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NEWSLETTER 
Issue 103 – Oct. 2023 

 

Dear Oliveti Members 

Welcome to our October newsletter.  

Spring is finally in the air and hopefully we are over 

the heavy rains experienced these last 9 months. I 
know that some members have trees that have been 

adversely affected by waterlogged soil and these and 
other factors will likely impact this season’s harvest. 

Changing weather patterns provide fresh challenges 
for grove management, but as with life, nothing is 

predictable.  

On a positive note, many of us will have completed 

pruning and our olive trees may have commenced to 
flower. I am sure we will all be hoping that this season 

will promise a good harvest. 

Unfortunately, I could not attend the recent Field Day 

but all reports indicate it was a great success. A huge 
vote of thanks to Greg Scopas and Kathy Katavich for 
hosting the Field Day at their Salumeria Fontana grove 

just out of Wellsford. 

Field Days are always an opportunity to learn from 

each other and this Field Day was no exception. The 
Olive Awards were presented to those who won gold, 

silver or bronze and I congratulate all those who 
achieved medals. My special congratulations to Derek 

and Sally Holland of Duck Creek Road Olive Oil who 
again won “Best in Show” for their Frantoio Oil. 

You should all have received my email of 6th 
September regarding the need for members to serve 

on our committee. I was very disappointed that not 
one member replied to this email request in which I 

asked members to consider standing for the 
committee. The stark reality is that we have 2 long-
serving committee members standing down at the end 

of the year, leaving only 4 committee members 
remaining - not enough to continue running Oliveti.  

Our Constitution requires eight committee members 

although we have been running on six for quite some 

time and could continue to do so. But we cannot run 

on only four. Our AGM will be held in February next 

year where we will be electing a new committee for 

the 2024 year.  

To have to consider closing Oliveti down because we 

cannot find new committee members is not something 

I want to contemplate as it would be a huge loss. 

Oliveti Northland is a great organisation that benefits 

us all.  

 

 

http://www.oliveti.co.nz/
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Standing on the committee increases your understanding and knowledge of all 

things Olive related and is certainly not too onerous. For the most part it involves 

about a 30–40-minute Zoom meeting once a month along with some support for 

our programmes. Please give this some serious thought. 

On that rather sombre note, all the best for your spring flowering, enjoy the 
Newsletter and we will be in touch as to when and where we will be having the 

next Field Day. 

John Pearson (Chair) 

info@oliveti.co.nz   Mob:021 902330  

 

A WIN FOR AGRUMATO 

Italian Company Withdraws Trademark Claim 

The Australian Olives Association (AOA) along with Olives NZ (ONZ) made 

written submissions to IP Australia outlining how the term “agrumato” has 

been in common usage in Australia (and other countries) for a long time and 

therefore can’t be protected as a trademark in Australia. Based on the evidence 

provided by Australia and New Zealand, the lawyers representing the Italian 

company that applied for the term to be trademarked in Australia and other 

countries, withdrew their application, resulting in freedom for all olive oil 

producers in Australia to use the term agrumato for citrus co-processed olive 

oil. 

 

A reminder that our new Sponsor – Comag Agencies offers extremely 

competitive prices on 250ml, 500ml and 750ml round bottles, all of which come 

supplied in cartons with inserts to protect them. They are seeking feedback from 

members as to the likely quantities our members will be requiring for Jan/Feb 

delivery 2024 so they can better determine shipping quantities and offer us the 

best possible price. If you are interested, please email sales@comag.co.nz ASAP. 

 

 

http://www.oliveti.co.nz/
mailto:info@oliveti.co.nz
mailto:sales@comag.co.nz
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2023 OLIVETI AWARDS  

“Best in Show” - Duck Creek Road Olive Oil –  

Single - Medium Oil (Frantoio)  

Press House: Salumeria Fontana 

“Best in Class” – Duck Creek Road – as above 

 Salumeria Fontana – Blend - Medium Oil (J5/Frantoio) 

Congratulations to Derek and Sally Holland who have again been awarded Best 

in Show and Best in Class, this time for their excellent Frantoio Olive Oil from 
Matakana. Congratulations also to Greg Scopas whose J5/Frantoio blend won 

Best in Class in the “Blend-Medium” category. 

 

http://www.oliveti.co.nz/
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Judges’ Comment 

This year we have been very fortunate to secure the 
services of Roberto Zecca as our very eminent Chief 

Judge. Roberto who is a former Board Member of the 
California Olive Oil Council and was the first American 

Panel Taste Leader to be certified by the IOOC. For five 
years he was Chairman of the world’s largest olive oil 

competition held at the Los Angeles County Fair. Now 
living in Russell, Roberto still lectures worldwide and 

currently also judges for Olives New Zealand 

Commenting on this year’s judging held at Hobsonville Point, Roberto felt it was a 

very informative day and a pleasure to better get to know the Oliveti organization 
and the people involved. “It was my first time tasting with Oliveti Northland for 

their annual EVOO awards and we had twenty-seven olive oils to judge. The 
overall quality was good, considering that this year has been a difficult one for all 

growers. The excess rain and general poor weather conditions experienced 
throughout the season meant some growers have been unable to reach the usual 

high-quality standards normally expected in New Zealand over recent years. 
Nevertheless, we had eight gold medals awarded, and most of the balance 
received a silver award so overall – a satisfactory result given the conditions”. 

Oliveti Secretary - Pauline Young who chairs the annual Awards committee would 
like to acknowledge and thank Roberto and all our judges. This year the panel 

again included Georges Feghali - an olive oil expert and graduate from Jaen 
University, Spain and who was formally the assistant panel head at the Olive Oil 

Tasting Centre, Beirut and been on the Olives NZ Tasting Panel since 2016. Also, 
Geoff Webster, a long time Taster for the Oliveti Awards and who has experience 

as an olive oil certified taster with Olives New Zealand and as a judge for the 
Royal Easter Show Olive oil awards. This year we had Ament Nagar – a Food 

Technologist also rejoined the tasting panel after a break of some 5 years. Thank 
you Ament. 

Pauline wishes to also thank the record number of members who entered their oils 
into this year’s Oliveti Awards and congratulates the awardees. It has certainly 

been very challenging this season. Members have had to deal with very wet 
weather and resultant below average olive yields - this is perhaps reflected in the 

low number of Gold Awards. On a positive note - your participation in our Oliveti 
Awards continues to place the Oliveti name at the forefront of quality Extra Virgin 
Olive Oil in Northland and in Auckland.  

 

 

 

http://www.oliveti.co.nz/
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SAUSAGE SUPREMO TO OLIVE AFICIONADO  

Greg Scopas - Salumeria Fontana 

In the early 2000, Greg Scopas and partner Kath Katavich established Salumeria 

Fontana - a fledgling smallgoods manufacturing and delicatessen business in 

Auckland. Their sausages proved very popular, the business expanded and in 

2005, they were invited to take a stall at the then newly created Matakana 

Farmers Market.  

“We used to make the trip up from Auckland very early every Saturday morning to 

sell our range of Italian Sausages which I was making in our Auckland factory” 

says Greg.  “We would stay the night with Kath’s mother in beautiful Algies Bay, 

and then return to Auckland late Sunday. Leaving Algies Bay got harder and 

harder so when we spied an olive property for sale in Hoteo North, we thought ‘Oh 

well’, let’s go and take a look. In short order we made a successful offer on 750-  

Olive trees plus house and factory and said goodbye to hectic Auckland”. 

They later won the “Cuisine” Magazine Supreme award for the Best Sausage in 

New Zealand with their Pork and Fennel Sausages – testament to Greg’s prowess 

as a Sausage Maker extraordinaire. 

“Tucked away in one corner of my new 

factory was a small Olio Mio 150 olive 

press” says Greg. “This was all new to 

me and unfortunately, the previous 

operator had died so I only had a few 

vague pointers from the local fisherman 

- who had been taught by the building 

contractor - who had seen the machine 

in action while putting the finishing 

touches to the then new factory!” 

Salumeria Fontana Olive Grove – 2006                                 Cuisine Supreme Award - Best Sausage 

http://www.oliveti.co.nz/
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“I quickly realised that the small stocks of oil I had 

inherited were a far cry from the real thing – so with 

lots of research together with some very good 

advice from Italy, I got started on this wonderful 

Olive journey. Sixteen years on, and three machines 

later, I continue to be inspired by the appreciation 

and enthusiasm of our many clients” says Greg.  

“For several years we have been diversifying our 

activities and now provide grove management 

services and in the off season – ‘Big Tree’ 

transplanting. All the while, encouraging best 

practice horticulture - without the use of chemicals 

on the grove or processing aids in the press house.” 

“In short, I have witnessed the ‘olive thing’ go from strength to strength and I 

certainly hope that with enough of us dedicated to making these outstanding local 

Extra Virgin Olive Oils that others will follow suit”. 

Greg Scopas 

OLIVETI FIELD DAY AT SALUMERIA FONTANA 

Secretary Pauline Young reports from Hoteo North 

Without doubt, another fantastic Oliveti Field day, thanks to a great turnout that 
included a number of new members plus plenty of familiar faces. Greg Scopas’ 
knowledge and experience made him the ideal host as he not only shared his 

story with us all but also the fantastic Pizzas he produced for our shared lunch. 

Greg started by sharing an unreleased TV pilot video program on Salumeria 

Fontana that provided a fascinating glimpse into the workings of a press house, 
showcasing the remarkable transformation from Olive to the vibrant green EVOO.  

When Greg and Kath bought their Hoteo property in 2006 with its house, factory 
and Olive Press, they initially planned to migrate their Italian small goods 

production from Auckland and use the factory for processing meats and sausages. 
The Olive press was likely to be surplus to requirements. With over 750 olive 

trees, they realised there was potentially a good financial opportunity to convert 
the annual abundance of olives into Oil as they already had their own Press.  

They had been pretty 
unimpressed with the 

quality of the previous 
seasons oil, and after some 

detailed research, Greg 
discovered the reason was 
due in part to the machine 

having not being cleaned 
properly, and as Greg 

explained – when you are 
processing olives – that is 

all you want to process – 
no sticks, leaves or dirt – 

just fruit! So started their 
journey. 

http://www.oliveti.co.nz/
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Greg’s regime now includes thoroughly cleaning the press after each day’s 
pressing and removing all sticks, leaves and dirty/spoilt drupes prior to 
processing. 

We saw the workings of a modern press house and how Greg and Kath have been 
able to dramatically improve the efficiency and throughput of the operation by 

successively introducing larger and more modern equipment. Fortunately, for all 
the engineers among us, Greg had kindly left the press stripped down and open, 

which enable us to see what goes on inside the press and how they work. 

  

Greg offered us a few tips on how to produce good olives: Mulch around the trees 

- it is better than spray; Hand harvesting is better than shaking the trees; Harvest 
early for the best oil. 

Committtee Report: 

Oliveti committee member Ewen Hutchinson, who in the absence of our Chair - 
John Pearson, formally welcomed us all and provided a brief update: 

1. The Australian olive industry has similar issues to NZ as yields are down due 
to lack of sun. 

2. The Italian company that was trying to register 'Agrumato' as a trademark 
in Australia has withdrawn their application after representations by both 

Olives Australia and Olives NZ. The upshot is – NZ and Australian producers 
are able to continue to label their oils “agrumato”. 

3. Ewen then talked about his project to have a proper DNA analysis of N.Z. 
Frantoio and J5 cultivars and has submitted leaves for testing. The initial 

results indicate that most of the Ascolano in N.Z. are actually Frantoio. 
2023 Olive Awards 

Secretary - Pauline Young who chairs the Awards Committee was delighted to 
present the awards to those present at the field day. Congratulations went to 

Sally and Derek Holland who received the beautifully carved “Best in Show” 
trophy for their superb Frantoio Single/Medium Oil. They are multiple winners of 
this trophy. Congratulations. 

http://www.oliveti.co.nz/
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Our host for the day - Greg Scopas also received 
his certificate and won Best in Class for his 

Medium/Blend – J5/Frantoio. Certificates were then 
presented to those other medal winners present. 

Following the presentations, Greg invited us to 
walk around the grove. He explained that they had 

originally started out with over ten different Olive 
varieties, but he has now reduced this dramatically 

by either removing the trees or selling them. His 
two preferred cultivars are now just J5 and 

Koroneiki. The J5 he finds grows well in our 
Auckland climatic conditions. Koroneiki is a bit 

trickier but does provide beautiful oil.  

Greg also treated us to a pruning demonstration 

and showed how he prunes his trees to give a wall of olives all around at head 
height for ease of manual harvesting. After the Grove Tour, Greg invited us back 
into the factory where we all had the opportunity to taste all the oils entered in 

this year’s awards. That concluded the day. We are grateful to Greg and Kath for 
making their place available and for hosting us and providing an informative day.  

 

Greg Scopas received Best in Class certificate Sally and Derek Holland receive Best in Show Trophy 

http://www.oliveti.co.nz/
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EXTREME WEATHER BATTERS NZ GROWERS, 

CAUSING SECOND-CONSECUTIVE PRODUCTION 

DECLINE 

Early frosts, heavy rainfall and anthracnose have resulted in a lower yield 
for New Zealand producers this year.  
 
OLIVE OIL TIMES 
By Lisa Anderson 
Jul. 31, 2023 

 

Rain and frost has damaged many groves across New Zealand. (Photo: Blue Earth) 

New Zealand’s olive harvest is drawing to a close, and as anticipated, the 

country’s olive oil producers have reported a decline in yield and volume. 

Frost before harvest time, heavy rainfall and anthracnose have driven the fall in 

production. 

“With the onset of El Niño, we’re hoping for a lift in production, oil yield and 

polyphenols in 2024. Like the noble fruit, it is best to be humble about 2023 and 

hopeful for 2024” says Vintiner, co-owner, Vintiner’s Grove. 

“All in all, yield and volume are down this year for most growers, with fruit being 

smaller than normal or full of water,” Emma Glover, Olives New Zealand’s 

executive officer, told Olive Oil Times. 

This aligned with what she had predicted earlier this year. Olives New Zealand will 

know the estimated total yield in September. 

“The oils produced are generally milder and more delicate than the usual robust 

New Zealand flavours,” Glover said. 

Many New Zealand olive growers told her that the 2023 harvest had been 

challenging. 

http://www.oliveti.co.nz/
https://www.oliveoiltimes.com/production/new-zealand-growers-hopes-not-washed-away-by-heavy-rains/118699
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“Late frosts combined with a wet and windy spring saw the year start with fruit set 

lower across many regions,” Glover said. 

“The South Island had a decent summer, with the Tasman-Nelson region gunning 

for the 2023 best-producing area for both volume and yield,” she added. 

“Unfortunately, other regions had fruit damaged with early frosts before harvest.” 

“For the North Island, summer was non-existent; even without Cyclone Gabrielle, 

sunshine hours were well down, and rainfall was up,” Glover continued  “Access to 

the wet groves has been difficult, causing lapses in grove management programs, 

resulting in anthracnose now being prevalent throughout North Island groves.” 

She said some producers tried to harvest earlier to salvage all the possible fruit, 

and some small growers did not bother to harvest. 

“A late window of fine weather has helped some that are harvesting later,” Glover 

said. “However, it is reported olive varieties are ripening out of their usual 

sequence, and some groves have now got flowers.” 

“Birds have been a real nuisance country-wide,” she added. “Sparrows are a 

nuisance, but starlings are our main problem as they fly around in massive 

flocks.” 

Andrew Liley, the co-owner of Juno Olives from the Wairarapa region on the North 

Island, said they started harvesting in mid-June, slightly later than planned and 

wrapped up early in July. 

He said that even with their fruit volume up significantly from the previous year, 

their oil yield was down, pushing up their cost per liter almost 50 percent higher 

than last year. 

“We had a lot of fruit this year,” he said. “It was an on-year for us, but 

significantly greater weight of fruit than previous on-years. Unfortunately, the 

yield of oil was much lower than previous years, varying from only 7 to 11 

percent,” Liley added. Earlier this year, Liley told Olive Oil Times that he was 

unsure if ripening would be later or if they would harvest predominantly green 

fruit. It turned out to be the latter.  

 

 

http://www.oliveti.co.nz/
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“Our Koroneiki was harvested very green as it showed no sign of ripening, and it 

was starting to be taken by birds,” Liley said. “Other varieties matured later than 

usual, and we were concerned about frosts in the last week or so of our harvest 

this year.” 

“The wet weather we have had all year made access to the grove for the 

harvesting machinery difficult, which is very unusual for our grove,” he added. 

“The main things for us this year were the weather, sunlight hours down by 290 in 

the year and significantly more rain.” 

However, Liley said the development of El Niño likely indicated that the country 

would face dry weather in the next harvest and “be wishing for rain later in the 

year.” 

Meanwhile, the co-owner of Kapiti Olives on the Kāpiti Coast north of Wellington, 

Diana Crosse, also reported a drop in yield. She told Olive Oil Times that they 

harvested their Leccino and Picual at the end of May and their Frantoio and 

Koroneiki 10 days later. 

“I believe we harvested too early, mainly due to our inexperience, as there 

seemed to be a lot of olives not shaken off,” Crosse said. “So far, we have had a 

good winter. Much better than our summer and autumn.” 

“Our harvest is down this year, about 25 percent,” she added. “This is due to a 

very heavy prune (our trees are getting too big), pollination interruption, the poor 

summer and our inexperience as new owners with critical spray times.” 

“We also suffered from anthracnose with the weather we have had,” Crosse 

continued. “Interestingly, some of our trees have flowers on them, much too 

early. But we have oil for our markets and are looking positively forward to the 

new season.”  

 

http://www.oliveti.co.nz/
https://www.oliveoiltimes.com/world/how-the-shift-from-la-nina-to-el-nino-will-affect-olive-growers/119251
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Another producer from the North Island, Blue Earth, started harvesting in mid-

June, as they were expecting to. 

“We also went later than we have ever done before,” the co-owner Margaret 

Hanson told Olive Oil Times. “Some fruit took longer to ripen given the wet 

autumn and early winter and because we had such a large crop on the trees.” 

“We were very happy,” she added. “The yields were low, particularly in our Barnea 

and Manzanillo, but made up for with a very big crop, many trees with over 

35 kilograms. Last year was good for us as well. But this was larger.” 

Hanson said they had issues as a result of heavy rainfall this year. 

“We are on an old river terrace, which is usually very dry and firm, even in winter. 

With this year’s rainfall, the surface became soft,” she said. “It doesn’t look 

pretty, but it didn’t impact the crop, as much was done by machine harvest.” 

Meanwhile, Ross Vintiner, co-owner of Vintiner’s Grove, said La Niña weather 

conditions dominated this year’s harvest. 

 

 “As expected, the Tuscan varieties – Leccino and Frantoio – handled the wettest 

year we’ve experienced in a decade,” he said. “The Spanish and Greek varieties 

suffered in both quantity and quality. Overall, oil yields were down on previous 

years, again a result of the extremely wet conditions.” 

“Abnormally wet and sunless conditions meant lower polyphenol levels, as 

predicted,” Vintiner added. “From feedback on oil certification results, a similar 

result has been experienced across much of Aotearoa/New Zealand.” 

“A seasoned grower of 21 harvests told me it was her worst year ever,” he 

concluded. “With the onset of El Niño, we’re hoping for a lift in production, oil yield 

and polyphenols in 2024. Like the noble fruit, it is best to be humble about 2023 

and hopeful for 2024.”  

 

http://www.oliveti.co.nz/
https://www.oliveoiltimes.com/production/new-zealand-producer-uses-brix-levels-to-determine-ideal-harvest-moment/121371
https://img-cdn.oliveoiltimes.com/cb:XkPz.23f19/w:auto/h:auto/q:67/ig:avif/https:/www.oliveoiltimes.com/wp-content/uploads/2023/07/Ross-harvesting.jpg
https://img-cdn.oliveoiltimes.com/cb:XkPz.23f19/w:auto/h:auto/q:67/ig:avif/https:/www.oliveoiltimes.com/wp-content/uploads/2023/07/Ross-harvesting.jpg
https://www.oliveoiltimes.com/basics/what-are-polyphenols-and-why-should-you-care/103382
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A CROATIAN AGRONOMIST’S GUIDE TO OLIVE TREE 

PRUNING 

As the spring rapidly approaches, farmers enter a critical moment in the 

olive growing cycle. Pruning at the right time keeps the trees productive 

and healthy. 

BY NEDJELJKO JUSUP 

Mar. 23, 2022  

Marijan Tomac 

Garden shears play a significant role in determining the yield and quality of the 

olive harvest, according to the well-known Croatian agronomist Marijan Tomac. As 

a result, when and how the olive trees are pruned is of the utmost importance for 

quality. 

More than six million olive trees grow in Dalmatia and Istria. The best time to 

begin pruning is the second half of March or the beginning of April. (September – 

Southern Hemisphere). At this moment, farmers can differentiate the fruit-bearing 

flower buds from the tree buds, which are the start of a new branch. 

Previous to the 

arrival of the buds – 

from February to the 

beginning of March 

(Aug/Sept Southern 

Hemisphere) – 

Tomac recommends 

that farmers do not 

begin pruning as the 

olive tree reacts 

negatively to 

anything that 

disturbs its 

dormancy. 

Pruning too early may lead to the loss of leaves, from which the tree absorbs 

sunlight and transforms it into energy. This is crucial for the development of 

flowering buds. 

In addition, earlier pruning encourages vegetation, so possible cold fronts, with 

temperatures as low as –9 ºC in recent years, may freeze the buds and leave 

behind trees without fruit. 

There are multiple advantages to pruning at the right time, immediately after the 

bud opens. At this moment, less professional olive growers can estimate the 

number of flowers and thus the potential amount of fruit. 

It is important that in the case of olives, unlike other types of fruit, it is impossible 

to distinguish the flower bud from the tree buds with the naked eye.  

However, Tomac warns that pruning should not be done after the moment of full 

flowering. By this time, the tree has already expended lot of energy and 

resources, which would be wasted by pruning too late. Late pruning by itself does 

not harm the tree, but significantly reduces branches’ vegetative growth and 

annual growth. 

http://www.oliveti.co.nz/
https://www.oliveoiltimes.com/world/dalmatia-olive-oils-world-stage/93597
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Despite determining the necessary moment to begin pruning, most olive growers 

quickly understand how to prune effectively after a short demonstration. 

Most people understand that the canopy should be thinned, opened from the 

middle, so there is enough sunlight. The shoots also should be shortened, and the 

trees should not be allowed to become too tall. 

Unfortunately, there are still those who leave the canopy too dense. Many olive 

growers cut side shoots but leave the vertical ones. This increases the height of 

the canopy from year to year. 

“All the branches in the shade will not bear fruit,” Tomac said. “In addition, the 

dense canopy affects the development of peacock spot disease, the development 

of mead and the settlement of the soot fungus.” 

He reiterates that olive trees can be pruned from the moment shoots begin to 

grow to full flowering. Therefore, pruning should not be rushed. 

Olive growers who are less accustomed to recognizing the types of shoots should 

start pruning as late as possible. Then they will see which will flower or form new 

branches. 

Therefore, growers should prepare their shears, saws and fruit wax to coat large 

wounds and slowly begin working in the olive groves. Once they are pruned, the 

branches need to be removed from the olive groves to prevent pest infestations. 

Then, they can be mulched or chopped to make compost. 

Josip Pavlica, the secretary of the Zadar County Olive Growers Association, said 

that in addition to treating the parts of the tree from which the branches have 

been cut using olive wax, a copper-based preparation to prevent pathogens, 

primarily bacteria that cause olive cancer, from entering the tree should also be 

applied. 

Disinfection of the cutting tool is also essential. “As soon as we prune one tree, 

disinfect the tool before moving on to another,” Pavlica said. 

He added that proper pruning must be moderate to create an optimal ratio of 

wood and flower buds. Doing so preserves the trees’ growing shape, encourages 

the growth of native branches and leads to abundant yields of high-quality fruit. 

However, Tomac said that growers who are unsure should prune anyways and 

learn from trial and error. 

“He who cuts an olive tree can make a mistake, but he who does not cut an olive 

tree makes a bigger mistake,” he concluded. 

 
We urgently need more members to stand on the Oliveti Committee for 2024. 

http://www.oliveti.co.nz/
https://www.oliveoiltimes.com/production/award-winner-elected-to-lead-new-association-of-producers-in-croatia/97742
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UNDERSTANDING OLIVE OIL PRICING  

The shortages of 

olive oil in much 

of Europe is 

pushing prices to 

new heights and 

Turkey has now 

banned bulk oil 

exports to 

protect local 

demand 

 

Olive oil continues to gain popularity as a versatile and healthy cooking ingredient 

and in New Zealand the price tends to be significantly influenced by factors such 

as global market trends, fluctuations in global production and climate conditions in 

major olive-producing regions . Since New Zealand does not produce enough olive 

oil to meet the local demand, we are heavily relieant on imports from large 

producers like Spain, Italy, Greece, and Australia. Across the Tasman supermarket 

pricing is reportedly up 10-20% over the last year - we are seeing a similar trend 

here. 

Domestic production is still relatively small in New Zealand. We consume 

approximately 4-million litres of olive oil annually, of which the locally produced 

product makes up less than 10% so there is a significant opportunity for local 

producers to increase their market share.  

The two biggest challenges facing local producers is productivity (the ability to 

supply) and the cost structures (land, labour and materials). While there are more 

than 350,000 trees in New Zealand capable of producing more than a million litres 

of olive oil, currently production is around one third of that says Emma Glover of 

Olives New Zealand. “The industry is also challenged with biennial bearing and 

other factors (disease, weather) that can devastate a potentially increased 

harvest”. All these factors and particularly ‘Scale’ influence the cost of producing 

local olive oil and helps explain why the many smaller NZ producers charge a 

premium to cover their higher production costs compared to the few larger 

established producers and international brands. 

Consumer preferences for specific olive oil varieties and brands can also impact 

pricing. Demand for premium or organic olive oils, for instance, can result in 

higher prices for these oils and producers often adjust their offerings to meet 

changing consumer tastes. Premium packaging, unique bottle designs, and strong 

branding efforts can justify higher price points. 

Worldwide, more consumers are looking at the benefits of the Medditereanean diet 

and eating more healthy food.  Increasingly, they may be willing to pay more for 

products that they perceive as high-quality, aesthetically pleasing and support 

sustainability and good healthy food choices.  

http://www.oliveti.co.nz/
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ALMOND, PEAR AND OLIVE OIL CAKE  

This Month’s Olive Oil Recipe 

 

This moist pear and almond cake is the ideal afternoon tea choice to enjoy 

alongside a pot of piping hot tea. 

Ingredients: 

• 3 small pears 
• 3 eggs 
• 1 cup of brown sugar (plus 2 tablespoons to sprinkle over the pears)  
• Cinnamon 
• 1/3 cup extra-virgin olive oil 
• 1/2 cup of buttermilk 
• Juice of 1 mandarin 
• 1 cup of almond flour (almond meal) 
• 1 1/2 cups of self-raising flour (gluten free flour will also work) 

Method 

1. Preheat your oven to 180 ºC (350 ºF). Line a round cake tin with baking 
paper. Sprinkle the base with 2 tablespoons of brown sugar and a little 

cinnamon. 

2. Cut the pears into two, scoop out the core, then cut each half into two, 

length-ways. Line the base of the cake tin with the pears. 

3. Beat the eggs with sugar until fluffy, add 1 teaspoon of cinnamon, oil, 

buttermilk and mandarin juice and whisk well. Add the almond flour and 
the sifted self-raising flour and gently incorporate them into the batter 
without over mixing. Pour the batter over the pears and bake for 40-45 

minutes or until a skewer comes out clean when inserted into the center 
of the cake. 

4. Turn upside down and leave to cool on a rack for 30-45 minutes before 
serving. Enjoy as it is or with vanilla gelato, cream or thick Greek 

Yoghurt. 
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