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The 2016 harvesT has now come 
To an end 
From all reports the harvest volume has increased on past years and the 
Manjimup Pemberton region has broken all previous production records! 
The really good news is that prices have remained firm and have not 
decreased. So well done to all. Let’s hope the 2017 harvest shows the 
same trends.

A lot has happened since the last edition of our newsletter published in 
April. Another Truffle Kerfuffle has come and gone. This year’s event, 
even with the threat of rain, was very well attended. The biggest ever. 
The attendees seem to really enjoy things and the exhibitors did a very 
good trade. It was a good celebration of the truffle. I think the 2017 event 
can get bigger again. The local truffle industry needs to get more 
involved to ensure this festival becomes renowned all over Australia and 
indeed the world.

Your committee has worked diligently over the last 4 months. We have 
done a lot of work on the government funded “Value Added R&D 
Project”. This has taken many hours of committee time to get the 
processes resolved and work out how all members could be involved in 
this project if they wanted. A condition of the government grant was that 
the industry had to commit funding. This has worked out at 
approximately $25,000 per year for 3 years. After much discussion and 
many meetings we have resolved a structure where those members who 
did contribute money, got a small benefit back for doing so. It was 
heartening that in the end 8 members committed to the project. This 
included 4 large producers. 

The committee has appointed a “project committee” to work on a daily 
basis with the main sub-contractor – The Fresh Produce Alliance (FPA). 
The FPA has invested a lot of money in setting up some of the most 
advanced equipment for processing fresh produce in Australia. We are all 
hoping that their research can find a way to use black truffle and extend 
the life of the product while maintaining the truffle flavours and aromas. 
It will be good for the entire industry if progress can be made on this 
front. 

September 9-11 sees the Australian Truffle Growers Association (ATGA) 
return to Manjimup for its annual conference. The conference has many 
meetings, presentations and discussions planned over the 3 days. I trust 
all TPWA members take the opportunity to attend and get involved in the 
meetings. Your TPWA committee will use the opportunity to meet with 
the ATGA committee to discuss current and future issues in our industry.

Lastly, your committee have set October 29th as the date of the AGM this 
year. I hope all members can come to this event. Details will be provided 
closer to that date. Your committee has worked well and I think we have 
made good progress on a number of fronts. There will be many 
challenges that the industry must grapple with and a quality and diligent 
committee is of great benefit to the industry. 

Wally Edwards 
Chairman TPWA

The TPwa commITTee
The TPWA Inc. committee would like advice its members of the 
resignation of Mark Horwood from the 2016 committee. 

Some members may not be aware that Mark has recently sold his Truffle 
property in Manjimup after making the decision to try to create a better 
life balance. Along with his Truffle property Mark has been juggling 
family commitments, business in Perth and philanthropic activities.  
Mark was one of a number of committed people who actively worked to 
establish TPWA Inc. and TPWA would like to thank him for his 
commitment and contribution. The Committee would like to extend to 
Mark and Amy the very best in their future activities.

The TPWA committee for 2016 consists of:

Chair:    Wally Edwards Oak Valley 
  wally@oakvalleytruffles.com.au 
  0411 457714

Vice Chair: Gavin Booth Australian Truffle Traders 
  gavin@australiantruffletraders.com 
  0407 730223

Treasurer:  John Crabtree Hazeloak Farm  
  john.crabtree@westnet.com.au 
  0408 952294

Secretary:  David Pottinger Tantemaggie 
  pottinger2@bigpond.com 
  9776 0229

Newsletter:  Sue Barnett: Hazeloak Farm  
  Ls.barnett@bigpond.com 
  0408 900890

Anne Mitchell:  Timeless Hill 
  annemitchell@timelesshill.com.au 
  0417 096833

TPWA is committed to represent growers and future growers of truffle in 
Western Australia. We would like encourage everyone who has an 
interest in the Truffle growing industry in Western Australia to become a 
member of TPWA to help build a valued representative body that has a 
strong voice, and is widely recognised in the Truffle Industry and within 
government and the community.

Contact Sue Barnett at Ls.barnett@bigpond.com or on 0408900890 
if you wish to become a member or would like more information 
about TPWA.

September 2016



TPwa Inc webPage
Our webpage is currently inactive and we are in the process of redesigning and refreshing our site. We will notify members as soon as it is active 
again. 

In the interim please take the time to forward the TPWA newsletter to anyone you feel may be interested in TPWA Inc. and Truffles or anyone you 
know who has tried to access the webpage but been unable to.

The committee apologises and hope to have the site working very shortly.

Pest and Diseases of  Truff les and 
their  Host Trees in Austral ia
This is a collaborative project undertaken in May 2015 between the 
Western Australian Agriculture Authority, Rural Industries Research and 
Development Corporation, Australian Truffle Growers Association and 
Truffle Producers Western Australia Inc. and will continue to run until 
January 2019.

49 (90%) Truffle Growers in Western Australia and 60 Truffle Growers in 
the Eastern States to date were interviewed for the Research Project. The 
Project team is endeavouring to encourage more growers in the Eastern 
States to agree to participate.

Orchard monitoring has been conducted in 7 orchards in Western 
Australia at a variety of locations using varying types of pest traps. This 
has included the inclusion in the traps of truffle slivers as bait. Details of 
the types of pests collected in traps are recorded, collated and catalogued. 
Truffles have also been collected to observe insect damage, noting the 
depth of the truffle and documenting pest damage.

Some growers in the Eastern States have offered to assist with orchard 
monitoring. Dr Ainsley Seago in NSW will assist with the monitoring of 
Eastern States orchards. 

Growers not involved in the intensive monitoring are encouraged to use 
the MyPestGuide Reporter / Truffle Survey phone app. A pictorial guide 
‘Pest and diseases of truffles and their host trees’ is also available on the 
DAFWA website to assist growers in the identification of pests and 
diseases. 

The second Australian Truffle Pest and Diseases e-newsletter will be 
available on the DAFWA website in the near future.

InITIaTIves
As part of TPWA’s role in representing Truffle Growers and continuing to improve and strengthen the Truffle Industry in Western Australia there are a 
number of initiatives that TPWA is involved with.

This research project is conducted by TPWA with assistance from Fresh 
Produce Alliance to investigate the development of value added truffle 
product, processing truffle for products, shelf stability of truffle product 
and market acceptance of truffle product.

It is funded through the Grower Groups Research and Development 
Grants Program which is part of the Agricultural Sciences Research and 
Development Fund supported by the Royalties for Regions program led 
by the Department of Agriculture and Food Western Australia. The 
project will run until 31 March 2019.

Research has begun in earnest at Fresh Produce Alliance and is being led 
by Debbie Xu the Project Manager, a dietitian and food technician. 
Testing of truffles and products has begun and a Sensory Panel has been 
selected.

An Aroma (Odour) workshop conducted by Gary Lee was held on 
Sunday 24 July 2016 for the Researchers and Sensory Panel members 
involved in the project. The committee felt that it would be an invaluable 
opportunity for all TPWA Inc. members and a number of members chose 
to attend. Gary presented a workshop that was informative and 
fascinating.

There are 220 Truffle volatiles. The main volatiles are ester, alcohols and 
aldehydes as well as dimethyl sulphide. 10 o’clock in the morning is the 
best time to sniff truffles, only 5–10 % of volatile molecules reach the 
olfactory cells, and to increase the intensity of the stimuli sniff with a 
closed mouth, and much more!

Gary also covered how to refresh the palate by having 30–60 second 
breaks to allow receptors to recharge, and sniffing/sipping water or eating 
a plain biscuit between samples to moisten nasal passages and flush 
aroma molecules out, or sniffing lemon in between samples.

Value–adding to Truff les in Western 
Austral ia

save The daTe 

TPWA Inc.  Annual  General  Meeting
It is rapidly heading to the end of 2016 and the time when TPWA Inc. conducts it’s AGM.

29th October 2016 @ 1.00 

Manjimup Town Hall

Keep a look out for the official notification of the Annual General Meeting setting aside the time to participate as a member of TPWA Inc.



A meeting was held at Fresh Produce Alliance on the 22 August 2016 by 
the TPWA committee members coordinating the project and DAFWA 
representative Mark Holland to review the project to date and confirm 
governance requirements for the project were in place.

Sensory Testing of some truffle product was also conducted by the 
Sensory panel on that day and as is shown in the photographs Debbie Xu 
has included water and plain biscuits for the panel to cleanse their palate 
between samples as suggested by Gary Lee.

TPWA Inc. members who wish to be contributors to the project have, 
after returning their Expression of Interest now received the Contractual 
letter for their final commitment to the Project. There are 8 contributors 
to the project which includes 4 large producers.

The project requires a significant commitment on the part of the ‘project 
committee’ to coordinate the project and has the potential to be very 
valuable for the Australian Truffle Industry. 

FIeld day
The Field Day at Hazeloak Farm on Saturday 14 May was well attended 
by members of TPWA Inc and interested people. Although cold, it was a 
bright and sunny day allowing everyone to enjoy lunch outside on the 
lawn and verandah.

Wally Edwards welcomed everyone on behalf of the committee and gave 
a brief outline of the actions of the committee to date.

Gavin Booth gave everyone information on the new Value Added 
Research Project, the work that the committee had undertaken to provide 
the best outcomes for the members and the opportunity for TPWA Inc. 
members to participate in the project by becoming contributors which 
would allow access to the research outcomes once completed prior to the 
outcomes being released.

Stewart Learmonth and Helen Collie from DAFWA also attended, and it 
was a great opportunity for members to be able to talk in detail about the 
Pest and Diseases Research with them. Stewart also gave everyone an 
update on the research project, ‘Pest and Diseases of Truffles and their 
Host Trees in Australia’ and its progress. Stewart provided information on 
and explained the MyPestGuide Reporter App that has been developed to 
allow photos of pests taken on phones and tablets, to have information on 
where they were found added and sent to DAFWA, to have a report back 
identifying the pest and the possible damage it may do to truffles.

Sarah and Max from Offshoot Creative spoke about the upcoming Truffle 
Kerfuffle and encouraged everyone to support the Truffle Kerfuffle in its 
promotion of the region and truffles. Sarah reported that it was an 
exciting time for the Truffle Kerfuffle as funding had been secured for the 
next three years from the State Tourism Commission to assist in growing 
the event and creating an iconic event in the Manjimup region.  TPWA 
Inc. has been invited to conduct a stall at the Truffle Kerfuffle and it was 
hoped members would be able to offer support at the stall.

Although everyone was unable to enter into the Trufferie it was able to be 
viewed from outside and prompted plenty of discussion. Some were a bit 
shocked by the size of some of the beautiful oak trees.



bIggesT ever TruFFle KerFuFFle 2016

Over 4000 thousand people attended the Truffle Kerfuffle at Fonty’s Pool in Manjimup this year making it the biggest Truffle Kerfuffle to date.

For TPWA it was a wonderful opportunity to set up a stall that was informative, interactive and educational, promoting the Truffle Industry and the 
beautiful truffles of Western Australia and of course Truffle Producers Western Australia Inc.

We were fortunate to have Stewart Learmonth the entomologist 
conducting the Truffle Research into Pest and Diseases and the effects on 
truffles, from the Department of Agriculture and Food Western Australia, 
provide a high resolution microscope that enabled viewing roots showing 
truffle micorrhiza and slivers of truffle showing truffle spores.

Thanks goes to the volunteers who manned the stall during the Truffle 
Kerfuffle for their time and enthusiasm. Thinking about next year’s event 
is already underway with the intention to expand the size of the stall 
including grading demonstrations and more.

It is the first time that a stall of this nature has been included at the Truffle 
Kerfuffle and there was some concern with how it would be received by 
people attending the event. It is a concern that was not needed to be had. 

From the moment that the event started our stall was sought out by 
people eager to find out all about Truffles. The hands on nature of the 
stall engaged people and encouraged, ‘talking Truffles’. From 
understanding how to grow truffles and how truffles are formed, to the 
effects of pests and diseases on truffles, to holding, smelling, tasting 
truffle butter and much more. The stall attracted people not only from 
Western Australia but Russia, France and Italy.



ausTralIan TruFFle growers assocIaTIon

AGM and Conference
The 2016 AGM and Conference is to be held in Manjimup this year on September 10th and 11th. The last time the ATGA held their AGM and 
Conference in Manjimup was in 2011.

The conference programme is full of informative workshops, sessions and field visits with additional sessions held on Friday the 9th preceding the 
conference. 

A full programme can be found on the ATGA website trufflegrowers.com.au

Free Pest and Diseases workshops are to be held on Friday for TPWA Inc and ATGA members with trees in the ground, providing the latest research 
findings on truffle pests, identification and much more. A must for all growers.

TPWA Inc will have a presence, and the TPWA Inc Committee will be holding a bilateral committee meeting with ATGA on Friday afternoon. We 
hope to see many of our members at the conference.

you may wIsh To Know
TPWA has been informed the recent marketing of a truffle property in Manjimup recently caused a great deal of interest. There was a large number of 
enquiries about the property prior to and after the sale of the property. It would appear that the interest in truffles in the public is high and the property 
was sold in a very short time. 

a TruFFle odyssey

Anne Mitchell
In January and February of this year I had the extremely good fortune to 
travel to North America and France on truffle business. What do I really 
want to tell you about the trip? That I talked to growers in Canada and the 
USA? That I visited friends and colleagues I'd met when studying tree 
certification in Spain last year? And that I met with one of the senior 
truffle scientists from INRA? 

Yes, and more. And at this point I say thank you to the Oregon Truffle 
Festival (OTF) who paid for my trip to and from North America, to the 
Trufflegrowers Association of British Columbia (TABC) for further 
financial assistance, and to Australian Truffle Traders.

British Columbia in Canada has an enthusiastic and developing truffle 
industry. My visit centred on Vancouver and surrounds, and Vancouver 
Island. Most cultivated orchards are inoculated with Tuber 
melanosporum, occasionally accidentally with T. borchii. The orchards 
are very small by Australian standards, usually less than 500 trees. 
Several orchards are now producing melanosporum truffles and at least 
one is producing borchii truffles. Pest and disease issues are always on 
the top of everyone's agenda and unfortunately both Canada and the 
Pacific northwest of the US have a major disease in the hazelnuts - 
eastern filbert blight (EFB). This horrible disease produces lines of black 
stromata (raised spots) on branches and is ultimately fatal.

A greater part of the truffle focus is on native truffles - the Oregon black, 
Leucangium carthusianum, and the Oregon white, T. oregonense. Both 
these and other native species grow in young stands of Douglas Fir, one 
of the most common native trees in the area. Dogs are trained to detect 
any or all truffles and frequently will find more than one species in a 
single hunt. One highlight of my time there was wondering through the 
Chilliwack forest with Brooke and her dog Dexter on a very cold 
morning, finding numerous Oregon black truffles as well as assorted 
non-edible species. The Oregon black truffle was a great surprise. Picture: Eastern Filbert Blight on a young hazelnut tree

Continued...



Picture: Brooke and Dexter hunting melanosporum truffles in Vancouver

Picture: Lunch with truffles at the Oregon Truffle Festival

Picture: Cultivating implement in Vaucluse

adventure. His talk and the subsequent visit to his property highlighted 
the absolute necessity for good drainage. Gavin Booth also attended the 
OTF as part of his own truffle odyssey.

The festival dinner was a great showcase for the Oregon white truffle as 
well as magnatum and melanosporum truffles. There are also some 
exceptional wines in Oregon, especially Pinot Noir and I made sure I 
tasted my share of those along the way. They well and truly live up to 
their reputation.

The final leg of the American tour was to Virginia and North Carolina to 
visit growers on the east coast. Growers there have organised themselves 
into the North American Truffle Growers Association (NATGA). 

There are approximately 60 growers in the general region and most 
orchards are 100 to 500 trees. There has been some limited success with 
producing melanosporum truffles. The dreaded EFB has wreaked havoc 
there as well, and some productive orchards have died long before their 
time. There are several promising developments in breeding EFB-
resistant or -immune varieties on both the east and west coasts of 
America. The east coast has another endemic truffle species T. lyonii, the 
Pecan truffle. Pecan truffles are showing up in melanosporum orchards, 
even when it is not inoculated onto the tree roots.

From America I travelled to Lyon (via Paris on the only sunny winter’s 
day in history, Paris is always wonderful) and met up again with Gavin. 
We visited growers in the Drome region and saw firsthand the difficulty 
facing growers when they harvest from an orchard accidentally 
inoculated with both T. brumale and T. melanosporum. Many growers in 
this region have multiple plantings, often across decades. The growers we 
met were extremely generous with their knowledge and I felt quite 
humbled by the experience they had shared. 

Its aromas were decidedly sweet pineapple and the consensus in the car 
home was that it was not good. However, one of the other dog handlers 
John convinced us to try them with food, saying they really came into 
their own when eaten. We added the truffle to lasagne, the combination 
was delicious. We tried it with several other foods including pizza where 
it added some really delicious notes. I also had several opportunities to 
taste the Oregon white truffle. This has a very earthy garlic character, 
quite similar to borchii truffles.

As a guest of the Trufflegrowers Association of British Columbia 
(TABC), I was billeted with several different people and had a thoroughly 
enjoyable experience. I gave two talks whilst there, speaking about 
aspects of growing that was most relevant to the many growers I met 
along the way. A special thank you to Sharmin Gamiet.

From Canada I travelled by road with my main Canadian host Dr 
Shannon Berch through Washington state to Eugene Oregon for the 
Oregon Truffle Festival where I was an invited speaker. Along the way 
we stopped in Corvallis to visit Jim Trappe, one of the best known truffle 
and mushroom scientists in the world. Jim, now retired, has just had a 
knee replacement but was in fine spirits and we talked of all things 
truffles for an hour or so with his assistant Todd Eliot. Todd and Jim have 
an interest in Australian native truffles, of which we have many.. 

The Oregon Truffle Festival (OTF) is the brainchild of Charles Lefevre 
and Leslie Scott and is in its eleventh year. The festival runs over three 
weekends and the final weekend includes a Growers Forum where I was 
invited to speak of my experiences as a Western Australian producer. My 
talk focussed not on the great production we have here, as others have 
done that before me, rather I reflected on the range of issues and the ways 
that we have overcome them (or not). I highlighted the new pest and 
disease project and the ways in which this has increased the 
communications between growers and grower groups across the country. 
Other speakers at the festival included Christine Fischer of Spain who 
presented some great research from her group on irrigation and its 
influence on truffle production, Shannon Berch from Canada looking at 
some of the latest research papers on truffle growing and Takashi 
Yamanaka who spoke about the developing truffle cultivation research in 
Japan. The final speaker was Pat Long, a retired vet and Oregon truffle 
grower who has had a partially successful though ultimately waterlogged 



A short interlude was held at the Cave de la Chartreuse at which I did not 
develop a taste for Chartreuse but had a wonderful experience tasting 
every variation known to exist. The day was rounded out with a gorgeous 
full fat dinner in Grenoble in a rowdy warm restaurant in the University 
City.

We travelled then to stay at Domaine de Cordis and visited growers in the 
Vaucluse. There are thought to be some 2250 growers with 5000 orchards 
in the region, most of whom are producing 10-15 kg per year. Our hosts 
Didier and Carol Chaubert have a beautiful renovated chateau and truffle 
trees planted over 8 years. Didier practises a pruning method akin to 
‘semi-bonsai’, keeping the trees to approximately 2 metres and hedging 
both the canopy and the root zone (see picture). We also visited one of 
the properties of a local truffle entrepreneur in the Rhone Valley. Jerome 
and his family have 15 hectares of trees and produce 300-400kg/year. His 
major business is processed truffle and he has a small canning operation 
producing jus, a paste of industrial truffle, whole truffles canned and in 
jars of various sizes.

Our visit to the region was topped off with a trip to the Richerenches 
truffle and farmers market. The truffle market was very interesting, a 
‘car-boot sale’ with lots of standing around chatting, lots of looking into 
bags of truffles, more chatting and then lunch in the pub afterwards. It 
was late in the season and only 300kgs on sale that day, prices were 
€750-900/kg. 

Whilst in Vaucluse I had the opportunity to meet with Claude Murat, a 
leading truffle scientist at the French National Institute for Agricultural 
Research (INRA). Claude and I discussed the importance of mating 
types, the evolution of genotypes in orchards and most importantly the 
role of irrigation in a drying climate.

This trip established new friends and gave me opportunities to learn more 
about growing truffles, to observe the world’s best known truffle market 
and begin to understand the international truffle trade.

Thanks again to my sponsors: the Trufflegrowers Association of British 
Columbia; the Oregon Truffle Festival and Australian Truffle Traders.

Anne Mitchell, 2016

Picture: Inoculated trees for sale at the Richerenches market

Picture: Olivia hunting truffles in Virginia USA



Our thanks to Taylor Burrell Barnett 
Town Planning & Design for graphic 
design and publishing.

TruFFle Producers  
wesTern ausTralIa

membershIP 2015-2016
Interested in becoming a member of TPWA and helping TPWA 
to become a strong representative organisation of the truffle 
industry in Western Australia?

Contact: David Pottinger 
  pottinger2@bigpond.com 
  9776 0229

Or any member of the TPWA committee for a membership 
application.

Classes of  Membership
Major Producer: A Major Producer member shall be defined 
as a member who is producing and selling 200kg or more of 
dirty truffle per annum.

Producer: A producer member shall be defined as a member 
who is producing and selling between 10kg and 200kg of dirty 
truffle per annum.

Ordinary: An Ordinary member shall be defined as a member 
whose trees are less than 10 years old and are producing less 
than 10kg of dirty truffle per annum.

Associate: An associate member shall be defined as a member 
who is interested in the Truffle Industry but not producing OR 
a member whose trees are not producing 10kg of dirty truffle 
and the trees are 10years old or older.

Fees 2015-2016
Major Producer (3 votes) $300pa
Producer  (2 votes) $200pa
Ordinary  (1 vote) $100pa
Associate  (no votes)  $50pa

One member per Truffiere.


