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Olive Growers Nelson 

2009/6
Dear Olive Grower,

Welcome to a New Year for Olive Growers Nelson…. Our Chairperson is heading off to China in a week or two so in honour of our increasingly closer regional links with China I have taken the liberty of declaring this to be the Year of the Peacock for Olive Growers Nelson.  Our current weather patterns have been perfect for the proliferation of peacock spot in the grove….I hope they fumigate your gear at the airport Roger!!!
The AGM Wine and Cheese was a well attended and tasty event and, even though it may not have been awarded the heart foundation tick, I am sure it was therapeutic for those that came along. Thanks to Sue and Roger for making their lovely Olive Shop facility available to us for the event and for being such excellent hosts.  For those of you who couldn’t make it there has not been a lot of change in the status quo as no one ‘took the bait’ hence the outgoing committee were immediately re-elected unopposed as the incoming committee!   However, all is not lost [image: image4.png]


- we have the ability to co-opt (the only requirement is that you’re a paid up member of ONZ) so if anyone out there would love to be part of our committee please just get in touch with Hilary and the dizzy heights and power of office could be yours…….
Your ‘new’ committee is:
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Roger Armstrong: 
Chairperson



ph: 03-540 2598  email: beulaholives@xtra.co.nz

Hilary Fenemor: 
Secretary/Treasurer

ph: 03-542-3727 email: andrewf@clear.net.nz

Peter Coubrough





ph: 03-544-0570 email:frogsend@ts.co.nz

John Dunlop






ph: 03-544-1629  email: dunlop@ts.co.nz

Trish Harris






ph: 03-544-5846 email: tricia.harris@xtra.co.nz

[image: image6.wmf]….On the national front the AGM was a surprisingly brief and well-controlled affair with a focus on rebuilding and putting the past behind us.  Congratulations to Roger Armstrong who was elected onto the Executive as a Regional Representative at the AGM.  Margaret Edwards was recognized and thanked for her efforts in promoting New Zealand Extra Virgin Olive Oil both domestically and internationally by awarding her with an Honorary Membership. For those of you who would like to read more go to www.olivesnz.org.nz and click on newsletter for more info on both the conference and AGM. *(both members and non-members can access this).
Your ‘new’ committee will be convening on the 25 November at the end of November so if you have any matters you would like us to consider get in touch with Hilary or Roger and they will put them to the committee meeting.  A copy of the draft minutes of our AGM is provided at the end of this newsletter for your information.  It includes a brief outline of an Action Plan for the industry drawn up by the new exec of ONZ at a meeting held after the AGM in Wellington.  For paid up ONZ members some of the papers presented at the conference have been posted on the member’s site of ONZ under ‘Industry News’.  Now a flash back to ‘last year’ …
September 2009 Post harvest –harvest field day!

Andrew Taylor, the new president of ONZ, has grown avocados, kiwifruit, and pears conventionally but now grows olives, apples and critters organically near Napier.  Somehow he found enough spare time to leave his 130 acre organic property behind for a weekend to share knowledge accrued from operating a contracting business harvesting and pruning olives in the North Island for the last ten years with us.   
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Being contracted to harvest a 40 tonne crop of olives using hand held harvesting gear and nets several years ago set Andrew off on a quest to find the perfect tree shaker – …….  guess what - he thinks he’s found it!     It is an Italian affair- a Tornado manufactured by Berardinucci which has many fascinating features including: an extending nose (think Pinocchio); a rubber armoured tree grabbing and shaking head which is sprung so it doesn’t damage the trunks easily (think of those nodding dogs you can get for your car …it shakes a lot but never falls off!); an automatic opening umbrella system that closes around the tree and a collection hopper which holds up to 150 kg fruit before it requires emptying.  If you want to see it in action but missed the [image: image8.jpg]


field day there is a video clip available at www.berardinucci.it/  .
Andrew is the NZ agent for Berardinucci so if you want to know more about the various features get in touch!  You can apparently attach the Tornado to any 60hp plus tractor should you own one and have a spare $100,000 grand to purchase it.   If you don’t have the tractor already you will need closer to $200,000 for the full set up.  This involves another sort of shaking…..
Andrew uses a four wheel drive tractor with reversible steering which has plenty of grunt for a wide range of slopes while still being very manoeuvrable.  He seemed to think he could work with a 4x6 spacing fine provided it was pruned for it.  A benefit of the Pinocchio feature is that it allows is access to tricky spots or terraces– it also allows it to shake limbs further up the tree if your tree trunk is too large- although this can’t be executed with the umbrella and fruit collector on so needs to be done onto nets. Andrew estimates the largest trunk diameter he has shaken is 500 mm (just over a foot and a half …..)
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F or those with a little less money to spend we then watched the 2 min hydra ladder company’s DVD of their battery driven Pellenc ‘Olivium’  hand held rake style harvester (see photo).  Malcolm machinery is their local agent for these if you’re interested in finding out more. It is a very lightweight harvester with a back pack carried nickel cadmium battery that can be used to power a range of tools including secateurs and a chainsaw lopper.  Apparently the pack will operate for a full day.  The battery packs however aren’t cheap at $2000 each.  

Industrial Supplies in King Edward St Motueka kindly provided Roger with an Echo limb shaker for us to try out too.  This one comes with the motor on a back pack and a reciprocating head hear the limb hook.  The back pack is nice and light, however, I found the arm of this harvester quite heavy - it was hard to hold up compared to the old stihl limb shaker which you could sort of pivot on the shoulder strap using the weight of the motor to counterbalance the weight of the hook and arm.  There was potential to attach a shoulder strap but without the weight of the motor to use as counter balance you would still need to actively lift the arm into the tree.  Once you’ve got it in the tree it seemed to work a treat.  

There was some discussion about timing of harvest and Andrew said the general rule of thumb is that all olives fruit takes around 200 days to reach maturity at which point the fruit abscission layer forms allowing it to be more readily removed from the tree. He observed that maturity is not the same as ripeness. Maturity is defined by the formation of the abscission layer, however, the fruit continues to ripen after this layer is formed.  He suggested that we all tried to take note of when each variety starts flowering and book the tractor shaker to come along 200 days later.    

The DVD presentations were followed up with a chance to use the hand held harvesters on some of John and Helen’s trees still carrying fruit from this season and a demonstration by Andrew on how to tame your olive tree for mechanical harvest.  Andrew share’s Roger’s enthusiasm for serious pruning and uses a chainsaw to prune his trees rather than a hand saw.  John and Helen’s trees are pruned to a vase framework and the bulk of pruning so far has focused on raising the skirts of the trees and removing the centre wood from the tree.  

[image: image10.wmf]Andrew was asked by John to demonstrate how to prune his trees so they are ready for mechanical harvest.  One of the key points Andrew made before he started is that when you’re mechanically harvesting you can’t afford to have this years fruiting wood at the end of eight years of previously harvested fruiting wood as the energy transfer when the tree is shaken will be too weak and fruit will not be shaken off the tree it will just jiggle excitedly instead (back to that nodding dog analogy)!  Ideally the oldest wood between the olives you’re harvesting and the structural framework of the tree should be four years old.  This means that one of the main goals of pruning is to replace canopy with new growth on a three to four year cycle.  To do this you need to remove about 30% of the existing canopy each season. If you take too much off you will severely reduce fruit set the following year by promoting leggy growth with big internodes carrying less fruit buds on it and if you don’t take enough off you won’t renew enough canopy each year to meet the four year wood requirement.

He stressed that we should all leave the secateurs and loppers for the rose garden as it takes too much time to remove 30% of the canopy with them and pick up a pruning saw or a chainsaw instead. Having established which pruning tools to use he started his demonstration by approaching the tree from the north and assessing how much light is actually getting onto the canopy of the tree before selecting two to three structural limbs to the west and east to remove to maximise sunlight penetration.  He made his cuts as close as possible to the junction of the structural limb to the main trunk of the tree.  He selected the branches to remove so that the cuts made were exposed to light to encourage the development of new shoots.  He also girdled some of the crotches on the remaining limb now exposed to the sunlight by using the pruning saw to cut through the bark approx half way round to stimulate formation of shoots at that point.  Andrew recommends painting all wounds and carrying out pruning at this time of year.  For organic groves he recommended pruning in January when it is dry (three or four weeks without rain in summer) to minimise the risk of infection.  (Editors note -Although, thinking of infection, trying to sterilize your chainsaw between cuts sounds a little scary to me!!!)
Andrew pointed out that when the new growth forms its important not to prune out the new growth too early as if you remove wood growing into the centre the remaining ones will simply change direction and move into the centre also.  Ideally leave the all the new growth to fight it out until the wood is large and solid enough to remain at that angle then select wood that goes out at 45 degrees rather than straight up.  You want no more than 5 primary scaffolds in your vase at any one time.  Andrew expressed the view that greater consideration should be given to using the central leader approach to pruning rather than the vase shape as olives are naturally apically dominant, however, he stressed the basic aim of renewal of canopy remains the same regardless of the structure chosen.  

All cuts (to the tree!) should be below the shoulder but above the knee of the person pruning, a process that should take no more than two to three minutes.  He talked about trimming up the skirt of the tree and pendulous limbs as hygiene cuts rather than pruning cuts and they can be made at the same time but are not considered part of the 30% canopy removal for rejuvenation pruning. 

Another advantage of the removal of 30% of the canopy is that it should reduce the incidence of fungal diseases and lichen and moss growth on the bark of the tree caused by shading and increased humidity in the tree.  Andrew pointed out that most NZ trees not only suffer from peacock spot but also a sooty mould fungus which you can see easily on the underneath of leaves which is native to NZ and also causes defoliation of the trees.

Andrew is thinking of bringing his services south next year to Marlborough and Nelson if there is sufficient demand.  So start your pruning now if you want to book him in….

Hilary Fenemor.

Jean Gorman kindly provided some notes she took during the field day which follow – Thanks Jean:

Observation

Observation is important. Notice the flowering time of pollinators, weather at pollination and flowering time of the rest in relation to it. The first flower to open is the one at the furthest end of the inflorescence. Over the next 2 weeks or so, the rest open.  Because of this, looking at fruits on the tree enables one to see if the pollinator was flowering at the same time or too early or late or if there was a spell of bad weather (damp and still, or howling wind) weather during this time = no pollination for those flowers out at the time.

Internodes (stem growth between leaf pairs)

Look at internode lengths which tells you how fast the tree is growing.

Anything under about 1 cm means the tree is under stress, or perhaps fruited its little heart out the previous year. In arid climates, the end spray of leaves (this is the new growth for the year since the last flowering) may only be 3 or 4 leaves. Here in NZ it may be up to 50 cm and be able to support 30% fruit set, and with our weather it should. Each catkin (also called raceme) may have 7 potential fruits.

Twiggery

Count the number of years growth a twig represents; every fork in it is one year. The new growth should be a maximum of 4 years from the scaffolding branch it stems from. Any more and it will be difficult to remove the fruit from the tree with mechanical harvesting and it is due for renewal pruning.

Pruning

Clipping with secateurs is Not Pruning!

A saw cut of main structural branches for renewal is needed.

A cut with light on it will throw out shoots. The shoots going upwards will force others to go out in desired (flatter) directions. Pruning is done from Sept to March unless vigorous growth is wanted, in which case do it after harvest.

Cut out the first branch from the North side to let in more light to the tree. Light = food to a tree, so we want all the new growth to see plenty of sun. 

If it is desired to promote more shoots on a scaffold branch then a saw cut to inflict a surface wound (girdle) about half way round the limb will cause it to send out shoots there.

All cuts should be painted to stop pseudomonas of various kinds, bacterial blight or olive knot entering the tree through the cuts. These can only enter through cuts or other wounds (eg;- where fruits are pulled off). If pruning is done in January when there is no dew nor rain then painting is not needed. 

The trees we were looking at were 4m high 2 to 3 m wide. The space available should be full of fruiting wood. They had about 7 structural branches each and he cut 2, so no more than 30% of the tree was cut out.
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ONZ AWARDS

For those of you who missed the article in the Nelson Evening Mail several local groves did well at the recent ONZ awards.   The full results are available at olivesnz.org.nz.  
Congratulations to:
Edens Paddock for a gold medal for their Frantoio varietal and a silver medal for their Leccino varietal
Frogs End for Best in Class and gold medal awards for both their Frogs End Blend and Frantoio varietal.   

Nelson Olives for a Bronze for a Frantoio Leccino blend

Neudorf Olives for silver awards for their Koroneiki and Leccino varietals
Pukeko Pond for a bronze for their Leccino, Frantoio, Piqual, Koroneiki blend

Tasman Bay Olives for silver awards for their Leccino and Frantoio varietals
For those of you who are curious about how the awards were handled this year in light of the controversy in March earlier his year here is a brief outline of the changes made to the judging process:

A controversy over the fairness of the judging process arose last year as a grower judge judged their own oil in the final round of judging for Best in Show.  Judging protocols at that time prohibited a judge from judging their own oil in the first round of blind tasting of the competition where bronze, silver and gold status is awarded to any oil entered.  This was achieved by presenting the growers oil to a panel they were not part of.  However, for the second round of judging the highest scoring oils were retasted by all judges collectively to determine best in class and best in show. 
Rules were ammended so any judge that has an association with an oil entered in the awards must declare their interest in that oil when they accept the invitation to judge.   If that oil  is put forward for the second round of blind tasting for best in class and best in show as before, the scrutineer will not delare anything and the judge will taste their own oil as before but that score will be disguarded and will not count towards the overall score for that oil.  As an additional measure the second round of tasting is now conducted in the tasting booths so there is no opportunity for judges to communicate their thoughts on an oil verbally or through body language.
At Last years awards there were six grower judges, this year just two  growers from Nelson took up the invitation to judge - Ed Scott and myself.  Most grower judges chose not to accept the invitation to judge as they wished to enter oil and were not keen to run the risk of being abused or threatend for taking part.  On top of that Hort Research staff who had been involved both on the certification sensory panel and as judges for the awards were not able to take part as Hort Research unfortunately withdrew its sponsorship after the controvesy.  Ed Scott and myself made ourselves available as the awards were in danger of not proceeding due to insufficient judges – we both chose not to enter oil despite the changes made to the judging rules. 
AGM Minutes
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FYI - Here are the draft minutes from the AGM for you to read through.

MINUTES OF OLIVE GROWERS NELSON (ONZ –NELSON) AGM

28 OCTOBER 2009

The Olive Shop, 126 Hortons Rd.
Meeting opened at 7.50 pm
Present:
Helen & John Dunlop, Maggie Trodahl, Tricia Cuthbertson, Rae & Peter

Coubrough, Hilary & Andrew Fenemor, Sue & Roger Armstrong, Trish  & Ian Harris,  Mike Weller, Morwenna Hodges, Ed Scott, Jenny & Peter d’Rose, Joy & Gavin Bawtree

Apologies:
Philip & Rachel Costello, Steve Baxendale & Jo Johnson, Sjef & Sonja Lamers, Dave & Jackie Chapman, John & Linley Taylor, Raphaella & Richard Carver.

Minutes of the 2008 AGM:  were summarized by Hilary, discussed briefly and accepted.


( P Coubrough / A Fenemor).

Matters arising: Two of the field days requested at the 2008 AGM had not been held – HACCP planning and an opportunity to view Roger & Sue Armstrong’s press in action.  These ideas to be kept on the list of possible field days for the incoming committee.

Chairpersons Report:  Roger presented his report 

Financial Report : Hilary presented the financial report which was accepted 


(Ed Scott/ Trish Harris).  

Remits: Hilary mentioned that the remits circulated for the 2009 ONZ AGM were not forwarded to the membership within the required 14 day period by the executive officer so they were not discussed at the ONZ AGM.   There was some general discussion about the remit process and that by holding our AGM after the national AGM we don’t offer a forum to members to discuss possible remits as a group.  The general feeling of the meeting was that they like having the AGM in October as it allows us to have some idea of what is happing at the national level when we hold our AGM. General discussion led to the conclusion that we should continue to hold our AGM after the national AGM at the end of October but have a meeting in August - possibly as part of our annual Harvest dinner - where we give members the opportunity to discuss potential remits from this Region within the time line required by the constitution.
Election of Officers: Nominations were sought for the 2009/2010 committee. All standing committee members indicated they would be prepared to continue for a second term.  No nominations were forthcoming. Andrew Fenemor put the motion that ‘The current committee be re-elected for a second term’.  The motion was carried.


The committee remains unchanged:


Roger Armstrong (chairman)


Hilary Fenemor ( Secretary/treasurer)


Peter Coubrough


Trish Harris


John Dunlop

Review of the level of Annual membership fee: We do not charge an annual membership fee at present and do not propose to change this as our bank account is in a healthy state.  The committee has the ability to set a fee for any event throughout the year if necessary.  

General Business:

Capitation payment:   Roger Armstrong presented an email from ONZ approaching regional groups with a proposal to defer the payment to regional groups of the annual capitation fee for the 2009/2010 financial year to bolster the National executive funds as their financial reserves are low at present.   It was moved that we support the deferment of capitation for the 2009/10 financial year.   (John Dunlop/Trish Harris) Motion carried.

Levy.  The Commodity Levy remains on hold at this stage.  Low priority at present given other issues facing exec.

Membership:  The new ONZ executive is focusing on building membership of ONZ around NZ.  Andrew Taylor is keen to get around the regions and meet with people face to face to facilitate this.  Those who attend the September field day and met Andrew Taylor (who had just been elected President of ONZ at that time) appreciated the opportunity to discuss industry issues  ‘face to face’ with him and thought  that this was a good idea.   Andrew pointed out that we can assist with this membership drive by continuing to offer non-member growers opportunities to be involved in events run by Olive Growers Nelson.  To make it fair for members it was suggested that non members be asked to pay a small contribution to attend events.  The level of contribution is to be set by the committee for events held.

Hilary mentioned that one of the problems she has been experiencing is maintaining an accurate membership record throughout the year.  We typically receive advice about annual membership from ONZ  in January or February with our annual capitation payment- some five to six months after subs are due and there are no updates sent out throughout the year if new members join throughout the year. This is a problem both for sending out notices and newsletters and charging non-members. At present she has adopted a blanket policy of sending everything out to everyone and has relied on an honesty system for non-members if payment is sought for any events held. Roger said the new Executive were aware of administration problems at present and are trying to address those and that tidying up membership data bases was a priority of the new Exec.

Report Back on ONZ Conference and AGM 
Conference 

Roger Armstrong and John and Helen Dunlop attended the conference and AGM along with 57 others from around NZ.   Roger said whilst he had been a bit daunted by the Sustainability theme of the conference he had been positively surprised by the range and quality of the papers presented at the conference and said it would be worth while viewing the presentations on line when they are posted on the web.(Note some of the presentations are available already – to view go into members website and click on Industry News tab) In particular the report back on the maturity index work was worth a look as it includes some nelson oil data and the paper presented by Paul Miller president of the Australian Olive Association which looked at collaboration opportunities between NZ and Australia.

Roger expressed his view that we need to have a strong primary focus on financial sustainability.  One of the ways to achieving this is by improving horticultural practices so we get a high crop volume which in turn keeps the picking costs per kilo down.  He sees trunk shaker harvesting as the way forwards for the future – but to be economic at $5 per tree trees need to have good crops on them.    

AGM
The AGM was surprisingly brief (just over an hour according to Roger) and not as confrontational as anticipated.  Brian Milne chaired the meeting well and kept the meeting focused on putting the past behind us and moving forwards.  Remits could not be discussed because of the time window requirement in the constitution not being met so the new executive has made a commitment to address the issues raised during this term. Roger said there were no surprises and for those of you who want to view a brief summary of  the AGM it is  available at http://olivesnz.org.nz/eNews.cfm  in the latest e-newsletter. ( Note you don’t have to be a member to subscribe to the e-newsletter.)  

Roger was elected as a Regional Representative on the ONZ Executive at the AGM.  (Congratulations Roger).  This should make it a little easier to keep abreast of what is happening at the executive level this year.  Roger stressed that better communication  is one of the key goals for the new executive as they feel this is an area which needs to be improved on urgently.  The Exec have set down a planning meeting for the 14 November which Roger will be attending.  At a meeting held after the AGM the executive have come up with an Action Plan for this year and it includes:

1. Appointing a new executive officer, expanding the breadth of this position and increasing remuneration to reflect the increased responsibility.

2. Continue ONZ EVOO awards

3. Continue with commitments to Sustainable Farming Fund for its final year.

4. Improve communications with branches and meet regularly face to face.

5. Budget

6. Maintain Web Site

7. Review Constitution in light of remits

8. Review certification process looking at opportunities to link in with Australia.  (Our certification is adequate for local market some additional analysis may be required for trade exports.)

9. Membership drive to increase membership base

10. Plan ways to share executive committee workload 

11. Keep up with Food Safety Planning and Health and Safety requirements for the industry

12. Develop closer relationship with Australia

13. Plan for next year’s conference.  The possibility of taking the conference out into the regions again is to be discussed.  Roger asked for comments from the floor on this idea and the general view was that whilst it’s a great idea it is a huge work load for the local committee if it is done the way it was in the past.  The suggestion was made that consideration be given to having a biennial conference rather than an annual conference and just the awards dinner and AGM being held in the between years. 

14. Processers course will be run again in April.  

15. Strategic Plan updated

16. Commodity Levy to be revisited

17. Membership data base needs to be updated

Meeting was closed at 9.15pm followed by Wine and Cheese!

Some sad news…
Sir Don Beaven, passionate olive grower, wine taster and Emeritus Professor of the Christchurch School of Medicine, University of Canterbury, died tragically in a house fire in his Bach at Little Akaroa on 4 November at the age of 84.  For those of us who had the privilege and pleasure of meeting Don it does not come as a surprise to hear that he died trying to fight the fire in his home with a garden hose.  An energetic and enthusiastic person, Don took on life’s challenges without fear of failure.  His interest in wine and olive oil orbited his central passion in life – Diabetes.  Don was always quick to extol the health benefits of consuming a good extra virgin olive oil to anyone who had the time to listen but insisted that it had to be promptly followed by a glass of red wine if you were serious about maintaining good health!    I have fond memories of consuming both in Don’s enthusiastic presence at olive conferences and as a judge for the Olive NZ Awards which Don Bevan facilitated prior to Margaret Edwards taking over the role.  He was a veritable fountain of knowledge and fun – Haere ra, Don.
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Iron out your Christmas woes at our Christmas DO 

13 Dec 2009
Before…… 
















After !
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Get into the swing of Christmas with Peter and Rae’s help at Casa Coubrough, 160 Westdale Road. They have confirmed their generous offer to host a Christmas golf/ BBQ event at Frogs End on Sunday 13 December.  Peter has suggested a 3pm start for the golf followed by a BYO BBQ.  Bring along something to drink, something to BBQ and a salad or dessert to share.  There will be some spot prizes and plenty of opportunities for a good laugh…..all welcome! Feel free to dress in your Christmas/golfing best – tartan…plus 4’s…tinsel…
If you can make it, drop Hilary an email or phone her at 5423727 before Friday 11 December so we can get an idea of numbers.  Don’t panic if you don’t have any gear – spares irons will be available on the day along with a supply of golf balls. 

CALL FOR SUGGESTIONS;

Now’s a great time to get in touch with your committee members and let them know if you have had any bright ideas about what Olive Growers Nelson should be getting up to this year…. Any thoughts or suggestions most welcome and don’t forget if you’re itching to get in on the action we are keen to co-opt some fresh faces onto the committee this year. …
ER….That’s all folks!  Remember - any contributions welcome…. 
[image: image2.wmf]
Hilary Fenemor

Newsletter Editor









