
www.oliveti.co.nz                                                     Olivetti News July 2018        1 
 

 

 

NEWSLETTER 

Issue 82 July 2018 

Note from the Editor: 
 

Hopefully by now you will all have litres of 

fabulous oil in your bottles and fustis and some 

even in your clients’ pantrys. Generally everyone 

seems to have had a really good season although 

the %oil to tonnage seems quite modest. 

 

In the last month we had a very successful field 

day at HiHi olives, a separate report appears 

below, and your committee have been busy 

getting work started on a new web page. In 

addition Pauline Young has been working with 

our new head judge Margaret Edwards on 

gathering an experienced team together for our 

awards competition to be held Saturday 25th 

August. Our Judges’ biographies are featured on 

page … and the entry form accompanies this 

newsletter as a separate email. Remember your 

oil must be scientifically tested and those results 

must accompany your entry. In addition you 

must be a paid up member of Oliveti. If you 

haven’t already done so please send your 

subscription of $50 by direct credit to ; 

ASB 12-3099-0666999-000. Your membership 

also entitles you to appear on our updated Olive 

Trail Brochure which we first published two years 

ago. It is currently being updated to fit into our 

new website and all paid up members will be 

contacted separately to ascertain their 

preference for inclusion. 

 

http://www.oliveti.co.nz/
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We had very good feedback from our last newsletter and while two 

members felt Oliveti had had its day the other comments can be summed 

up in this note from Steve and Gina Beston. 

“Great newsletter guys, take a pat on the back!.  
 
I am strongly opposed to amalgamation with ONZ , the advantages in my opinion will never 
replace the great culture and uniquely targeted services Olivetti provides to it's growers , this 
relationship is gold and would be lost with National body membership.” 
 

While it has been disappointing to farewell some old members of Oliveti we 

welcome back some lapsed members and the following new members; 

 

Denise and Graeme Donald,  

Keith and Barbara Henderson, 

Jenny Rudling, Ben and Lyn Brown,  

Rhona Calverley, Amy Wen, 

Ban Najim Aldin and Guy Audiss 

   

As I mentioned in our last newsletter, membership of Oliveti and ONZ are 

not exclusive of each other and smaller local holdings in particular, garner 

much knowledge from their Oliveti neighbours. A good example of this was 

my visit with our secretary Pauline Young and our handbags (aka John and 

Wayne) to our new members Ban and Guys grove in Paparoa. Their grove 

is woefully in need of some sunlight and pruning and these two have some 

significant work ahead of them. Meantime they picked enough olives to give 

themselves fifty litres of oil and some olives to brine. I think the four of us 

gave them enough advice to be getting on with! And we all had the pleasure 

of meeting each other and showing them our groves later in the day. This 

visit  ties in nicely with this months focus  on pruning and grafting and our 

field day gave us a taste of a Sicilian method of pruning, and we get some 

tips on pruning and grafting from Leon Narbey’s article. 

I hope you enjoy the read ahead. 

Regards Kay McKelvie 

http://www.oliveti.co.nz/
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Chairmans’ Thoughts. 

 

Winter is certainly here and almost perfect conditions for that all important 

pruning so our Editor has put together a great Newsletter on that topic. 

Having seen the quite amazing results of good pruning at our Field Day in 

Hihi it is clear that this area of Grove Management is critical. 

 

Other news is that we are now well advanced with the new updated Oliveti 

Web page which is unashamedly targeted at building the consumer contact 

with Oliveti growers, press houses and the markets where our members 

attend. It will be a much more cell phone & tablet friendly webpage which 

targets the agri tourists and the foodies who are more and more looking to 

connect with the producers – despite the hurdles we all face trying to 

achieve that happening in the face of the bloody minded bureaucracy. We 

will still have the members areas however it is definitely switching its focus 

on adding value to the membership at little cost by focussing on the Olive 

Oil Trail. Make sure you sign up to being part of this initiative. 

 

We will be asking for expressions of interest shortly and I really urge you 

to be a part of the Olive Oil Trail – whether you are a grower/producer, a 

grower/press house or a trader buying local olives and converting them for 

your oil – if you are selling EVOO then you really should be part of this very 

successful format. Alongside your fee to be part of this with your listing you 

will receive a good number of the Brochures which work best if you get out 

and have them in your local motels, i site, local libraries, the better Air BnB 

stays in your local area. You should not ignore this opportunity to capture 

the foodie tourists. I cannot think of an easier way to build your customer 

base by ensuring you capture their e-mail addresses for follow up of offers 

or news re the harvest etc.  

 

http://www.oliveti.co.nz/
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I will remind you again how critically important it is for those of you who 

grow olives to sell (either olive fruit or have the fruit processed into EVOO 

etc) to get moving and be registered at the very least for NP1. As it stands 

now if you are not registered as NP1 then you cannot sell your olives, you 

will not be able to get your fruit legally processed and if a press house is 

foolish enough to actually press a non NP1 growers fruit they can face 

serious charges. I have had several meetings with press houses in the Far 

North and 2 further South have indicated to me that they will NOT press 

your fruit unless you can produce a copy of your NP1 certificate. It doesn’t 

matter if it is only for your own family use – they will not risk the penalties 

and will not accept responsibility for food safety of your olives. You only 

have until end November. Costs for NP1 are something like $180 

registration every 2 years and $550 a once only fee. Growers, who sell their 

harvest at harvest time, may not need NP1 registration if the 

buyer/harvester/processor captures the growing activity under their 

registration and are willing to take responsibility for the growing aspects. 

For the growing to be covered under the harvester/processor’s Risk Based 

Monitoring, they would be accepting legal responsibility for food safety at 

the growing stage. 

 

Finally elsewhere we are asking for information of who you buy key items 

from so we can approach these suppliers to be part of our Field Day & Mini 

Expo at Barry Wades grove in Whitford Sept 30th. This six really urgent so 

can you all PLEASE let me know asap what products you buy and who from.  

 

Look for the form elsewhere in the Newsletter. 

Regards 

John Bishop   

 

 

 

 

http://www.oliveti.co.nz/
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Oliveti Olive Oil Awards  25th August 2018 

 

Our Judges look forward to tasting some fabulous oils on the 25th August. If 

your oil has passed the scientific test and passes the taste test you will 

receive free 100 Oliveti EVOO stickers to put on your bottles. This sticker 

verifies for your customers that your oil is really Extra Virgin and not a 

name you just came up with. Extra stickers can be purchased. In addition 

if you win an award you will get a certificate that verifies that and the Best 

In Show receives the handsome trophy (to be held by the winner for a year) 

made from Olive wood cut from an old tree in Campbell Park. 

 

 

 

http://www.oliveti.co.nz/
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Our Judges Profiles 

 

Margaret Edwards  Head Judge 

After a career as a dietitian and university lecturer, and having held 

management positions at major New Zealand companies, Margaret retired 

from full-time employment in 2000 to concentrate on olive oil.  Following 

training in Italy, in 2004 she set up and led the International Olive Council 

recognised NZ sensory panel until it was disbanded by Olives NZ in 2012.  

She is a former vice president of ONZ and former chairperson of both the 

ONZ technical committee and judging panel for the NZ Extra Virgin Olive 

Oil Awards. Currently, she judges at international competitions in the USA, 

Australia and Japan, runs olive oil workshops and lectures nationally, and 

internationally.  Margaret and her husband own an olive grove and olive 

mill on Waiheke Island where they produce their award winning extra virgin 

olive oil.    

 

 

 

Marie Wong 

Marie Wong is Associate Professor at Massey University in the Institute of 

Food Science & Technology based at the Albany, Auckland campus. Marie 

is the Programme Director for the Bachelor of Food Technology with 

Honours degree programme and has taught food technology students for 

nearly 20 years. She has been carrying out research projects on edible fats 

and oils for the last 20 years, which has included research into extraction, 

composition and sensory profiles of New Zealand olive oils and avocado oil. 

She has also worked with rapeseed, coconut, flaxseed, corn and nut oils. 

Marie has also been a judge for the Easter Show Olive Oil competition for 

three years.  

 

http://www.oliveti.co.nz/
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Dr Laurence Eyres  
Laurence Eyres runs his own contracting / consulting business for the Food 

Industry specializing in oils and fats, product and business development. 

He has been in the NZ Food Industry for around 45 years and during that 

time has worked in the edible oils industry, the snack food and dairy 

industries and also periods in academia with Massey and Auckland 

Universities. He is a member of the FoodInc group of consultants He is a 

regular contributor to Food NZ with Oils and Fats News. He has been a 

judge for the A&P show olive oil awards and is a strong advocate for quality 

NZ extra virgin olive oils. 

 

Oliveti is extremely delighted and grateful that we have such high calibre 

judges giving their time freely to ensure our members get feedback on 

the quality of their oils.  

 

Your application form is attached as a separate document with this email. 

 

 

Committee contact details: 

 

Chair: John Bishop theolivegrove@yahoo.com 094071023 

Secretary: Pauline Young wpy@xtra.co.nz 092809905 

Treasurer: Maxi Thomson delyat@xtra.com 094362365 

Committee Members: 

 Kay McKelvie  mckelviekay@gmail.com 021959203 

 Sandy Trusewich Sandy@lead.org.nz 0225726398 

Special Envoys: Anita and Leon Narbey anarbey@icloud.com  

 

 

 

 

http://www.oliveti.co.nz/
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Field Day Report from HiHi Olives. Mangonui 

 

Four girls (Anita, Maxi, 

Kay and Pauline) and The 

Boy (John Bishop) started 

the day with a brief 

“meeting” at the local 

Waterfront Café.   

 

We followed this with a 

lovely brunch and catch 

up with a number of our 

members before we all headed off to HiHi Olives for the field day. There 

were approx 30 people at the Grove including Linda and Chris Smith from 

The Grove Supply Company and Rhod Mitchell and  Steve Hales, 

representatives from the Horticentre in Whangarei.  

 

 

 

Colin Wilson welcomed us to Hihi Olive Estate which stretches over 

approximately 40 acres and is just a short stroll from beautiful Mangonui 

http://www.oliveti.co.nz/
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Harbour, Hihi Beach and Doubtless Bay. Hihi is named after the rare native 

stitch bird.  

Colin Wilson 

In addition to their extensive olive groves, this is also an operating farm 

with livestock and chickens. 

Colin and his wife Lynette sell the oil they release locally under the brand 

name ‘First Drop’.   However, the bulk of their oil goes  directly to a buyer 

in Sicily.  

 

This year, the Sicilian buyer brought out his pruners  to 

Colin’s grove, and pruned it handsomely!  

The preferred method is to cut very close to the trunk.  

http://www.oliveti.co.nz/
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 Additionally, the pruners 

allowed as many 

branches as seemed 

practical to become 

branch bearing. The 

resultant shapes bear 

significant amounts of 

fruit the year after picking 

so there are no wasted 

years.  

 

Colin explained the pickers’ working methods as follows. “They were up at 

6am, had fish for breakfast and were in the paddocks by 8am They worked 

until 3pm showered and went to the Mangonui Fish shop for lunch, had a 

bottle of red wine at the café and then came back to the Grove for dinner 

about 8pm and were in bed by 10pm. Repeat every day for three 

weeks.” They must be younger than me!! 

 

All the cuttings were left below the trees for another team to come in and 

mulch them. By the time we all arrived on the scene, the mulch was 

breaking down into the soil very neatly.  

 

Colin said it was the first time he had tried 

this method of disposing of cuttings so it will 

be interesting to see if the trees get slightly 

too much moisture with this relentless rain we 

have been having in the North. Keep us 

posted on this one Colin. It certainly 

contributed to making the grove look neat, 

tidy, and well managed.  

 

http://www.oliveti.co.nz/
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Colin extolled the virtues 

of having your soil tested 

by Far North EnviroLab as 

Andreas will supply you 

with specific fertiliser to 

meet your soils needs as 

opposed to “what fertliser 

the supplier has on their 

shelf.” One thing the 

Sicilians did note was 

they thought the trees in this part of Northland were starving and what 

they did with Colins trees was give them a good spraying of copper. 

 

We walked around the grove and listened to Colin and the answers to the 

many questions from members. The weather wasn’t kind so we headed 

back to the grove’s most impressive press house facilities.  

Many thanks Colin and we all look forward to going home and trying out 

the pruning methods your workers used. 

 

 

Some Tips and Tasks on Pruning and Grafting by 

Leon Narbey 

 

Thanks to Colin Wilson of Hihi Olives for that wonderful field-day in May. 

After seeing the highly reductive, inverted open-cone pruning done by their 

Sicilian pruner I’ve been much encouraged to follow his path and method. 

By reducing the sky-searching leaders and allowing for an eventual clump 

of new growth to flourish on the end of these main branches we will get a 

larger crop in 2 years. Benefits being we can reach the fruit and by opening 

them up to air, wind and sunlight we’ll have heather trees and hopefully 

better fruit. I’ve been trying it but my method is slower than “Mario’s” (I’ve 

http://www.oliveti.co.nz/
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had to give him a name) and feel great joy if I get through 10 – 15 trees 

per day as apposed to his 40 a day. I use a manual Silky Zubat pole pull-

saw and loppers, no chainsaws like Mario. So far it is mainly J5 and 

Frantoio.  

As you can see from the photos there is more foliage on the ground than 

on the tree. It took a bit of courage as I’ve known these trees for 22 years 

and now sometimes I’m cutting away their individual personalities and 

idiosyncrasies. They have become new trees to me. I have another 40 or 

so to do. 

 

With my Silky Zubat pole saw it is remarkably easy to use, trying always 

to remember (so as not to get your saw jammed) to cut firstly under the 

direction to where you think the branch will fall, then do the main cut being 

mindful of where it will land. Also a health and safety issue, don’t rest your 

saw up against a trunk as you could easily create a quickly incised moko 

while your eye is taken by some straggly deadwood! 

 

http://www.oliveti.co.nz/
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We aim to burn this foliage soon, and as you will know olive leaf is very 

combustive so as long as you keep a small fire area ablaze (don’t set your 

entire heap on fire) with just a little wind it doesn’t take too long. The pot-

ash and charcoal is of great value to spread around the drip-line of the 

trees and every branch the size of my wrist up is cut into firewood, (allow 

2 years for it to dry and it burns as hot as Manuka).  

 

In burning the foliage I am concerned about the CO2 release, but it would 

be the same whether it be burnt or chipped, (and the trees will grow faster 

after the prune so the O2 release will be restored) and if I were to run my 

tractor with a chipper it would be more pollutant with it’s diesel 

consumption and exhaust, let alone from my car fetching and returning the 

chipper from a hire company 30 minutes north. 

 

 

http://www.oliveti.co.nz/
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This year the 4 year old grafts fruited very well but now it’s time for pruning 

them also. They are J5 onto 22 year old Leccino/Minerva rootstock. They 

were bolting up at a terrific pace and now I’ve been lopping them off in an 

attempt to get them to spread further out. Using the “top working grafting 

technique” and being a little cautious I initially overdid the amount of grafts 

per tree. They all took and so I just needed one or two scions. 

 

I’ve grafted about 70 trees and we’re still in the process of reducing most 

of our Leccinos and Koroneiki because of their sensitivity to Brown Rot, 

Anthracnose and Cercospora. Leccino and Koroneiki are reliable and regular 

fruiting trees but always their olives became infected just as we were to 

about to pick them.  We are using Frantoio, J5, Picual (for its high 

polyphenol, but has to be picked early) and Verdale (for its late ripening 

tendency and good polyphenol flavour). I’ll carry on grafting in September 

and go through to February.  

 

Main points to consider when “top-working grafting” : 

 

http://www.oliveti.co.nz/
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1. Cut your scions on the day.  

2. For the scion choose a 200mm portion from a vigorous ‘male’ shoot with 

leaves. 

3. Cut leaves with secateurs leaving only a third or less of the leaf – (note 

below about painting/sealing the edge of leaves).     

4. Ensure the cut portion of the scion is 100mm long and cut to the centre 

of the scion and cut flat. 

5. On the reverse of the cut section of the scion scratch the bark slightly 

going down to its cambium layer. 

 

 

 

 

6. Cut a point on the scion’s tip. 

7. Cut into the rootstock bark down the length +100mm. 

8. Lift the rootstock bark to the cambium layer and slide the scion into and 

between it. 

http://www.oliveti.co.nz/
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9. It is essential that the two cambium layers are in contact. 

10. Use paper tape or electrical insulation tape for the initial bind 

overlapping and go down the entire length. 

 

11. Tie a knot over the graft with binder-twine and go over the tape in a 

close pattern and on every turn pull it tight. You aim is to crush the bark 

with the scion cambium layer. You can go over the twine with an acrylic 

paint but it is not essential. 

 

To seal in moisture paint end of rootstock, end of scion, all edges of cut 

leaves with “Bacseal” pruning paint (it contains fungicide so wear gloves). 

Try to ensure the gaps between scion /rootstock are closed off with this 

paint – use it like putty. To keep moisture in the scion cover with strong 

paper bag into which you have cut holes for ventilation. Tie it to the 

rootstock.  

 

Check out this Greek YouTube clip 

https://www.youtube.com/watch?v=Pq08CF2HAts  

http://www.oliveti.co.nz/
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Programme of Events for the reminder of  

2018/2019 

 

1) Oil Awards Tasting Saturday 25th August - To be held at The Olive Place 

in Wellsford. This is a closed session. 
 

Scientifically tested Oils must be with Pauline Young by Wednesday 

15th August. Please use NZ Post Courier to Pauline Young at 297 Heatley 

Road Whakapirau RD1 Maungaturoto 0583 Judges profiles are on page. The 

nomination form features as a separate attachment on the email with this 

newsletter. 

 

2) Field Day Sunday September 30th with Mini Expo & Awards 
Presentation.   

At Barry Wade’s place River Estate Olives in Whitford. Expo to start 9a.m. 

until 4p.m. Detailed programme to follow. 

Attendees to provide their own lunch.  

 

3) Newsletter out by Thursday 22nd November.  
All info in to mckelviekay@gmail.com by Thursday 15th November – 

 

4) Field day & Xmas BBQ – let’s find the original J5. Sunday Dec 9th 

 

5) Newsletter out by Thursday 12th February. 

All info in to mckelviekay@gmail.com by Thursday 7th February 

 

6) Field Day Sunday 17th February. Venue to be advised. 

 
7) Sunday March 17th March 2019 AGM Details to be advised of venue 

and guest speaker. 
 

 

 

 

 

 

 

 

http://www.oliveti.co.nz/
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We Need your help 

 

We are trying to build a list of suppliers to invite to our Field Day & Mini 

Expo in September. PLEASE advise me what Brand & Product name and 

where (AND from whom) you buy your products: 

 

fusti cleaning , machinery cleaning, picking machines, deleafers, nets, 

pruning machines, fustis, oil pumps, filters, filling machines, filters, 

bottles, capping machines, caps, labels, packaging supplies incl 

cartons, etc etc etc. 

 

Once I have those replies collated I will approach the most obvious 

suppliers and then ask them if they want to attend the Field day. 

 

This is the first step to what I hope is Oliveti becoming a buying group to 

negotiate the best bulk buying deals possible. It is becoming clear that we 

all need to minimise our input costs as much as possible and a buying group 

is the normal way of doing it. 

 

PLEASE reply directly to me with any information or contacts you have to 

save me time. I promise you your individual information will be destroyed 

once I enter it into a spread sheet. All we want are the contacts and product 

information. 

 

Contact John Bishop direct at: 

theolivegrove@yahoo.com 

  

 

http://www.oliveti.co.nz/
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Where Quality and Service 
Count 

Contract Pressings and Sales 
Full press house service includes fruit cleaning, processing, contract harvesting, pruning, 
filtering and bottling.  No processing aids used. 
Operating 500Kg an hour press.    
 

7 Harding Road,  Hoteo North,  RD2  Wellsford.(5km south west of Wellsford off SH16),  
Ph: Greg Scopas on 09 4237678 or email greg@salumeriafontana.co.nz for bookings 

www.salumeriafontana.co.nz 
 

 

 

 

 

 

 

[ 
 

 

 

 

 

 

 

 

 

 

Far North Envirolab Ltd 
 

 

             49 Taipa Heights Drive, Taipa 0420, Phone 09 406 1975 
 

We are committed to serving our environment and offer consulting and analytics for 

Drinking Water     Olive / Avocado oil     Soil / Agriculture     Food      
Fertiliser recommendations       Waste water & recreational water       National 

Environmental Standard (NES) for Assessing and Managing Contaminants in Soil to 
Protect Human Health 

For contracting pressing 
Roger Stephenson, Quail Ridge – Cielo Uliveto Ltd 

Tutukaka 

09 434 3337 or 0274 773 464  www.cielouliveto.co.nz 

r.stephenson@xtra.co.nz 

 

 

http://www.oliveti.co.nz/
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Become a Corporate member and get your advertisement in 

each newsletter, four times a year, and on the new website. 

 

 

Olivado Limited 

For all your olive pressing and 

bottling needs. 

Ph. 09 407 3080 

 

http://www.oliveti.co.nz/

