
 

 

 

NEWSLETTER 

Issue 83 October 2018 

Note from the Chair: 
 

Winter is well and truly gone and the buds are 

heavy on the trees but still very few flowers 
showing yet in the Bay of Islands area and 

further North. 
 

Which brings me to the Field day held at Barry 
Wade’s grove on Sunday 30th September.  

We had lots of discussions of when the fruit is 
ready for harvest and Barry fielded some good 

questions on the 180 day rule – i.e. he works 
close to 180 days from the middle of the 

flowering period to begin picking – for me this is 

very interesting as it is more or less what the 
Europeans have been doing for 100’s of years yet 

seem to be abandoning the rule over the last 15 
years or so to a more scientific basis because (I 

quote) “we need to change some of our rigid old 
rules and traditions and start to produce more 

quality rather than quantity”.  
 

This is doubly interesting because Barry has 
entered a lot of competitions and River Estate 

has won more medals than anyone else I can 
think of so maybe I need to rethink things as to 

when to pick! Who is right? 
 

Your Committee has decided to sponsor the 

Oliveti Best in Show EVOO each year by paying 
for that oil to be sent to the LA County Fair 

Competition and covering all costs. We see this 
as a great way to measure our competition 

against one of the biggest in the world and to 
raise the profile of both our best producer for that 

year and of course Oliveti’s profile. I can’t wait to 
see how our competition result compares. We 

tasted the various winners oils on the day and 
Barrys best in show was truly superb. 

 
 



 

As you will be aware the new web page is up and running and the new 

brochure and participants map has been posted on the web page. Quite 

frankly we were disappointed with the small number of members (11) who 

chose to invest in having their grove or market stall listed but I can tell you 

that it has already worked for me – Monday a NZ couple called me and 

ended up buying 1.25 litres of EVOO & our Gold Medal Lemon/Olive oil. 

Tuesday an overseas couple purchased 2 x 500ml bottles. 

 

As you know I have always believed this initiative has huge benefits not 

just for the participants but all for Olive growers, EVOO in general in our 

area and of course Oliveti Inc.                                                                                       

 

Once we have distributed the 400 brochures to each of the participants 

we will deliver several thousand to i-sites, libraries and other outlets in 

our area. This is a self-funding exercise and produces many benefits to us 

all. 

 

The committee has also decided, in order to ensure our members get the 

best possible deals available, to work with some overseas companies on 

importing olive related goods for our members. You might recall Oliveti 

already has a company registered which has lain dormant for some years 

and so we will investigate getting this company up and running for next 

year’s harvest. We have discussed this with a proven international 

importer/distributor to manage and make contact with various 

manufacturers to enable The Oliveti Sales, Marketing & Distribution 

Company Ltd (or whatever name we might change it to) to proceed to 

supply our members with the very best prices possible. Whilst this company 

will be required to show a profit and a return to Oliveti Inc its main objective 

will be to ensure that the prices to our members will be the best in NZ by 

co-ordinating purchasing with the bigger overseas organisation in our field 

thereby maximising discounts from the manufacturers. 

 

Your committee is confident this will turn out to be a boon for our 

membership. We will update you as we move forward. 

 

Regards,  John Bishop  021407076   info@oliveti.co.nz 

 

mailto:info@oliveti.co.nz


 

Please note that I will not in any way be involved in the running or 

management of this proposed company but it has my support to help the 

Oliveti membership compete in reducing input costs in the face of all the 

challenges facing us – exchange rate increases, higher freight costs 

internally and all the other raft of issues coming our way. 

We have some extremely qualified members we can call on to take up 

Directorships in the company. From the failure to get the original marketing 

company going it seems this might have been the right move all along. 

 

 

 
 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

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 

 

 

 

 

Olivado Limited 

For all your olive pressing and 

bottling needs. 

Ph. 09 407 3080 

 

mailto:greg@salumeriafontana.co.nz
http://www.salumeriafontana.co.nz/


 

 

Editorial Notes by Kay McKelvie. 

 

John O’Leary and I have been fortunate to spend the month of September 

in California, not least of which was experiencing one solid month of calm, 

clear sunny skies. Day after day. Now I don’t want to labour the point but 

have a look at Barry Wades weather chart for 2017-2018 and you get why 

we were so impressed with the sunshine.  

 

I was also impressed with the quality of the olive oil we tasted both at 

boutique shops and on the tables in restaurants and cafes. It is little wonder 

they have perfected the art of making EVOO given that the Spanish 

introduced the process as far back as 1776 when the Spanish Mission’s first 

set up shop in what was then Mexico. We visited the stunning Mission San 

Juan Capistrano a couple of hours south of Los Angeles and took these 

pictures of the equipment they used. Of course every self respecting 

Mission also had a winery, for the altar wine of course! 

  

 

 

We also visited some great shops in market places and spotted these 

beautiful hand potted ceramic oil containers at a food and wine festival at 

Capitola along with a great sign at San Fransisco’s Ferry building. 

 



 

 

 

 

 

Much is made of what is EVOO and what isn’t. This quote from the 

Californian Olive Oil Council could just have easily been written for those 

oils that carry the Oliveti sticker. COOC has a 92% membership rate from 

Californian growers. 

“To meet the criteria for the COOC Seal, each producer must first submit a laboratory 

analysis which measures specific parameters that indicate the careful handling and storage 

of the olives and oil. No chemicals or extreme heat may be used during the extraction 

process. 

Next, the oil is submitted to the COOC Taste Panel for sensory evaluation. This panel of 

certified tasters conducts a blind taste-test to ensure the oil is free of defects. Flavor defects 

indicate the use of poor quality olives, or that problems occurred during milling or storage. 

If olives are damaged (poor handling, moldy, frost), or they are not milled within 24 hours 

of being harvested, the oil will not be top quality (extra virgin). Milling at a high temperature 

(over 86°F) can also negatively impact flavor and quality. 

Only after the oil has passed both tests does it earn the right to display the COOC Seal. 

Purchasing olive oil with the COOC Seal means you are buying fresh, California-grown, 

100% extra virgin olive oil…” 

 

The COOC established its own sensory panel twenty years ago.  

 



 

 

 

Oliveti Olive Oil Awards   August 2018 

 

The full results of award winners have already been sent and are now on 

our website at www.oliveti.co.nz To help River Estate celeberate their Best 

in Show win we held our last field day at their grove. Firstly though let’s 

start with our Head Judge’s report. 

 

“The awards were held on Saturday 25 August with three judges 

assessing the 25 entries (23 extra virgin olive oils and 2 agrumato 

citrus olive oils). 

 

The judges were Margaret Edwards (head judge), Anne Stanimiroff 

and Marie Wong.  

 

As judges, we were looking for oils that were fresh, clean and 

without defects, vibrant and with excellent aroma and flavour.  

They should also be very well balanced, be complex (how many 

aromas and flavours) and persistent (a pleasant lingering 

aftertaste).   

 

In spite of a wet season, which probably resulted in many of the 

oils having lower aroma and flavour levels, the standard was good 

to very good, as demonstrated by the number of medals awarded. 

The entries reflected the quality of extra virgin olive oil produced in 

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/
http://www.cielouliveto.co.nz/


 

Northland.  The oil awarded “Best in Show” was excellent and had 

all of the qualities we judges were looking for.  

 

Some Recommendations: 

Oil entered into a competition should be “clean” and without 

defects.  In New Zealand most defects arise from four areas: 

 Processing diseased olives.  
If more than around 5% of a batch of olives are diseased there 

is a high risk of the oil having a “rotting fruit” aroma and flavour. 

  
 

 
 Processing equipment that has not been cleaned adequately.  

Any olive paste left on or in processing equipment, especially the 
grinder and decanter will ferment and subsequently give rise to 

fermentation defects in the oil.    
 

 Storage containers that are unsuitable or have not been cleaned 
thoroughly.   

Ensure stainless steel cans, especially those with a seam at the 
base, are cleaned thoroughly to avoid new oil being tainted by 

the residues trapped in the seam.  Food grade plastic containers 
should be avoided for all but very short term oil storage as plastic 

allows contact with air through microscopic “holes.”  Never 

reuse plastic containers as it is impossible to clean them and if 
used for new oil the residues from old oil will contaminate it. 

 
 Inadequate storage conditions. 

If possible store oil at 12OC – 14OC to help retain its freshness 
and retard the onset of rancidity.  

 

Some of the oils were already a little flat and showing signs of age, 

again possibly due in part to the wet season.  Although all oils will 

eventually become rancid, the process can be slowed by paying 

careful attention to the following:  

 Avoid allowing the oil to “cascade” ie fall freely through the air 
during processing or when bottling.  Always provide a surface 

for the oil to run down. 
 Flush storage containers and bottles before and after filling with 

argon or nitrogen. 
 Avoid contact with light, both artificial and sunlight.  This is 

especially important during processing and once the oil has been 
bottled. 



 

   

Congratulations to the medal winners.  We all enjoyed judging the 

Oliveti 2018 Olive Oil Awards.  Thank you very much for inviting us 

to be judges. 

 

Margaret Edwards 

September 2018” 

 

Once again thank-you to the judges and to Wayne and Pauline Young for 

taking on the organisation of this annual event. 

 

The photograph below (by Sheryl Millar) shows Barry Wade receiving the 

award from our organiser Pauline Young and Chair John Bishop. 

 

 

 

 



 

 

 

 

Now back to that wet season. This diary has been kept by our winner Barry 

Wade and all the rainy days are in blue along with the amount of rain 

recorded for any particular day. Is it any wonder some of the oils were “a 

little flat”. Barry’s ordered system of assessing when to pick as outlined in 

the Chairs report is also to be recommended and such attention to detail 

was well rewarded. I must admit we pick when the family can come up, the 

weather is pleasant, the press house is running and I have had enough of 

the pheasants stripping the trees. Congratulations Barry and Sheryl for 

your continued success in NZ and all the best for the LA competitions.  

 

 



 

 

 

 

 

Andrea Kurmann from Far North EnviroLab is going out of testing olive oil 

but will be arranging for a collegue to take over from him for our 

convenience. Hopefully we will have her advertisement ready for the next 

newsletter.  

 

Programme of Events for the reminder of  2018/2019 

Upcoming Christmas Event Sunday December 9th. 

We were planning a search party  to find the original J5 olive tree and have 

a Christmas BBQ but we realise that the weather can be doubtful at that 
time of year and the roads become very clogged. What we suggest 

therefore is for each area to hold a drinks/BBQ for those members in their 
vicinity. We will post a list of ‘host houses’ nearer the time and you can pick 

the one that is easiest for you to get to. Totally casual and BYO. 
 

Newsletter out by Thursday 12th February. 

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

 

Field Day/ AGM February/March. Venue and date to be advised. 
 

 

Committee contact details: 

 

Chair: John Bishop info@oliveti.co.nz  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 Thompson Sandyt@xtra.co.nz 0225726398 

mailto:mckelviekay@gmail.com
mailto:info@oliveti.co.nz
mailto:wpy@xtra.co.nz
mailto:delyat@xtra.com
mailto:mckelviekay@gmail.com
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A Little History of Our own 

 

  

  

This tree (Large Crete)  and commemorative plaque sit outside the 

Whangarei RSA. It has been moved to this site so the tree can be 

maintained to ensure the availability of branches to be placed on the 

graves of Crete veterans. The branches are placed as a token of their 

association with the freedon of Crete partisans and the population who 

offered support often at the risk of their own freedom and lives.  

 

There is another tree on the site, called the ‘Small Crete’ because of its 

small fruit (Koroneiki) This tree was bought from the Battlefield of Maleme 

for the 20th anniversary of the Battle of Crete. 

 

This information was supplied to me by one of Oliveti’s founding members 

Maxi Thompson who is our current Treasurer. The tree used to be 

maintained by Russell Fransham. As he is no longer with us if anyone 

from Oliveti would like to take on some ongoing maintenance of this tree 

I’m sure the RSA would be appreciative. It looks like it needs a bit of a 

prune continuing in the Scilian style we have just learnt about. 


