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2025 Damas Olive Harvest Report

Because of the relatively cool summer temperatures, we
were fooled into thinking that olive harvest might be
late this year (same mistake we made with the grape
harvest). But our olives zoomed from green to black
like a Joe Montana 49ers Hurry Up Offense.

We assembled a crackerjack crew and harvested our
fruit on Sunday, November 2, so we'd be ready to drive
it to the mill before the crack of dawn Monday morning.
As usual, we had a milling appointment at Il Fiorello in
Fairfield, and we like to be waiting there when they
open at 8 am. This picking schedule meant we had to
rent a box truck on November 1--no small feat, as the
first of the month happens to be the most popular
moving day among renters. Sigh.

See the fun photos from this year's harvest in this news-
letter. We picked a total of 2,216 lbs. of olives from our
one hundred trees and came home with 38.7 gallons of
oil, which is about average for us, since our yields have
varied from as low as 20 gallons to as much as
75gallons over the years. (The question of why yields
vary so much may have to be the subject of a future
newsletter ).

Are we proud of our estate grown Extra Virgin,
first cold pressed olive 0il? Hell yeah! Not only is
it liquid ambrosia, food fit for goddesses. It is
grown using
organic methods,
hand picked,
delivered with
care, and pro-
cessed in a state-
of-the-art Pieralisi
mill. It has won
blue ribbons in
county fairs. Some
local chefs will
use only DAMAS
olive oil in their
pesto with home-
grown herbs. And

‘ . : ® some of our best
foodie customers clamor for it by the gallon. Even though our oil represents a
negligible sliver of worldwide or even US production, it occupies a special
place in many hearts, and we believe it is good for those hearts.




So, What's the Big Deal About Olives?

Fossil evidence of olive trees date as far back as the 12th millennium
B.C. in the Mediterranean region, although some scientists believe
they may have originated in Asia Minor. Olive trees are revered in
ancient myths and referenced in multiple ancient religious texts,
including both the Bible and the Quran. Olive wreaths have been used
to crown goddesses and victors of hard-fought
battles. The leaves came to symbolize
wisdom, strength, peace, and prosperity.
Think of the dove carrying an olive branch as
a peace offering. Today, the United Nations
flag displays two olive branches embracing
the globe, a sign of hope for peace among
nations.

OK, the trees are pretty. But, if you've ever tried to eat the fruit of the
olive straight from the tree, you'll never make that mistake again.
They are horribly bitter. Humans are persistent, though. Olive trees
grow so well and live so long, they thought there must be some reason the gods gifted them to mankind. Around
: w2500 BC, they discovered that pressing olives produced an oil that had
many useful applications. It had medicinal properties to relieve joint

- inflammation, heal wounds, and cure headaches. It had cosmetic
properties to moisturize and soften skin and make it glow. It was an
excellent fuel to keep lamps burning (and I'm sure it burned a lot cleaner
'~ than the smoking seal oil the Inuit were burning in their soapstone lamps
. on the other side of the planet to warm their igloos).

According to the Olive Oil Council, production of olive oil began

— around 2500 BC, but it was not used for culinary purposes until about
~~ % 2,000 years later, when Greeks and Romans began cooking with it.

- Subsequently (after much experimentation, I suspect), humans

- discovered that the horrid fruit from those pretty trees could actually be
converted into something tasty--the table olive. It turns out the nasty

’

taste i presence of a compound called oleuropein. Only after olives are stripped of
their oleuropein (through brining, pickling or fermenting) are they tamed and yummy.

I have always been puzzled as to why it takes considerable effort
to turn an olive plucked from the tree into something delicious,
when simply milling olives immediately produces an edible oil
that is glorious. Where did that oleuropein go? It turns out that
crushing olives breaks their cells open, causing the oleuropein to
mix with water and naturally-occurring enzymes that break down
the oleuropeins. Malaxation, or mixing the resulting paste,
furthers this process. Once the oil is filtered, most of the nasty bits
are left behind in the waste products. Voila!

If you are a real science geek, you can learn more about this
phenomenon in recently published research findings here:
https://www.sciencedirect.com/science/article/pii/S0308814625011355

Fun Facts
- Olive oil is considered by some to be a fruit juice, the liquid squeezed from the olive, which is a drupe.
- Olive trees can live for a long time, sometimes over 2000 years.



- Every olive starts out green, then turns purple or black through
the ripening process.

- It takes around 11 pounds of olives to produce a single quart
of olive oil.

- Olive oil is 100% fat, but contains mostly monounsaturated
fatty acids which are linked to health benefits including
lowering bad (LDL) cholesterol while raising good (HDL)
cholesterol. It also contains antioxidants like polyphenols and
has no cholesterol, sodium, or carbs.

- Diets rich in olive oil are linked to a lower risk of heart
disease, stroke, and type 2 diabetes; and the compound oleo
canthal in extra virgin olive oil has effects similar to those in the
pain reliever, ibuprofen.

Who Are the World's Biggest Producers and Consumers of Olive Qil?

g A ccording to the North American Olive Oil Association, most of the
world's olive oil production is still centered around the
Mediterranean, although increasing demand has encouraged growers
in many other parts of the world to plant olive orchards. Spain alone
can produce 30-50 percent of the world supply of olive oil in any
. given year. Italy is usually the second biggest producer, followed by
- Greece, Tunisia and Turkey. In 2023, the United States produced
| only about 15,000 tons of olive oil--about the same amount as Libya
and Saudi Arabia and less than two-tenths of one percent of the total
global supply.

No wonder we import so much of the olive oil consumed in the US.
We produce only a tiny fraction of the world's annual supply but
consume about nine percent of it. US per capita consumption of
olive oil has steadily \ ] > 7. /
increased, but we are far from winning that race. Greeks consume € @¥11VAL0 [ 0[10 nuovo.
approximately 5.3 gallons of olive oil per capita annually, Spaniards
3.4 gallons, and Italians 2.9 gallons. In contrast, Americans
consume only about one quart of olive oil per person annually. Even
Canadians have us beat, consuming about 50 percent more than
Americans annually. We certainly hold up our end of household and
personal olive oil consumption statistics!

Our exciting, newly harvested oil (O/io Nuovo) has arrived, just in
time for holiday giving. Freshly-milled olive oil is a bit cloudy, but
it will clarify and settle down with time. Right now it is quite spicy and frisky, like an mighty goddess. As chef
Mario Batali says, if an olive oil doesn't give you an urge to cough, it's not worth anything!

We'll be in San Francisco around December 8-10 for Bay Area pickups and deliveries. Pickups and deliveries in
Amador County are easy anytime. We can ship olive oil anywhere in the US (some states have become more
fussy about direct-to-consumer wine shipments but most are OK with it).

Enjoy the Holiday Season, Everyone! Here's to a happier New Year ahead.

viu

Mara and Deborah



DAMAS VINEYARDS November 2025 PRICE LIST & ORDER FORM

NOTE: We now accept payments via Zelle, Venmo, PayPal or check. If you'd like to make
a purchase, please email damasvineyards@gmail.com to let us know what you want. Thanks!

Here are our current options for estate-grown, Extra Virgin Olive Oil:

250 ml dark olive oil bottle - $15 1-liter plastic bottle - $40
500 ml dark olive oil bottle - $22 1/2 gallon glass jar - $60
1-gallon plastic jug - $120
Plastic bottles are light and great for transportation and shipping, but the oil should be trans-
ferred to dark glass or stainless steel and kept in a cool, dark place for longer-term storage.

Name: Email or phone:
1'd like to order the following: 750 ml bottles Cost
2018 DAMAS Zinfandel bottles
(Fiddletown AVA) @3816.00 each
2020 DAMAS Zinfandel bottles
(Fiddletown AVA) @3821.00 each
2021 DAMAS Zinfandel bottles
(Fiddletown AVA) @3820.00 each
2020 Shenandoah Blanc bottles
(Fairplay AVA) @3820.00 each
2021 Rosé of Barbera bottles
(Shenandoah Valley AVA) | @$15.00 each
2022 Viognier bottles
(Petaluma Gap AVA) @$20.00 each
2023 Roussanne bottles
(Mokelumne River AVA) @3820.00 each

Sub-total

Less 10% discount for 12 or more bottles

Revised sub-total

Amador County Sales Tax (7.75%)

SB 1013 CRV (@10 cents/bottle)
Wine Total

Estate Extra Virgin Olive Oil (see options above)'
Our Slow-brined Kalamatas ($10/12 oz jar)
Shipping (if any)

GRAND TOTAL

'There is no tax on olive oil as it is considered a food, which seems apt for our chewy, delicious EVOO.
Copies of Mara's memoir Estate Grown: Planting Roots in Fiddletown are available also for $20 each
(tax included). It has100% 5-star reviews on Amazon! Add $5 for postage if shipping out of the area, as in
sending a unique gift to the avid readers on your list. Just add to the bottom of your order. If you have any
trouble with the form, just email your order to info@damasvineyards.com and we'll take care of it.



