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NEWSLETTER 
ISSUE 81, March 2018

 
 
The 2018 harvest brings great hope. The 
strangest of summers has seen high 
temperatures and they are continuing into 
late March but intermittent high volumes of 
precipitation. The effects so far seem to 
be large olives and crop yields may well 
be high. Some groves in our region are 
already harvesting and that further 
reinforces one of our competitive 
advantages in that we can produce oils a 
full 2 months ahead of some of our 
southern colleagues. Fingers crossed for 
dry, warm, bird free, predator free and 
disease-free weeks ahead. Remember to 
get olives to press as soon as humanly 
possible and store in aerated shallow 
crates or bins. Also, triple clean and 
double check your oil tanks and make 
sure that they are dry. 
 
Our upcoming AGM is to take place this 
Saturday and it is fantastic that some 
experienced and high calibre people have 
put their names forward for committee 
See details on the candidates in this 
issue.  
Of particular note is that one of our 
founding members and life member, Maxi 
Thompson has put herself forward.  
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Committee Members 
 
Chair: Mark Webber, Warkworth. 
Email: info@adamaolives.com   
H: 09 4223080  M:021 0641942 
 
Secretary: Sarah Butcher, Matakana.            
Email: slbutcher2@gmail.com 
 
Treasurer: David Butcher, Matakana.        
H: 09 4230415   M: 021 414114 
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Report from the Chair 
 
I was invited to represent Oliveti at the Olives New Zealand 
AGM and associated field days over the 22nd and 23rd 
March 2018 and accepted that invitation. 
 
The AGM coincided with a change of leadership on the 
national executive with the Chairman being replaced and 
the Treasurer assuming the role. A past Treasurer was 
approached, agreed, and was appointed to reassume that 
position. 
 
In stepping down after 9 years the Chairman Andrew Taylor 
reflected on the time. Olives New Zealand was in bad state 
9 years ago, both in debt and lacking support. The 
organisation is in a significantly better place now, and in a 
very healthy state. Many people have contributed to that 
and they were acknowledged. The finances are sound, 
membership constant and members are now supported and 
guided. Incoming Chairman Craig Leaf-Wright vows to 
continue the upward trajectory. 
 
Corporate sponsorship has been achieved, both in 
recovering from financial difficulty and also on an ongoing 
basis. 
 
The organisation has been rebuilt around the principle of 
inclusiveness and the accreditation of the Olives New 
Zealand quality mark.  
The principle of financial prudency was stressed, all 
committee members are voluntary with the exception of the 
Executive Officer.  
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A structure has been designed where the Chairman, 
Treasurer and Executive Officer are joined by a 
representative of each participating region. This has not 
been achieved for all regions to date, but this is the hope. 
All regional and many Olives NZ activities have a user pays 
principle to them, including regional field days and any other 
initiatives. 
 
There are now categories of membership to allow access to 
those with smaller groves and those associated with the 
industry in other ways to participate. 
 
A huge importance is placed on the invitation each year of 2 
members of a roster of expert IOOC accredited international 
judges for the national competition to not only bring a high 
standard and impartiality to the proceedings but also to 
spread the word of how good the New Zealand oils are to 
their more traditional olive growing countries and the 
international community of Olive Oil judges and 
appreciators. 
 
An ambitious project and application for funding was made 
approximately 3 years ago to the Ministry of Primary 
Industries (MPI) and 5 groves nationally agreed to take part 
in a scientifically based programme to learn to control both 
Peacock Spot and Anthrax Nose in olives in New Zealand, 
long considered the biggest threats. Many other growers 
supported the project financially. A Plant and Food 
Horticulturist was engaged. 
The project involves the regular pruning, designed to be 
harvested with a tree shaker, to methodically lighten the 
canopy combined with the application of the most proven 
and cost-effective fungicide on the market, Mancozeb. It is 
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clear now that the management of olive trees in this way is 
controlling the diseases and is increasing crops but 
provides a template for every grower. They can tackle these 
diseases and manage their grove under regimes that make 
olive growing more economically viable in New Zealand. 
There is much to be applauded with this initiative and as it 
is ongoing more will be learned and gained. 
 
The Olives New Zealand website now provides resources 
and information about the organization, that is accessible by 
growers and the general public, another important building 
block for a national grower body seeking inclusiveness. See 
https://www.olivesnz.org.nz/ 
 
The food laws and regulations are a hot topic currently. As 
a result of the Food Safety Act 2014 regulations are to be 
implemented nationally.  
Under the new Act anyone who grows and sells olive oil 
must have National Programme 1 registration. If they bottle 
their own oil then they require National Programme 3, 
although Olives NZ has an exemption application in with 
MPI for people who have Olives NZ certified oil.  
  
Olives NZ has also developed template documents for both 
NP1 and NP3 that members can buy. These documents 
taking you through completing all of the requirements for 
the respective NP, which is then submitted to a verifier. A 
verifier must visit the premises and provide a letter of 
support. These documents are then lodged with your local 
council. NP 1 is a one-off process whereas NP3 will require 
at least one visit every two years. There are costs 
associated with the verifier and the council. The deadline is 
the end of November 2018. 
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Overall, my impression is that that the National body is 
achieving excellent things in the most important areas and 
is driven by enthusiastic capable people. 
 
 
Processor Register 
 
We have had only one response for this and I would like to 
thank Phillip of Evergreen Olives for submitting his 
willingness to be involved. It was very interesting to read 
about his innovative operation in the last newsletter and he 
has certainly inspired me. We will put the project on hold 
and that is unfair on Phillip. 
The reason I think that this would be worthwhile is that 
Oliveti is the perfect vehicle to inform the public of where 
they can press olives.  
Also, volumes and crops and industry data could be 
gathered more easily to the benefit of our members with the 
collaboration of willing processors. 
 
Kind Regards, 
Mark 
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Profiles : Committee Nominations 2018 
 
John Bishop - Chairman  
 
I am putting my name forward as chairman having served 
once previously as I believe that it is time Oliveti re-focuses 
on what it was set up to do from the original concept. This is 
not a step back but a confirmation of it goals and objectives 
which quite simply have not changed. 
  
That is to support all olive growers, hobby, small, medium 
and large by distributing information and education to help 
them increase their yields, to share information and to foster 
public interest in EVOO and our growers.  
 
I was first introduced to the fruit of the olive back in 1972 in 
Spain where we wintered over on our years big OE with our 
baby son.  
Ever since then I have worked and socialised with some of 
the most wonderful people producing olives and sharing 
information and comparing methods and practices in 
Portugal, Spain, France and Northern Italy. I am still a 
member of 2 provincial olive growers’ organisations very 
similar to Oliveti in Spain and France. I have never lost my 
love of the history, the culture and of course the EVOO. 
I have a huge regard for the members of Oliveti and their 
stoicism in trying to produce some of the finest oils in NZ as 
well as coping with climate that at times is very 
challenging.   
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Pauline Young - Secretary 
 
Wayne & I have been growing Olives since 2004 and I was 
a committee member between 2012 & 2016. I held various 
roles including secretary and treasurer. 
 
I have been amazed at the support, encouragement and 
wealth of knowledge shared by the Oliveti community and 
do not want to see Oliveti fade away due to the apathy that 
is apparent at present. 
I believe there is a role for an independent Oliveti to fulfil in 
Northland but this needs to be decided by the members as 
per the constitution 
 
 
Maxi Thompson (Delecia) - Treasurer 
 
As one of the founding members of Oliveti I have over the 
years held different positions on the Committee. I again 
wish to be part of an active, creative team who are 
dedicated to keep Oliveti members informed and up to date, 
also hosting field days with visits to other groves. 
My late husband and I planted our first olive trees in 1980 
and eventually built a press room to house the Olives Press 
we purchased from Italy. Our holidays overseas were often 
spent visiting many groves, always learning something new. 
Over the years we have many visitors who were interested 
in planting olive trees and eventually how to go about either 
purchasing their own plant, or where they could get them 
processed in their area. With being a member of Oliveti we 
had all this information to pass on. 
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Kay McKelvie - Newsletter 
 
I have indicated experience in the industry and my formal 
qualifications are LLB, MBA and I have extensive 
experience in Chair and Directorship positions. 
I have been honoured with a QSO for services to business 
and Health as a result of those Directorships.  
Kay has been an energetic and high-quality leader of Oliveti 
in the past and has represented Oliveti at a National level.   

Sandy Thompson 

My interest in being on the committee of Oliveti is through a 
20-year involvement in olive oil processing on my family's 
grove at Pataua South. Oliveti has always played an 
important role in ensuring local events are coordinated that 
meet the needs of local growers and processors. Enabling a 
diverse membership regardless of size or commercial 
output, has created a means for individuals who are 
passionate about olive oil production in the north to come 
together to share, learn and support each other. 

My day job is as an organisation development consultant, 
specialising in community organisation leadership. This, 
along with my professional qualifications and many decades 
of experience serving on boards and committees of both 
large and small organisations, enables me to contribute 
governance and organisation management expertise. I 
have been involved in helping a number of Oliveti events 
come to fruition in the past and have on occasion been co-
opted onto the committee to carry out particular tasks in 
support of the organisation.  
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Notices 

 
 
2018 Oliveti AGM 
 
Saturday 31 March 
At the residence of David and Sarah Butcher 
661 Matakana Rd, Matakana 
All welcome  
 
 
 
 
Bottles for Sale 
 
Evergreen has bottles and jars for sale, see ad below. 
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Messages from our Sponsors 
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The Olive Place Ltd 

 
Winner Oliveti Best 

Processor 2014 
Contact us for your 
processing, storage, 
bottling and labelling 

requirements. 
 

Phone 09 4223150 
www.parkhill.co.nz 
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