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NEWSLETTER 

Issue 86 June 2019 

Note from the Chair: John Bishop 
 

WELL, HASN’T THAT BEEN A 
CONFUSING HARVEST! 
 
From green olives with little colour (particularly 

little or no yellow) producing 16 – 20+% yield 
and in the neighbours grove very few green fruit 

but with masses of colour including lots of quite 
hard red and black fruit BUT with lower yields? 

And the colours of most oils I have sighted this 

year are a lighter green and a significantly higher 
percentage of gold coloured EVOO’s. Very 

confusing indeed and I will be looking forward to 
see how our oils shape up in the competition. 

 
So much for the hopes of a really brilliant harvest 

this year because of the wonderful hot sunny 
summer. And let’s not even dwell on the very 

poor crop spread right across the Oliveti area of 
Auckland North. Oh the joys of working with 

Mother Nature! 
 

However there is some really good news on the 
move to changing the way some of our growers 

are concentrating on the quality and health of 

their soil rather than just pouring chemicals and 
petroleum based fertilisers etc on the trees and 

the ground. As we get the results coming in from 
Polyphenol levels increasing year on year in 

EVOO’s from the same groves and cultivars who 
have started this process we have become even 

more certain that a focus on the soil is the way 
to go.  

 
PLEASE note that this does not mean that we are 

talking “going organic” and the associated costs 
of registration etc. Rather by adopting a change 

to focusing on soil health we are convinced that 
we will decrease thei mpact of the diseases that 

cause us so much grief, 
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increase the yields and most importantly we are working to break past the 

250 mark for the Polyphenols. The basic desire is to concentrate on quality 

first as well as trying to increase our crop by growing healthy soils = healthy 

trees! 

 

Please refer to the announcement from the world’s biggest EVOO producing 

Co-op DOLEO changing to a quality over quantity philosophy. There is no 

doubt that quality can demand a higher price than a blander or lesser EVOO 

- just the same as for wine. That should be our goal.  Doleo has been 

damaged over recent years by pushing quantity over quality – it has 

become clear that its supplier growers have had enough of being screwed 

by receiving lower and lower prices to satisfy the biggest supermarket 

chains downwards pressure on prices! 

 

Which then brings us to our next Post Harvest Field Day – to be held at 

Cheviot Park Motel in Whangarei SUNDAY 14th JULY. I cannot 

emphasise enough just how important this meeting is – it is possibly the 

most important day you will have, when thinking about what you trying to 

achieve and how to look after your trees by looking after the soil and 

helping to reduce the impact of our major diseases. 

 

We will have presentations from a few of our growers and our Keynote 

speaker Phillip Walesby who has a remarkable background and proven 

history in this area of soil health leading to healthy trees leading to great 

crops of better quality. . . PLEASE, PLEASE put this day aside. 

 

Your committee has decided that as this meeting is so important, Oliveti 

will be using some of your increased Subscription monies to provide tea 

and coffee PLUS a good selection of finger food for Lunch. That is how 

strong our commitment is to promote this strategy.  

We believe that it is incredibly important as we all face climate change and 

the damage that it can cause us all. We need to change our previous 

habits of just spray it to fix it – that really is no longer the solution. 

   

We will need to have commitments from members attending so we can 

order the lunches etc SO PLEASE send your commitment (incl number 

attending) to me  info@oliveti.co.nz BEFORE FRIDAY 5th JULY. Full 

programme coming soon by way of an Informer. 

 

mailto:info@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 

 

 

 

Olivado Limited 

For all your olive pressing and 

bottling needs. 

Ph. 09 407 3080 

 

mailto:greg@salumeriafontana.co.nz
http://www.salumeriafontana.co.nz/
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Editorial Notes:  Kay McKelvie. 

1. The Pick is over. 

The general consensus appears to be, that while there was not an 

abundance of fruit about, the oil yield was surprisingly high and the quality 

of the oil exceptional. This proved to be the case with our small block as 

well, with half the weight of olives as in 2018, producing two thirds as much 

oil. A very economical result. Was it the long dry summer, the wet spring, 

or the fact we picked slightly earlier? As always it is conjecture but given 

this was the off season, in terms of quantities of olives, a great result 

nevertheless.  

 

The fight with the birds during harvest, when the olives are ripe, is a 

peculiar problem in New Zealand. On a recent trip to Portugal, while tasting 

yet another Port wine, I noticed that the grapes were all looking fat and 

ripe and there was not a net, or a bird, in site! I asked the viticulturist why 

this was and he said rather cheekily, “well I didn’t kill any birds.” That may 

be true but I enclose part of an article from the UK Daily Telegraph that 

may have one gruesome answer to the lack of birds in Europe. 

 

Many harvesters across Italy, Spain and France suck olives from 

trees using machines, and do this at night, which means sleeping 

birds who think they have found sanctuary in the olive branches 

are dazzled by the bright lights and sucked to their deaths. 

These companies harvest during the evening because doing so is 

believed to preserve the aroma of the olives, due to the cooler air 

temperatures. 

Birds including robins, goldfinches, greenfinches, warblers and 

wagtails are among the worst affected during the harvest season 

which is between October and January. Findings in the journal 

Nature suggested that over two million birds were killed in Spain 

alone in a year. 

British supermarkets are coming under fire to only stock olive oils not 

harvested in this way and Consumers who want to make sure they are 

using bird-friendly olive oil can check for ‘FAO GIAHS’ on Italian 

olive oil brands – it stands for ‘Globally Important Agricultural Heritage 

System’ which means it's picked by hand. A bit of a mouthful but a great 

idea. Probably easy enough for most of us all to identify as ‘picked by hand’ 

so perhaps we should start doing so.  

 

Look up ‘Images for mechanical olive harvesters using suction’  - and weep! 
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2. The next field day Sunday 14th July at Cheviot Park 

Motor Lodge Whangarei 11am 

 
Next month we have an important field day dealing with the issues of how 

we can improve our crops quality and quantity, tree health and polyphenol 

count while at the same time eradicating the use of sprays. We are not 

pushing the full organic profile but trying to give our members options for 

grove care. 

 

Our speakers are Phil Walesby and Peter Crelinsten. Peter spoke to us at 

our last field day and he is joined on the 14th by Phi Walesby, an arborist 

who has recently made headlines by saving some of the poisoned 

Pohutakawa trees at Opito Bay.  

 

We have chosen a comfortable in-door venue for this mid-winter event so 

we can all listen in comfort. Tea and Coffee will be provided as well as a 

light lunch. There is no need to bring your own food unless you have strict 

dietry requirements. The meeting should end by 3pm. 

 

3. The Awards Programme  
Once again we have assembled a stellar panel of judges (thank-you 

Pauline) to assess your oils and make awards as appropriate. Your tested 

oils must be with Pauline Young by 5pm Wednesday 21st August for judging 

on Saturday September 7th. 

 

Don’t forget to use our corporate sponsor for your scientific testing. 

 
 

The full details and application form are attached as a separate 

item.  
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Our Judges. 

Our top three judges are well respected in the oil industry and give 

credibility to our awards. Our fourth judge, Lewis  Maconie, is relatively new 

to olive oil tasting, but not to the wine industry. We are hopeful he will 

become one of our stable of olive oil tasters.  

 

The Judges Biographies are as follows; 

 

Dr Laurence Eyres 

Laurence runs his own contracting/consulting business for the food industry 

specializing in oils and fats. He appears regularly in the media as a voice of 

reason when food controversies rear their head and is a strong advocate 

for New Zealand olive oils. Laurence has served as a Board member, Food 

Standards Australia and New Zealand, and is Chairman of the Oils and Fats 

specialist group of the NZ Institute of Chemistry, He is currently a judge for 

the Royal Easter show olive oil awards. 

 

Geoff Webster 

Geoff Webster has worked in the food industry in a wide variety of technical 

roles. Many of the companies he has worked for process oil and fat, 

including Hansells Food Group, his most recent employer. Geoff has 

experience as an olive oil certified taster with Olives New Zealand and 

enjoys tasting great New Zealand extra virgin olive oils. He is a current 

judge for the Royal Easter Show Olive oil awards. He is currently a self-

employed consultant for the food industry. 

 

Mike Cundy 

Mike Cundy has a biological sciences background and a long term interest 

in olive oils. He has had many years' experience with animal nutrition which 

included quality assessment of oils and fats for utilization in animal feeds. 

He has been convener of the Royal Easter Show Olive Oil Awards since 2013 

and in this role has taken part in tastings and become very familiar with 

the various attributes associated with top quality olive oils. 

 

Lewis Maconie. 

15 years in the wine industry, currently managing vineyards on Waiheke 

Island. Over this period Lewis has been involved in numerous panel wine 

tastings with varietals and wine styles from all over the world. He has an 

experienced tasting palate with a good identification of flavour. Lewis 

enjoys wine and food and growing fresh produce. 

  



June 13, 2019 

 

Current Committee contact details: 

Chair: John Bishop info@oliveti.co.nz  094071023 

Secretary: Pauline Young secretary@oliveti.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 

 Murray Thoms murraythomsNZ@gmail.com 021990608 

              

 

 

 

 

 

 

 

 

YOU TOO CAN BECOME A CORPORATE MEMBER FOR $120 

ANNUALLY. WE GIVE YOU GOOD COVERAGE IN OUR 

NEWLSETTER AND ON OUR WEBSITE, AND WHENEVER 

RELEVANT, MENTION YOU IN OUR ARTICLES.  

 

 

 

 

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 

 

 

mailto:info@oliveti.co.nz
mailto:secretary@oliveti.co.nz
mailto:delyat@xtra.com
mailto:mckelviekay@gmail.com
mailto:Sandyt@xtra.co.nz
mailto:murraythomsNZ@gmail.com
http://www.cielouliveto.co.nz/
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Membership Report 

Murray Thoms 

 

Firstly, a big thanks to the many Oliveti Members who have responded to 

our Membership Update Request providing details on their grove and 

current contact details. To date we have received responses from around 

45% of our members. This is a great start, but can we please ask those of 

you who haven’t yet responded to do so as this information is essential 

for us to provide targeted information and advice to the membership. 

Based on the membership data we have collected thus far we can provide 

a quick snapshot of some basic details. 

 

We currently have a total membership of 73 including a number of 

Corporate (Supplier) members. 75% of these members have groves in 

Northland, the balance are located in Auckland from Wellsford South. In 

terms of grove size, the most popular is 100-200 trees at 36% and there 

appear to be an equal numbers of groves with under 100 trees and with 

between 400-600 (18%). 

 

 

 

 

 

The most popular variety unsurprisingly is J5 with 27% of groves 

reporting they grow this cultivar. Frantoio was next at 19% followed by 

Koroneiki at 17% then Leccino and Ascolano at 13%. 
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Also, of interest was how many different olive varieties were being grown 

in each grove. For those growing only one cultivar (28%) the most 

popular was J5.  31% reported growing three cultivars, 25% only two, 

13% reported growing four and one member is currently growing 6 

varieties but does have almost 1500 trees. Fully one third of members 

reported they operate their own olive press on site. 

Website update 

 

A reminder that you can always go to our Oliveti website 

https://oliveti.co.nz/  to find back issues of the Oliveti Newsletter as well 

as useful tips on processing and storing your olive oil.  

To encourage people to visit members groves and EVOO sales outlets, 

Oliveti developed the famous OLIVE OIL TRAIL. By simply clicking on the 

link, website visitors will see the map and contact details of those growers 

who are certified to sell our superb Extra Virgin Olive Oils (EVOO’s) and the 

truly sublime Fused (or Agrumato) Lemon Oils amongst others.  If you wish 

to be included in the next issue of the Olive Oil Tasting Trail Map, please 

use the contact form on the website. 

 

 

https://oliveti.co.nz/
https://oliveti.co.nz/wp-content/uploads/2018/10/Olive-Oil-Trail-2018-Brochure.pdf
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200,000 Olive farms in Spain Could Vanish in Next 

Decade, Report Finds. 

This article from the International Olive Oil Times may resonate with 

members who are struggling to make any money from all their hard work. 

A study released by multinational firm Deoleo warned that 240,000 small 

olive oil farms in Spain could vanish over the next 10 years. 

The international competition in the olive oil sector, which inevitably leads 

to more olive oil produced globally, in conjunction with a relative fall in 

consumption and the stagnation of prices in the country, makes it hard for 

small Spanish producers to retain their position in the market. 

The study, entitled “Salvemos el buen aceite” or “Save the good oil,” 

focused on the main olive oil producing territories of Spain – Andalusia, 

Castilla – La Mancha, València, Aragón and Catalonia – and found that more 

than 320,000 acres of traditional olive tree farming have already been 

abandoned in these areas. 

The explanation for the decline lies in numbers, with 64 olive oil producing 

countries in the world today, compared to 46 countries fifteen years ago. A 

total of 28.7 million acres of land are covered with olive trees, and every 

second there are, on average, 10 olive trees being planted somewhere on 

the planet. 

Furthermore, almost 40 percent of the total quantity of olive oil comes from 

intensive farming, which yields almost 50 percent more than traditional 

farming at half the cost. 

 

https://www.oliveoiltimes.com/topic/deoleo
https://www.oliveoiltimes.com/topic/spain
https://www.oliveoiltimes.com/olive-oil-business/spanish-officials-determined-to-investigate-price-decreases/67385
https://www.oliveoiltimes.com/wp-content/uploads/2019/06/salvemos-el-buen-aceite.pdf
https://www.oliveoiltimes.com/topic/andalusia
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This expansion of cultivated land and olive oil output creates an imbalance 

between supply and demand at a global level, with more olive oil being 

produced than consumed. 

While overall global consumption has increased by 6.4 percent during the 

last nine years, the study stated, a cutback has occurred in mature markets 

such as Spain, Italy and Greece, where consumers have reduced their 

intake of olive oil by 16 percent on average translating to 286,000 tons 

collectively. 

Meanwhile, increases in consumption in other markets, such as Germany, 

France and the United States, have slowed down over the same time 

period. 

In that sense, an estimated surplus in olive oil production of one to two 

million tons each year will lead to lower prices in most markets, including 

Spain, where prices today are below all the other producer countries 

worldwide. 

Prices of olive oil demonstrate a negative outlook in the recent weeks in 

Spain settling at €2.20 ($2.49) per kilogram of extra virgin, with the 

agricultural organization COAG warning that these prices are already below 

the profitability threshold. 

With the current trend of loss in consumption, the small margin for profit 

and the expansion of olive tree cultivation worldwide, traditional Spanish 

olive groves could become unsustainable and lose another 1.2 million acres 

within a decade, the study concluded, representing 20 percent of all 

Spanish olive groves. 

The loss would affect 240,000 small farmers with 2.5 to 7.5 acres of land, 

driving them out of existence, the study warned. Almost 300,000 local 

families who are one way or another associated with the olive oil sector 

would be impacted. 

The need for producers to yield more olive oil in order to stay competitive 

poses another threat to the traditional Spanish olive oil sector. There is a 

lot of pressure for these smaller producers to switch to fully mechanized, 

intensive cultivation methods of high performance but low quality, which 

are not suitable for small traditional farms with big, irregularly planted olive 

trees. 

The situation mainly affects the native olive varieties of Spain, especially 

the Picual variety, which falls victim to intensive olive farming. Intensive 

farms tend to cultivate other varieties, which are selected for their higher 

https://www.oliveoiltimes.com/topic/olive-tree-cultivation
https://www.oliveoiltimes.com/topic/olive-oil-consumption
https://www.oliveoiltimes.com/olive-oil-business/eu-report-predicts-rise-in-production-while-consumption-slips/66364
https://www.oliveoiltimes.com/olive-oil-business/eu-report-predicts-rise-in-production-while-consumption-slips/66364
https://www.oliveoiltimes.com/topic/olive-oil-production
https://www.oliveoiltimes.com/topic/olive-oil-prices
https://www.oliveoiltimes.com/brief/thousands-protest-olive-oil-prices-in-jaen/68331
https://www.oliveoiltimes.com/brief/thousands-protest-olive-oil-prices-in-jaen/68331
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output and not for their antioxidant properties and rich organoleptic 

characteristics, like Picual is. 

Even worse, the environmental benefits traditional olive orchards offer, 

such as preserving the land from desertification and absorbing large 

amounts of carbon dioxide, are now gone due to the age and size of the 

trees, since intensive farming mainly uses younger and smaller trees with 

less foliage and shorter roots. 

Juan Vilar, the author of the study and an expert on the olive oil sector of 

Spain, called for collective action to prevent further damage. 

“It is possible and necessary to reverse the situation, it takes the 

commitment of the agents of the sector to maintain a type of olive grove 

that has an important social, economic and environmental role, which is 

typically Spanish and which, due to its uniqueness, provides a huge 

richness and variety to the offer of olive oil,” he said. 

Eventually, it comes down to prices of olive oil increasing in the country to 

prevent the abandonment of traditional olive orchards in the coming years, 

the study suggested. 

In the long run, the transformation of the Spanish olive grove from 

traditional to modern for better yield in terms of quantity could backfire and 

apart from the environmental repercussions could lead to the 

disappearance of Spanish indigenous olive varieties. 

 

An additional article below is by the commissioning company themselves 

Deoleo. 

 

 

 

 

 

 

 

 

 

 

 

ephenson, Quail Ridge – Cielo veto Ltd Tutukaka 

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

r.stephenson@xtra.co.nz 

 

 

https://www.oliveoiltimes.com/topic/environment
http://www.cielouliveto.co.nz/
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Deoleo takes steps to promote sustainable olive oil 

production 
 

 
Photo: Adobe Stock 

06.12.2019 

By Sam Danley 

DALLAS — Deoleo, maker of olive oil brands Bertolli, Carapelli and 

Carbonell, is taking steps to guarantee the traceability and quality of its 

extra virgin olive oil. The company signed an agreement at its headquarters 

in Spain with some of the country’s leading cooperatives in an effort to 

achieve 100% sustainability for 80% of its olive oil by 2023. 

Spain is the world’s leading producer and exporter of olive oil by volume, 

producing 1.3 million tons on average annually. In the last three years, an 

additional 128,000 hectares of olive groves have been planted and 100,000 

hectares have been converted from traditional to intensive planting. 

https://www.foodbusinessnews.net/authors/84-sam-danley
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Now, a critical situation caused by an increase in supply and product 

devaluation has led the global olive oil industry to begin a process of  

comprehensive transformation. Deoleo said meeting these industry-wide 

challenges requires a “fresh, more sustainable business model.” 

"The current olive oil model is not sustainable and prioritizes 

quantity over quality,” said Miguel de Jaime, North American chief 

executive officer and chief commercial officer of Deoleo. “We know that 

adopting a new model is a long-term project, but it is fundamental 

to transforming the sector with a new structure that focuses on 

quality while protecting the environment and natural resources, 

preserving biodiversity, respecting labour practices and promoting 

local communities." 

As part of the agreement, the company is implementing education and 

training programs for farmers and olive oil mills. It is also working with its 

program partners to safeguard native varietals, promote early harvest and 

implement techniques to protect biodiversity in olive groves. 

Olive mills participating in the agreement must adhere to protocols related 

to the environment, product quality and sustainability. They will be audited 

and certified by an independent third party. 

"The purpose of securing this supply chain is to deliver to the world's 

consumers the best possible olive oils, obtained through the most 

sustainable and environmentally respectful methods," Mr. de Jaime said. 

FBN 

 

 

 

 


