked tofu wrap, beef and pork quesadillas, are
in the $10 to $17 range.
Originally from Chile, Fuentes, who’s been a chef
all his working life, has been in Queenstown for
eight years and New Zealand off an on for about
15 years.

About four years ago, he started
working on his own ideas for
businesses, and then launched Gatto’s
Churros Bar about two years ago.
“We invested in the caravan and all the things you
need for a business, opened it and not even two
months later Covid started.
“So we couldn’t see the real business, the success
or the profit.”

With so little foot-traffic, Fuentes began also
selling churros through local restaurants, and
will continue with that now he has the kitchen,
although the caravan itself closed in July when
renovations began.
There’ll be three people working in Street Cuisine,
including a full-time chef.
“Searchlight has new owners, too. So there is a
new energy from them and from us. It will be
pretty cool.”
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For the love of bees

How one business is raising the bar through education
Two Wanaka schools have
already received their hives,
and Szocs is calling for
Queenstown businesses to
sponsor the year-long project
on the other side of the hill.
“We are now opening up
this unique opportunity to
any Queenstown businesses
that have been looking for
a way to support their local
community. The idea is
that these schools will have
a wonderful educational
experience, with none of the
work, and all of the benefits.
Students will be able to
immerse themselves in the
life of the bees, understand
how they make honey and
why they are so important.
They will learn to be relaxed
around bees, and we have
some great tools that allow us
to get children nice and close
in the safest way possible”
Szocs said.
For Tiaki Bee’s Barna Szocs, nothing could be
more important than educating the younger
generation. Georgina Wadsworth sought to find
out why.

York and Auckland and is yielding great results.
Only one square metre of land is needed and
the contribution to biodiversity is significantly
higher,” Szocs continued.

I’ll admit, I’ve never been a fan of bees. Full
transparency, I don’t do moths either but that’s
neither here nor there. I mean no one actually
likes being immersed in a cloud of these friendly
terrifying insects, but I’m definitely at the heavy
end of the scale when it comes to bee-inducedanxiety.

Because for Szocs, Tiaki (which also provides a
commercial service for orchards and farms) isn’t
just in the business of renting hives - It’s about
ensuring the longevity of our community - and
passing on knowledge about the importance of
these creatures to our younger generation.

Yet one phone call later (with Tiaki Bees owner
Barna Szocs) and I’m halfway cured. I love bees!
Bees are the future! I might even get my own hive.
Ok, let me back pedal a little. Szocs, a softly
spoken Hungarian with a clear passion for
apiculture, started his rent-a-hive company in
2020 mid-pandemic after he saw a niche in the
market.
“There is a growing trend of awareness both for
our own health and the health of the planet. I
saw the perfect opportunity to allow people the
experience of not only producing their very own
superfood, but giving back to the environment at
the same time, “ Szocs said.
The premise of Tiaki is simple, they provide
the hives, the education and the work while
you receive the honey and contribute to our
ecosystem. It’s a win/win situation even those in
the heart of suburbia can experience.
“Although it sounds far-fetched, raising bees
in an urban centre is nothing new. This is
common practice in places like Sydney, New

“Bees are the pillars of our ecosystem. Where
there are no bees, there is no biodiversity, plant
pollination or growth. And these plants, in turn,
provide a global food supply, produce oxygen,
prevent soil erosion and help absorb Co2,” he
said.
“So even from my rudimentary explanation
you can start to see their importance. Bees
are the most efficient pollinators we have, and
considering the average honey bee visits around
2,000 flowers per day it is vital we give them a
helping hand,” said Szocs.
And one helping hand comes in the form of a
new community initiative ‘Hives in Schools.’ A
collaboration between Tiaki and natural craft
company Honeysticks, the programme seeks to
educate children about the incredible life cycle
and vital importance of bees - before they end up
like me, running a mile at every buzz. Because
when distilled down, fear is really just a lack of
knowledge, and if that fear can be replaced by
curiosity and excitement at an early age, our
future pollinators will have a fighting chance.

“The schools will receive the same three-weekly
support package as any of our clients, and will
receive the honey produced to use for fundraising
or as they see it suitable” he added.
The hives will be placed on specific areas so the
flight path of the bees does not disrupt or impact
on any of the students playing outside. Careful
thought has gone into the location of the bees, so
there is no greater risk for those with allergies.
“We are thrilled to be able to offer this experience
for the younger community, and are excited to
grow our local awareness for these very important
creatures.” Szocs finished.
We (as a global community) know that
tomorrow’s leaders can save this planet - but
we need to impart our knowledge now to
ensure their success. And although a tiny cog
in a very large machine, Tiaki Bees is laying the
groundwork for a thriving, sustainable and biodiverse community.
And I can’t help but wonder - if this initiative was
around in my day - would my irrational fear have
been negated?
I suspect so.

TIAKI BEES LTD
Hive Rental & Pollination Services
Phone: +64 21 090 75375 / 0800 LOVE BEES
www.tiakibees.co.nz
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Tanoshi is all about fun

A secret that enables it to expand despite the Covid environment
by Sue Fea

Tanoshi fans are chomping at the bit to tuck
into new executive chef Koji Kiminami’s best,
swirled down with a spot of sake, when the iconic
Japanese favourite launches its new Five Mile
80-seater venue in early December.
Tanoshi Five Mile will be the third Tanoshi
venue in the locally-owned and operated Tanoshi
Restaurant Group. Well-known local hospitality
operators Matty Yates and Scott Stevens first
launched the original Tanoshi Teppan and Sake
Bar in central Queenstown’s Cow Lane in 2015.
Since then Tanoshi Iko has opened, offering
a more on the go Japanese food option. Unlike
the original sit down, shared, small plate dinner
options, Iko, also in central Queenstown, is
hugely popular as a take-out and lunch option,
while also serving dinner. “We’ve got a really
strong local following at both venues and we’re
essentially combining the two to bring a whole
new offering at Five Mile,” says owner and
director Matty.

“Tanoshi means ‘fun’ in Japanese and
that’s what we’re all about, both for the
staff and customers.”
British-born Matty says he realised early on in his
hospitality career, which began in Queenstown
almost 20 years ago, that fun was the key
ingredient, no matter what he was serving. “I
realised early on that the more fun you had while
working the more fun it was for the customers. It
creates a fun atmosphere and that’s our ethos at
Tanoshi,” he says. “If the staff are having fun it’s
infectious.” He and Scott have a wonderful team
of staff – now over 30 in total, with a new crew of
18 to be devoted to Tanoshi Five Mile. It was no
mean feat finding and hiring them in the middle
of severe staffing shortages, but Matty says it’s also
been a huge plus having the two other venues to
pull from.
He says they’ve taken elements from both existing
venues – big booths, small high tables and a big
leaner, all finished off with authentic Japanese
tableware and decor. “It’s a bigger site at 160sqm,
but we’ve split it into two levels and separated
those with a balustrade so that we still have that
intimate, back alley, Osaka-style dining.”
Scoring a top professional like Koji, who hails
from Auckland’s One Tree Grill with its strong
seafood and Asian influence, to oversee the food
at all three venues has been quite a coup.
Koji’s lining up some delicious surprises for
the new menu options - old favourites, like
Okonomiyaki – Tanoshi’s signature traditional
Osaka sweet and savoury pancake, will have a
new option, a Hiroshima style version is on the
cards. Crayfish and prawn ramen and grilled
squid served with spicy bean sauce will be among
the exciting new food offerings.

Tansohi Five Mile: Matty Yates, Koji Kiminami and Tanoshi Five
Mile head chef Horoshi Kazaki discuss menus

In a New Zealand restaurant first,
Tanoshi Five Mile will be running sake
through its beer tap system, as well as
offering authentic Japanese beers on
tap.
Tanoshi Five Mile’s trump card with sake lovers
will be its exclusive new co-lab with Queenstownbased, international award-winning, boutique
sake producers Zenkuro Sake, named Zenraku.
Zenkuro was also founded in 2015 by three

Queenstown Kiwis and their Japanese business
partner. The following year Zenkuro Sake netted
gold and silver at the London Sake Challenge,
a prestigious event dominated by Japan’s best.
“We’re really excited to be exclusively offering
Zenraku, a co-lab between Zenkuro and
Tanoshi,” says Matty. The Zenkraku branding
and tap badge has been designed by local artist
Mikaela Merrilees and Zenkuro is producing
this specialist handcrafted sake locally, just for
Tanoshi.
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“We share an appreciation of Japanese
craft traditions, Japanese food and
sake culture, so we’ve collaborated to
bring our customers this unique fun
offering,” says Matty.
Unfiltered and pasteurised just once to retain
extra freshness, the Junmai Ginjo sake has been
brewed and prepared to pair perfectly with
Tanoshi’s fun, Osaka style cuisine.
The Tanoshi brand is its own incredible success
story too. It all started when Matty and Scott, who
then owned late night Queenstown bar Tardis,
were throwing a few ideas around over a sake at
a Yakitori Sake Bar in town. “We’d decided that
we wanted to come up with a more food based
concept on the original Cow Lane Tardis site,
which we’d operated for 15 years,” says Matty.
“Keita Yoshimura was running the Yakitori bar
then. He didn’t know that we were interested in
a food concept and he just happened to mention
to us that he wanted to start his own business,” he
says. “He was the perfect guy to launch Tanoshi
for us and we pulled the trigger at 9am the next
morning.” Keita set it up and ran it and is now
running his own successful Tanoshi back in
Osaka.
Launching into the deep with a new Queenstown
restaurant venture in the tough post-Covid
environment had been quite a concern, but Matty
says they’d already made the decision to move
on with their growth strategy prior to the Covid
crisis. “We made the decision to open at Five Mile
during all of that so, yes, we did get cold feet,” he
says. “However, we built this for the locals and
that market is less affected by border and travel
restrictions.”
“The whole crisis has turned out to be something
of a blessing for us,” says Matty. “We know our
business better than ever now. We’ve had to
build it up exploring options like the Go Local
app, Loaded Reports and First Table, whereas we
might’ve got a little complacent otherwise,” says
Matty. “We now look at the whole Covid situation
and what we’ve done with Tanoshi as a positive.”
Matty, who also co-owns Pocket Bar in Auckland,
was head of sales and marketing for Active
Adventure in Queenstown, but resigned last year
to focus full-time on Tanoshi and its expansion
plans. Experience has been the key to their
success, he says, coupled with an amazing crew
and fun attitude.
Check out tanoshi.co.nz for the Tanoshi Five Mile
opening menu.
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A tough couple of years for ﬂight operators
by James Stokes

The last couple of years have been a perfect storm
for Queenstown’s scenic flight operators. Covid-19
has decimated our passenger numbers to a
fraction of pre-pandemic levels and earlier this
year the Milford Opportunities Project (MOP)
has recommended to central government that
the Milford Sound Airport be closed, meaning no
fixed-wing aircraft could access Milford Sound.
Add to that the Australian bubble, which
disappeared just as bookings were starting to
flow in, and the sudden and devastating Delta
outbreak, plus the potential for other variant
outbreaks coming to our shores. It all paints a
grim picture with no real end in sight.
While the news of the phased reopening of
international travel is a positive step to enable
Kiwis to get home, it will do little to bolster
tourism across the country. Until the Government
lifts the requirement of seven-day home isolation
period for all people travelling into New Zealand
international tourism in New Zealand will not
come back in any meaningful way. Another blow
for Queenstown’s tourism industry.
But there has been one shining light in all of this,
and it is the support we have received from New
Zealanders. With your support we have been
innovative with pricing and products, and the
number of Kiwis taking the opportunity to fly
into Milford has been high.
While our numbers are greatly reduced overall,
we see this as a great endorsement from the
domestic market of what we are doing.

Days that start slowly often result in
planes filling up as Kiwis, who are more
weather savvy than their international
counterparts, take the opportunity to
see some of the world’s most stunning
scenery.
This has allowed operators to retain our key staff
to help hold the line for the eventual return of
overseas visitors.
While we know we can get through Covid and
come out the other side, the closure of Milford
Sound Airport would permanently devastate the
region’s general aviation community.
Our general aviation operators have worked
hard over the last five to seven years with the
Department of Conservation and other groups to
minimise our impact on the Milford environment.
We’ve replaced our old Britten Norman Islanders
and Cessna 207s and invested significantly in
newer, safer, bigger, better performing and much
quieter aircraft such as Cessna Caravans.
The passenger experience we provide has vastly
improved over the last few years. Our noise
signature is greatly reduced, and we can carry
more people per landing in Milford, reducing the
number of flights required.
Flying to Milford Sound by plane is now among
the top-rated Trip Advisor activities in the region
and provides high value visitors with incredible
views between these two iconic New Zealand
destinations.

We put an enormous amount of investment into
our operations and are extremely passionate
about Milford Sound and ensuring the visitor
experience is second to none.
The airstrip in Milford Sound adds value to
the Milford experience, spreads visitors out
throughout the day and is a vital piece of
infrastructure in the case of a natural disaster
or emergency in the area. Some 85% of the
respondents to the Milford Opportunity Project
group’s consultation were against the airport’s
closure.
Members of the region’s aviation community
have come together to form Save Milford Airport
(SMA). We are urging the Government to keep
the airport at Milford Sound.

We are committed to working
collaboratively to ensure that the
continued operation of fixed-wing
aircraft in and out of Milford Sound
is part of the solution for managing
sustainable tourism to Milford.
Like the rest of the tourism industry, we are
excited to welcome the Auckland market back to
Queenstown from December 15 and are looking
forward to the eventual recovery of tourism as
border restrictions ease. The incredibly high
vaccination rate here in Queenstown shows that
we are up for the challenge and ready, when its
safe, to welcome the world back to New Zealand’s
premier tourist destination.

James Stokes is a local pilot, Chairman of the QueenstownMilford User Group and Managing Director of Queenstown
based scenic flight company, Glenorchy Air.
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Ratcliff travelled all around the world, including Antarctica

Exploring the world within a world
by Paul Taylor

What does one of the world’s most successful
travel photographers do when he can’t travel
overseas for going on two years?
Queenstowner Trey Ratcliff pioneered HDR
(high dynamic range) photography and spent 15
years sharing his art and techniques through his
website Stuck in Customs.
He’s exhibited in the Smithsonian, sold more
than $1 million of fine art prints of his work to
collectors, including celebrities such as Leonardo
DiCaprio, Edward Norton and Sir Michael Hill,
and reaches millions of followers online.
So when the borders closed around the world
in March 2020, like for everyone else in New
Zealand, the future became less defined.
American-born Ratcliff couldn’t have envisaged
that between then and now he would create
more than 100 complex visual meditations,
mathematical fractals inspired by psychedelic
experiences, or sell more than 50 of his images
as NFTs (non-fungible tokens), or launch the

world’s first AI (artificial intelligence) NFT
project on the blockchain.
All up, the projects, as well as fulfilling his creative
need, have raised more than 1050 Ethereum.
That’s around NZ$6.9 million in old money, at
today’s exchange rate.
“I never would have guessed that in 100 years,”
Ratcliff says.
“It reminds me of the idea that pretty much
everyone going to school today will be doing jobs
no one has even thought of yet.

“There’s always something new out
there, something creative, new ways to
share art.”
Ratcliff had spent a week out at Aro Ha, the
luxury wellness retreat near Glenorchy, doing
yoga and meditation before the first lockdown.
“So, I was in a really good mentally creative
space. Then all the borders shut down and I was
basically going to be stuck here for months.”

Rather than just “wallow around being lonely”, he
decided to put his creative energy into something
interesting, creating a project called Machine Elf.
“I thought back to all of my greatest psychedelic
experiences, all of my spiritual journeys, and I’d
seen so many beautiful things in the other veil of
consciousness, and it had been so meaningful to
me, that I wanted to try to bring those to other
people.
“So I came up with this idea for Machine Elf,
where I would try to recreate these impossible
visual worlds using mathematical fractals. That’s
my background, computer science and math,
even though I’ve been a full-time artist for the
last 15 years.

“I became obsessed with trying to
create mathematical formulas that
could emulate the visual tableau. I
ended up creating about 100 visual
meditations.”
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The visual meditations are supported by music
from Machine Elf partner Arrowtown musician
Sam Wade, which is fed into the fractal as a
mathematical coefficient, making the image and
colours pulse and change with the music.
Machine Elf ’s mesmerizing creations, which can
take three to six weeks to generate in 4k and VR
at a rendering farm in Scotland, can be used as
meditation or simply entertainment.

“You just come out feeling very
relaxed. I think in a way I did it to ease
my own anxiety during lockdown, not
being able to see my kids, spending
time indoors.
“I’m a pretty Zen dude but even I end up with
low levels of anxiety. So I kind of did this as a
therapeutic thing for myself because I would just
watch these things and Zen out.”
Ratcliff sees potential for them to be used as
a meditative practice within the coming VR
metaverse and by doctors to calm patients before
therapeutic treatments.
“I think having mindful applications in VR is
going to be a huge category. There’s already $4bn
companies as audio, such as Headspace, but I
think what you see and what you hear is even
more powerful.”

Twenty-five of the creations have been
released, some as NFTs others on
YouTube.
NFTs are, in layman’s terms, a way for easilyreproducible items such as photos, video, and
audio to become unique and owned. Blockchain
technology gives proof of ownership of an NFT, it
becomes a unit of data stored on a digital ledger,
meaning creators can sell originals as digital
assets.
The sector, inextricably linked to Cryptocurrency,
has exploded in the past year, with some
pieces changing hands for millions of dollars.
CryptoPunk #9998 sold for 124,457 Ethereum in
October, about US$532 million at the time (the
rate of Ethereum fluctuates).
Ratcliff has now done four NFT releases, or ‘drops’.
The first two were photos, some animated, that
he’s taken over the past 15 years. Both sold out,
with much of the proceeds donated to charities.
Then he uploaded 50 images to OpenSea, the
largest NFT marketplace, under the banner
Beautiful Cities of the World.
“They are photos of my 50 favourite cities around
the world. That one made about 450 eth. It’s crazy
right. I’m obviously full of gratitude.

“I’m just experimenting really. It may
appear that I know what I’m doing,
but I don’t. But I’m not afraid to make
mistakes, I have no fear about that.
You just get back up, dust yourself
off, and try something else. Hopefully
learn a lesson or two.”
The fourth drop has been the most experimental
of all.

Trey Ratcliff on one of his photo missions

AiVATAR is a generative NFT art project.
Ratcliff and his team have created 6000 avatars,
based on answers given to 6000 questions by a
philosophical AI.
The AI - GTP-3 by OpenAI - has access to
terabytes of information that it has been collecting
off the internet for years.
“It’s vacuuming up scientific articles, Wikipedia,
even watching YouTube videos, FB posts, Twitter
posts, traditional newspapers, magazines, you
name it. It has access to everything.
“So when you hit a certain word cloud, say some
political hot topic like transgender bathrooms,
it’ll look at all the data out there and come up
with a reasoned response.
“It can give incredibly lucid answers, although
sometimes they’re quite cold.”
One example is the answer it gave about how to
solve homelessness, suggesting powerful people
were the problem, and they should be lured to
a stadium with the promise of more power and
then killed.
But the majority of the responses are not so bleak.
The second stage of the process has been to feed
the text answers into a second AI, which builds
faces and voices, creating an AI human to deliver
the AI text bot’s answer.
“To me, this crosses the uncanny valley, because
you can type questions to an AI all day and get
text answers, and it’s kind of a fun party trick, but
when you actually see a human speaking to you,
you assume it’s real, so it’s a weird feeling.”
While you can work out the avatars are a creation,
Ratcliff says the coming iterations will likely
be too close to humans for people to tell the
difference.
“Overall I’m fascinated by the collision of AI
intelligence and human intelligence and what is
our relationship going to be.
“I thought this was kind of a fun, interesting way
to bring AI to the world. No one has ever released

this many terabytes of data into the NFT world
before. It is the biggest launch ever in terms of file
size... but we’re still relatively undiscovered.”
All 6000 sold out within hours, netting about 420
eth.
So, who is buying all these NFTs?
“I would say it’s mostly US-based. It’s mostly techbased. Bleeding edge tech finance guys. There’s so
much smart money moving into crypto and DeFi
(decentralised finance).
“But it gets a little boring if you’re a trader,
because it’s just like trading the Euro for the Yen,
really, so NFTs are interesting because you can
buy something visual that they like. They can buy
a few and sell them, sometimes, if they want to,
for 2x, 3x, 100x.”
Some collectors display their NFTs on digital
displays at home, or in online galleries and virtual
worlds they’ve created or inhabit.

“I’m convinced that crypto is huge.
It’s not going away and is going to
restructure how society operates in a
way.
“It might seem like it’s too late, but it’s not. Walk
down the street and ask a random person if
they’ve heard of an NFT, 97% will say no. Hardly
anyone has any money in crypto, so it’s a good
time for people to get to know about it, have a
play and get their feet wet.”
When the borders reopen, Ratcliff, who works
from a cottage studio in Dalefield, plans to travel
again.
“But not as much as I did. I don’t think anybody
will be unless their job absolutely requires it.
I might do one or two targeted trips a year, go
back to some of my favourite places, to Japan and
elsewhere.
“But I think I’ll be much more focused in my
travel, and I love NZ. We live in the best place
in the world and you get everything you need
around here.”
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Employee retention is critical and how to improve it
For the small and medium business owner getting
and retaining good staff is a major issue if not the
issue. Issues such as the impact of covid, financial
uncertainty, visa regulations, international travel,
have all had a significant affect on running and
staffing a business, but currently actually finding
staff to ramp up for summer and retaining them
is the number one focus for many.
In a survey completed in 2020 some key issues
emerged which are probably just as significant
now as they were then.
• Only 26% of employees felt highly valued at
work and 33% felt undervalued.
• 43% of workers were willing to leave for a
10% pay rise, with a further 5% of the global
workforce considering a change of career.
In summary, the research concluded that 75%
of reasons employees gave for leaving at an exit
interview could have been easily prevented.
A recent Queenstown Media Group Survey
showed that 30% of staff in Queenstown had
moved jobs in the last 12 months.
Financially the impact of staff turnover is typically
double an employee’s salary while productivity
can skyrocket [plus 202%] with higher worker
satisfaction.
So – what can we do to retain staff during these
uncertain and challenging times.
It is not easy! It can be complex, complicated
and will need different approaches with different
people. You need to understand individual needs
as well as group needs. People have different
needs. People have different goals. People have
different drivers. People have different ideas on
what is best for them.
So, getting it right can be very rewarding for both
staff and business owners.

What about the cost of staff retention on the
business? One of the most common reasons
business gives for not making changes to improve
retention and satisfaction rates is the cost. But
there are many case studies that show the extra
cost of making changes is not that high and that
resulting productivity improvement along with
reduced recruitment costs easily negates the
expenditure. The case studies also found that
the cost of replacing a key staff member, can be
more than double that person’s salary when you
take into account replacement time, recruitment,
training and induction as well as the reduced
productivity of the employee who is leaving and
the new employee as they come up to speed.
Some strategies to reduce staff turnover could
include:
a. Take time to engage with staff to understand
individual and group needs. Can you help
with transport, housing visas etc.?
b. Employee recognition – achievement,
fairness and consistent delivery leads to
loyalty and motivation to remain

Having had a bit of a think about these issues in
more as tools to retain staff. Here are 8 thoughts
to ask yourself:
• Is our hiring process, right?
• Can our employment offer be better? How
flexible are we?
• Do we have an onboarding process, and
could it be improved?
• What if I introduce a mentor concept for all
new staff ?
• Do we celebrate wins and call out individual
improvement?
• Do I take the time to say thank you?
• Do we have a relaxed and casual atmosphere?
Have we got a set of values for the company,
and do we talk about and abide by them?
• Have you got the Work-Life balance, right?
• Do we offer enough Training opportunities?
And on it goes.

c. Create a culture of freedom – ‘trust’ comes
from a degree of autonomy
d. Flexibility is becoming a highly prized
attribute
e. Corporate Social responsibility is becoming a
force for good
f. Terms and Conditions must
competitive in the marketplace

remain

g. Make sure lines of communication are very
clear and
h. Provide a clear career path for really talented
individuals you want to hold onto

0275 212 728
robin@martinbusinessconsulting.co.nz
www.martinbusinessconsulting.co.nz
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The small print
New
Sudima Five Mile opening 23rd December
The four-and-a-half-star has 120-rooms and includes the Sudima Hotel, in the
Five Mile precinct on the Frankton Flats, will open its doors on December 23.
It boasts Onsite parking, an onsite restaurant, meeting facilities and ski and
snowboard storage for winter.
The hotel will be the third new hotel to open before Christmas following a new
Quest at Remarkables Park, Holiday Inn also at Remarkables Park.
The ground-ﬂoor tenants have also opened or commenced ﬁt outs. These
include Tanosh- Five Mile, Kathmandu, MacKenzie Coffee, Holly & Ivy and Peak
Interiors.

DQ sponsors GoodYarn workshops for business community
Destination Queenstown (DQ) has announced it is partnering with The Southern
Wellbeing Trust to roll out GoodYarn mental wellbeing workshops from late
January 2022.
The GoodYarn workshops are designed to help people talk openly about mental
health, learn how to look after it and know what to say to someone who’s
struggling around them.
Until now, they’ve been available to large corporations and rural communities,
but DQ has helped to fund the training and onboarding of six new facilitators
from local industry to deliver them to the local small business community, in
particular those in tourism, accommodation, hospitality and retail.
The funding comes from the member support component of the STAPP fund.
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KEY NUMBERS
Queenstown Real Estate
No of Sales (Oct)
69
No of Sales (6 Months)
368
Days to Sell (Oct)
38
Median Sale price
$1,330,000

Growth (on PY)
-16%
Growth (on PY)
+188%
Growth (on PY)
-9.5%
Growth (on PY)
+33%

Source: queenstownrealestate.co.nz The above data relate to all Real
Estate agency transacted urban Residential Sales for the Queenstown
and Arrowtown area. Residential Sales are Houses, Apartments, Units,
Townhouses, Villas and Condos.

NZ Auto Sales
New Commercial Vehicle Sales (Nov)
5,113
New Car Vehicle Sales
11,214

Growth (on PY)
+32%
Growth (on PY)
+39%

Source: MIA Motor Industry Association

Awards
iFLY wins at New Zealand Tourism Awards
An “absolute commitment to people”, combined with a forward-thinking and
strategic focus, won iFLY Indoor Skydiving NZ Ltd the Employer of Choice Award
last Monday at the NZ Tourism Awards. The awards celebrate outstanding
tourism businesses and individuals who are leading the way in creating the
future of New Zealand’s tourism industry.
The winners were revealed last week at an online event after a three-month
postponement due to COVID-19 disruption.

Airport - Passenger Movement
Total (Oct)
54,580 (100%)
Domestic
54,580 (100%)
International
0 (0%)

Growth (on 2020)
-60%
Growth (on PY)
-60%
Growth (on PY)
-100%
Source: Queenstown Airport

Scope Media wins silver at NZ Pressies Awards
Wānaka communications agency Scope Media has won silver at the 2021
national Pressies Awards for its work on a campaign to help diversify the
Queenstown Lakes District economy.
At the New Zealand Commercial Communications Council’s annual awards for
the public relations, experiential and social media industry this week, Scope
Media won a Silver Award in the Best Use of Media Relations category.
The agency was also a ﬁnalist in Best Strategic Thinking, Most Innovative
Campaign and Best Strategic Thinking for the campaign, which promoted the
new Home for Healthier Business brand, which arose out of Queenstown Lakes
District Council Economic Development Unit’s (EDU) response to Covid-19.
Scope Media partnered with Queenstown design and advertising agency Feast
Creative to deliver the project for the EDU. Feast Creative also shares the
accolades.

Situations Vacant
No of Open Roles (Nov)
891
No of Open Roles (6 Months to Nov)
3,381

Growth (on PY)
+70%
Growth (on PY)
+95%
Source: Jobﬁx.com

Consumer expenditure in Queenstown Lakes District
taken weekly from Paymark data and compared with
the prior two years.

Home for Healthier Business is a pilot that aims to attract a small number of
entrepreneurs and team builders to make the move to the district, in a bid to
help diversify the tourism-driven economy.

Celebrations
Lone Star
30 years of Love- 30 years of Lone Star in Queenstown. The restaurant opened
its doors on the 25th November 1991 and instantly became a favourite with
locals and tourists. Dave Gardiner, a friend to many in town has been the
current owner since 2006.
You’ll ﬁnd Lone Star at 14 Brecon Street in the middle of town.

Source: Weekly spending data is provided by Marketview

