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NEWSLETTER 

Issue 92 - December 2020 

Notes from the Chair: 

Well what a year that 2020 has been. All our lives have 

been affected in some way by Covid 19. We are however 

fortunate to be in NZ and the isolation from the rest of the 

world has proved to be so important. We are still able to 

meet, sell at markets and to our clients. There are not 

many countries able to do this. 

Thank you to Derek and Sally for hosting the field day at 

their olive grove, Duck Creek Olives. It was a great day. 

The field days are important as they help create the team 

feeling within Oliveti and also that at each grove we learn 

something different that we can apply to our own 

situation. We were particularly impressed with the 

equipment that they used for harvesting, pruning, 

fertilising and mulching. The scones and Christmas tarts 

were also worth going to the field day for. 

Oliveti being a smaller group is a much more a family than 

a big organisation and as such there is a greater sense of 

belonging. Our Field Days, Whats App Chat Channel and 

the Newsletters help in this area and it also important to 

participate where we can.  I know that it can be an issue 

getting to the field days but do try to make it if you can.  

Entering the Oliveti Tasting Awards is also helps with the  

“Oliveti Family” and we had great success this year as all 

the oils submitted got silver or above. I would encourage 

as many as possible to enter the awards next year as this 

helps the Oliveti brand and also your own ability to market 

your oil.  

Our Healthy Soils programme is continuing and there is 

more in the Newsletter on this subject from John & Peter. 

Thanks to Peter and John for their commitment and hard 

work on the programme and for providing the results 

which are available to all our members. Also, a big vote of 

thanks to the Committee for their support and work 

throughout the year and also for putting up with how 

challenged I am in setting up our Zoom meetings. (I think 

my wife is getting me “Zoom for Dummies” for 

Christmas.) 

Well, that’s about all from me. Have a safe and happy 

Christmas & New Year and we will see you at the next field 

day at Ban and Guy’s. 

Regards - John Pearson (Chairperson) 
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Field Day – Duck Creek Road Olive Oil  

Sunday 22nd November saw a number of our members travel to Derek and Sally 

Holland’s grove which is located in the 

Mahurangi Valley down a quiet country 

road just 6km from Matakana. The 

property is nestled in a beautiful 

natural valley surrounded by New 

Zealand native trees alongside Duck 

Creek and has been owned by them 

for the last eight years. 

Derek and Sally are obviously no 

novices when it comes to the love of 
the land and purchased the Duck 

Creek property having initially 
developed Glenora Estate on Waiheke 

Island where they planted an olive 
grove and vineyard.  

 
 

Derek told us that the original owners of Duck Creek considered every aspect of 
olive tree growth from the drainage for the clay soil, to scientifically planning the 

grid and positioning each of the six varietals planted. Now fifteen years on their 
cultivars include; Leccino, Frantoio, Koroneiki, Albany Gold, (J5) Chemali and 

Pendolino olive trees. 

 
The grove is being maintained in the most 

sustainable manner possible and Derek spend 
many weeks pruning the grove.  He says they 

look at each tree independently and consider its 
balance and natural form.  They try and give 

space to each tree to allow for wind pollination 
and an open wineglass shape to allow maximum 

light penetration to ripen the fruit.  With the aid of 

his Canycom “Noddy Car” Derek mulches their 
entire prunings and cuttings after harvest and 

they lay it under the trees to organically enrich 
the soil. 
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Derek and Sally work the grove full-time from their lovely home and their passion 
for Duck Creek Olive Oil is evident by their uncompromising enthusiasm. The two 

of them harvest their olives on their own over several weeks using hand-held 

harvesters. With an eye for quality they select only ripe fruit then studiously hand 

pick out any defective fruit concentrating only on the good.  

 

Sally told us they are able to grade the olives immediately they fall into the 
PickaPod (shown above) net and then grade them again when they roll into the 

baskets and before they are transported to their processors on the day of 
picking.  Their aim is to produce organic extra virgin oil, one which is extra special 

for the region and you would have to say it works.  Derek and Sally have an 

impressive list of Gold and Silver awards from Olives NZ, Oliveti and the Los 

Angeles County Fair. 
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After lunch Derek invited Alan Parsons of Natrakelp NZ to speak to us about his 

product. Independent of Oliveti’s “Healthy Soils - Healthy Trees” programme, 
Derek and Sally have been conducting their own trial using a form of liquid 

seaweed known as Natrakelp. Alan informed us that this has been used very 
successfully in Australia as a plant and soil conditioner and also as a foliar spray to 

improve microbial life and plant nutrition. It is fully organic. 

Documentation on Natrakelp in PDF format has been previously distributed to 

members together with pricing. 

 

 

UPDATE ON HEALTHY SOIL – HEALTHY TREES PROJECT 

John Bishop - 25th Nov 2020 

My apologies for missing this report in time for the Field Day 22 November. 

Peter and I have been busy over the last few months (in conjunction with Daniel's 
invaluable help) arranging and completing the various fertiliser & spraying 

programs - both Foliar and Soil drenching etc. All has gone well but unfortunately 
Peter's spray unit broke down so we have been trying to beg or borrow another 

for the final spray due in November (update it looks like he has it going so we will 

be OK for early December). 

In the main, we are showing very significant rejuvenation in the recovery of the 
poor soils around the trees which some of you saw at the beginning of this trial. 

It's really great to see the growth in the beneficial plants popping up in the "dead" 

http://www.oliveti.co.nz/
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circles and the very obvious change in the olive leaf colour from very pale leaf to a 

markedly darker green. BUT as we all know it is not just the change in the trees - 
what really matters is what is happening beneath the trees. We will have sufficient 

money left over from the budget to get a full in-depth soil analysis which will be 
shared for all Oliveti members to see and will be sent to these "gurus" for more 

input as well. 

Like all trials sometimes "the plan" needs to be tweaked and we have made some 

minor changes to the spray program as we become more conversant with what is 
working better than our initial decisions - all backed by Peter's research and the 

fantastic feedback from the real gurus from around the world.  

For instance there are marked differences in the efficacy of the initial fish/seaweed 

choices to what we have replaced it with. Again all based on further research and 

feedback from the group of organic/regeneration practitioners from overseas and  
NZ that are in contact with a small group of growers etc here in the North. They 

have asked Peter to join them. I cannot overemphasize how advantageous this 

information and ongoing feedback will be to our trial. 

They are experts in natural methods of soil rejuvenation and the necessity of the 
world having to make these changes as a matter of urgency. They are in contact 

with John Kemph from USA – he is the one who developed the acclaimed research 

and produced “Plant Health Pyramid”.  

As is often the case our hope for an increase in fruit set this year has not 
materialised partly due to some strong winds during fruit set time and we know 

that the really decent "haircut" this year would have some impact but maybe not 
as much as it appears. We are going back out to the grove this Friday 27th ready 

to do the final foliar spray for the year and have a really good look at the final fruit 

set.  

It is also our chance to compare peacock spot/leaf drop rates compared to the last 
2 years. That for me will be the 1st real test. So as always with trials we will just 

have to wait and see over the next 2 or 3 years.  

I have attached several images taken in late October showing the changes in the 
"dead" soil rings and the new look around the trees. Particularly look for the 

plantain growing in ever widening areas. 

Regards 

John Bishop 
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HIGH POLYPHENOL ORGANICALLY PRODUCED NZ EVOO 
Could Sell for $40.00/litre (in bulk)  

Committee member Peter Crelinsten has been looking at the feasibility/practicality 
of getting together a group of NZ olive growers who might be interested in pooling 

their EVOO that meets the specific criteria required as we need to have a quantity 

of at least 3,000 litres to sell at this price.   

Background: 

Recently it has become apparent that there is significant interest in the purchase 

of EVOO that is organically produced and with high Polyphenol (PP) levels. High PP 

levels are now fractionated into two categories: 

a) PP level 250 mg/Litre   -----> 499 mg/Litre 

b) PP level 500 mg/Litre   ----->    and above 

“Organically produced” implies that the grower has produced the EVOO in the 

context of Regenerative, Bio-Dynamic or Organic means, essentially translating 
into not having used any "cides" be they fungicides, herbicides (such as 

Glyphosphate), pesticides, or even so-called organic “cides”.      

Interest is increasing within the globally pharmaceutical industry where-by they 

are looking for EVOO that meets the above criteria. Very briefly, what the 
pharmaceutical companies do is extract the PP's from the EVOO and then 

capsulize the extracted PP's for distribution in the Health supplement industry. 

This is already up and running in Greece, for example.   

If any Oliveti members are interested in learning more about this opportunity, 
please contact Peter Crelinsten c/o Puketi Olive Farm, KeriKeri 

Email: ta_peter@hotmail.com or by telephone: 09 401 6104 

http://www.oliveti.co.nz/
mailto:ta_peter@hotmail.com
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IF YOU EVER NEEDED PROOF THAT HIGH POLY-PHENOL 
EVOO IS WORTH MORE MONEY THEN THIS IS IT!!! 

Nov. 24, 2020 Paolo DeAndreis 

Recent News 

Study Sheds New Light on Benefits of High-Phenolic EVOO for Older Adults With 

Cognitive Impairment 

The long-term daily consumption of extra virgin olive oil could benefit elderly 

people with cognitive impairments even more than previously thought, according 
to a new study from the Aristotle University of Thessaloniki and the Greek 

Association of Alzheimer’s Disease and Related Disorders. 

The research, which was published in the Journal of Alzheimer’s Disease, tested 

the effects of high-phenolic early-harvest extra virgin olive oil (HP-EH-EVOO) 
against moderate phenolic extra virgin olive oil (MP-EVOO) and the Mediterranean 

diet. 

Until today, there is no other study which has examined in such a detailed manner 
the effects of Greek extra virgin olive oil in elders with amnestic mild cognitive 

impairment as an effective solution.- researchers, Aristotle University of 
Thessaloniki and the Greek Association of Alzheimer’s Disease and Related 

Disorders 

The researchers found that HP-EH-EVOO served as a natural therapeutic 

pharmaceutical compound for older adults with amnestic mild cognitive 
impairment, which is considered a prodromal condition to the development of 

Alzheimer’s disease. 

While there is no treatment for either amnestic mild cognitive impairment or 

Alzheimer’s disease, based on previous research on the subject, the Greek 
scientists decided to investigate how extra virgin olive oil could play a role in 

mitigating or arresting the development of amnestic mild cognitive impairment. 

See Also: Health News Previous studies have shown the therapeutic effects of 

following a Mediterranean diet on improving cognitive functions while decreasing 

the risk of amnestic mild cognitive impairment progressing to Alzheimer’s disease. 

Got a few minutes? 

Try this week's crossword. 

Another study cited by the researchers showed the consumption of extra virgin 

olive oil delayed the onset of Alzheimer’s disease in transgenic mice. 

“The results of this study suggest that the long-term consumption of an extra 

virgin olive oil-containing diet starting at an early age provides a protective effect 
against Alzheimer’s disease and its related disorder cerebral amyloid angiopathy,” 

the researchers wrote.  

“A long-term intervention with an extra virgin olive oil-rich MedDiet in 285 

participants with high vascular risk resulted in better cognitive functioning when 

compared to a control diet,” they added. 

In order to test the difference between the three diets – HP-EH-EVOO, MP-EVOO 
and the traditional MedDiet – the researchers assigned their patients to three 

different groups. 

The results of the study demonstrated that participants following an HP-EH-EVOO 

variation of the MedDiet fared better in the 12-month follow-up performance in 
almost all cognitive domains of the Alzheimer’s disease assessment scale-cognitive 

http://www.oliveti.co.nz/
https://www.oliveoiltimes.com/latest/
https://www.oliveoiltimes.com/health-news/polyphenol-olive-oil-for-cognitive-impairment/87573
https://www.oliveoiltimes.com/health-news/polyphenol-olive-oil-for-cognitive-impairment/87573
https://www.oliveoiltimes.com/health-news/how-evoo-exerts-neuroprotective-activity-against-alzheimers-and-parkinsons-disease/50503
https://content.iospress.com/articles/journal-of-alzheimers-disease/jad200405
https://www.oliveoiltimes.com/topic/mediterranean-diet
https://www.oliveoiltimes.com/topic/mediterranean-diet
https://www.oliveoiltimes.com/topic/alzheimers
https://www.oliveoiltimes.com/health-news
https://www.oliveoiltimes.com/crossword
https://www.oliveoiltimes.com/health-news/extra-virgin-olive-oil-consumption-can-protect-against-dementia/71482
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subscale, which is a scale used to understand the level of cognitive impairment 

caused by the disease, than adherents to the other two diets. 

Those patients also fared better with digit span, which focuses on the working 

memory activity and letter fluency. 

Furthermore, adherents to the MP-EVOO variation of the MedDiet fared better on 

the same cognitive tests than participants in the control group, who followed 

a standard Mediterranean diet. 

According to the scientists, their research showed that “long-term intervention 
with HP-EH-EVOO or MP-EVOO was associated with significant improvement in 

cognitive function compared to a Mediterranean diet.” 

“Until today, there is no other study which has examined in such a detailed 

manner the effects of Greek extra virgin olive oil in elders with amnestic mild 

cognitive impairment as an effective solution for cognitive impairment,” the 

researchers added. 

Many thanks to the wonderful www.oliveoiltimes.com for their weekly reports.  

 

OLIVE PICKLING  

A comprehensive guide written by former Oliveti Chairman – Mark Webber 

Essentials  

Cleanliness is key. Citric acid is excellent but the vessel you are cleaning must be 

rinsed thoroughly afterwards.  

Good water quality is essential.  

Temperature control may be necessary on large commercial operations; however, 

most pickling recipes will succeed over a large range of climatic conditions.  

It is important that the olives are kept in an anaerobic state and so below the top 

of the water. Use an insert such as a grate at the top of the vessel to keep the 

berries below the water level.  

It is handy to have a brine mixing tank and be able to pump from there to your 
vessels. At no time in the process should you introduce a moist additive, use dried 

chilies not fresh chilies, dried garlic, dried thyme, avoid fresh lemon etc.  

Vessels  

Your vessel needs to have two key attributes:  

http://www.oliveti.co.nz/
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1. You need to be able to get water and brine in and out of them.  

2. You need to get olives in and out of them*.  

This may sound like stating the obvious but there are a few measures you can 

take to minimise handling and potentially damaging the berries.  

An outlet tap can be inserted near the base of the vessel with a screen inside. 

An attached hose holder is handy as it allows you to run water into the vessel and 
be tending to another task. Raise the vessels if you can to allow water to be 

collected or run off.  

The vessels are best glass or ceramic but this is usually impractical. Metals are not 

suitable. The most practical drums are approx. 150ltr food grade plastic drums 
that are used to import olives and other pickles in bulk into New Zealand. A 150Ltr 

vessel can hold at least 70-80kg of olives.  

There are some well-designed 1 tonne plus purpose-built plastic, palletised vessels 

with a concave bottom and collection unit, thin neck and a circulation pump.  

Handling  

The olives should be filled into vessels that already have water in them to avoid 
bruising. You can be efficient moving olives by means of a scoop or strong sieve, 

but each time you handle them you are risking bruising and contamination.  

Always use coarse salt that is NON-Iodised. A strong brine is calculated at half a 

cup of salt to 1 gallon of water and a finishing brine is half this concentration. 
When setting your salt levels, you are weighing up the stability of the product in 

the strong salt solution against the more palatable but less stable product in a 

weaker solution.  

When do you pick?  

The ripeness of an olive, whether for eating or for oil should always be assessed 

by examining the colour penetration through the flesh of the berry. Skin 

appearance can be deceptive.  

There are many types of pickled olives, green lye treated, green salt cured and 

black salt cured and black water cured.  

http://www.oliveti.co.nz/
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Green olives are picked surprisingly early, before or just as they reach the ‘straw’ 

colour. This is part of their appeal in our conditions as they are not attractive to 
birds and other natural phenomena and are ready before frosts. Black olives are 

best left until they are black (dark purple) through the flesh, and, dare I say it, 

select picked.  

Picking should be done so that the olives are protected from bruising, e.g. lined 
picking boxes. The boxes should not be too deep as berries become piled on top of 

each other and potentially bruise. It is a little like the cherry industry. 

 

Pickling Methods  

Green Lye - these are the bright bright green olives we see in the supermarket. 
The berries are soaked in a lye solution for some hours and then washed and 

brined. Done well the olives are firm and ready very quickly. Manzanilla and 

Hojiblanca and Nocellara are often prepared in this way.  

Age old salt water cure - usually green olives This is the oldest of all methods 

and sometimes the safest. Pick the olives onto a vessel, flood fill with a strong 
brine, and a couple of dried chilies and open in 6-12 months. This method can be 

refined to shorten the wait by cracking or cutting the olives at harvest. Often the 
vessel is opened and the olives jarred in a finishing brine with or without vinegar 

and favourite herbs.  

Another way of hastening the curing is for the first 2-3 weeks to water wash the 

olives each day or 2 before the slightly fizzy malolactic fermentation begins. The 
olives are washed 5-10 times in this fashion during that period and then brined. 

Olives are ready in about three months.  

This type of recipe can be tried on black olives but there is a challenge to maintain 

firmness and colour of the flesh.  

Salt Cured - the famous Picholenes of France and other black varieties are simply 

mixed dry with ample coarse salt for 2-3 weeks or until the salt has extracted a lot 
of the moisture and along with it the bitterness leaving a remarkably sweet and 

flavoursome addition to pasta and salads.  

Water cured method – common for black olives like Kalamata and Barnea but 

also countless other varieties can be prepared this way including green olives, e.g. 

Hojiblanca.  

http://www.oliveti.co.nz/
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The olives are soaked in water for 6 weeks for 3 cycles, undergoing malolactic 

fermentation, the top is maintained and the olives rinse washed after each cycle. 
After 3 water changes a strong brine is introduced and after a further 6 weeks a 

finishing brine with approximately 5% (white wine or other) vinegar. A further 6 
weeks later, the olives will be ready for eating, will mature to their best over the 

next year and can be excellent for many years after. This method is gentle on the 

flesh and can yield stunning flavours.  

Bottling  

When putting into jars, seal the surface from air with oil or gas (food grade sealing 

gas, e.g. Argon or CO2). Try to empty vessels and keep everything clean. It 
always comes back to anaerobic conditions and cleanliness. It is very interesting 

to get into the science and testing of pH and brine and other levels and this is 

advised in a commercial setting.  

Local moisture and terroir dictate all olive products and you will need to tinker 

with the recipes and practices at your grove to get the best out of your berries.  

 

 

REMINDER - OLIVETI WEBSITE SHOPPING CART  

Available FREE to all paid up Members! 

At no cost to you, Members are now able to list their certified Extra Virgin Olive Oil 

on the www.oliveti.co.nz website Shopping Cart facility. Some members have 

already availed themselves of this free facility and are 

KEY BENEFITS: 

1. Provides a new and effective sales channel for your Olive Oil 

2. Available to all Financial Members of Oliveti  

3. Online payment via PayPal – commission and fees less than 10%  

4. No set-up costs – you just provide Images, Copy and Pricing. 

5. Oliveti administer and manage the eCommerce portal 

Don’t have a website – now you can simply list the www.oliveti.co.nz URL on 

your business card and marketing collateral and because our website is indexed, 

customers searching for your brand on Google will land on your Oliveti Shopping 

Cart page.  

Of course, there is of course nothing to stop those members who already have 

their own webstore or Facebook page also participating in the Oliveti On-Line 

store. It is FREE! 

http://www.oliveti.co.nz/
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Information required by Oliveti for you to participate 

We will send you a full description of how this Shopping Cart works plus a 

template to complete which includes: 

• Product Brand Name  

• Product description  

• Product size(s) in ml 

• Product prices 

• Product images  

Important: To be able to be sold on the Oliveti website your extra virgin olive 

oil must have passed the EVOO  ‘Free Fatty Acid’ and ‘Peroxide Value’ test from 

an approved Laboratory – just as it needs to be to be entered in our Oliveti 

Awards judging. This is the Customer guarantee the EVOO is to an Acceptable 

Standard. 

If you are interested in extending your sales channel by participating in our Online 

Shopping Cart, please email me – treasurer@oliveti.co.nz confirming your interest 

and any questions you may have or phone: Murray Thoms on Mobile 021 

990608 

 

Next Field Day is also our AGM 
Diary this date: 

Sunday 28th February 2021  

You are invited to Guy and Ban Aldin’s estate - "Olives on Porter"  

• Address: 247 Porter Road, Paparoa 0571.  

• Programme - to be advised. 

• Official notice of AGM to follow. 

 

 

 

 
 

 

Editors Note:  Please support our Sponsors 
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