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Creating a little paradise near Numeralla
Most people only dream of living and
working in their own little piece of paradise.
For George Aoun, though, the dream is a
reality and it is growing.
Twenty years ago, George bought 100
acres of land alongside the Numeralla River
– he hoped this would allow him to fulfill a
childhood dream – that of growing olives.
Fourteen
years
later and his olive
oil, marketed under
Snowy
Mountain
Produce
Ultra
Premium
Extra
Virgin Olive Oil, has
again won second
place in the Sydney
Royal Fine Foods
competition.
Next
year,
George says, he
will win.
A
Sydney
businessman,
George and family
have been visiting
the region for 46
years.
Now, he lives at
Numeralla to run
the farm and is
joined by his family
when they are able
to get away from
Sydney.
The land George
bought was treed
and scrubby – good enough probably to run
a sheep to the acre, but not much more.
But George wasn’t interested in running
livestock and was certain the land could be
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used for other purposes – like horticulture.
Testing the soil and correcting it for
olive production has resulted in a highly
productive 100acres which now carries
4000 olive trees, about 80 cherry trees and
an amazing assortment of other produce,
such as fig, limes, lemons, apricots,
walnuts, chestnuts, almonds, grapes
and,
this
year,
pomegranates.
There is also a
very
productive
vegetable
garden
with pumpkins, okra,
tomatoes,
garlic,
herbs, lettuce, etc.
George’s
secret
to such productivity
is, he says, love and
care of the plants.
“You can’t just
plant
them
and
hope for the best,
you have to care for
them,” he said.
Another plus is
growing trees in a
cold climate.
“Anything grown
in a cold climate
is better – it takes
longer
to
grow
and that allows the
flavours more time
to mature.
“In a hot climate,
everything
is
produced quickly and the flavours don’t get
a real chance to develop”.
Continued on page 5...

Pictured on this page: inside the on-site nursery; the view across the olives
and the olives covered in snow.
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Continued from page 4...
George is hoping others take note
of what he has achieved in what was
pretty poor country.
“I hope the Monaro has changed –
I hope people can make better use of
the land that is too poor for livestock.”
Harvest on his 400 trees will begin
in a few weeks – it is a little earlier this
year because of the warmer weather.
He expects to harvest 30 tonne this
season, 20 percent of which will be
turned into oil.
He is hopeful that within a couple of
years he will also be able to offer table
olives as well.
The olives, an Italian, Frantoio
variety, are picked by hand and cold
pressed on the farm – George has just
built a new shed to house the press to
ensure even better quality this year.
Harvest time means a gathering
of friends and family and a lot of
laughing.
Once bottled, the oil is stored in
a cool dark place until it is sold and
shipped out.
The olives are watered via rainfall
and bore water – although George has

water rights to the Numeralla River, he
does not irrigate his trees.
The cherry harvest takes place in
December and is a bit more labour
intensive, but worth the effort.
George is in the process of
developing a cold climate nursery,
using the cuttings and plantings he
uses in his own production.
This method ensures a better
success rate for his plantation
because
the
young
stock
is
acclimatised before being planted out.
It will offer good strong stock to
others to try their hand at diverse
horticulture.
While he is celebrating the success
of his olives, for George the whole
prcess is important.
“Here, it’s like heaven – you do what
you enjoy”.
The proof of that, as they say, is in
the produce.

Pictured on tihs page: one olive
gives up its oil; the oil press; some
of the the produce; cherries are
available for Christmas; olives nearly
ready for harvest.
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