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This book was written for readers who need more than vague online
summaries and attractive pictures of old groves.

Many olive-growing guides name varieties without explaining where they fit,
describe pruning without showing which cuts matter, and present breakeven
examples without enough detail to test the numbers. That kind of writing wastes
the reader’s time and can lead to expensive decisions based on assumptions rather
than farm reality.

This book takes a decision-first approach. Every chapter deals with choices a
grower or investor actually has to make: which production system suits this site,
which varieties suit that system, what a cautious yield expectation looks like in
year three compared with year eight, how to test whether the grove cangover its
costs, what happens when harvested fruit sits too long before millj why a
technically good site can still become a poor business if procesgj S were
not arranged early enough.

Where figures depend on region, climate, irri;
requirements, or production system, the text sa
olive farming in California, South Afric
Morocco at the same time. Treat the
as a universal recipe.

ur cost, buyer

le set of numbers fits
hile, Spain, Greece, and
ework to check locally, not

The Farmer's Library is ¢ ted 8 publishing agricultural books that are
grounded in real produdjjon edge, honest about complexity, and useful

from the first page ?
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This book is for anyone seriously considering planting olives or already
managing a grove in its early years, including:
+ Smallholders and lifestyle farmers exploring olive trees as a productive
addirion to their land
* New commercial growers planning their first orchard of one to fifty hectares

* Landowners or investors evaluating whether olive farming suits their site and
financial goals

* Existing growers who planted olives without a full rechnical foundation and
want to fill the gaps

* Agronomists, farm advisers, and extension officers looking for a singl
r ?
practical reference to recommend to clients

The book assumes you have no prior experience with olive t also
assumes you are serious about the business side. If you wa ; 1se that
olives are easy money, this is not that kind of ﬁmax ant a clear
explanation of what is involved, whar it may cos wrong, and how

t

to make better decisions before money is ¢ is the right place to
start.

Readers outside the traditional rafean growing regions — including
Australia, South Africa, Calify CINgg, Argentina, New Zealand, and similar
climates — will find the mate’ itten with regional variation in mind rather

than assuming that n 1tions, labour structures, subsidies, mills, and
markets apply ev; .

Aa
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Work through the early chapters in order before skipping to specific topics.
Chapters 1 through 3 cover decisions — site, system, and scale — that cannot be
undone after planting. Variety selection in Chapter 4 depends on the system
decisions made in Chapter 3. The establishment chapters (s through 8) follow a
logical sequence from ordering trees to training the first canopy. Reading them
out of order is possible but risks missing warnings that appear before the relevant
action chapter.

Chapters 9 through 15 deal with the management of a bearing grove and can
be consulted in any order once the grove is in the ground. Chapters 16 and 17
address post-harvest processing for oil and table olives respectively and are
relevant whether you process your own fruit or contract it to a mill or packing
facility.

Chapter 18 contains the financial material — costs, break 3 , and
sensitivity analysis. Read it before planting, not after th t budget
has already been spent. The numbers are exampl ion practice.

Replace every figure with current local costs, 1 , tilling fees, water
costs, packaging costs, and sale prices for yo nand operation.

.

1

Chapter 19 covers marketing a
management framework from plann

o provides a year-by-year
h full bearing.

The appendices contain re e tabfts, budget templates, worksheets, record
sheets, and a seasonal cal@gdar. re designed to be used on the farm, not just
read once. Print o plates that are relevant to your operation and
adapt them tqy umstances.

A gloggar e terms is included at the back for readers new to the
LeLpmpLO

4
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The Reality of Olive Farming Before You Plant

Olives attract a particular kind of optimism. The trees are ancient, the product
is valued, and the groves of southern Europe look, from a distance, effortless and
timeless. None of that is dishonest — olive trees are genuinely long-lived, and a
well-managed grove in a suitable climate may produce oil for many decades. The
problem is not the olive tree. The problem is the gap between what a grove looks
like at ten years of age, in a good year, in the right climate, near a reliable mill,
with established markets, and what a grove looks like in year two, in a drought
year, two hours from the nearest processor, with fruit that no one has yet agreed

to buy.

This chapter does not exist to discourage olive farming. It exists t ke sure
your decision to plant — or not to plant — is based on an hongswugi ather
than the appealing one. €
Why Olives Attract Beginners — and Wh \ es Fail

Several features of olive farming ap ople with limited farming
experience. Olives are perennial, so nual replanting. They are
associated with high-value products ra&yirgin olive oil and premium table

olives — that command go
Mediterranean imagery surro
that many other far

ctail Wgices. The trees are long-lived, and the
olives gives the enterprise a cultural weight
s lack. For lifestyle buyers, an olive grove on a
d perceived productive value.

rs learn only after planting is that drought tolerance

means s automatic commercial production. Mature olive trees can
e d ods, but a grove expected to pay its way needs water management,
pr st monitoring, harvest planning, and a buyer. Trees may take three to

six ycars before producing a meaningful crop and several more years before yields
become consistent. In some systems, a decade can pass before the grove reliably
covers its annual costs. Oil prices also move with global production, while
imported oil competes hard below the premium end of the marker.

Most struggling groves fail for ordinary, preventable reasons: the variety does
not suit the system, the irrigation is too small for the climate, the mill is too far
away, the sales channel was left until too late, the establishment years ran out of
cash, or the pruning and harvest labour were underestimated. None of these risks
is obscure. Each can be checked before the first tree is ordered.

A useful grower-style test is this: before asking which variety is best, ask where
the fruit will go on harvest day, who will process it, who is likely to buy the
product, and how the grove will be funded unril that point. If those answers are
vague, the variety decision is premature.
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Difterent Businesses

Before deciding on a planting system or shortlisting varieties, clarify which
product you intend to produce. Oil olives, table olives, and dual-purpose varieties
are not interchangeable, and neither are the businesses built around them.

0il olive production targets the highest possible oil content per kilogram of
fruit. Most oil varieties are smaller-fruited, with flesh-to-pit ratios and oil
percentages that make them unsuitable for table use. The fruit is machine
harvested at scale in modern systems, processed quickly at a mill, and sold as bulk
oil, bottled o0il, or a combination. The buyers are consumers, retailers,
restaurants, and food manufacturers. Quality — particularly extra virgin grade
— depends on the entire chain from growing conditions through to bottling,
but the product is shelf-stable, storable, and does not require cold-chain logistics.

Table olive production is a completely different operation. Here, frui
appearance, skin integrity, flesh texture, and freedom from bryj

commercial requirements. Table olive varieties are typica ru®ed, lower
in oil, and harvested at specific maturity stages — sorgetife S sometimes
turning colour, sometimes fully ripe — dependi yl¢ being produced.

redood-safe facilities, and
ards for pH, salt content,
elf life on fresh-pack products
add logistical complexity tha odu¥gion does not have. Table olive growers
need access to a processi they must invest in one. They also compete
with established la ucers from Greece, Spain, Morocco, Turkey,
and California a ric€ point except artisanal, certified, or locally
differentiate

Debittering and curing take weeks to mon;
the finished product must meet local f;

varieties — Mission, Picholine, and Manzanillo are common
e non-European markets — can be harvested earlier for table use or
left er for oil. The flexibility is useful, but it is limited. A block still needs a
planned destination for the crop each season, because table fruit and oil fruit are
harvested, handled, graded, and sold differently. Make that decision from buyer
access, price, and processing capacity, not from panic at harvest.

If you are not certain which product you are targeting, you are not ready to
plant.

The Three Grove Models: Lifestyle, Commercial, and
Brand/Agritourism

These three models are not a continuum. They are genuinely different
businesses with different capital requirements, different skill sets, different
markets, and different definitions of success.
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productive property, producing some oil for personal use or local sale, and
maintaining the property aesthetically and ecologically. Financial returns are
secondary. Many lifestyle groves do not cover their annual costs in cash terms.
That is acceptable if the owner understands it from the start. It becomes a
problem when the grove was planted under the assumption that it would
generate meaningful income and it does not.

The commercial grove is explicitly a production business. The grower needs
the grove to generate positive returns on capital, typically within a planning
horizon of eight to fifteen years. Commercial viability depends on system
efficiency, yield reliability, competitive processing costs, and access to buyers who
will purchase at a price that covers costs and provides a margin. Commercial
groves in low-cost regions with high-density plantings and mechanical harvest
generally need five or more producing hectares to justify the overh f their
own equipment. Smaller commercial operations typically rely racted
services for harvest and milling.

¢t consumer

and tours, oil is
— its people, its
higher price point than

The brand or agritourism model combines producti
engagement. The grove is the story. Visitors co
sold directly at premium prices, and the
landscape, its specific variety or region
commodity oil can achieve. This m very well for small producers
who are genuinely invested in gospitqfity, marketing, and storytelling. It does
not work automatically sim auseyou have a grove and a nice label. The

hospitality, complian, affi d marketing demands of an agritourism
operation are substéa arate from the farming demands of running the

grove.
The mmarises the differences.
T.

Olive Farming Models Compared

: Lifestyle grove
Typical Scalcit:yo .55?;13.
Main Product: Personal use /local sale

ital Need: Low to moderate

La Need: Part-time, seasonal
Time to Income: 4-8 years
Main Risk: No financial return; high satisfaction if expectations set correctly
Best Fit: Property owners with primary income elsewhere

10
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Typical Scale: 2—-20 ha
Main Product: Bulk oil or bottled oil
ital Need: Moderate to high
La Need: Part-time to full-time seasonal
Time to Income: 6-10 years to positive cashflow
Main Risk: Mill access, market access, yield shortfall
Best Fit: Smallholders with business discipline and market research

Model: commercial
Typical Scale: 20-200+ ha
Main Product: Bulk oil, contracted supply
ital Need: High
Labour Need: Full-time plus harvest contractors
Time to Income: s-8 years if SHD system

Main Risk: Capital exposure, yield volatility, oil price fluctuation
Best Fit: Investors and farming businesses with cashflow reserves
Model: Brand /agritourism

Typical Scale: 1-20 ha

Main Product: Bottled oil, direct sales, tourism Q
Capital Need: Moderate to high

Labour Need: Year-round, including hospitali
Time to Income: 3-6 years if brand estabyg
: %

Main Risk: Marketing demands, hogpita ance, inconsistent tourism
Best Fit: Growers with direct- ting sifllls and public-facing personality
Model: Table olive

red table olives

ocessing)

h, year-round

oIme: §-10 years

: Food safety, processing costs, competitive imports

Best Fit: Growers near urban markets with processing facility access

Years Before Income: What to Expect by System

The timeline from planting to meaningful income is one of the most
consistently misunderstood aspects of olive farming. The figures below are typical
— individual groves vary significantly based on climate, irrigation, rootstock,
tree size at planting, and management quality.

Traditional systems (100-280 trees per hectare): Trees typically begin bearing
lightly in years 3 to 4. A commercially meaningful first harvest rarely occurs
before year s to 7. Full bearing — the point at which the grove produces
consistently at or near its system potential — is reached around year 10 to 15. For

II
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Month (Southern Hemisphere): December-tebruary
Monitoring Task: Peak fruit fly risk period; weekly trap monitoring; scale inspection;
Verticillium watch on wilting trees

Month (Northern Hemisphere): August-October

Month (Southern Hemisphere): February-April

Monitoring Task: Continue fruit fly monitoring; harvest planning and timing; post-
harvest copper if peacock spot high

Month (Northern Hemisphere): October—November

Month (Southern Hemisphere): April-May

Monitoring Task: Post-harvest pruning; remove diseased and knot-affected wood; tool
sterilisation routine

Month (Northern Hemisphere): November-December
Month (Southern Hemisphere): May-June

Monitoring Task: Pre-winter copper application; assess grov
drainage check after first rains

& e dormancy;

Pest Monitoring in Practice: Bug

The difference between g#ffectiveqgpest monitoring and nominal pest
monitoring is whether ygu a@!?&spond to what you find. Many growers set
olive fly traps at the th on and check them infrequently, responding
only when obvi e is visible. By the time fruit damage is visible, the

population ilding for several generations and is much more difficult
to suppr uld have been if the monitoring had triggered a bait spray
appie o six weeks earlier.

an effective monitoring routine requires the monitoring task to be
tly scheduled, not assumed to happen when convenient. A monitoring
visit that is not on a calendar does not happen reliably during busy periods —
and the periods of highest pest pressure in olive orchards (late summer, pre-
harvest) are also the periods when other management tasks compete for the
grower's time.

The recommendation: set a recurring weekly alert for olive fly trap inspection
from the moment traps are deployed in spring until harvest. Sixty seconds per
trap per week, recorded in the pest monitoring log (Appendix G). The
accumulated trap data over a season provides the single most useful pest
management tool available to the grower — a documented population curve
that shows when populations peak, when they declined, and whether any
management actions were correlated with population reductions. After three
seasons of consistent dara, the grower has a site-specific picture of olive fly
pressure that no published economic threshold can provide.

16
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ventilation holes — fruit more than 20 to 25 cm deep generates enough
compressive weight to bruise bottom layers. Do not leave filled crates in direct
sun — temperatures inside a sun-exposed crate can exceed 40°C within an hour
on a warm harvest day, dramartically accelerating fermentation. Move filled
crates into shade or a cool shed immediately. Keep dogs, livestock, and
machinery out of the harvest fruit — contamination from soil, faeces, or
mechanical damage after harvest cannot be reversed.

Harvest-to-Mill Timing

For premium extra virgin oil, the target is milling within 24 hours of harvest.
This is not always achievable for small growers dependent on commercial mills
with limited booking windows. At 48 hours post-harvest, oil quality
declined, though extra virgin grade may still be possible if fruit
correctly. At 72 hours in cool conditions, oil may still be a
increases from fruit at the bottom of crates that has begu
72 hours, or in any conditions where crates were war
extra virgin grade should not be assumed without

d'®ensory evaluation.

The practical result: book your mill a
after. Discuss your expected harvest dat two to four weeks ahead. If
you are using a commercial toll rm the minimum lot size, the
booking system, the expecte ing\§me from delivery, and whether storage
between delivery and milling ded in the fee.

efore harvest begins, not

Table 15.2 — Harve i ecklist

Task: Book
When: 3
C

re harvest
nimum lot, booking window, milling fee

Task: Confirm crate inventory
When: 2 weeks before
Notes: Calculate crates needed: total tonnes + 20 kg per crate = minimum number

Task: Arrange harvest labour or contractor
When: 3- 4 weeks before

Notes: Trunk shaker contractors book out in busy regions

Task: Prepare harvest nets or catch frames
When: 1 week before
Notes: Check for damage and repair

129
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When: 2-3 weeks betore
Notes: Begin sampling weekly from the expected harvest window

Task: Confirm transport to mill
When: Week of harvest
Notes: Vehicle capacity, route, travel time

Task: Prepare cool shade area for filled crates
When: Harvest day
Notes: Cover with shade cloth if no shed available

Task: Schedule first harvest pass
When: When MI target reached
Notes: Do not delay beyond target; check forecast for rain or extreme heat

When: Harvest day
Notes: Required for certification, traceabiliry, and yi

Task: Record: date, variety, kg harvested, destination
s{ l

Task: Mill inspection
When: At delivery
Notes: Confirm receipt weight;

130
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occurred. Where inert gas is not available, keeping tanks as full as possible
(minimum headspace) reduces oxidation. Fiberglass tanks are acceptable if they
are food-grade and not cracked. Do not store in open containers, wooden
barrels, iron drums, or containers that have held other products.

Temperature: A common storage target is 14°C to 18°C. Above about 20°C,
oxidation risk increases; sustained warm storage shortens shelf life. Below about
10°C, olive oil may begin to cloud or partially solidify. This is not usually
harmful to the oil, and it reliqueﬁes at room temperature, but cold-clouded oil
can worry retail customers if they do not understand the cause. Avoid freezing
stored oil and avoid repeated hot-cold cycling.

Light: Keep tanks in a dark environment. UV exposure promotes photo-
oxidation. Opaque tanks or a dark storage room provides adequate prgtection.
Bottled oil for retail should use dark glass or opaque containers.

Timing: Olive oil is not wine. It does not improve with a
that give premium EVOO its bitterness, pungency, and
decline after milling. The rate of decline depends
filtration, oxygen exposure, storage temperatu
retail rule, plan inventory so bottled oil is

within 12 to 18 months of harvest
labelling honestly and keep back-up

Bottling, Labcllini, %@Codcs

v est maturity,

ging. As a practical

is still fresh, commonly

is good. Use harvest-date
every batch.

Container si 1, and 750 ml glass bottles are the most common
retail forma urant or commercial accounts, 2 to s litre tins are used.
Bulk oil jgsol -grade containers or tanker delivery.

cl @ WR equirements differ significantly by country and export market.

elements include product name, net volume, country or region of
oright; producer or packer details, best-before or harvest date, and lot code, but
the exact wording and mandatory information vary. Claims such as cold
extraction, single variety, estate-grown, first press, organic, health-related
statements, and award claims may be regulated. If oil is sold across state,
provincial, or national borders, check the labelling laws for each destination
market. Incorrect labels can lead to relabelling costs, product seizure, penalties,
retailer delisting, or loss of consumer trust.

Keep a label file for every product: final artwork, batch code format, harvest
date formar, laboratory results if used for claims, certification proof, and the rule
or adviser note relied on for each regulated claim. This turns labelling from
guesswork into a record-based process.

Batch codes are not bureaucratic overhead — they are how you manage a
recall if you ever need to. A batch code links a specific bottling run to a specific
oil lot, which traces back to a specific milling date, which traces back to a specific

136
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