
 

 

 
NZ GEOGRAPHICAL INDICATION (GI) 

EXAMINATION CHECKSHEET 

 

Application information (reg 7) and formalities 

Box  

Reference  

Number 

 

1 GI Number: 

1007 

GI Name: 

CENTRAL OTAGO 

2 New Zealand GI  

correctly selected  

(cf foreign) 

☒   Yes  ☐ No 

3 Goods GI for ☒   Wine  ☐ Spirit 

 

4 GI correct? ☒ Yes ☐ No Comment(s): 

5 Applicant/ Agent details   

correct 

☒ Yes ☐ No Comment(s): 

6 Wine or spirit correctly 

stated 

☒ Yes ☐ No Comment(s): 

7 Geographical co-ordinates  

relate to the place of 

geographical origin to 

which the GI relates 

☒ Yes ☐ No Comment(s): 

 8 Description of Conditions   

provided 

☐ Yes ☐ No ☒ NA Comment(s): 

 

 



 

 

 
Additional Information required before Acceptance (reg 8(1)) 

9 Explanation  of  

characteristic essentially  

attributable to the GI 

☒ Yes ☐ No Comment(s): 

10 Evidence of characteristic  

essentially attributable 

to the GI 

☒ Yes ☐ No Comment(s): 

 

Examination  

11 GI identical to  

registered GI   

(s10) 

☐ Yes ☒ No Comment(s): 

12 GI identical to  

customary  

name of  

grape variety 

 (s11 ) 

☐ Yes ☒ No Comment(s): 

13 GI identical to  

common name  

for wine or spirit 

(s12 )  

☐ Yes ☒ No Comment(s): 

14 GI use or 

registration  

likely to be 

offensive 

(s13A) 

☐ Yes ☒ No Comment(s): 

15 GI identical to  

trade mark for 

identical goods or 

services 

☐ Yes ☒ No Comment(s): 



 

 

 
(s14) 

16 GI identical to  

trade mark for 

similar goods or 

services 

(s15) 

☐ Yes ☒ No Comment(s): 

17 GI similar to  

trade mark for 

identical goods or 

services 

(s16) 

☐ Yes ☒ No Comment(s): 

18 GI similar to 

trade mark for  

similar goods or  

services 

(s17) 

☐ Yes ☒ No Comment(s): 

19 Conditions of use  

Entered 

(s41) 

☐Yes ☐No  ☒ NA Comment(s): 

 

Reference Searches 

20 Acsepto searches  

saved  

 to MAKO 

☒ Yes ☐ No Comment(s): 

21 Internet searches  

saved  

to MAKO 

☒ Yes ☐ No Comment(s): 

 



 

 

 
Evidence  

22 Statutory declaration/ affidavit 

complies with  

s9 of Oaths and Declarations  

Act 1957 

(for statutory declarations) 

or the High Court Rules  

(for affidavits) 

☒ Yes ☐ No Comment(s): 

 

Quality, reputation or other characteristic  

The Applicant should explain and provide evidence of the quality, reputation or other 

characteristic of the wine or spirit that is attributable to the GI (reg 8(1)).  

 

The explanation and evidence should show how the specific characteristic(s) of the wine and/or 

spirit are linked to features (whether natural or human) within the geographic area. 

 

The below template includes headings that reflect the type of information that IPONZ typically 

expects to receive as part of an application (reg 8(2)).  
 

 

 

History and background  

The quality, reputation and other characteristics of wine or spirits from a particular area will 

often be linked to the founding and development of the area for wine or spirit production. 

Background may also include a description of the history relating to the word that indicates 

the area as a GI. 

 

 

 

 



 

 

 
23 Comment(s): 

 

The region has a total of 1932 hectares planted, with Pinot Noir comprising 77% of 

the total hectares planted.  The average vineyard size is 9 hectares and the region 

has over 150 producers representing almost 20% of total production in New 

Zealand. 

 

 
 

 
 

 
 

 

  

 

Geographical features in the area 

Geographical features may include general topography, elevation, natural features that 

provide shelter or that alter wind direction, ridges, valleys, plains, underground waterways 

and water tables, proximity to the coast or other bodies of water, slope, aspect and 

accessibility. 

 



 

 

 
24 

 

Comment(s): 

Grapes are grown on mainly on free-draining gravels, silts and sands. There is 

variability in the soils, and low rainfall results in a high level of mineralization in 

the soil. 

 

Declarant highlights that the geographical features of the area have an effect on 

the sensory attributes of the wine 

 

 

 

 

 
 

 

  

 

Soil composition in the area 

Soil composition in the area may include the soil type or types (such as sandy, clay, silt or 

loamy soils), and the presence of particular rock (such as gravel, schist or slate). The 

characteristics of the soil such as its temperature, pH, drainage, salinity and 

nutrient/mineral profile may also be relevant.  

 

 



 

 

 
 

25 Comment(s): 

Soils have a good amount of loess which brings out the complexity in many 

varieties, and Pinot Noir and its relatives thrive on it.  

 

 
 

The soils of Central Otago contribute to the sensory characteristics of the wine. 

 

 

  

 

 

Climate in the area 

Applicants may like to include relevant climate data from the geographical area such as 

rainfall, temperature, prevailing winds and hours of sunshine. Ideally, such evidence should 

comprise or be supported by research data from a reputable institution. 

26 Comment(s): 

 

Significant temperature fluctuations on both a daily and seasonal basis, cold nights 

with very low rainfall and humidity levels. Very cold winters and hot summers. Long 

dry autumns extend the ripening periods for grapes, and this, in tandem with the 

summer heat, allows grapes within the GI to achieve high levels of ripeness whilst still 

retaining natural acids, giving the wines very good fruit intensity and balance. 

Pronounced shifts in temperature between warm days and clear, cold nights over the 

ripening period allow for the optimal accumulation of sugars while preserving natural 

acids, and are also responsible for enhancing varietal aromatics, flavour and where 

applicable, colour. 

 



 

 

 
Declarant highlights the effect of the climate on the sensory attributes of the wines: 
 

 
 

 
 

 

 
 

 

 

 

Methods of producing wines and spirits 

Human factors such as viticulture, winemaking or spirit-making practices may also be 

relevant. These factors are likely to be linked closely to natural factors such as steep, 

inaccessible terrain which can mean that less mechanisation is feasible. This in turn may 

mean that the wines or spirits from that area must be premium goods that are sold at a high 

price point in order to be profitable. 



 

 

 
 

27 Comment(s): 

 

Viticulture and winemaking particularly focussed on capturing the essence of 

place rather than personal style. Emphasis on hand-working in vineyards rather 

than a high level of automation. High percentage of organic growing in the region. 

Diversity of styles, individual expressions, artisanal rather than industrial approach 

to winemaking. 

 

 
 

 
 



 

 

 

 
 

 

  

Quality 

The qualities of a wine or spirit from a particular area may include its aroma, flavour profile, 

sweetness, acidity, tannin, fruit, colour, structure, body, texture and viscosity, alcohol by 

volume, cellaring potential, typicity, signature characteristics, and varietals. 

 

 

 

 

 

 

 

 

 



 

 

 
28 

 

Comment(s): 

 

- The Declarant’s evidence includes descriptions of the sensory attributes 

typically associated with wines from the Central Otago GI.  However, as this 

information has been provided by a person other than the declarant (namely 

Master of Wine Emma Jenkins) and is essentially hearsay, I am placing a low 

weighting on this information (pages 14-16) 

 

- That said information about quality attributes of the wines from the GI has 

also been provided elsewhere in the submitted evidence –See Boxes 25 and 

26 

 

 
 

  

 



 

 

 
Reputation 

Where relevant, applicants should provide evidence that demonstrates the extent of the 

reputation of the wines or spirits from the relevant geographical area. This may include, for 

example: 

• Evidence that wines or spirits are sold and/or promoted by reference to the GI. 

• Statements from chambers of commerce and industry or other trade and 

professional associations that the wine or spirit has a reputation that is essentially 

attributable to its origin. 

• Evidence that the GI influences consumer purchasing decisions. 

• Evidence of tourism linked specifically to the wines or spirits from the relevant area, 

such as vineyard or distillery tours. 

• Sales figures, export figures and/or market share (may be provided on a confidential 

basis). 

• Marketing spend (may be provided on a confidential basis) and marketing activities 

such as advertising, tastings and other promotional events. 

• References to the GI in books, articles, blogs, social media, websites and menus from 

restaurants and bars. 

• Evidence of national and international awards won by wines and/or spirits from the 

relevant geographical area. 

 

 

29 Comment(s): 

 

 
 



 

 

 

 
 

 
 

 
 

 
 

Ultra-premium market segments- page 13 

 

 

 
 

 



 

 

 

 
 

Labels showing use of the GI- Appendix 5 

• Wine labels show use of Central Otago, as a GI: for example: 

 

 
 



 

 

 

   
 

 
 

Reference to the GI  

The Central Otago GI is identified in all the leading national and international wine 

reference works, and has been for many years as far back as 1988. 

 

Awards and Acknowledgements 

 

The GI has been the recipient of many awards for its wines, for examples, Central 

Otago wines have in 2003, 2010, 2012 and 2014 won the Champion Wine of the 

Show Award at the Air New Zealand Wine Awards. 

 

A panel of leading viticulturists and winemakers nominated a list of “Fine Wines of 

New Zealand”. Central Otago wines made the list in both 2016 and 2017 

 



 

 

 

 
 

 

Original statutory declaration : was deficient in terms of not providing revenue 

figures supporting the reputation 

 

While the declarant states that over 9000 tonnes of varieties are harvested annually, 

no sales figures have been included in the evidence provided, and sales figures such 

as export revenues are required so the reputation of the region can be fully 

evaluated. 

 

Supplementary evidence submitted enumerating sales volumes 

 

Sales figures show substantial volumes sold under the GI (2015 vintage as example) 

with 1,645,358 litres sold (2,056,697.5 750ml bottles sold) at an average price in the 

major export markets of $35 (USD), which supports the applicant’s view that the GI 

has established a considerable reputation. 

 

 

 

 

 

 

 

  

 

 



 

 

 
Other relevant information: 

30 Comment(s): 

 

We have conducted research into the scope of the Central Otago GI: 

 

The boundary is in line with the Central Otago District boundary as shown on the 

Statistics New Zealand website (and set out below), 

 

 

 
 

http://www.stats.govt.nz/Census/2006CensusHomePage/Boundary/BoundaryMap.

aspx?id=2000069&type=ta&ParentID=1000014 

 

The EU OMAR list for 2009 (on the case file) refers to the Central Otago GI as 

including both the Central Otago and Queenstown Lakes Districts.  

 



 

 

 

 
 

http://www.foodsafety.govt.nz/password-protected/omars/eun/wine/other/part-

2.pdf 

 

 

  

  

31 Examiner is satisfied that the Applicant has provided 

sufficient explanation and  

evidence of: the quality, reputation or other  

characteristic of the wine or spirit that is essentially 

attributable to the GI 

See Box 29 

☒ Yes ☐ No 

 

32 Recommend for Acceptance? 
 

See Box 29 

☒ Yes ☐ No 

 

This Summary may not explicitly refer to every matter that has been considered by the Examiner 

 

 

 

 


