1

NEWSLETTER
Issue 87 September 2019

AND THE AWARDS GO TO:
Best in Show: Duck Creek Road; Medium
blended oil (J5, Frantoio)
Press House: Greg Scopas Salumeria Fontana

Best in Class:
Duck Creek; as above.
River Estate; Single Varietal (Frantoio)
Gold Medals:
Duck Creek as above.
Bay Gourmet; Medium Blended (J5, Frantoio)
River Estate Tuscan Blend; Medium (Pendalino
Frantoio, Leccino)
The Good Oil; Medium Blend (Frantoio, Ascalano,
Koroneiki)
River Estate; single varietal (Frantoio)
Silver Medals:
Puketi Olive Farm; Single varietal (J5)
Estuary Olives; Single Varietal, (Koroneiki)
Estuary Olives; Single varietal, (Mission)
Kaipara Flats Grove; single varietal, (Frantoio)
River Estate; single varietal, (Koroneiki)
Vernazoni; single varietal, (J5)
Duck Creek; Blended medium (Leccino, Koroneiki,
Frantoio)
Duck Creek; (Leccino, Koroneiki, Frantoio and J5)
Millers Ark; Medium blend (ascalono, verdale, J5
and Motu)
Arapiak; Medium Blend (Leccino Frantoio, J5)
Frantoio Orchards; single intense (Frantoio)
The Bay Gourmet; Single intense (J5)
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Bronze Medals:
River Estate; single delicate (Chemlali) River Estate; single delicate (Leccino)
Manu Korihi; medium single (J5)
Vernazoni; Flavoured lemon and lime (J5)

Overall there were 22
entries. A very special
thanks to our judges,
Mike Cundy, Lewis
McConnie,Laurence
Ayres and Geoff
Webster. (L-R)

Thanks also to The Olive Place for providing the venue and a delicious lunch.
To Pauline Young, our Secretary, for organising the event (Happy Birthday
for today ed.) and to our helpers on the day Wayne Young, John O’Leary,
Murray Thoms and Kay McKelvie.
Your Oliveti EVOO stickers will be posted to you as soon as possible and
the trophy and certificates will be presented at the field day Nov.10th Orders
for Award stickers should be placed with T&D Print as soon as possible to
take advantage of the bulk buying price.
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The Judges comments.
“The overall standard was very high with no oils being rejected for defects.
It was a good representation of well-balanced oils with fruitiness, bitterness
and pungency all represented. The oils will provide an excellent culinary
experience for consumers, whether for individual tasting or cooking.
The overall impression was of an optimal level of polyphenols due to the
background notes which is the main attribute for the healthiness of NZ
EVOO.
The Judges considered the quality of the oils represented a good years
harvest. We were unanimous in praising the oils.”

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
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It is with great sorrow that we include this Obituary by Leon Narbey
for his wife, Anita Narbey, a long-term member of Oliveti, and the
Oliveti Committee.
Photo: Maya Kanamori March 2019

Anita Janske Narbey (nee
Wimmers)
6.7.1944 – 4.7.2019
Born

in

The

Hague,

The

Netherlands 1944.
Her family immigrated to NZ in
1951.

She

grew

Wadestown
studied

at

College

up

in

Wellington,
Wellington
and

Girls

Auckland

University.
Picking olives was Anita’s choice activity. The Frantoio was her favourite.
She so loved the tactile and sensuous pleasure as you milk them from the
tree. There was also the social interaction and one year Anita organised
19 teachers to come to our grove and pick. You can imagine all these loud
voices echoing in the valley, and as you got closer you could hear each tree
had it’s own subject matter: talking “politics” here, “new diets and foodie
stuff” there, and then perhaps this tree reverberating in laughter was the
“staff-room gossip group”.
Anita was passionate, feisty and determined, but never with a closed mind.
As students we met at the Elam School of Fine Arts in 1965. We became
a couple and were together since that time having daughters Vanessa and
Beatrix. While being an excellent mother she also did her own artwork,
photography and dressmaking. Anita became a highly respected
secondary school teacher specialising in Art, Art History and Photography.
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At her funeral one of her successful students told us how Anita
achieved the very best from her students: a one to one encounter
mixing empathy with a challenging and questioning rigour.
We bought the Ormiston Road property in 1996 and began planting
400 olive trees. After teaching for almost 30 years Anita retired in
2008 and then devoted most of her time to the olive grove. She
was very hands-on, always mucking in and if not she was spoiling
me with a piece of her latest cake!
Anita was an Oliveti committee member for approximately 9 years
and became involved organising the Oliveti Olive Oil competition for
3 years. With the desire to have a Trophy Award made out of olive
wood Anita accompanying the chief gardener at Cornwall Park with
a chainsaw to find old trunks and broken branches. Anita chose a
suitable piece for Peter Jane (Sculptor and Builder) to work on and
have it turned on his lathe into the award allowing the weathered
rough edges to be shown for their intrinsic beauty. She was
extremely happy with Peter’s final result. (see below)
Our grove is beside a wilderness of native trees amongst rounded
limestone rocks the size of double-decker buses. With birdsong
echoing and vistas to the sea she found it a very spiritual retreat.
Melanoma cancer was detected 5 years ago and unfortunately it
spread to become a category stage 4. Over the last 3 years Anita
underwent surgery, immunotherapy and radiation at Auckland
Hospital.
We as a family; Vanessa Narbey & Ross McKay and granddaughter
Katie McKay, with Beatrix Narbey & Paula Moros and myself will all
miss her joyful radiant curiosity and her quest for peace and beauty.

Leon Narbey
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Congratualtions to this year’s
winner Best in Show winner
‘Duck Creek’ Warkworth, for
their J5 and Frantoio, medium
blend, olive oil.
Derek and Sally Holland
moved to their grove on Duck
Creek Road seven years ago
having run a small grove on
Waiheke Island while looking
after several other groves of
up to 1500 trees. The trees at
Duck Creek were planted in
2004 and now total approx.
465, mixture of Leccino,
Koroneiki, Frantoio and J5.
The Holland’s use organic
practices and their grove is
spray free. Well done.
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Olivado Limited
For all your olive pressing and
bottling needs.
Ph. 09 407 3080

From The Chairman
MOVING FORWARD ON HEALTHY SOIL= HEALTHY TREES = FAR
LESS DISEASE =BIGGER CROP & HIGHER POLYPHENOLS
After the very successful “Field Day” in Whangarei I can report that I have
been working with Peter Crelinsten here in Kerikeri to prepare and develop
a plan to work with a suitable Olive Grove in our area to confirm our
“healthy soil = healthy trees etc”. But really Peter is doing most of the work
– I just help where possible!
The difficult part has been to find a somewhat underperforming or tired or
poorly pruned or run down grove that hasn’t really been fertilised and with
a good number of trees.
Some or all of these issues are needed to start the 3 – 5+ year trial so we
can work out what natural fertilisers work best to raise the health of the
trees and what works best to improve the soil.
Unfortunately that has not been that easy as most producing groves are
actually in better shape than we originally thought might be the case. We
have narrowed it down to 3 or 4 so will be embarking on that decision
shortly.
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Ideally we need a grove that has not used “Natural” fertilisers or indeed
any fertilisers but has used some fungicides and herbicides etc for the last
2 or 3 years so we can commence the trial and monitor and measure the
changes in the grove and the trees.
We hope to have more on this shortly however we are also working on
having another 1 or 2 extremely knowledgeable speakers at the next Field
Day planned for November 10th in Kumeu. Refer to Kay’s notes re the Field
Day elsewhere in the Newsletter.

Peter and I have searched by trolling separately and jointly through many
Scientific and Olive Industry reports etc which more and more, day by day,
show that our planned approach is proven to produce healthy trees which
will reduce disease and will increase the health of the soil and will
increase the number of worms etc which in turn will increase your harvest
and will increase the polyphenol levels. It really is a no brainer.
Many years ago I wrote about the Olive Group in “our” area of France and
how I attended a Field Day which was the beginning of their similar change
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of bad habits and poor traditions. Over those years since I have visited
many of the groves that took the plunge. The results for most of them have
been simply staggering in all or most areas.

Here are a couple of photos
of

Olives

on

trees

just

weeks before harvest which
are

literally

copper

covered

spray

that

in

they

were quite happily sending
off to the press to make
EVOO – or so they thought.
You can imagine the final
taste of some of the oils! 2
Photos attached.
I am extremely excited to
be involved & working with
Peter in this Oliveti venture
as I truly believe that this is
the way forward for all
Olive Growers in NZ and
particularly for Oliveti to
lead the way by cutting harmful chemicals.
Why would you use sprays that kill the worms??
We need to change our previous habits of just spray it to fix it –
that really is no longer the solution.
Kind regards
John Bishop
(Happy Birthday for yesterday Ed.)
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Editorial Notes: Kay McKelvie.
Spring has Sprung- well for a few days anyway!
As I look out the lounge window I can see the trees beginning to bud, quite
heavily, with their new year’s crop.

I have mixed feelings about this, namely because it doesn’t seem that long
since we harvested, bottled, and began selling, and here we go again! The
seasons on a country property seem quite relentless as I get older. Added
to that, this year, instead of travelling overseas we decided to weather it
and installed a fire place which has resulted in the biggest and best prune
of the olive trees they have ever witnessed. We didn’t plant our trees, and
inherited a number of quite useless ‘El Greco’ varietals which have tiny
olives, not many of them, and ripened way before anything else. We did
try grafting, at which others have been very successful. A previous article
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attested to our failure at first try, so off went their heads. The result has
been some stunning fires, but some very weary pensioners.
Since I last wrote we had a very successful field day at Whangarei with a
record attendence. Further details are below and a follow-up project is
reported by the Chair in his report.
Planning is now underway for another field day on Sunday 10th November
at Murray Thoms place 167 Oraha Road, RD 2 Kumeu 0892 11-3pm Shared
lunch. We will present the best in show trophy and have a tasting of all the
gold medal winners oils. Further details will be emailed closer to the time.
A special request – could you please check whether you have paid this
year’s subscription, $50 a grove or $120.00 for corporate membership. If
it is not paid this month you will not receive any further notifications from
us.

Concerned

you

haven’t

received

an

invoice

email

Maxi

on

delayt@xtra.com and cc murraythomsNZ@gmail.com to keep our records
up to date. Otherwise pay direct to ASB 12 3099 0666999 00

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
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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

WELL THAT’S EVERYTHING I KNOW.
“Olive Trees represent everything that roots us, anchors us,
identifies us, and locates us in this world. Whether it be belonging
to a family, a community, a tribe, a nation, a religion, or, most of all
a place called home… We fight so intensively at times over our olive
trees because, at their best, they provide the feelings of selfesteem and belonging that are essential for human survival as food
in the belly.”
T. Friedman
This is how Peter Crelinsten summed up his presentation at the last fieldday held in Whangarei. The focus of the day was on soil health and Peter
gave us some very sound thoughts on keeping our soil in good shape.
Peter’s address was followed by that of our keynote speaker, Phillip
Walesby, both spoke of their experiences across the globe where inroads
are being made into achieving quality not just quantity when it comes to
olive harvests.
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The presentation
concentration.
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