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WHAT'S IT WORTH?
See what houses [n your
neighborhood have sold for recently
at www.sacbee com/homesales
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varieties of olive oll made from the unlversity’s abundant olive

UCD celebrates
E another year of
—| | turning its olive mess

2| into a moneymaker

In a moment of frustration four years ago,
UC Davis grounds chief Sal Genito hit on the
ldea of nxmlngalandsmplng problem into a
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The project produces a profit and helps remove a hazard to bicydists.
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been cussing all these years are
good use,” said Dave Emery, a U
Californifa, Davis, student health center emn-
ployee standing in line to purchase some of

the 12,000 golden-hued bottles.
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Genito, who  Himself as “100 per-
cent lmian" and a, olive oil lover, did
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Sal Genito, the UC Davis head of building and

grounds, greets visitors Wednesday
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Olive: $80,000 profit seen
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a little research. He found that harvesting the
olives and pressing them into a high-end oil
would more than pay for itself and keep the path-
ways clean in the bargain.

Some of UCD's olives are removed from trees
with a mechanical harvester, which grabs a limb
and shakes it. Others get whacked from the
branches with lu%akm. Tarps spread an the
ground collect the

Genito’s first harvest, in the fall of 2004, yielded
about 80 gallons. The 2007 vintage unveiled
Wednesday is about 10 times that size. It comes in
three blends with distinctive tastes ~ from mild to
pungent — that reflect the variety of trees grown

o campus,
The campus is also marketing, for the first time,
aUC Davis wine vinegar made cabernet sau-

vignon grapes from Napa Valley.

At§1210 $15 [o::nﬁurm-l\lu bottle, the olive
oil aims for the premium market. Last year, the
6,500-battle vintage sold out In four months. This
year's oil is available at the UC Davis campus
bookstore and online at oliveoil ucdavis.edu.

The oil is expected to yield $80,000 in profit,
which will be used to suppart the new UC Davis
Olive Center, founded in January to foster re-
search on alives and olive pil,
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Call The Bee's Jim Downing, (916) 321-1065.




