HISTORY OF THE OLIVE

The olive is native to Asia Minor and spread from Iran, Syria and

Palestine to the rest of the Mediterranean basin 6,000 years ago. It is
among the oldest known cultivated trees in the world - being grown
before the written language was invented. The Phoenicians spread the
olive to the Mediterranean shores of Africa and Southern Europe. Olives
have been found in Egyptian tombs from 2,000 years BC. The olive culture
was spread to the early Greeks then Romans. As the Romans extended
their domain they brought the olive with them.

MYTHOLOGY

Athens is named for the Goddess Athena who brought the olive to the
Greeks as a gift. Zeus had promised to give Attica to the god or goddess
who made the most useful invention. Athena's gift of the olive, useful for
light, heat, food, medicine and perfume was picked as a more peaceful
invention than Poseidon's horse - touted as a rapid and powerful
instrument of war. Athena planted the original olive tree on a rocky hill
that we know to- day as the Acropolis. Today the olive tree that grows
there today is said to have come from the original roofts.

Olives subsequently spread throughout Syria and Palestine to the rest

of the Mediterranean basin 6,000 years ago.

Northland, like the rest of New Zealand, has a relatively young olive
industry but has a history with olives dating back to 1835 when Charles
Darwin mentioned in a letter he wrote about observing olives planted at
Waimate North. There are olive trees in the grounds of Waitangi Treaty
House which could well date back to around the 1840's. Other known sites
of early plantings include Pouto Point, Whangape, the Hokianga, Kerikeri,
Snells Beach, Omaha Valley and Whangarei.

OLIVETI TASTING TRAIL

Use the map to find Oliveti members’ groves on our Olive il Tasting Trail.
Contact the growers for information about visiting times, market days and
venues. Visit their olive groves and experience the unique micro-climates that
olives grow in. You will be welcome to sample premium oils and oil related
products all of which will be available for purchase.

EXTRA VIRGIN OLIVE OIL

Everywhere in the world, by definition, extra virgin olive oil must be an
entirely natural product. It is the oil obtained from olives that have been
processed mechanically. Nothing may be added and neither heat nor
chemicals may be used at any stage of the process. These are the criteria for
Extra Virgin Olive Oil.

OLIVE OIL - AROMA AND FLAVOUR
Tasting Extra Virgin Olive Oils

We use both our nose and mouth when tasting. Firstly, the aroma (smell)

is assessed, followed by the flavour, to evaluate the overall intensity and
persistence. Our noses can tell us a great deal about oils. Fresh oils will
usually have a more intense smell than those that are ageing and tiring. The
smell should be predominantly of olive fruitiness, very pleasant and enticing.
[t may also be associated with other familiar smells, for example other fruits
(apples, tropical fruits), grass, salad leaves, vegetables, herbs and fresh nuts.

There is no mention of colour, this is because when tasting, colour is not an
indicator of quality, oil with an intense green colour will not necessarily taste
better or rate more highly than a golden oil. For this reason, sensory panels
and competition judges taste the oils in blue glasses so that all oils will look
the same.

All of the olive growers feature in this guide are

proud members of the OLIVETI Group.
Oliveti Northland Inc.

www.oliveti.co.nz
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Most Important - please phone before calling on most olive groves and to
clarify which markets they attend and on what days. Most olive presses in
this area operate only from April 1st to end May.

every Saturday 8.00 - Tpm.
j CLEVEDON FARMERS MARKET

(levedon A&P Showgrounds every
Sunday 8.30 - 1pm.



