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NEWSLETTER 
Issue 89 March 2020 

 
Notes from the Chair: 

This is my first newsletter as your new chairman so it will 
be learning experience for me in understanding the 

requirements and the role and all the help I can get from 
the members will be really appreciated. 

Speaking of appreciation, a huge vote of the thanks goes 
out to the retiring committee members from 2019.  

Sandy Thompson who has been involved with the 
committee since 2012, helped sort out our Constitution 
and has contributed along with her parents to the success 

of Oliveti. Thank you, Sandy. 

Kay McKelvie who has also retired from the committee 

has held various roles and was instrumental in producing 
the Olive Trail Brochure and was also editor for this 

newsletter. So also a big thank you Kay. 

John Bishop has also retiring as Chair, a role that he has 

had for 2 years. John will stay on the committee and will 
continue to bring his huge knowledge and enthusiasm to 

our association and a great example of that is our 
“Healthy Soil-Healthy Trees” Programme which he has 

agreed to coordinate in conjunction with Peter 
Crenlinsten. 

Those of us who were at the last Field Day held at the 
Penney’s Grove will have really appreciated visiting the 

three groves. The knowledge that we gain from hearing 
about what works particularly fertilizers, recognizing 
diseases, the importance of eliminating round up and 

grove maintenance. We all have our own methods and 
there is no right way but the shared knowledge is what 

makes Oliveti so valuable. 

In particular, the visit to the Tawhiti Whenua Olive Grove 

at Opito Bay which Peter Crelinsten and John Bishop are 
managing was for me, was quite an eye opener. The 

grove looked so healthy as was evidenced by the 
abundant amount of fruit. This is where we are conducting 

our Healthy Soil Healthy Tree program and the use of 
CalciMag. This is an ongoing programme which we will 

watch with interest and the results will be very valuable to 
us all. 

We are also on a recruitment drive for new members so 
any information on groves that we can contact to recruit 
members will be much appreciated. 

Kind Regards 

John Pearson (Chairman) 
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Covid 19 

As we are now in full swing with harvesting our olives, the lockdown for the next 4 

weeks may have implications for us in terms of people being in close proximity to 

each other and also the other services that we need for our harvest such as the 

Olive Press. It would seem that the Olive Press businesses are considered an 

“Essential Service” however this may vary from Press to Press depending on the 

Press Management decisions. For example, Olivado is pressing olives now. It is 

essential that you check with your press before you pitch up. eg., at Olivado 

please email wendy@olivado.com to confirm when you are planning to deliver 

your olives. 

Also please provide sanitizer for your pickers and remind them to try to keep the 

2.0m separation where practicable and stay safe. 

 

Editors Note: 

Olives NZ Guidelines as of 24th March provide the following link to the latest 

information for safe practices for essential (food) services and advise that it would 

appear that most growers will be exempt from the need to register. 

 

https://www.mpi.govt.nz/covid-19-essential-primary-sector-service-registration/ 

 

FAR NORTH PRESSS HOUSE DATES ETC AS FOLLOWS: 

IN ALL CASES YOU MUST CONTACT THE PEOPLE/PRESS DIRECT FOR DAYS AVAILABLE AND FOR COSTS ETC. 

OLIVADO: 
Latest update from Olivado. 

We are now running olives but can only take these in on alternate days due to 

split shifts with factory staff.  

We can take Olives between 8.00 and 12.30 only 

This week starting 30/3 We are open for olive intake 

Tuesday, Thursday, Saturday 

  

The following week starting 6/4 We are open for olive intake 

Monday, Wednesday, Friday 

I will update you on following weeks asap. 

  

Please note: No access to the factory at any time, sorry for any inconvenience, 

these plans may change due to unforeseen circumstances during this partial 

shutdown period.  

Contact: Wendy 0274939579 OR ask for carl at the factory. 

HIHI OLIVES        
They are opening for pressing from Wednesday 1st April  

They can do smaller quantities, but you do need to talk to them first – do NOT 

just arrive with your picked olives. 

Contact: Chris at 021 2425320  

mailto:wendy@olivado.com
https://www.mpi.govt.nz/covid-19-essential-primary-sector-service-registration/
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1 Peter Crenlinsten delivers a clear message to all at his Kerikeri property. "Healthy Soil = Healthy Trees" 

FAR NORTH OLIVE PRESS – Taipa Heights Drive, Taipa 

Trevor Martin will not start pressing until Easter Monday 13th April. 

He will do smaller quantities of just 80kg. 

Contact: Trevor Martin  09 406 0581  - OR 021 072 3299 

 

We will bring you more information on Olive press operations Whangarei and 

Auckland Regions as soon as we have up to date information. 

 

 

 

UPDATE ON HEALTHY SOIL – HEALTHY TREES PROJECT 
and other matters. 

22nd March 2020 

After a successful Field day in Kerikeri comparing 3 groves performance with 

conversion from traditional spraying regimes to a more “organic” approach I have 

had some very interesting conversations and observations with members. 
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Things have moved on with some members being motivated to trying to achieve 

similar results and at the very least planning to stop spraying herbicides or any 

other poisons around the olive trees and to start the change to using natural 

products to create healthy soils. 

The simple understanding that if you spray something on or around your trees 

that might kill worms then why on earth can’t you grasp that your trees will 

sooner rather than later die because if you have no worms you will never have 

healthy soil to produce healthy trees much more able to ward off diseases. 

Working with Peter Crelinsten has certainly made me read a lot more on this 

subject and to come to grips with a complete change of earlier mind-set. Whilst I 

have never been very good at memory retention for names of products or plant 

names, I have certainly been able to grasp the fundamentals of what we are 

trying to do and most importantly WHY we are doing it. 

There is not a day goes by that I don’t read of so many Horticultural and 

Agricultural  sectors around the world going down our path and the most obvious 

one for us is the Australian Olive Assn setting up regional meetings to push this 

agenda. Unfortunately, this has had to be suspended due to the impact of COVID-

19. 

Putting aside the horrible human statistics, this damned disease could not have 

come at a worse time for our industry when we look at the dramatic effects of 

climate change and what it will mean for us all. 

The impact of this pandemic is going to affect the harvests this year as those that 

have relied on using backpackers to pick, might find that they are simply not here 

anymore. Could I urge you all to start planning now for the harvest and most 

importantly ensuring you are ordering and getting your bottles ordered and 

delivered in time because I am already getting some reports of shortages. 

The 2 groves in Kerikeri that I have worked with for many years now (1 of which 

is the trial grove) are showing all the signs of a much earlier harvest with a really 

great looking crop – the late rain has fattened the olives up quite markedly and 

the crop itself on the trial grove is back to the biggest crops of many years ago. 

The turnaround is simply staggering compared to last year. 

There is no doubt that when we look at the health of the leaves (i.e. significantly 

less Cercospora and/or Peacock Spot), the much darker colour of the leaves which 

is always a great sight to see and the general improvement of the area beneath 

the trees having had no Roundup for a significant time, we are more than ever 

confident that our plan has good sound principles moving forward. 

We will be starting the 2nd phase of the spraying programme hopefully in May 

after the harvest. Keeping our fingers crossed! We have been studying the latest 

VERY detailed soil sample from Peter’s grove – frankly most of it is above my 

mental capacity (I know – many might say that wouldn’t be difficult) but it is not a 

normal chemical soil test but rather a biological test which is incredibly useful if 
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you know where your biological status and you have evidence of it then the 

enhanced fungal activity is going to ensure root absorption of the trace elements 

through enhanced mycorrhizal activity. I told you it was a bit involved! 

We are relooking at the final budget to see if we can cut back on anything to fund 

this test on the trial grove. 

Finally of major importance for us are the Koroneiki olives. For years I have been 

bleating to the grove owners and Peter that they are really a waste of time and we 

should pull them out. We all met up at the Trial Grove on Field Day but our hearts 

sank when I noticed the 1st show of Anthracnose on what is in fact the biggest 

crop on now markedly healthier looking Koro’s. But hold the bus – Peter and I 

observed just a week ago that there is no sign of an increase in infection. We will 

hopefully be harvesting these Koroneiki’s this coming Thursday. I can’t wait as for 

me a prime Koroneiki EVOO is simply one of the very best oils you will ever taste. 

There is no doubt that the drought has had a positive impact on the Koros but 

then there is no doubt that the earlier spreading of CalsiMag and the subsequent 

spraying regime has also added to that.  

Peter will be starting the 1st pick this coming Tuesday 24th March which is 

approx. 3 weeks earlier than normal. Working around no physical touching and 

the 2 metre rule etc will be a challenge during the harvest but we are aware of the 

challenges ahead. 

Best wishes for your harvest and please be careful and plan for the next 12 

months or so. 

John Bishop 

Your 2020 Oliveti Committee contact details:  

Chairman:  John Pearson  info@oliveti.co.nz  021 902330  

Secretary:  Pauline Young  secretary@oliveti.co.nz  09 2809905  

Treasurer:  Murray Thoms  murraythomsnz@gmail.com  021 990608  

Committee Members:  

John Bishop   theolivegrovenz@gmail.com  021 407076 

Derek Holland   derekholland@xtra.co.nz  021 0400498 

Peter Crenlinsten   ta_peter@hotmail.com  021 1740134 

 

A warm welcome to Derek Holland who joined the Oliveti Northland Committee at 

this year’s AGM. Derek has provided this brief profile and we welcome his many 

years’ experience in growing olives. “I have been involved with 

the wonderful world of olives since 1996 when my wife Sally 

and I purchased a coastal 10 acre block of land at Church Bay 

Waiheke Island. 

We planted a grove of 220 mixed olive varieties and then 

purchased another block close by with 500 mature olives. We 

fortunately found and purchased our current grove of 450 trees 

at Duck Creek Road Mahurangi 8 years ago and have had great 

success by following a spray free organic practice approach.” 

mailto:info@oliveti.co.nz
mailto:secretary@oliveti.co.nz
mailto:murraythomsnz@gmail.com
mailto:theolivegrovenz@gmail.com
mailto:Holland%20derekholland@xtra.co.nz
mailto:ta_peter@hotmail.com


6 
 

www.oliveti.co.nz Newsletter April 2020 

 

 

 



7 
 

www.oliveti.co.nz Newsletter April 2020 

 

 

 

 
 

The Kiwi Family Olive Grove 

On behalf of all members of Oliveti we welcome Ernie Ellet and his Kiwi Family 

Olive Grove business as our latest Corporate Sponsor for Oliveti Northland Inc.  

The following profile has been provided by Ernie as an introduction to the 

Mechanical Olive Harvesting Service he is offering out of Kaukaupakapa, just 

north of Auckland. 
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“I come from a farming family and have a background in Computing. In 2015 we 

purchased a lifestyle block in Waitoki near Silverdale, Auckland.  The property came with 

450 olive trees, a small press, and a lot of little rakes. 

We thought it would be fun to harvest olives for oil in the first year and purchased a petrol-

powered hand shaker thing. Well I can tell you how unprepared we were.  After 10 trees 

and trying to press what olives we had.  At 3am we called it quits and declared this as hard 

work.  But the oil was amazing. 

We didn’t give up, next year we had modified a second-hand hydraulic picker and put it on 

our digger. It has an 8-meter-high reach.  This was fantastic but we had very few olives.  

Over the years we have done lots of research and perfected how we harvested the olives.  

We found that the best cost-effective solution was a large mechanical shaker from Italy 

(thanks to Jacks Machinery). This turned up the week before the season finished last year 

and worked well.   

Now this meant that we could harvest our olives in 2 days as opposed to 2 weeks. 

On talking to Greg from Salumeria Fontana press house. He suggested that we offer our 

services to Olive Groves as contract harvesting. 

So here we are.  We can harvest olives quickly, safely, and on hillsides too. 

Now to the current situation with COVID-19 Virus. 

We have applied and requested confirmation from MPI that olive harvesting and associated 

processes are classified as an essential industry.  If anyone has been successful with this 

process, please let us all know. 

Until this is confirmed we cannot harvest as we are having to travel outside of our bubble. 

We are a 2-person father and son team.  We can enter a property, harvest olives, put in 

our own bins and deliver to an olive processor of your choice, all with Zero contact with the 

olives and any people.  We have developed processors to keep everyone safe.   

We want to pick approx. 200 trees minimum per day.   If you have less trees and have 

other groves interested close by (5 km) then get together and we can make it happen. 

Costing depends on the number of trees. 

The questions I get asked: 

Will the shaker damage trees?  – We have processed a few hundred trees so far. With 

no damage. The shaker is from Italy and incorporates the latest technology to minimise 

damage.  In saying this if we see damage we will stop shaking and consult owner. 

Olives are left on the tree after shaking. - Yes, this is true. We tested many trees that 

left olive on after shaking.  Moved the shaker up and down. Changed vibration speed.  

Came back weeks later.  Nothing we did made a difference to getting those last few olives 

off the tree. I think the 80/20 rule applies here.  It cost more to get that last few olives off 

the tree 

Can we harvest on hillsides?  – Yes. The tractor we are using is 4wd and has good 

traction.  However, if the grove is very wet soft underfoot, we may damage the ground.” 

If you have questions, send Ernie an email: olives@thekiwifamily.com. 

 

Editors Note:  Please support our Sponsors.  

 


