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Report from the Chair 

What a great Field Day we had at John & Caroline’s place in 

Paihia and what a great turn out. Lots of catching up with 

each other, discussion on how well we went with our 

harvests, what yields we got, problems with our groves and 

being able to chat over things that only being at a Field day 

can achieve. We were also pleased to host 2 guests. Max 

Donaldson, only 17 years old, still at school, developing, 

marketing and selling Olive Leaf Extract as a health 

supplement. His presentation to us on his product was very 

well received by our members. We also had Georges Feghali 

originally from Lebanon who works at Olivado in Kerikeri.  His 

role is in compliance and with Olivado moving to their new 

premises and all the MPI requirements will have his work cut 

out. So Georges great to have you at our Field Day and it 

would be great to have you as a new member. 

A big thank you to Caroline and John for hosting our Field 

Day.  Their story as to how they acquired their land, made 

the decision to plant olives after a trip to Greece and Crete, 

create a caravan park amongst the olive trees was a real 

example in self-belief, overcoming obstacles and making the 

most out of their property. A great location, so caravan and 

campervaners a great place to stay. 

Polyphenols is the new next best thing in Health 

Supplements. Peter Crelinsten gave a great and very detailed 

talk on why Polyphenols in olive oil are so important as an 

antioxidant and how we can increase our polyphenol count in 

our olive oil. His talk is on the Oliveti Chat Channel.  FOR 

THOSE NOT ON THE CHAT CHANNEL, DOWNLOAD THE APP 

AND SEND ME A TEXT WITH YOU CELL NUMBER AND I WILL 

PUT YOU ON.  Also members please use the app telling us 

about your grove, problems, successes with photos etc. It is 

very interesting and informative to us all. 

Leon Narbey’s demonstration on pruning was very timely and 

very well presented. Leon also demonstrated grafting, which 

for some of us would be coming up in spring   Thank you 

Leon for your demonstrations. 

Also new members, so welcome to Oliveti  Graeme & Pip 

McDowall , Ross Carmichael and Tina Watson,  Angus, Kate 

and Hamish Waterhouse and Rob and Adrianne Gilmour  

Olive Awards are coming up on the 21st August so as you all 

have one entry into the Awards as part of your subscription 

so it would be great to see as many entries as possible. 

Well, that is about all from me till next time.  

John Pearson (Chair Oliveti) 

 

http://www.oliveti.co.nz/


2 
 

www.oliveti.co.nz NEWSLETTER July 2021 

In This Issue: 

Following our very successful Field day at Caroline and John’s property in Paihia, 

we are featuring some excellent articles on Olive Tree Pruning and Grafting 

including this Olives NZ Fact Sheet entitled Olive Grove Canopy Management  

(Click Link) for copyright reasons we can’t reproduce here. 

We also have some interesting articles on the birth of the Olive Industry in New 

Zealand and the origin of the J5 as well as details on this year’s Oliveti EVOO 

Awards. Ed. 

 

Field Day Visit to Caroline and John Nicholas’s grove Paihia 

Our thanks to John and Caroline for hosting our June field day and to the weather 

gods who held the rain off for all but a brief shower mid-afternoon. We had an 

excellent turnout with over thirty members present.  

MAX DONALDSON - GREENKIWI SUPPLEMENTS - OLIVE LEAF EXTRACT 

Kerikeri High School student Max Donaldson, last 

year’s winner of the Young Enterprise Scheme 

Awards, (a Lion Foundation programme which sees 

students create and run their own businesses) was 

invited to address our Field Day gathering.  

Max’s company – GreenKiwi Supplements has 

developed OliveXtract - the world's first New 

Zealand grown olive leaf extract supplement, sold in 

the form of capsules and which is made using a raw 

extraction process. Max told us that he uses Olive 

Leaf waste from the Olive Oil industry and converts it 

into a Science backed formulation that supports High 

Systolic Blood Pressure, Immune System response, 

and Cardiovascular health. 

 

“I was inspired after discovering an olive leaf extract supplement he had been 

using when he was sick was made from imported olive leaves. That sort of spurred 

on the idea of creating one made from New Zealand grown leaves. We're very 

proud to be New Zealand made and New Zealand grown and we only use New 

Zealand based suppliers - that's right the way through from packaging and bottles 

through to web design." 

Max is hoping to grow GreenKiwi Supplements significantly having been selected 

as part of the New Zealand Trade and Enterprises mentoring program in the 

hope of exporting their product and launching at Expo 2023 in Dubai. 

 

In the future, Max hopes to engage with Northland Olive Growers and have a 

team who can come on site at pruning time and harvest Olive leaves from the 

fresh pruning’s. – Watch this space! 

Max Donaldson’s contact details: 

09 4078061 467 Takou Bay Road, Kerikeri, 0295 

 

http://www.oliveti.co.nz/
https://www.olivesnz.org.nz/wp-content/uploads/2010/09/Olive-Canopy-Management-Fact-Sheet-1.pdf
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PETER CRELINSTEN – WHERE IS THE EVOO INDUSTRY HEADING? 

That was a hard act to follow, and our resident polyphenol expert Peter was up to 

the challenge. Peter with aide of several detailed flip charts (Available to view on 

the Oliveti WhatsApp Channel) made a compelling case for raising polyphenol 

(PP) levels of our Olive Oil. 

“Why strive to increase PPs?” Peter explained that there is now compelling 

evidence from many sources that there is a multiplicity of improved health 

outcomes from consumption of high polyphenolic Olive Oil including; reduced risk 

of Coronary Artery Disease and Cerebral Vascular Disease, acts as an immune 

stimulus, has anti-cancer properties, is a strong antioxidant and anti-inflammatory 

and is neuro protective reducing the risk of Alzheimer’s and MS. In fact, the EU 

issued a Food Guideline back in 2012 that EVOO with a total PP of greater than 

250mg/kg can be advertised as having “Health Benefits”.  

Globally, more growers are now focusing on 

ways they can improve the TPP of their EVOO 

and in Greece there is now the Aristoleo 

competition for the highest level of TPP and 

they award Bronze (250-499), Siver (500-

799), Gold (800-1199) and a Double Gold for 

1200-5000. From a health perspective the 

amount of high PP olive oil required to be 

drunk on a daily basis decreases as the TPP 

increases. You might need 40gm/day of 

“Bronze whilst only 5-10gm/day of Double 

Gold oil. This has considerable impact on the 

price able to be achieved for these high PP 

oils. 

Olives New Zealand has been collecting TPP 

data over a number of years and based on 

2020 records nationwide, just 26% of EVOO was under 250mg/L, 65% was 250-

499 and 9% is now over 500mg/L so NZ is following a worldwide trend.  

In closing, Peter posed a number of questions and reminded us that as a business 

you can earn a profit by being either unique or having scale and small growers 

need a niche:–  

1. Do we (as members) want Oliveti to become the Go-To place for the health 

industry to contact? 

2. Do we want to implement Aristoleo criteria for our own Oliveti Awards? 

3. Do we want to make TPP testing mandatory for our awards? 

4. Should we join the World Olive Health Centre in Athens? 

5. Should we maintain an TPP registry by grove? 

John and Caroline’s - Waiora Olive Grove 

Caroline told us how she and John moved North from Howick and in 1997, finished 

building a house and five apartments on their Puketona Road property whilst all 

the time watching local traffic drive in the gate to do U-turns in the front paddock. 

http://www.oliveti.co.nz/
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When part of the big bluff at Paihia 

slipped around 25 years ago, the Far 

North District Council decided to 

dump all the debris on John and 

Caroline’s very handy front clover 

paddock. Come the year 2000, they 

used this land as off-street parking 

for the Waitangi Day celebrations and 

emboldened by this initiative, decided 

to buy the balance of the Maori land 

shares from John’s Aunt. This took a 

two-years through the Maori Land 

Court, then a further two-years to 

alienate another 1,000sqm from an 

Uncle, but Caroline says –“They made 

it and now own 4-hectares of Maori Freehold land and – make a living off it.” 

In the meantime, after having returned from a holiday in Greece and Crete, they 

decided to try planting olives – “a pretty hardy tree that also bore fruit!” says 

Caroline. 

“We bought a mixture of trees, ten at a time: J5’s, Koroneiki and Ascalano, all of 

which were trending at that time. It took half an hour to dig each hole through 

compacted rotten rock and we went to the beach and brought back a trailer full of 

seaweed and that with blood and bone was how our olive grove started. We went 

on to buy Leccino, Pendolino and Frantoio planting them all on a 3.0m x 3.0m 

grid”. 

“By October 2003 we had 50-trees and were 

feeding them with sheep pellets, 

Nitrophoska Blue, wood chips and then our 

home-grown fish manure – what a smell!”  

“In 2004 we picked our first crop and by 

combining with two other beginning olive 

growers our combined crop of 60kg was 

pressed. Fabulous – I think we got 1 litre of 

olive oil, of course the best we had ever 

tasted, and we were hooked and have been 

pressing ever since” says Caroline.  

In 2006 they had Trevor Martin press 241kg 

of olives and realised that the only way they were going to make money out of our 

small grove of olive trees - was to park Campervans under them! So, they dug up 

every third tree and re-sited them to where they are today. The following year 

they had Colin and Lynette from Hihi Olives press their harvest of 280kg which 

yielded 37Litres of oil, so the trees recovered well. 

Caroline explained – “We now lease the Campervan Park out but still own the 

trees which is super. We do have to be careful with pruning and I can tell you – 

Coppicing does not go down well! Lots of the trees have to be hedged so the 

branches don’t touch the campervans”. 

2001 – About to start Olive Planting 

Caroline and friend – Picking our first wee Harvest 

http://www.oliveti.co.nz/
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 “We feed the trees with 

seaweed when we can – not 

so energetic now” she says. 

“But we feed them blood 

and bone, sheep pellets, a 

balanced fertilizer in Spring 

time, usually when the 

Campervan park is not too 

busy, and rain is expected. 

We don’t spray RoundUp 

around trees anymore, they 

do get a little ring-barked 

now and again depending 

upon the Grounds man – 

but we have Gavin at the 

moment and he is great”.  

“We sell our excess oil from the Campervan Park to friends and family which 

covers the cost of pressing. We also bought a Shaker two years ago to aid 

harvesting – a marvelous machine! Of course, we have some very loyal friends 

and family who turn up each year to help with the harvesting. We also pickle 

olives every year as do our friends and they just seem to get better and better.” 

“Owning and Olive grove has been amazing, the people we meet, the culture of 

olives, the quality of the Oil and just to be self-sufficient in a major part of the 

food chain”. 

Caroline Nicholas 

Leon Narbey - Thoughts on Pruning  

 

 

 

 

 

 

After seeing the highly reductive, inverted open-cone pruning done by a Sicilian 

pruner at Hihi Olives some years ago, I’ve been much encouraged to follow his 
path and method. By reducing the sky-searching leaders and allowing for an 

eventual clump of new growth to flourish on the end of these main branches we 
will get a larger crop in 2 years. Benefits being we can reach the fruit and by 

opening them up to air, wind, and sunlight we will have heather trees and 
hopefully, better fruit.  

Leon Narbey demonstrates his grafting technique on John and Caroline’s Waiora Olive Grove trees 

http://www.oliveti.co.nz/
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I’ve been trying it but my method is slower than “Mario’s” (I’ve had to give him a 
name) and feel great joy if I get through 10 – 15 trees per day as opposed to his 

40 a day. I use a manual Silky Zubat pole pull-saw and loppers - no chainsaws 
like Mario. So far, it is mainly J5 and Frantoio.  

As you can see from the photos there is more foliage on the ground than on the 

tree. It took a bit of courage as I’ve known these trees for 22 years and now 
sometimes, I’m cutting away their individual personalities and idiosyncrasies. They 

have become new trees to me. I have another 40 or so to do. 

 

With my Silky Zubat pole saw it is remarkably easy to use, trying always to 
remember (so as not to get your saw jammed) to cut firstly under the direction to 

where you think the branch will fall, then do the main cut being mindful of where 
it will land. Also, a health and safety issue; don’t rest your saw up against a trunk 

as you could easily create a quickly incised moko while the eye sees the blade as 
some straggly deadwood. 

We aim to burn this foliage as soon as possible, and as you will know olive leaf is 

very combustive, so as long as you keep a small fire area ablaze (don’t set your 
entire heap on fire) with just a little wind it doesn’t take too long. The pot-ash and 

charcoal is of great value to spread around the dripline of the trees and every 
branch the size of my wrist up is cut into firewood, (allow 2 years for it to dry and 

it burns as hot as Manuka).  

In burning the foliage I am concerned about the CO2 release, but it would be the 

same whether it be burnt or chipped, (and the trees will grow faster after the 
prune, so the O2 release will be restored) and if I were to run my tractor with a 

chipper it would be more pollutant with its diesel consumption and exhaust, let 
alone from my car fetching and returning the chipper from a hire company 30 

minutes north.  

This year the 4-year-old grafts fruited very well but now it’s time for pruning them 

also. They are J5 onto 22-year-old Leccino/Minerva rootstock. They were bolting 
up at a terrific pace and now I have been lopping them off in an attempt to get 

them to spread further out. 

http://www.oliveti.co.nz/


7 
 

www.oliveti.co.nz NEWSLETTER July 2021 

Using the “top working grafting technique” and being a little cautious I initially 
overdid the number of grafts per tree. They all took and so I just needed one or 

two scions.  

I’ve grafted about 70 trees and we’re still in the process of reducing most of our 

Leccinos and Koroneiki because of their sensitivity to Brown Rot, Anthracnose and 
Cercospora. Leccino and Koroneiki are reliable and regular fruiting trees but 

always their olives became infected just as we were to about to pick them. 

 

We are using Frantoio, J5, Picual (for its high polyphenol, but must be picked 

early) and Verdale (for its late ripening tendency and good polyphenol flavour). I’ll 
carry on grafting in September and go through to February.  

Main points to consider when “top-working grafting”:  

• Cut your scions on the day.  

• For the scion choose a 200mm portion from a vigorous ‘male’ shoot with 
leaves.  

• Cut leaves with secateurs leaving only a third or less of the leaf – (note 
below about painting/sealing the edge of leaves).  

• Ensure the cut portion of the scion is 100mm long and cut to the centre of 
the scion and cut flat.  

• On the reverse of the cut section of the scion scratch the bark slightly going 
down to its cambium layer.  

• Cut a point on the scion’s tip.  

• Cut into the rootstock bark down the length +100mm.  
• Lift the rootstock bark to the cambium layer and slide the scion into and 

between it.  
• Essential that the two cambium layers are in contact.  

• Use paper tape or electrical insulation tape for the initial bind overlapping 
and go down the entire length.  

• Tie a knot over the graft with binder-twine and go over the tape in a close 
pattern and on every turn pull it tight. You aim is to crush the bark with the 

scion cambium layer. You can go over the twine with an acrylic paint but it 
is not essential.  

 

http://www.oliveti.co.nz/


8 
 

www.oliveti.co.nz NEWSLETTER July 2021 

To seal in moisture paint end of rootstock, end of scion, all edges of cut leaves 
with “Bacseal” pruning paint (it contains fungicide so wear gloves). Try to ensure 

the gaps between scion /rootstock are closed off with this paint – use it like putty.  

To keep moisture in the scion cover with strong paper bag into which you have cut 

holes for ventilation. Tie it to the rootstock. 

Check this Greek YouTube Video: 

https://www.youtube.com/watch?v=Pq08CF2HAts 

 

PRUNING OLIVE TREES Reproduced from University of Calfornia – “First Press” 

How to Minimise Alternate Bearing and Improve Production 
The notorious alternate bearing tendency of olive trees is going to be 

demonstrated par excellence this year. Barring another weird spring of hot flashes 
and inclemency that interferes with fruit set, we will see an enormous olive crop. 

Because last year’s fruit yield was so meager, the trees had all the energy they 
needed to produce scads of new growth, and all that new growth is likely to bear 

olives this year. 

Pruning for Management 

To manage alternate bearing, you must supply the trees with more resources 
during the “on” years so that they can produce decent shoot growth despite the 
heavy crop and reduce the inputs during an “off” year, so they don’t grow like 

crazy in the absence of fruit. The other cultural practice that plays into this is 
pruning to moderate the crop.  

During an “on” year, there is more fruit than the tree should support, so it is an 
excellent time to get out the saw and remove some wood with flowers on it. 

During an “off” year, little or no pruning should be done. Olive trees can be 
pruned in spring or summer but pruning an olive tree during bloom allows an 

assessment of the potential crop before cuts are made. It is important to wait until 
winter rains have passed; pruning cuts are potential entry points for diseases 

spread by water. This is especially critical in areas where olive knot is prevalent. 
Thinning a tree’s canopy also makes it more susceptible to frost damage, so 

waiting until spring makes sense for cold protection as well. In areas with high 
summer temperatures, pruning can help manage black scale by exposing the 

insects to heat and light which causes significant mortality.  

Pruning basics 

A couple of essential principles come into play whenever you prune, be it roses, 

peaches or olives. There are two basic types of pruning cuts: thinning cuts and 
heading cuts. You can think of thinning as cutting some something out and 

heading (or “topping”). as cutting something off. Heading cuts generally stimulate 
more growth than thinning cuts because cutting off the tip of a shoot removes the 

hormones that ordinarily suppress growth from lateral branches. And be aware 
that most of the growth occurs very close to the cut. This is particularly important 

when you are making large pruning cuts to reduce the height of a tree: remember 
that the new growth will start where you made the cut and go up from there. 

If you head back a tree to 8 feet, it will send out all the new growth from there 
and be 15 feet tall before you know it (more about that when we look at 

rejuvenation pruning). The primary objective of pruning is to allow better light 
exposure. Parts of a tree that are shaded will produce little or no fruit. Anyone who 

has ever tried to harvest feral trees knows this well; all the fruit is on top of the 
canopy at a height of 30 feet. Pruning olives to allow light to penetrate the usually 

http://www.oliveti.co.nz/
https://www.youtube.com/watch?v=Pq08CF2HAts
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dark interior of the tree encourages better fruiting. Open centers also increase the 
surface area of the tree and improve bearing capacity. To reiterate, the olive fruits 

on one year-old wood. The ideal shoot for fruit production is neither too short nor 
too long: about 10 to 18 inches. Excessive vigor can result in poor fruit 

production, so more is not necessarily better in this instance. And very short 
shoots have little space for fruit.  

Training the trees  

Olive trees should not be pruned until they 

are about four years old. With the 
exception of removing suckers to a single 
trunk, let the little trees be. A tree’s leaves 

are its food factories, so leaving as much 
foliage as possible when the olive is young 

will provide energy for maximum growth. 
In a modern high-density orchard, open-

center or “vase” pruning is the most 
common. To create an open-centered tree, 

a number of fairly large branches are removed from the interior of the tree over 
the course of several years. The tools for pruning an olive tree are loppers and a 

pruning saw. There is no advantage to making lots of little cuts on an olive; it is 
time-consuming and not necessarily any better than a few well-placed large cuts.  

Maintenance pruning 

Once your trees have a good scaffold established, pruning will consist mostly of 

removing the growth that starts to encroach on the interior of the tree. You may 
also manage the height of the tree by removing taller branches. Be careful not to 

inadvertently stimulate tall growth with lots of heading cuts in the upper part of 
the tree. Most of what you do on an olive tree should be thinning cuts. If your 
trees need serious pruning, this year will probably be an excellent one for it. 

Unless you were one of the lucky few who had a good yield last year, you are 
likely to have a very heavy crop this season. By removing some of that fruit you 

will encourage the shoot growth that will give you a decent yield in 2008-09. 

Rejuvenating neglected trees  

Very tall, old olives require a special 
pruning treatment. Because the new growth 

will be produced near the cut, any major 
canopy-lowering pruning needs to be pretty 

drastic.  

The standard practice is to spread the 

process out over three years, removing one 
third of the tree at a time. The hardest part 

for most people is making the cuts low 
enough. If you are serious about creating a 

tree that will be productive and easily 
managed, you have to make those big cuts 
at 4-5 feet. If they are much higher, you 

will end up with an unmanageably tall tree 
again (and probably end up pruning again). 

There are a lot of very tall olives that serve 
as the backbone of a landscape design, so 

those trees are not likely candidates for the 
serious hack-off treatment. If you are 

http://www.oliveti.co.nz/
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interested in encouraging more fruit production from those landscape trees 
without lopping them off at the knees, you could consider a pruning style that 

combines both aesthetics and production. By cutting tall branches back to an 
outward-facing lateral, you can moderate the tree’s height without affecting its 

appearance too much. Whenever possible, select branches for removal in locations 
that will allow light to better penetrate the interior of the tree.  

—Paul Vossen & Alexandra Devarenne   

First Press, University of California Cooperative Extension Sonoma County Volume 2, Number 3 Spring ‘07 

 

UPDATE ON HEALTHY SOIL – HEALTHY TREES PROJECT 

John Bishop – 30 June 2021 

We decided the following program for 2021. In no small way dictated by the earlier visual 

and soil tests done on all 3 blocks. With those results etc. we decided that due to the 

small size of the grove and the even smaller differences in the early results for the 3 small 

trial blocks that we would dispense with the 3 different blocks and concentrate on just the 

one bigger block BUT still sticking with the “control” block.  

So our program is as follows: 

Early May – post harvest. KOCIDE for Peacock Spot 8tbs/100litres. 

May/June – subject to weather. Spread the Stockmate 40% Humic acid on the ground - 

125kg for the entire grove except of course the “control” block. (Stockmate by Southern 

Humates ex Farmlands). 

End June/July & August will spray the grove with BIO-SEA ex Nelson, in an attempt to 

minimize Peacock Spot come Spring. 

Late July – early August planning Fish Hydrosilate soil drench. This will depend on how 

wet the grove is of course. Plus spreading 2.5kg CalSiMag around each tree. 

http://www.oliveti.co.nz/
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October/November a full soil analysis from Eurofins lab in Auckland to give us a really 

good look at the microbial activity as well the trace elements etc. Note: This is NOT your 

bog-standard soil test as per Ag companies etc. 

November another 2.5kg CalSiMag totalling 5kg per tree, per annum for 1st 3 – 5 years 

to really help kickstart the improvement in healthy soil. Depending on those results we will 

likely do another 125kg of Humic Acid product with the suggested Trace Mineral Elements. 

Dec/Jan/Feb Foliar Sprays with the Agri-Sea product pre harvest. 

So that essentially is the 2nd full calendar year plan and so far, we have managed most of 

that but of course mother nature has dictated when we have been able to do it. And, of 

course, all our plans for a really great crop this year turned to you know what! Possibly 

the worst season that I can recall, certainly on our project grove. From memory 25% of – 

that is a 75% decrease. 

BUT ain’t there always a but? Our polyphenol levels have continued to really impress – if 

we were in the EU, all our oil in this year’s production would fully qualify for the proven 

health benefit promotions – fully backed by the science. No trickery, no snake oil salesmen 

and no magic – just good solid science and medical testing over many years. Our levels 

2020 - 543 mg/litre and 2021 harvest 529 mg/litre are truly great results. Our goal over 

the next 2 years is to try and achieve 700!! 

We are seeing visible signs of improvement in surface activity however the tests done so 

far strongly indicate that we still have a long way to go. The soil was really depleted in 

almost every measurement and with the total ban on Roundup the growth on the 

completely barren soil has improved markedly. Let’s keep our fingers crossed for next 

year’s harvest! 

2021 Oliveti EVOO Awards - Entries Close Fri. August 6th. 

Our annual awards are aimed at recognising and rewarding the quality of our 
unique Northland and Auckland Olive Oils. The judging is based on the sensory 

assessment characteristics that our judges believe will appeal to the discerning 

consumer as well as following the IOC criteria for Judging EVOO.  

This year we are introducing a new Total Polyphenol (TPP) category in 
recognition that EVOO is now also being purchased by consumers for its health 

benefits rather than its taste, flavour and bouquet. As you will be aware, these 
health benefits are best measured by the Total Polyphenol count of the Olive 

Oil and we are now going to recognize this by awarding “Stars” for any EVOO 

with a TPP of greater than 250mg/Kg. Why?  According to the 2012 EU Food 

Guideline #432, this is the minimum TPP level an oil can be advertised as 

“Having Health Benefits”.  Stars will be awarded: One Star (250-499mg/Kg), 
Two Star (500-799 mg/Kg), Three Star (800-1199 mg/Kg), Four Star 

(>1,200mg/Kg). Please see 2021 Oliveti entry forms for details and other 
criteria. 

Recommended Testing Laboratory for Free Fatty Acid, Peroxide Value – Far 
North Lab, Taipa, Northland (NZ$42.00 per sample). For Free Fatty Acid, 

Peroxide Value and Total Polyphenols is NSW Dept. of Primary Industry - 
Wagga Wagga (NIR Package “B” AUD$32.80 per sample). Postage additional. 

Remember – you have one FREE entry in the Oliveti awards included 
with your 2021 subscription. Please take advantage now…. 

http://www.oliveti.co.nz/
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Cornwall Park – One of New Zealand’s Earliest Olive groves  

Sir John Logan Campbell, a founding father of Auckland tried to start an olive 
industry following his return from Italy in the late 1860s. He imported around 

5000 seedlings from South Australia and planted them for fruit production, but the 
soil conditions proved unsuitable and although the trees grew well, their yield was 
low and the oils flavour disappointing. He later gifted some of his land to the 

nation. Now called Cornwall Park, approximately 200 large Olive trees remain.  

 

The New Zealand Olive Industry – Some Early History 
(NZGeo.com) 

The olive (Olea europaea) is a hardy evergreen tree originating in the 
Mediterranean. Olives have been grown in the upper North Island since at least 

1835. Although there were various attempts to establish an olive industry, nothing 
really developed until the late 1980s. There were three reasons for this: 

• Until the 1980s, most New Zealanders were unfamiliar with Mediterranean 
and Middle Eastern cuisine and culture. 

• The varieties grown gave low yields and were not suitable for extracting oil. 

• Imported olive oil and table olives were cheap. 

http://www.oliveti.co.nz/
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Commercial olive-growing began in New Zealand when 
Israeli Horticulturist Gidon Blumenfeld imported new 

cultivars from Israel in the late 1980s. Gidon had retired 
from the United Nations’ Food and Agriculture 

Organisation to set up an olive grove near Blenheim. 
From thousands of known olive cultivars, (Italy alone has 

more than 700) Blumenfeld sourced those he deemed the 
best for New Zealand soil conditions. He acquired Barnea 

from Israel and other varieties—Frantoio, Leccino, 
Pendolino, Moraiolo, Picholene and Koroneiki—from the 
North Italian, French and Greek stock held at the 

International Olive Council’s tree bank in Cordoba, Spain.  

 

By 1991, he had pressed his first oil, had a thriving nursery and was receiving 
orders from around the country. Unfortunately, Blumenfeld died just as his labours 

began to bear fruit, although he remains the undisputed father of the modern New 
Zealand olive oil industry. 

At the same time, amid the sudden boom of the Marlborough winemaking 
industry, Mike and Diane Ponder were also setting up an experimental olive 

grove on their 36ha estate on the dry gravels of the Wairau River. As with any 
pioneering venture, the early days were trying. They lost many plants but learned 

that olive trees were hardy and resilient and that when they struggled to survive 
during a particularly harsh winter, the best solution was to cut them to the 

ground. The trees would weather the cold and, in spring, grow back again. The 
Ponders pressed their first oil in 1994 and a year later Mike presented a bottle of 

this “green gold” to Fausto Luchetti, executive director of the International Olive 
Oil where it won an Award. 

Mike’s experiences and knowledge of growing olives and making 

olive oil are well documented in his best-selling book ‘The Good 

Oil – growing olives in NZ’. In this book Mike cuts through the 

mystique and traditions of growing olives and gives the reader an 
easy to follow, step-by-step background to their cultivation, 

covering all aspects from choosing the right site, to pressing the 
oil. This book is also a valuable record of the first decade of 

modern olive growing in New Zealand, recording the hope, the 
excitement, and disappointments. Limited supplies still available. Ed.  
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The J5 Olive Story 

Many people have asked about the origins of the J5 Olive variety which has 

become one of the most popular cultivars in the top half of the North Island. It 
can reliably produce an abundant crop of olives from which we get excellent oil 

and has proven well suited to the Auckland and Northland climate and growing 
conditions.  

For those that are unfamiliar with the J5 Story, here is a brief synopsis. 

It is known that the J5 variety originated from cuttings taken from an olive tree at 

Whangape on the Far North’s West Coast. This tree (there are two trees at the 
site) was planted at the turn of last century by Frank Lisle. It is unclear where Mr 

Lisle acquired these trees. 

A Ministry Advisory 
Officer, Mr Bill Stacey, 

advertised in the press 
(Date not known) for 

established olive trees 
that could be used for 

propagation purposes. 
He got a good 

response to the 
request and the field 

officers eventually 
selected five trees for 

cuttings including the 
Whangape tree. 

Cuttings were also 
taken from trees at 

Pouto (Kaipara), One 
Tree Hill and along with three named varieties were taken to “Johnson’s Plants” in 
Kaikohe. They were labelled J1 – J5 for identification purposes. Milton Johnson 

successfully propagated a group of stock plants from cuttings. Mr Stacey’s 
involvement ceased at this time as he returned to England.  

The Whangape cuttings were labelled J5 for the trial at Johnson Nurseries and is 
now the variety that has become the preferred choice of many growers in the 

Northland (and Auckland) regions. This link to the Whangape tree is well 
established. Roger Barber of Whangarei confirmed in 1997 that he was the person 

who took the cuttings from Whangape tree. So, all that remains to be done is to 
determine if our Northland J5 is one of the internationally recognised varieties. We 

know that the J5 has a close resemblance to the Frantoio but apparently is not the 
same plant. Only a DNA match with another variety will tell us the true lineage of 

the Whangape tree. 

At the last field day Peter Crelinsten advised he had contacted the pre-eminent 

olive laboratory in Greece which is recognised around the world – mainly in the 

Polyphenol field but equally importantly for DNA testing. Peter is now investigating 

what plant materials we will need to provide the Laboratory to have a DNA 

analysis of the Olea J5. If it is just leaves, we are likely to be able to get this done 

immediately – if it requires the Drupe (Olive), we will likely have to wait until next 

season to finally get a definitive answer as to where the J5 comes from and what 

Northern Hemisphere cultivar it is related to. 

The Original J5 Olive Tree at Whangape 
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Some Alternative Uses for Olive Oil  

We all know Olive oil is a healthy and delicious ingredient in 
many every-day recipes and one of the most popular and often 

used product in the pantry. It also has many other versatile 
uses - not just cooking. Growing up in Dunedin in the 50s and 
60s, my own father used Olive Oil as a daily hair tonic. In those 

days you bought it at the Chemist!  

Here are just a few alternative uses for olive oil: 

1. Preserve Food. For centuries before refrigeration people used olive oil to 
preserve meats, fish, vegetables, cheeses and even seal wine! Olive oil 

provides a seal that can delay oxidation, deterioration, and mould. 

2. Protect Wooden Cutting Boards, 

Salad Bowls, and Utensils. After 
washing, give them a light coating of 

olive oil to nourish the wood and prevent 
cracking and discoloration. Let the oil sit 

on the wood for about five minutes and 
then buff with a soft cloth. 

3. Stop Sticking. When you're preparing a recipe, coat measuring cups and 
spoons with a bit of olive oil and they will release sticky foods like honey 

and mustard.  

4. Shine Stainless Steel. Put a dab of olive oil on a soft cloth and rub 
stainless steel appliances, pots, and sinks to prevent streaks, water spots, 

tarnish, and corrosion. Finish by buffing with a soft cloth.  

5. Slow Tarnish. Olive oil won't stop silver from tarnishing but it will keep it 

shiny longer. Just a dab of oil on a soft cloth rubbed over polished silver will 
slow the oxidation that brings on tarnish. 

6. Remove Sticky Labels. Saturate paper labels with a drop or more of olive 
oil and let it remain on the label for at least 15 minutes. The label will peel 

off easily and the plastic, glass, or wooden item can be hand-washed to 
remove any remaining residue. 

Murray Thoms – Editor 
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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 enjoying sales. 

KEY BENEFITS for you as Oliveti members: 

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

2. Available FREE to all Financial Members of Oliveti  

3. Online payment via PayPal – fee less than 4%  

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

5. Oliveti administer and manage the eCommerce portal - commission 5% 

Information we require from you in order to participate: 

• Product Brand Name, Product description, Product size(s) in ml 

• Product prices, Product images  

Once you inform us you wish to be listed, we will send you a full description of 

how this Shopping Cart works plus a template to complete which includes: 

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

Shopping Cart, please email Murray Thoms – treasurer@oliveti.co.nz confirming 

your interest and any questions you may have or phone on Mobile 021 990608 
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