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ON DISPLAY FOR INSPECTION
Sale bulls sired by - Tuwharetoa Regent D145, Rennylea Edmund E11, Matauri Reality 839, 
Matauri Outlier F031, Ythanbrae Henry Vlll U8, Sitz Upward 307R, Coonamble Elevator E11, 

Booroomooka Theo T030, BT Right Time 24J

BULL SALE
5th SEPTEMBER 2016

1:00PM

Enjoying the fruits of some hard labour...
Snowy Mountains Produce at 
Numeralla is looking at another 
successful tilt at the Sydney Royal 
Fine Foods competition in 2017, 
following the 2016 harvest of their 
Frantoio variety olives.

This year the Ultra Premium 
Extra Virgin Olive Oil placed 
second in the competition. Next 
year producer George Aoun, 
intends to win.

The indications are good.
This year’s harvest netted 1100 

litres of oil, despite nearly six tonne 
not being picked because it was 
impacted by frost.

The 2015 crop yielded 270 litres.
The tests George and his son 

Nick have carried out on the 
oil are more than encouraging 
– according to Nick, the 2016 
‘vintage’ is far superior to the 

2015 and even more likely to take 
out the top prize.

The flavour of the two vintages 
is certainly distinctively different 
and both have a definite ‘wow’ 
factor. 

The freshness and flavour of the 
oil has to be experienced to be 
properly appreciated.

Snowy Mountains Produce 
olives were picked during May, 

crushed, bottled and labelled 
onsite at Numeralla.

Nick is keen for the operation to 
remain ‘boutique’, which is easily 
manageable by the family without 
it growing too big and too busy.

With the olives sorted for this 
harvest, the family is now looking 
forward to the next busy time 
– when the cherries are due for 
harvest in a few month’s time.

Pictured with the good oil – 
Jonas, Alicia, Ruby and Phoenix.

The olives are picked both by 
hand and with a mechanical 

harvester.

The olives are crushed to extract 
the oil, which is then stored until 

bottling can be completed.


