To whom it may concern,
Hi, I am Rhea, Assistant Brand Manager at New Zealand King Salmon. This is my personal
opinion. I support all six relocations.
My favourable submission is due to the following; I care about the environment, I believe in
our healthy, locally grown product and I believe the local community and economy will
benefit from significant growth.
Environmental
Coming from a ‘green’ household, I have been passionate about conservation from a young
age. I want to make informed decisions that have the least impact - something that perhaps
wasn’t considered in generations prior to mine. However, it is something King Salmon is
passionate about.
I predominantly work on the Regal Marlborough King Salmon brand. Part of my job is to
market the Sounds. It’s one our unique selling propositions to be the only company to farm
salmon in this area. We sell our salmon based on how beautiful the Sounds are. We also sell
the salmon based on our environmental accreditations, as consumers are demanding more
sustainable brands. We need to ensure that we keep the area beautiful, to continue selling
this message, and ensure we meet our environmental obligations.
Another aspect of my job is to show customers, bloggers, NZ chef celebrities, international
chefs and media to the Sounds and take them out to the farms, and generally showcase the
region. These are mostly overseas or out of town visitors who have often never been to the
area. Blown away by the beauty of the Sounds, they will rave about it to their friends and
colleagues and often post on social media or in other forms of media such as radio, tv, and
magazines. This will undoubtedly have an effect on bringing tourism to the area.
In February, in collaboration with Destination Marlborough, I hosted four foodie bloggers who
have a combined following of over 400k. We invited them for the Marlborough Wine & Food
festival, and took them to an array of local wineries, restaurants and accommodation. Three
of the bloggers had never seen the region or known too much about it. We also took them
out to our farms, where some made comments that they ‘want to get in the water and swim’.
They each blogged about their experience in detail and named each part of the journey,
sharing on their social media the entire time.
We also feature Marlborough in Nadia Lim and My Food Bag’s latest cookbook, and last
year featured Regal and Marlborough in two television show’s one with local Arbour chef,
Bradley Hornby, another with esteemed Auckland chef, Nick Honeyman, who cooked a meal
on one of our farms! These are just some of the ways we are trying to showcase
Marlborough.
Outside of work, I am very much into the outdoors and spend a lot of my personal time
camping, kayaking and fishing in the Sounds. Much of the reason I do this, along with many
other locals and tourists, is to enjoy the beauty of the water and the area in general.

Moving to high flow sites will ensure that we can have a reduced amount of waste on the
seabed floor, and be able to maintain the Sounds for the future of not only our brand, inviting
visitors to the area, but also for recreational use.
Better Quality of Product & Higher Volume of a Healthy, Sustainable Protein
As mentioned I work on the Regal brand, which is our premium brand to everyday
consumers. We generally have great quality salmon, but we are restricted in how much we
can make, due to lower quality fish, or not having enough supply to meet demand. People
love our product, and it’s such a great way to get our daily intake of omegas.
Aquaculture is the most sustainable way to grow salmon and feed our growing population
with this great, healthy product. Where we can track everything that goes in, and out of the
ocean, and where we reproduce what we harvest. Shouldn’t we leave the oceans to
repopulate and think of a longer term strategy to feed the masses?
We cannot keep up with demand, and retail customers are already important frozen, Atlantic
salmon. Wouldn’t we rather support a New Zealand company that is highly regulated and is
locally grown?
I believe better quality water space will improve the quality of our salmon, and we will be
able to supply New Zealanders and customers around the world with a better quality,
sustainably and locally grown, healthy protein.
Local Community
In marketing I work on projects that support the local community through education, sports
and charities. The amount of gratitude we get through this support is truly rewarding. I play
sports in the area and know how helpful it is to have a sponsor like NZ King Salmon.
As well as working on community projects, I work with a lot of wineries, restaurants, tourism
operators and organisations in the Top of the South, in particular Marlborough. These are
people who rely on our business, as well as others, to operate and keep their jobs.
We should be encouraging this even more, and I think better quality water space will provide
us with additional revenue to continue building local business, and give us more flexibility to
give back to the community.
Local Economy
I’m a 25 year old and starting working at King salmon at the age of 23, relatively fresh out of
university. I studied in Wellington and worked there for a few years as there weren’t a lot of
jobs for me in the Top of the South.
While I really enjoyed my time, it was expensive and has meant a large student debt. I had
no choice but to move away from my family and friends in the region. I also gave up playing
sport.

When I came back to see my family after travelling, I was quite shocked to see a role such
as mine, for a large company based in Nelson, my home, and immediately applied. Since
then I have been exposed to a lot of opportunity within the company.
As King Salmon is a fully integrated company there are opportunities in a broad range of
careers such as Aquaculture, Logistics, HR, Sales, Processing and Finance to name a few.
In fact my partner, who is also 25, is employed by King salmon and they are putting him
through his chartered accountancy. I have another good friend who works there as a
marketing intern from NMIT. A position I would have loved as a student.
Nelson and Marlborough have an above average aging population, and a below average
age of 20-30 year olds residing in the region. Young people bring in new energy and ideas
into organisations and the community. NMIT are already promoting youth to remain in the
region, with their half a degree for free option. However students need employment to come
into after their studies. How will we grow these regions if all young, skilled workers move
elsewhere?
I want my generation and younger generations to be able to work and thrive in rural
communities, and have the same opportunities I have had. Where house prices are more
affordable, and they have a choice to remain with their friends and family.
At a recent Women in Seafood Breakfast hosted on International Women’s Day, the key
message “was we need more female leadership in the seafood industry”. I would like to
become a leader one day, and believe King salmon can foster this aspiration.
We should encourage companies in small towns who are willing to grow, this rare
opportunity does not present itself nearly often enough.
I believe relocating our sites to better quality water space will enable significant growth for
King salmon to grow better quality salmon, while having a lower impact on the environment.
This growth will enable us to promote the region even more. This growth will enable us to
give back to the local community and economy even more. This growth will enable additional
jobs for a broad range of careers. This growth will allow youth to remain in the region and
pursue their careers. This growth hopefully will allow me to become a leader in my chosen
field, in my hometown.
Thank you for your time,
Rhea Hopkinson, Assistant Brand Manager at New Zealand King Salmon

Snip from Nelson City Council Long term plan
https://ecoprofile.infometrics.co.nz/Marlborough%2bRegion/Population/AgeComposition

https://www.nmit.ac.nz/study/why-choose-nmit/

