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With exciting times ahead for the olive 

oil industry, both in the local and export 

markets, Olea Australis welcomes 

recently appointed Managing Director, 

Tony Sparks. 

Mr Sparks moved into the role in 

November 2005 after more than four 

years as Company Secretary and Chief 

Financial Offi cer of Olea Australis. 

Mr Sparks has a Bachelor of Business 

and a Post Graduate Diploma of 

Business from Curtin University and, 

over 19 years, has held the position of 

Company Secretary and Chief Financial 

Offi cer for several companies listed 

on the Australian and New Zealand 

Stock Exchange. 

Throughout his time with Olea Australis 

Mr Sparks has become well acquainted 

with all facets of the business, from the 

plantation activity to export operations.

Mr Sparks has gained invaluable 

experience in seeing the business 

through challenging and restructuring 

times and is looking forward to the 

exciting years ahead as the plantation 

moves towards producing its second 

signifi cant harvest.

Mr Sparks aims to make Olea Australis 

a sustainable business, well positioned 

to take advantage of the world demand 

for good quality, 100 per cent natural, 

Extra Virgin Olive Oil (EVOO). 

Following the restructure of the 

organisation over the past 12 months, 

and enhancing the irrigation system 

across the plantation, the quality of the 

Olea Australis operation is now second 

to none and the organisation is currently 

exploring avenues to make it a major 

operator in the international market. 

The demand for good quality EVOO 

around the world is rapidly increasing.

This, coupled with adverse weather 

conditions threatening to seriously 

damage olive oil production in Spain 

and Italy over the coming two years, 

will see demand for Australian EVOO 

rise and exciting opportunities present 

themselves for Olea Australis. 

WELCOME 
TO OUR NEW

   CEO.

New Olea Australis CEO, Tony Sparks (right) 
at Dandaragan Estate with Plantation 
Manager, Jim Hollingworth.
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Since 2002, Olea Australis’ oils 
have been winning awards in 
some of the most prestigious 
olive oil competitions held around 
the world.

The past 12 months have 
certainly been no exception. 

For the third consecutive year, 
Olea Australis is pleased to 
announce that its Dandaragan 
Estate Ultra Premium Extra Virgin 
Olive Oil has received a 
Diploma of Grand Mention at the 
Leone d Oro dei Mastri Oleari 
(Mastri Oleari Golden 
Lion Awards), during the CIBUS 
International Food exhibition 

held in Bari, Italy in May 2005. 

Throughout the competition, 
widely regarded as the pinnacle of 
world olive oil awards, entrants are 
judged over three styles and those 
who achieve an elevated score 
index are awarded a Diploma of 
Grand Mention. 

From a fi eld of over 300 olive 
oils from around the world, judged 
by some of the most qualifi ed 
international judges, Dandaragan 
Estate was also awarded a ‘Special 
Mention Diploma’ at the prestigious 
International Olive Oil Competition 
SOL D’ORO in Verona, Italy in 
April 2005. 

Olea Australis has also received 
awards for several of its oils at the 
2005 LA Country Fair (USA), 
in addition to recognition by 
Der Feinschecker, a leading 
German gourmet food journal, 
of Dandaragan Estate Fruity Olive 
Oil, as ‘one of the world’s best 
olive oils’. 

Olea Australis takes great pride 
in the commitment to producing 
ultra premium quality oils and 
the recognition awarded through 
these events provides signifi cant 
confi rmation of the growing 
acceptance of the range as one 
of the fi nest on earth. 

Olea Australis Group recently became the 
fi rst olive oil producer in Australia to achieve 
certifi cation under the international HACCP 
(Hazard Analysis Critical Control Point) food 
safety standard, SQF2000. 

The standard defi nes the management 
practices and controls which must be in place 
to assure food safety and compliance to 
customer specifi cations. 

For Olea Australis, the certifi cation covers 
all processes associated with plantation 
management and production, including 
irrigation/fertigation, pest control, harvest, 
oil extraction and storage. 

Warren Morris, Production, Operations and 
Logistics Manager at Olea Australis, believes 
the SQF2000 certifi cation provides assurance 
to stakeholders that effective systems and 
controls for food safety and quality have been 
implemented across the board.

“Olea Australis has always prided itself on 
producing world-class extra virgin olive oils,” 
Mr Morris said. 

“The achievement of the SQF2000 
certifi cation guarantees to both existing 
and potential customers, domestically and 
internationally, that our procedures and 
processes are using world’s best practices 
to achieve this”, he added. 

In Australia, major retail chains such as 
Woolworths, Coles and Metcash all require 
food suppliers to implement a third party 
audited food safety standard such as 
SQF2000.

What’s more, most (if not all) European 
supermarket chains have similar requirements, 
making it vital that Olea Australis maintains a 
certifi ed food safety standard. 

Certifi cation of Olea Australis processes and 
products was carried out by an independent 
third party licensed by the SQF Institute to 
audit and certify food businesses.

Extensive processes were undertaken by the 
assessors to determine the potential hazards 
to food safety and ongoing demonstration 
of compliance to the HAACP guidelines is 
required to maintain the status. 

The International winning streak continues.

We’re 
meeting the 
highest 
food safety 
requirements 
on earth.



TThe International winning streak continues.

From the                         
    Grove.

The Olea Australis plantation is 
looking healthy and the trees are 
growing vigorously and enjoying the 
warm summer climate. 

The irrigation is fully operational with 
the completion of the second lateral 
for irrigation in Stage II late last year 
and the repairs to Bore 6. The entire 
plantation is now benefi ting from 
increased irrigation.

This is particularly important as 
the trees continue to mature. The 
installation of the second laterals has 
seen a marked increase in the growth 
of the trees and it is anticipated that 
this will improve fruit yield in the future. 

Harvesting and processing is on 
schedule to start in mid to late April 
and two Colossus Harvesters will be 
utilised this season.  

While, anecdotally, the Colossus 
harvester was the best performing 
over-the-row harvester during the 
2005 harvest in Australia, it did not 
perform to its optimum capacity. 

 A portion of olive fruit was left on 
the trees, which inhibited the fl ower 
differentiation for the 2006 harvest. 

Moreover, the harvester did 
not capture all the olive fruit that 
was removed and some additional 
collection losses resulted.  

The growth will improveFruit  
       yield in the future. 

Dandaragan Estate
Plantation Manager, Jim Hollingworth



Over the past months the international 
market has experienced higher bulk oil 
prices and the general view in the northern 
hemisphere is that these elevated prices 
should remain during the next few months. 

The reference price for extra virgin olive oil in 
Spain at the moment is above €$4 per kilogram 
of extra virgin olive oil.  Based on current 
expectations this would equate to an 
olive fruit price of approximately 
A$0.90 per kilogram which would be an increase 
of 80% on the fruit price obtained in 2005.

Currently, market prices are being driven 
predominantly by the very low crop produced 

in Spain in the 2005/2006 season and 
uncertainty over the production in 2006/2007.

With the Spanish fl owering coming 
up in May, many olive oil companies the world 
over will wait until this time to obtain a more 
accurate prediction of what will occur in the 
coming season.

In the event of normal fl owering, it is 
likely that prices may fall. However, if conditions 
in Spain are not favourable, prices may remain 
at the current levels or may even rise further.

Olea Australis will keep a close watch on 
market prices in the coming months.  

International price 
update.  

A number of modifi cations have been 
made to the Colossus harvesters, as well 
as to the tree structure which is expected 
to improve this situation. The height to 
the fi rst branches is being raised as is the 
skir t height par ticularly in those trees 
that are quite dense. These changes have 
resulted in some of the older branches 
being removed which has a short term 
impact on the fruit yields, but is expected 
to improve the olive fruit yield and fruit 
recovery in future harvests.    

By comparison with last year, it is 
expected the Frantoio and Correggiolo 
varieties will yield a higher crop in the 
2006 harvest.

By contrast, the Piqual and Nevadillo 
Blanco varieties yielded very well in 2005, 
but due to a number of factors, including 
varietal and climatic issues, they are 
expected to produce less olive fruit 
this harvest.

Plantation Manager, Jim Hollingworth 
and his team are consistently working on 
the evolution of Plantation Management 
Strategies to suit seasonal changes and 
other variables.

Jim, who has been at the Dandaragan 
Estate Plantation since its inception, 
together with Plantation Supervisor 
Roger Williams and Plantation Assistant 
Andrew Porter, have extensive 
knowledge of the plantation and 
have signifi cantly contributed to the 
development of the trees.

From the                             GROVE CONTINUED.

Increased irrigation will result in 
improved yields in future.
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