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NZ Olive Oil Makers Win Big, Kiwis Encouraged to Buy Local 

  

New Zealand, 19 May 2020 – Kiwis are being encouraged to support local and buy world-

beating olive oil made by New Zealand growers, who have won seven Gold Medals at the 

2020 New York International Olive Oil Competition. 

 

Olive growers from Waiheke to Wairarapa and Kapiti and Nelson to Canterbury won top 

accolades at the competition, considered to be one of the most prestigious in the 

world. New Zealand punched above its weight, taking home its best ever results 

against 26 other countries.  

 

Stephen Davies Howard, Owner of Loopline in the Wairarapa, won two golds, one each 

for his Picholene and Picual oils. He says if New Zealanders ever needed a reason to 

buy local, the time is now.  

 

“Making great extra virgin olive oil (EVOO) takes determination, skill and fastidious 

attention to detail. The beautiful Wairarapa climate and soil also has a big 

contributing factor to the quality of our oil. It’s incredibly satisfying to receive 

this global recognition,” says Stephen Davies Howard. 

 

Woodside Bay Olive Oils on Waiheke Island is owned by Angela and John Goodwin and 

also won a gold medal. They have only 200 trees but say they’ve shown others you 

don’t need a massive orchard, or large amounts of capital investment, to create 

world-beating olive oil. 

 

“Waiheke is a beautiful spot.  Here in Woodside Bay, we are lucky to be close to 

the water but to be tucked away. Post-Covid, we are hoping that New Zealanders 

looking to enjoy downtime close to home will find a way to our door and come and 

appreciate the food, wine, walking and olive oil that we have to offer here,” says 

Angela Goodwin. 

 

Due to volumes available, most of the boutique produced New Zealand Extra Virgin 

Olive Oil isn’t sold in supermarkets.  Gayle Sheridan, CEO of Olives NZ, wants to 

encourage people to seek out our locally made, world-beating oils; buying directly 

from growers online, at speciality retail stores, or farmers markets when they 

resume. 

 

“New Zealand has a maritime climate and a different environment from traditional 

olive-growing countries. Like the New Zealand wine industry, we produce distinctive 

and complex tasting oils that are suited to a variety of uses. Our olive oil is 

fresh, and fresh tastes best. 

 

“Because of the boutique nature of the New Zealand industry there are only a few 

brands who export, so we want to issue the call for Kiwis to try something new, and 

support our world-class local growers,” says Gayle Sheridan. 

 

The full list of New Zealand includes Woodside Bay (Waiheke Island), Olea Estate 

(Wairarapa), Loopline (Wairarapa), Kapiti Olives (Kapiti), Kakariki (Nelson) and 

Old French Road (Canterbury). People should look for the red OliveMark to ensure 

they are buying the authentic New Zealand EVOO product. Imported products are not 

required to meet the same stringent standards.  

 

https://nyoliveoil.com/
https://www.looplineolives.co.nz/
https://woodsidebay.co.nz/


 
 

 

About Olives New Zealand 

Olives New Zealand provides olive growers with support and information to help them 

produce premium quality Extra Virgin Olive Oil (EVOO) and olive products. You can 

find out more at www.olivesnz.org.nz 
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