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Introducing your new Chairman
- Ewen Hutchinson

Ewen and his wife Lesley have been involved in the olive
industry for 18 years, initially helping out on Lesley’s sisters
grove, then purchasing their own 600 tree grove in 2014 at
Mangonui (part of the Ocean View estate area planted in 2000).
Ewen and Lesley have been members of Oliveti for 5 years and
have been actively involved in Field Days and the olive oil
awards. Ewen has led the committee’s olive DNA project.

Report from the Chair
Dear Oliveti Northland members

Welcome to this first newsletter since our annual meeting on
19 February. I trust your fruit is ripening nicely, with harvest
underway for some and still a few weeks away for others. Our
Pendolino and Leccino were picked early to reduce Anthrcnose.

As producers and consumers of extra virgin olive oil we all know
what a great healthy product we have. In this newsletter there
are a few articles relating to this.

We had a most informative Field Day last month at Peter and
Tara Crelinsten’s grove outside Kerikeri in February, followed
by the AGM.

Field Days give our members the opportunity to discuss and
share issues. One of the issues for our northern members is the
situation regarding Olivado, which has recently been put into
liquidation. Some very helpful pressing alternatives were
suggested for the coming season (see details later in this
edition).

At the Oliveti Northland Inc AGM John Pearson presented the
Chairman’s and Treasurer’s reports. Membership fees will
remain at $85, which include one entry to our olive oil awards
- members are encouraged to participate in this!

The committee for the coming year is Chairman, Ewen
Hutchinson; Secretary, Pauline Young; Treasurer, John
Pearson; and committee members Ban Aldin, Adrienne
Gilmore, Iona Cameron-Smith and newly appointed Greg
Scopas and Anaru Moa. Many thanks to those who agreed to
stand this year. A special thanks to John Pearson for his 5 years
as Chairman of our association. More committee members
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would be welcome as some have indicated that this is their last year on the committee
- without a committee there would be no Oliveti! If you could help in this way please
let me know.

Please don’t forget to update the Oliveti Chat Channel with your grove news. We trust
you have a successful 2025 harvest and we look forward to seeing you at the next Field
Day.

Ewen Hutchinson, Chairman

To make the BEST of your produce,
you need the BEST equipment!

‘£ Grove
SupplyCo.

Proud new owners of Coast to Coast Trading Co.

OLIVETI FIELD DAY HELD ON SUNDAY 23" February

Peter and Tara Crelinsten’s Grove Puketi Olives - Pungaere Road, Kerikeri.

We had a most informative Field Day with around 20 members and guests attending -
even one farming couple who want to diversify and were exploring the possibilities of a
600 tree olive grove.

Peter, a native Canadian, first came to NZ in 1982 where he lived for several years,
firstly in Russell in the Bay of Islands, where he worked as a medical doctor. He first
became interested in olives when he visited the island of Gozo in Malta in the 1990’s.
In 2002 he bought property there and commenced his life as an olive grower, planting
100 trees.

Peter and Tara moved back to New Zealand in 2011 and bought a bare block of land in
Pungaere Road, now know as Puketi Olives. They planted 140 trees initially then 40
more 2015. There is a mix of frantoio and J5 and a few others including 4 carolea (an
Italian variety grows well in Sicily and Malta) in the grove.
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Peter gave us a thoughtful presentation on the Influence of Plant Hormones and the
effects of nutrients on vegetative growth and reproductive growth (which we want).

The vegetative growth is influenced by chloride, nitrate N and potassium, whereas the
reproductive growth by ammonium N, manganese and phosphorus.

Despite the theory, when applied to his grove, the trees didn’t always behave!

Peter has become passionate about polyphenols and you will find his article further
along in this edition.

Following the AGM Peter took us on a tour of their grove.
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Next Field day : Date TBA.

Oliveti AGM Report from the outgoing Chairperson
23rd February 2025

Welcome to this year’s annual general meeting of Oliveti. It is my privilege to present
my final Chairperson's Report, reflecting on the past year’s achievements, challenges,
and the ongoing work to support our industry and its future growth. As always, our
collective efforts are what make Oliveti so vital, and I want to extend my thanks to
every member for their continued dedication and support to producing high-quality olive
products and promoting Oliveti’s olive-growing reputation. When 1 speak to people
about Oliveti they all say how much they value the support and information that Oliveti
provides and the contacts and expertise that exists within our organisation. The Field
Days, the Newsletters, the Olive Awards, and the Shopping Cart are also some of the
benefits of Oliveti that our members enjoy. All this for only $85/year which also includes
one entry to the Olive Awards.

Sadly earlier in the year Les Woodhams who had been a recent member of Oliveti for a
number of years and also served on the committee passed away. Les will always be
remembered for his contribution to Oliveti particularly his wood turning skills where a
number of us received one of his olive wood trophies.

We also lodged our Constitution earlier this year to meet the new Incorporated Societies
Act of 2023.

We are financially sound and our membership base remained strong through the year
with a number of new growers joining Oliveti. So for those new members a big welcome
to Oliveti. We started the year with 43 members and 7 seven corporate members and
finished with 44 with 9 resigning and 10 joining and 6 Corporate members with Olivado
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resigning. Oliveti is a small relatively nimble organisation. We are local and not spread
throughout New Zealand and the cost of membership is low. There is great value in
belonging to this organisation of people with a shared interest in olives. To keep the
organisation strong, we need to encourage new members so if you know of anyone who
has a grove and is not a member do encourage them to join

Our achievements this year include:
The Olive Awards.

One again this was organised by Pauline and Wayne Young. A big thank you to Pauline
and Wayne and their helpers. The Olive Awards tasting was held in West Auckland.
Securing suitably qualified judges is often difficult and we wish to thank the judges for
this year being Head Judge - Roberto Zecca, with Geoff Webster, Georges Feghali and
Ament Nagar also as our judges We had a very successful result with 43 oils entered
which I believe is a record. Pauline and Wayne need support however in managing and
coordinating this event so we need someone to work with Pauline on the Awards
coordination. Some shoulder tapping may have to happen. The Olive Awards produced
17 Gold, 16 silver and 3 bronze medals with best in show going to Murray and Alwin
Thoms Vernazoni Grove for their Single Intense J5. Congratulations to Murray and Alwin
and all those who obtained medals.

Field Days

The Field Days, like we are having today, are the most sociable part of joining Oliveti.
It is where we meet and get to know other members, gain knowledge, experience olive
related demonstrations and best of all hearing of the interesting and fun stories as to
how members got into Olives. This year we enjoyed 4 Field Days. A big thank you for
those who hosted those events. The Field days are special and a great chance to swap
notes and meet members with a shared interest. So please do volunteer to host a field
day.

Newsletter

Adrienne Gilmore along with support from Murray Thoms has done great job on the
newsletter this year. This is a great form of communication of recent events, what
coming up and interesting articles. Adrienne however needs your support with providing
this information and does not happen in a vacuum. So please, if you have anything that
could be included in the magazine please contact Adrienne.

Olive Trail

The Olive trail has recently been updated and is on our website. Thank you for those
who have agreed to have their groves on the trail, and I hope that it leads to them
selling more of their olive oil.

Car Boot Sale

The car boot sale continues for surplus olive equipment at our field days. So bring along
things that you no longer need and get rewarded with some cash.

Shopping Cart

The Shopping Cart is another great initiative at Oliveti that allows you to sell your olive
oil through our website. We no longer use PayPal with the financial transactions direct
with the purchaser.

Thank you to each and every one of you for your dedication, passion, and hard work in
supporting Oliveti and making it the success that it is.
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We will be voting shortly on the new committee for 2025. Organisations like Oliveti are
so important to our community and they need to be fostered and supported. Oliveti
however, like so many voluntary based groups, faces the challenges of retaining
membership and retaining members to be part of the organisation. There will be new
committee members from this year, and they need your support. The ways that this
can be achieved is by getting involved in the activities that we organise. Whether it is
the Field days, Olive Awards, contributing or commenting on the Newsletter or coming
up with initiatives for our Organisation. The message is to be involved not just leave
our organisation to a dedicated few. If we are to remain a viable organisation in these
challenging times we need to have more membership support. These things do not
happen in a vacuum

Well that it from me other than to say that I have enjoyed being your Chair for the past
5 years. I am stepping down from that role however will be staying on the committee.

Finally, I would like to give a big vote of thanks to the committee of Pauline Young,
Adrienne Gilmore, Ewen Hutchison, Iona Cameron-Smith and Ban Aldin for all their hard
work and support during the year.

John Pearson (Chair)

For all your print needs

T&D Print

100% olives. Unprocessed and with no additives.

As we all know the Extra Virgin Olive Oil we produce in Northland is a
wonderful healthy product

Below is an excerpt worth remembering . . .

“Seed oils are chemically processed, which may include cleaning, pressing, bleaching,
deodorizing, refining and, in some cases, adding a chemical solvent hexane for oil extraction.
The processing of these oils strips the seeds of their nutrients and could potentially add
harmful ingredients.”

Source https://health.clevelandclinic.org
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What's the healthiest oil?
Here’s how olive, avocado and seed oils compare

Social media is rife with conflicting information about seed oils, olive oil and other
popular cooking oils. So which cooking oil is actually best?

To evaluate cooking oils, consider their overall health benefits, flavour and
environmental impact, said Selina Wang, a leading expert on edible oils and an
associate food science professor at the University of California at Davis. Budget, of
course, also can play a role.

Wang said avocado oil, fermented oil and high-oleic vegetable oils are all excellent
choices for use at home in your kitchen. But her go-to is extra-virgin olive oil.

"I pretty much use extra-virgin olive oil for everything,” she added. “It’s really
because of health and flavour, but also for the environment.”

Here’'s why extra-virgin olive oil is the best choice
Click here for the full article from www.irishnews.com :

What's the healthiest oil? Here’s how olive, avocado and seed oils compare — The Irish

News
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Processing, consulting,
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landscaping, export

Olive press, all natural processing (no talc or enzymes)

Grove design, planting, pruning, remodelling

Mature Tree sales, removal & transplanting
Harvesting equipment hire

Olive o0il sales, a selection of our finest oils

Medicinal olive o0il - EU certified high polyphenol olive o0il
4 Contact Greg:

Email - greg.scopas@salumeriafontana.co.nz
Phone - ©211054182
Address - 7 Harding Road, Hoteo North,

Auckland, New Zealand

Obituary from Olives NZ — Margaret Edwards

"We are deeply saddened that Margaret Edwards, a Life Member of Olives New Zealand,
passed away on Boxing Day.

Her unwavering passion, extensive knowledge, and commitment have been a
tremendous asset to the New Zealand Olive industry. Margaret's death is a significant
loss.”

Margaret was a judge at our Oliveti awards some years back, she also gave tasting
events too. A generous person in all respects. A sad passing.
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Suppliers of Quality
Glass Oil Bottles

A SHORT RENDEZ-VOUS WITH OLIVE POLYPHENOLS

One day, 6-7 years ago I received a link to a Podcast on the Health benefits of EVOO
from John Bishop. The Podcast was put together by a Greek-Canadian who had moved
from Toronto to Athens, and he had met a Professor of Pharmacology at the University
of Athens who had an interest in Polyphenols (PP) in EVOO. The Professor became even
more interested when, in 2012 the EU finally decided that EVOO did have scientifically
proven health benefits ( EU regulation 432/2012 ) and that Olive Oil producers can state
in their marketing material/labels that if the Total PP (TPP) level in their oil was > 250
mg/Kg of oil that the oil had Health benefits, specifically improving Lipid (Cholesterol)
metabolism. Given my medical background I watched the Podcast and was absolutely
bitten by the PP bug (still trying to recover!). I contacted the producer (the Greek
Canadian,) and that launched me on the PP journey.

Over the last 15 years we have been rediscovering what Greek culture knew 3,500
years ago - that EVOO, especially High Phenolic EVOO (HPEVOO) has a plethora of
health benefits. About 5 % of Greek EVOO producers are producing HPEVOO with TPP
levels up to 1,800-2,000 mg/Kg of Olive Qil. I decided that we would give it a go as
well, despite a local climate that has too much rain (PP's are water soluble) and have
had variable success the past 4-5 years.

To try to maximize the PP level in the oil there are few essentials :

e Harvest must be very early in the maturation cycle while the entire crop is still
green. As the Olives mature the oil concentration increases but the TPP level
goes down.

e Pressing, ideally, should occur within 4-5 hours of the harvest, because as soon
as the Olives are harvested oxidation commences.
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We have to "hope" that in the 10-12 days prior to harvest it does not rain because, as
noted above, PP's are water soluble.

To date our best result has been 1,123 mg TPP/ Kg of Olive Oil as assayed by the World
Olive Center for Health in Athens. Other years we have managed only 400 mg/kg of
Olives - our lowest result over five years, still above the lower limit of >250 mg/kg of
Olive Qil.

Some of the known Health benefits of HPEVOO (not based on anecdotal evidence but
rather on the results of well-designed small scale clinical trials run co-operatively
between the University of Athens and the University of California)

e Powerful anti-oxidant activity
Improves cholesterol metabolism
Powerful anti-inflammatory activity
Anti Cancer
Improves the Gut microbiome
Immunological function
Neuroprotective activity
The above is ONLY a partial list of the known health benefits but ample evidence of why
we are committed to trying to produce EVOO with the highest TPP level that we can.
As the TPP level increases so do the health benefits.

After five years of producing HPEVOO, we have found a strong demand in New Zealand
from people interested in buying it for various reasons.

If you might be interested in trying to produce HPEVOO the above is the tip of the story
so please feel free to contact us to dive further into the incredible journey of producing
HPEVOO. We are keen to assist you.

Peter and Tara Crelinsten — Puketi Olives, Kerikeri

AgriSea New Zealand Seaweed Ltd proudly sponsoring the Oliveti Group

New Zealand Seaweed concentrates suitable for
aII Orgamc and Conventlonal orchards.

NEW ZEALAND

Brett Martin | Northland Area Field Consultant | Horticulture/Viticulture
027 2633315 | brett@agrisea.conz | 0800 SEA WEED 732 933 Www.agrisea.co.nz
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Oliveti Northland 2025 Press House
contact details and pricing

Far North Olive Press, Taipa Heights Drive, Taipa

No Food License for handling olive oil.

80kg minimum; price for clean olives $1.40/kg

Contact details Trevor Martin 09 4050581, or 0210723299

Midgley Road Olive Estate Press House, 163 Midgley Rd, Mangonui 0494
Food Licence applied for, awaiting verification.

80-90 kg per pressing, 3-4 pressings per day on hydraulic press

Price for clean olives $1.40/kg incl GST

Contact details Ann 0272416043, Dave 0277674507
ann.clemance@gmail.com

Hihi Olive Estate, 478 Hihi Rd, Hihi

Current Food License

Contact Anaru Moa, 0273633202, www.hihiestate.nz

Price for clean olives $1.40/kg >1 tonne (excl GST); see website for smaller quantities,
deleafing, bins etc

Olivado, 2/41 Sandys Road, Waipapa

Current Food License

Contact Tusi Tupe, 09 4073080, exports@avocadooilnorthland.co.nz
600kg minimum, $0.95/kg (bulk rates etc to be confirmed).

Quail Ridge - Cielo Uliveto Ltd, Tutukaka

Current Food License

Contact Roger Stephenson 09 4343337 or 0274773464, r.stephenson@xtra.co.nz,
www.cielouliveto.co.nz

Salumeria Fontana Ltd, 7 Harding Road, Hoteo North, RD2 Wellsford

Current Food License

Contact details Kath Scopas 09 4237678 for bookings, Greg 0211054182,
www.salumeriafontana.co.nz

Price for clean olives 2000kg plus rate is $1.40/kg plus GST

Pick up service Ute and trailer using Greg’s 300kg hire bins maximum 2400kg per load,
cost round trip $80/hr. Local customers can alternatively tip olives from 15-20kg
baskets into the 300kg bins at the press house.

River Estate Press, 150 Wades Rd, Whitford

Current Food License

Contact Barry Wade, 09 5309180 or 0211390103, info@riverestate.co.nz,
www.riverestate.co.nz
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For contracting pressing

Rbger Siépﬁénson, Quail Ridge — Cielo Uliveto Ltd

Tutukaka
09 434 3337 or 0274 773 464 www.cielouliveto.co.nz

r.stephenson@xtra.co.nz

w35,

Draft Field Day programme 2025/26

For member’s information:

Your committee is working towards the following Field Day programme for the coming
12 months. If you would like to host a Field Day at your grove, or have a suggestion
regarding speaker or topic to be presented as part of our Field Days, please discuss
with the Chairman, Ewen Hutchinson: info@oliveti.co.nz Mob 021770919.

July - Olive QOil tasting presentation, (subsidised), Kerikeri
September (1st weekend possibly) - Field Day

November - Field Day

February - Field Day and Annual General Meeting

2024 Oliveti Committee contact details:
Chairperson
Ewen Hutchinson info@oliveti.co.nz 021 770919
Secretary &
Treasurer John Pearson secretary@oliveti.co.nz 021902330

Committee Members:

Adrienne Gilmore adrienz@icloud.com 027 7333890
Anaru Moa Hihiolives@gmail.com 0273633202
Ban Aldin banaldin@xtra.co.nz 021 2699991
Iona Cameron-Smith kiaora@mangapaiolives.com 021 08859744
Greg Scopas greg.scopas@salumeriafontana.co.nz
0211054182
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