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VISIT US IN BOOTH 409 AT THE WILLAMETTE VALLEY AG EXPO

Visit Peterson for a FREE Inspectmnﬁ“ﬁour
Ag Equipment and 10% OFF Parts and Service!

Bring your tractors, combines, swathers, balers,
and/or sprayers to Peterson fora full inspection,
and take 10% off any parts and Service we
recommend for your machine!

2017/18 INSPECTION PROGRAM:

$350 walkaround inspection includes:
o \\/ritten report detailing our inspection findings
e Formal quote to repair all needed repairs

e |nspection fee is waived upon completion of all
recommended repairs

$475 full inspection includes:
e All items in the walkaround inspection ($350)
» 0il samples from each component, up to 8 samples ($125)

e |nspection fee is waived upon completion of all
recommended repairs

In order to qualify for discounts and waived inspection fee, the repairs must be scheduled and all recommended (quoted) repairs
completed by 3/31/18 to receive the 10% discount on parts and labor.

Peterson is your source for Fendt, Hesston, Challenger,
Massey Ferguson, & AGCO Parts!

A 3%

AGCO

PARTS

CENDT ilinsor

See our full used inventory online at petersonag.com

by MASSEY FERGUSON SRV AL 0) WER

MASSEY FERGUSON

YOUR AUTHORIZED DEALER IN NOTHERN CALIFORNIA, OREGON & SW WASHINGTON

Need a machine? Call Justin Stockton at
541-953-6619 or email leads@petersoncat.com

PETERSON c A‘l’

WVAe17-1/103

Courtesy of Lynn Ketchum
Gov. Kate Brown tastes olive oil made from Oregon-grown olives at
the 2017 North Willamette Research and Extension Center Harvest
Dinner. Olive Growers of Oregon executive director Bogdan Ca-
ceu, right, explains the nuances of the oils.

Olives catch on as
nhew Oregon crop

By GEOFF PARKS
For the Capital Press

Bogdan Caceu of the Olive
Growers of Oregon will pro-
vide a five-flight, free tasting
of olive oil made from local-
ly grown fruit during Dine
Around Oregon. The tasting
will follow his informational
presentation on growing olives
in Oregon.

The informational ses-
sion will be from 3 to 5 p.m.
Wednesday. The tasting of ol-
ive oil will be from 5:30 to 8
p.m.

His presentation, “Growing
Olives and Producing Extra
Virgin Olive Oil in Oregon: A
New Specialty Crop and Val-
ue-Added Product for Oregon
Ag,” will explain all aspects of
growing olives and producing
premium olive oil in Oregon.

Caceu, executive director
of OGO, counters claims that
good-quality extra-virgin ol-
ive oil cannot be created from
fruit grown at Oregon’s cool-
er climate. Olives are thought
by most to be a warm-climate
crop, and an abundance of ol-
ive oil comes from fruit grown
in a Mediterranean-type of cli-
mate.

Olives aren’t just grown in
hot climates at sea level but

also at altitude, Caceu said,
such as north of the Mediter-
ranean in Italy’s Lake Region
and, for example, the higher
altitudes of Lebanon and Mo-
rocco.

“Olives have been grown
on a 5-3/4-acre orchard in
Keizer since 2001,” he said,
adding that small orchards
dominate the current Oregon
plantings. “Some orchards in
this valley are as small as 2
acres. It’s a crop that can work
well for small farms, because a
large acreage is just not need-
ed.”

He said after a year-and-a-
half of effort on the part of the
OGO, Oregon State University
started an olive research proj-
ect with test plots planted at
the North Willamette Research
and Extension Center in Auro-
ra.

“Over the next three, four
or five years (OSU) will put in
and look at the cold hardiness
of several varieties of olives,”
Caceu said. “There should be
about 100 varieties to study on
1 acre of land at the center.”

The OGO is still a small or-
ganization, he said, with about
17 members. The goal of the
group and its appearance at the
Expo is to “introduce olives to
a larger audience in Oregon.”



