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Like wine but find 
it doesn’t like you?
By Kayte John

A Kiwi couple from 
Nelson has developed 
an innovative product for 
people who love wine, but 
suffer from the sulphites 
used to preserve it. The 
product, UBfree, removes 
these sulphites, reduces 
headaches and prevents 
allergy-like symptoms 
from developing. 

Ninety five percent of wines contain sulphites 
known as (SO2) which can cause allergy-like 
symptoms such as rashes, headaches, nasal 
congestion, nausea, restricted breath and IBS.

One woman who knows this all too well 
is Christina Clifford. Being a person who 
appreciates wine, Christina was disheartened 

The other product comes in a liquid sachet 
designed to treat a 750ml bottle of wine. Once 
the sachet is emptied into the bottle of wine 
you simply wait for 30 seconds then enjoy. 

UBfree is now selling nationwide and stocked 
at various wine outlets, supermarkets and 
specialty health stores across the country. It is 
also available to purchase through its website 
www.ubfree.co.nz. Due to popular demand 
UBfree is also selling around the world 
through its online shop, including in the UK 
and Australia. 

Christina says the enquiry of UBfree has been 
significant. “We are currently working towards 

either exporting or licensing our ‘patent 
pending’ formula in certain international 
markets. Our ambition is to take UBfree to 
the world as there are 38 billion bottles of 
wine consumed each year.

“Our future goal is to build and expand the 
business into a household healthy choice 
brand name. We want to help people enjoy 
drinking sulphite reduced wine, without 
the allergy like symptoms occurring, and by 
helping people get their social lives back.

“We love what we do and are thrilled to 
have developed a business that helps 
people,” Christina says.  

Whether you’re a job seeker 
wanting to play your part in the 
Canterbury rebuild, a graduate 
looking to match your skills with 
the right job, or a Canterbury 
employer looking for staff, the 
Canterbury Skills and Employment 
Hub can help.
Designed to help employers and job seek-
ers, the Canterbury Skills and Employment 
Hub is a collaboration between the Ministry 
of Business, Innovation and Employment, 
the Canterbury Earthquake Recovery Author-
ity, the Ministry of Social Development and 
the Tertiary Education Commission.

The hub was set up in recognition of the 
demand for skill and labour that will occur 
as a result of the rebuild and associated eco-
nomic growth in Canterbury. It recognises 
the need for a fast response for employers 
seeking workers both locally, and where 
there is a need to recruit migrants.

The Hub provides job matching, informa-
tion sharing, and immigration facilitation 
services, with a dedicated team of skills 
brokers on hand to help you make the right 
choices and achieve what you’re looking for.

After nine months in operation, more than 
1,300 employers and in excess of 4,000 
jobseekers from all around the world have 
now registered. The Hub averages around 
500 jobs available per month which cover a 
wide range of occupations everything from 

caregiving to construction, manufacturing to 
farm hands, trades to clerical and everything 
in between.

The Christchurch team of skills brokers work 
with employers to help identify sources of 
skills and labour. They can also help em-
ployer’s identify their specific needs, offer 
ideas and labour market information, advise 
on planning and future workforce needs and 
connect businesses with support organisa-
tions, such as ITOs and tertiary training 
providers.

“Our focus is on matching job seekers in 
Canterbury and then from the rest of New 
Zealand with employment opportunities in 
the Canterbury region. But we also know 
that some vacancies may require employers 
to look further afield,” a Hub spokesperson 
says.

“Where there is a domestic shortage of suit-
able workers, the Hub can help employers 
access international labour markets through 
a streamlined immigration process.”

To find out more go to  
www.opportunitycanterbury.org.nz

The matchmakers 

A survey of more than 10,000 
firms in excess of 20 countries, 
found three key success practices 
associated with top performing 
companies that every good 
manager should strive to follow. 
Companies that exhibit these best practices 
were associated with a three percent higher 
return on capital, 26 percent higher market 
valuation, and 70 percent faster growth.

1. Rigorous performance measurement 

The best practice firms are very effective at 
collecting performance data and managing 
their key processes. They evaluate their key 
performance indicators regularly and take 
immediate action to address any performance 
problems they find. Sadly, research shows that 
92 percent of organisations do not know how 
to effectively measure performance.

2. Challenging targets

Best practice firms set challenging short 
term and long term goals. Great firms have 
daily, weekly, monthly, quarterly, yearly, 
and even five yearly targets. This provides 
employees with a visible staircase of what 
good performance looks like now; and what 
it will look like in the future as the firm grows 
and improves.

Here’s where I see many firms come unstuck. 
Most entrepreneurs and high performing 
team members are optimists by nature. They 
like to set themselves challenging goals and 

targets and they’re sure that everything will 
turn out well.

Unfortunately, they set their target 
performance thresholds for their KPIs so  
high that they seldom reach them. They 
justify that by saying, “aim for the stars and 
you might reach the moon.” In other words, 
even if you miss the really high goal, you’ll 
still do well.

It sounds reasonable, but it doesn’t work for 
most of us. It has the effect of people always 
being “in the red” in term of how their 
current performance is displayed. 

If you want to engage your people, make 
sure goals are achievable (with appropriate 
effort) and the targeted level of performance 
is agreed with the person accountable.

3. Consequences for performance

The best firms acknowledge people who 
achieve the targeted level of performance 
with praise and recognition. Most managers 
do not praise their people enough.

Under performers are rapidly identified  
and provided with training and support.  
If efforts to improve their performance are 
not successful, they are quickly moved out  
of the firm. It is a common management  
trap to spend too much time trying to “fix” 
under performers.

Stephen Lynch is the chief operating officer 
of Global Operations at RESULTS.com. 
Information kindly provided by RESULTS.com: 
www.results.com 

Three keys to 
management success
By Stephen Lynch

Reader reward
Be in to win one of four UBfree 

packs. Simply email info@ubfree.
co.nz and quote ‘Canterbury Today’ 
and go in the draw to win a UBfree 

pack. Please ensure your email 
contains your name, address 

and contact details.

at the thought of no longer being able to 
drink wine due to the nasty side effects these 
added sulphites caused.

Christina and her partner Miles were 
determined to find a solution. Through Miles’ 
connections in the scientific and wine industry 
the couple’s journey began. They started 
researching sulphites and the role they play in 
our bodies. 

A prototype formula was soon created and 
tested, and the results were immediate. 
Christina found she could start enjoying wine 
again without any reactions. In 2010 the first 
UBfree prototype formula was developed and, 
during an 18 month period, vigorously tested 
and refined at the world class New Zealand 
Cawthron Institute. 

UBfree was formally established in May 2012, 
the product is 100 percent organic, tasteless 
and safe to use. It also has an instant cellaring 
effect on wine, improving the flavour. 

There are two product varieties; one is 
designed for red wine and the other is for 
white wine. Both of these products come in a 
dropper bottle which is designed to treat an 
individual glass of wine, you simply add a few 
drops and wait for 30 seconds then enjoy.
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