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“We all help each other in the village,
which includes getting together for the olive
harvest,” says Conway, 72, who left London
nine years ago and also grows figs, pome-
granates, chestnuts, prickly pears, melons
and passion fruit. “We lay down the nets, beat
the trees, then combine the results to take
to the press.”

For olive aficionados, the choice of where to
buy a home may even be dictated by the taste
of the oil, whether it is the almondy manaki,

from Greece, which has the highest number -

of grove-owni ts; the peppery picual
from ggc&“« EamﬂmQ cailletier, from the
Alpes-Maritimes, France; northern Portugal’s
earthy arbequina variety; or any of Italy’s vast
range of artisan oils, from robust Ligurian
strains to delicate Sicilian flavours.

Yet the process can be tough, warns
Michael North, who runs the website
Oliveoilclubs.com and advises people who
have bought properties with olive groves
and want to know where to start. “It’s hard,
especially if you're learning the ropes in local
co-operatives,” he says. “Your oil is only as
good as another person’s worst olives.”

North insists that the quality of oil depends
more on how much love and care you putinto
it than on the region from which it comes.
And one tree will produce up to seven litres of
oil — more than the average person’s annual
consumption —so you don’t need a vast grove
to become an amateur oil baron,

Kirsty Robson, 39, and her husband,
Shaun, 40, from Stamford, Lincolnshire, have
just eight trees in the grounds of their home
in Afrata, western Crete, but harvest 350kg
of olives each year. The couple bought the

three-bedroom house, which was built by
Snobby Homes, for £215,000 three years ago,
and now live there permanently with their
children, Hannah, 15, and Saul, 7.

While their Greek neighbours use strim-
mers to flail their olive trees during the
harvest, the Robsons doggedly stick to the
traditional method. “We lay nets on the
ground, then use plastic tridents to beat the
living daylights out of the tree, bringing the
olives down in a hailstorm,” Kirsty says.
“Shaun does the top, I do the lower branches
and the kids sit on the ground, picking out
twigs and leaves before scooping up the olives
into a sack.

“Picking our olives is fun for the first hour.
Then the kids moan about being pelted by
a perpetual barrage of olives, backache sets
in and by the end of the day the whole family
is grumpy.”

They soon cheer up, though. The harvest is
taken to a press in nearby Kolimbari to make
about 50 litres of fresh, peppery extra-virgin
olive oil. The factory takes 10% of the yield or
Ppays £2.60 per litre.

“We are left with more than enough oil for
two years, until the next good harvest,” Kirsty
says. “It’s a wonderful experience, being com-
pletely accepted in this community. It brings
home the important things in life.”

<% Rachel Dobson's flat is available to let through
ourplaceinitaly.com. Knight Frank; 020 7361
5120, knightfrank.com. Algarve Property Group;
00351 289 792785, algarvepropertygroup.com,

~ Snobby Homes; snobbyhomes.co.uk
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