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.
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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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Robinsons Bay
makes NZ’s best
olive oil — again!

They are thrilled.
Again. For the
second year in a row

Annette and Chris Moore

have won the supreme award

in the New Zealand Extra

Virgin Olive Oil Awards.

The judging panel of six
trained and experienced
tasters said that their ‘Grove
Blend’ oil had a striking
aroma, was balanced on nose
and palate, had ripe fruit
flavours and was a ‘real
beauty”. iy

Chris and Annette have
been running the olive grove
in Robinsons Bay for about
8 years, and the first of the
nearly 1000 olive trees were
planted in 1994.

“We are thrilled, obviously
thrilled” Annette said after
the award ceremony in
Christchurch last week when
they were presented with the
awards for Best in Show, Best
in Class (commercial,
medium), as well as gold
medal status for their
Robinsons Bay Grove Blend
0113 oil.

“It was wonderful last year,
but this year...”

She said that growing
good olive oil is rather like
growing good wine. Every
year is different.

“It depends on the summer
— how much rain and sun you
get.”

The trick then is to blend
the oils from the different
varieties so as to get
something that really works.

“We put together what we
think is pretty damn good —
and it is nice that someone
else agrees with us.”

Annette said that the main
variety in the winning blend
is Manzanillo, with smaller
quantities of other types
blended in.

It was a good season at
their Robinsons Bay olive
grove, with a bigger haryest
of olives than ever before,
and with bigger individual
fruit. -

The Moores did the
picking themselves, with the
help of family members.

“It was a huge up on last
summer — the biggest ever.”

The awards ceremony at
the Sudima Hotel in
Christchurch included a
dinner featuring oils from the
competition.

Robinsons Bay oil was
used in a main course dish
matched with Akaroa salmon
steak. AiE D

“That was quite cool — a
perfect combination™

Annette said.

And the Moore’s winning
oil was processed by
Canterbury Olive Processors
Ltd, of North Eyre Road,
which also won a special
award to mark it as the
country’s best processor of
olive oil.

The Moores were not the
only local winners either —
Jan Whyte and Niall Holland
were Best in Class and won
gold medal status for their
Old French Road blend in the
‘commercial, intense -
blends’ category.

They also won silver
medals for two of their single
varietal oils.

One was awarded to their
Manzanillo oil in the
commercial, light, single
varietal class and one to their
Kalamata oil in the
commercial, intense, single
varietal class.

“Commercial” indicates a
production of over 100 litres
of the variety concerned.

There are separate award
classes for productions of
between 30 and 99 litres.

In all 22 awards went to
Wairarapa growers, 11 to
Hawkes Bay, 10 to Kapiti, 8
to Auckland and six to
Canterbury.
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Chris Moore was back at the -R:icc;'r‘ton‘Farmém Market on Saturday offering what is
officially New Zealand’s best olive oil, for the second year in row.
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Living the Good Life

The New Zealand Extra Virgin
Olive Oils Awards were recently
judged in Auckland with an entry
of 75 New Zealand produced and
certified Extra Virgin Olive Oils.

The Head Judge was Sue
Langstaff from California along
with two judges from Australia
and three from New Zealand.
All judges have been trained to
International Olive Council stand-
ards and are experienced olive oil
tasters. The New Zealand Extra
Virgin Olive Oil Awards recog-
nise excellence in certified New
Zealand olive oils. With the use of
international judges this enables
New Zealand olive oils to be bench
marked against the best in the
world.

Olive growers in the lower
North Island (Kapiti, Wairarapa)
performed very well winning
almost half of the medals awarded.
Gold Medals were awarded to
Dali Picual (also taking a Best
in Class), Blue Earth, Boundary
Gardens and Gabbani Olives
Frantoio. Plus there were 24 Silver
and 4 Bronze awarded to local
growers.

The red OliveMark® signi-
fies that the olive oil has met the
stringent  certification require-
ments of Olives New Zealand; it
has passed the International Olive
Councils tests for being Extra
Virgin Olive Oil (both chemical

16 and 23 October: Petone Herald and Northern Courier

and Organoleptic), it is packaged
and labelled appropriately and
it is New Zealand Extra Virgin
Olive Oil. Consumers can be
assured that New Zealand olive
oil displaying the red OliveMark
is extra virgin, of high quality and
an authentic product. It must be
Extra Virgin to have the associ-
ated medical benefits.

There are more than 200 olive
groves in New Zealand producing
400,000+ litres of olive oil annu-
ally. There are olive groves from
Northland to Central Otago. The
industry is mainly a boutique
industry with growers focussed
on producing high quality extra
virgin olive oil and other olive
related products. Despite being a
boutique industry, New Zealand
olive oils have typically punched
above their weight in international
competitions regularly taking out
Best in Class and Gold Medals.

Sue Langstaff, Head Judge for
the New Zealand EVOO Awards,
said “I have recently judged at
the Los Angeles County Fair Show
which attracts a huge interna-
tional entry. The oils I tasted for
the New Zealand Awards were
predominantly up there with the
best internationally. I was also
impressed that all entrants must
have been formally assessed as
Extra Virgin Olive Oil as a condi-
tion of entry.”

Guaranteed
-100% Pure New Zealand
Extra Virgin Olive Oil

When buying Extra Virgin Olive
Oil, look for the OliveMark®
which ensures the the olive oil:

e Has passed the International Olive Oil Council’s requirements
to be certified as Extra Virgin Olive Oil
(Chemical and Organoleptic assessments)

e |s packaged and labelled appropriately
e |s guaranteed 100% New Zealand Extra Virgin Olive Oil

It must be Extra Virgin Olive Oil to have the associated
medical benefits.

Olives

New Zealand
www.olivesnz.org.nz

Simply the Best

New Zealand Certified Extra Virgin Olive Oil

2610130435
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THORNTON olive growers Gerrit
and Wil Kruithoed have collected
more prestigious olive oil awards
in spite of fierce competition this
year in Olives New Zealand’s
Extra Virgin Olive O1l Awards.

They won best in class in the
commercial light single variety
category for their Moutohora
Piqual, and a gold award for the
same variety — one of the best six
oils in the competition.

Mr Kruithoed said they thought
their two other entries had a bet-
ter chance of winning so it was
a big surprise to win the best in
class award for their Moutohora
Piqual 2013.

He said in their view their
Moutohora Koroneiki with its del-
icate flavour and delicious taste
was “a real cracker”.

The judges commented that the
Kruithoed’s picual was a well-
balanced olive oil with fragrances
of artichoke, kiwifruit and herbs,
while their koroneiki produced
aromas of artichoke, herbs and
pomme fruits.

Mr Kruithoed said each year the
competition standards increased
and this year “the competition
was a lot tougher.”

They won silver medal for their
Moutohora Grove Blend in the
commercial light blended -cat-
egory and for their Moutohora
Koroneiki in the commercial light
single variety category.

The 2013 olive season with its
high temperatures was a great
year for producing olive oil, but
Mr Kruithoed said the high tem-
peratures and the drought posed
difficulties growing olives in the
Thornton sands. b

They had a lot of extra work
keeping their trees watered dur-
ing the drought he said.

Their olive oil is processed
by Parkhill Olives of Wellsford,
which won best in class for pro-
cessing.

Mr Kruithoed said Parkhill
Olives was just one point behind
the best processor.

The Kruithoeds are regular
winners in Olives New Zealand’s
annual olive oil awards.

In 2011 they won the supreme
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~ WINNER: This Piqual variety of -
extra virgin olive oil produced
by Gerrit and Wil Kruithoed
of Thornton, won best in class
and a gold medal at Olive New
Zealand’s recent Extra Virgin
Olive Oil awards.

Photo Troy Baker C9675-04

award for their Moutohora Grove
Blend.

They also won three gold
awards.

KANUKA FOREST LD =

Moutohora Picud|

Bestin Clas

Commartial light Single Verietal.

QinOlive O__.><.5.Em

B




16 October: DomPost

41 WEDNESDAY, OCTOBER 16, 2013 THE DOMINION POST

groves arowth,éw i
Zealand. Sarah Catheralll




Oil bounty: Olive groves are spreading around the countryside, allowing New Zealanders to buy local olive oils.

HEN Karen Juno was
growing up in Grey-
town decades ago, her
family home was
surrounded by an olive
grove. Those olive trees were
planted by her Lebanese
grandfather, who imported them
from his homeland about 80 years
ago, and they’re still standing
today. She says: “I had to help
shake the trees every May and
my grandmother pickled the
olives. Despite that, my uncle
imported drums of olive oil for
the family as you couldn’t get
olive oil here at that time.”

Today, Karen and her
husband, Ian Juno, grow 2000
olive trees in their olive grove,
Juno Olives, in Greytown, and
their story shows how much the
olive oil industry has changed
over the years.

While olive oil was difficult to
source when the couple were
growing up, today their grove is
one of 72 in the Wairarapa.

Says Ian: “We were looking at
doing something different in the
later part of our lives, for our
retirement, and that’s how it all
started.”

Their oil won a gong in the
New Zealand Extra Virgin Olive
0il Awards — the premier
awards for extra virgin olive oils
which are judged by
international olive oil specialists.
Juno’s medium single varietal,
Koroneiki, was described by
judges as having ‘“aromas of fig

+

Harvest time: Juno Olives.

leaf, olive leaf and artichoke.
Good balance with a warm
finish.”

Another Wairarapa olive oil
producer, Dali, was awarded Best
in Class and Gold Medal for its

Picual olive oil.

Juno Olives grows eight
varieties, and produces five extra
virgin olive oils along with
infused oils such as orange,
lemon and basil. Last season,
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Liquid gold: Juno Olive oil.

Karen and Ian picked six tonnes
of olives which turned into 600
litres of oil.

Ian says: “It’s a bit like buying
a white wine. A pinot gris is
different to a sauvignon blanc.
Different trees produce different
flavours.” .

At Dali Olives, Ross Vintiner,
and his partner, Andrea Stewart,
commute from Wellington to the
Martinborough grove they
bought two years ago. For

Vintiner, a communications
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Olive oil has been produced for
more than 4000 years, and was
once rubbed on dinner guests as
a mark of respect. Today, there
more than 200 olive groves in
New Zealand producing more
than 400,000 litres of olive oil
annually, with the largest olive
groves being in Auckland and
Hawke's Bay. Olive operations
vary from hobby groves of less
than 100 trees to commercial
groves of 40,000 trees. Despite
being a boutique industry, New
Zealand olive oils have typically
punched above their weight in
international competitions,
regularly taking out Best in Class
and Gold Medals.

consultant, it’s a return to the
lifestyle he first ventured into
about 20 years ago, when he
bought an olive grove in the
Wairarapa.

Vintiner was one of the first to
make the brave move at a time
when flat land in the Wairarapa
was filled with vineyards and
paddocks and few olive trees.

He says: “T had a trial plot and
it worked okay but for a variety
of reasons I sold it after three
years. I decided to come back to it
later. Part of that is because I

... CONTINUES PAGE 5



~ THE JUDGE

Sue Langstaff is California’s leading sensory
scientist. Even as a child she had a strong
sense of smell, picking up leather shoes and
handbags and sticking her nose in them.
After training in sensory science, she began
her career smelling, tasting, and judging beers.
Five years ago, she became interested in olive
oils, and became a member of the University
of California Davis olive oil panel. Since then,
she has been tasting — and judging — olive oils
in both hemispheres.
Langstaff says olive oils from New World
regions like South Africa, California and
Argentina are typically green and herbaceous.
Old world countries like Greece, Italy and
Spain, which have been producing olive oils for
centuries, are more likely to use what we
would regard as spoiled oils. “The New World
is much more concerned about freshness,"”
she says. ;
After judging our oils for the recent awards,
she says that just like our wines, an olive oil
from Auckland will taste exceptionally different
from an oil produced from Central Otago trees.
“For me, | like moderately pungent oil with
some bitterness. It's like askmg the questlon -
what wines do | like best?”

Dali estate: A view from Dali Estate in Martinborough.

really love a good olive oil.”

While Juno Olive trees grow in
gravel, Dali Olive trees sit in silt.
Vintiner is also focused on producing a
grassy, herbaceous oil, so he
deliberately picks early.

“It’s the way they pick in Spain and
Tuscany, and my philosophy is to make
oils that are unashamedly green.

“The picual has a really strong
flavour, and not many people grow it in
the Wairarapa or New Zealand for that
matter.

“But in Spain, it’s really popular.

“It’s got a beautiful flavour and it’s
great with roasted foods.”

Another Dali winner, Frantoio, an
Italian olive varietal, is much less
intense and is used with salads, sautes
and dipping.

To enter the national award, oils
must pass strict international chemical
and sensory tests.

Says Vintiner: “It was a generally
good growing year.

“While the drought was bad for
farmers, it was great for olives, and the

Wairarapa did particularly well.” i%
Dali Frantoio Chocolate ;

Ingredients: § f
2 Thsp Dali Frantoio .
200G of 70 per cent chocolate, chopped
145ml of water

Sprig of rosemary

Orange zest

Place chocolate, water, olive oil and
rosemary sprig in a heavy bottomed pot
over medium heat. Stir until smooth,
watching it does not catch on the base of
the pot.

Transfer chocolate mixture to high-
sided metal bowl, immerse in larger bowl
filled with ice cubes and water. Remove
rosemary.

Hand beat chocolate for 5 minutes until
thick and glossy, like butter and cream
mixture.

Immediately scoop chocolate mixture
onto parchment paper in a tin and
refrigerate until needed. Sprinkle with
orange zest when serving.

Winning oils: Dali champions.
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