2013 NEW ZEALAND EXTRA VIRGIN OLIVE OIL AYMRDIB COVERAGE

30 September: Herald Bite Magazine

jo’s kitchen

Who knew?

| popped in to Massey University's Albany campus last
week to get a peek at the judging of the NZ Extra Virgin
Olive Oil Awards. These awards recognise excellence in
certified New Zealand olive oils and, because the judges
are international, enables New Zealand olive oils to be
benchmarked against the best in the world.

There are more than 200 olive groves in New Zealand
producing 400000+ litres of olive oil annually and despite
being a boutigue industry, New Zealand olive oils typically
punch above their weight in international competitions.

Head Judge Sue Langstaff from California said | have
recently judged at the Los Angeles County Fair Show
which attracts a huge international entry. The oils | tasted
for the New Zealand awards were predominantly up there
with the best internationally. | was also impressed that all
entrants must have been formally assessed as extra virgin
olive oil as a condition of entry.”

My interest in all of this came about through the red
OliveMark — | had seen this sticker on olive ail bottles
but didn't really know its significance. It means the oil has
met the stringent certificate requirements of Olives New
Zealand and has passed the International Olive Council's
tests for being extra virgin olive oil. We can be assured that

olive oll displaying the red OliveMark is extra virgin, of high
quality and an authentic product. It must be extra virgin to
have the associated medical benefits.

The 2013 award winners had not been announced
as we went to print, but | get the feeling they are worth
looking out for because every good cook needs to have a
quality extra virgin olive oil to hand. See olivesnz.org.nz for
the results.
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Judages in their booths, from back to front: Sue Langstaff - Head
Judge from California, Richard Gawer - South Australia, Charlotte
Meehan - Auckland, Raffaela Delmonte - Auckland, Hilary Fenemor
- Nelson, Peter Olson - New South Wales.




9" October: The PressZest Magazine
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Abbie Napier

he 2013 New Zealand
Extra Virgin Olive Oil
Awards were held in
Christchurch last month
and showcased the best
the country has to offer, with
Canterbury coming out on top.
Akaroa’s Robinsons Bay
Grove Blend collected Best in
Show and a Best in Class
(commercial, medium blend).
Best Processor went to
Canterbury Olive Processors
Ltd. Old French Road also
collected a Best in Class
(commercial intense blend).
Head judge and sensory
scientist Sue Langstaff was
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flown in from California to lead
the process.

She says New Zealand, like
America and Australia, is
classed as a ‘new world’ olive oil
producer because of our
relatively recent arrival on the
scene. Old world producers
include countries such as Spain
and Italy, which have been
making olive oil for centuries.

Langstaff judges olive oil

" internationally and says New

Zealand extra virgin oils are on
a par with other new world
producers.

New world oils are
characteristically fresher and
have less historical baggage in
the production process. Many

Peninsula winner:
Ablend of olive oils
from Robinsons Bay
takes top prize at
NZ awards.

ood ail

old world oils are produced
today the same way they have
been produced for generations.
The new world doesn’t adhere to
tradition and the oils are
usually made with modern
machines and processes.
Langstaff and her team of
judges blind-tasted all 75 oils
entered in this year’s national
competition. Robinson’s Bay
Best in Show was set apart by its
balance and long fruity finish.
“We all agreed this was an
outstanding oil,” Langstaff says.
“You've got really great
products,” Langstaff said. “They
are more expensive, but once
you've tasted fresh New Zealand
olive oil, you won’t go back.”
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