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CHAIRMAN’S REPORT
Another truffle season is almost upon us. It seems that all growers I have 
spoken to in the last month or so are seeing more “truffle activity” than 
normal? Let’s hope it is a great truffle season for all producers.

Your TPWA committee continue to meet on a regular basis and are 
having good discussions on most issues. I am impressed with all 
members input and passion for the truffle industry. I think they do 
represent the passion shown by most growers? It seems once bitten by the 
“truffle bug” peoples passion rise. 

TPWA is here to act as a gathering point for growers and provide a 
conduit to represent the Western Australian truffle industry with 
government and agricultural agencies. It is a grower’s body and we 
welcome input from members on issues that they see as important. So 
please don’t hesitate to contact any committee members with issues you 
think require an industry view. Also please encourage any growers who 
are not members to join up. We really want to have as many growers as 
members as possible. 

The field day held on the Keller’s and Stenbeck’s properties in the 
Northcliffe area on the 13th of May was very well attended and I would 
like to thank Tom and Elke Keller and Neil and Anne Stenbeck for their 
time and generously allowing members to visit their properties.

I wish all growers good luck for the coming season. Let’s hope it is a 
good one.

Wally Edwards 
Chairman TPWA

THE TPWA COMMITTEE
The 2017 TPWA Inc Committee would like to sincerely thank David 
Pottinger as the outgoing secretary of the 2016 Committee. David’s 
efforts over the period he was on the committee in the role of secretary 
was appreciated by all members of TPWA Inc. 

The committee has two new committee members for 2017 and look 
forward to continuing to build on the efforts of past committees 
representing the growers and future growers of Western Australia. The 
committee hopes to strengthen its value to all members of TPWA Inc. as 
a representative voice and a resource for its members. 

We would like to 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 the government and 
the community. We would like to encourage members to communicate 
with the committee any suggestions or thoughts on the Truffle Industry in 
Western Australia.

The TPWA committee for 2017 consists of

Chair:    Wally Edwards - Oak Valley 
  wally@oakvalleytruffles.com.au 
  0411 457 714

Vice Chair: Gavin Booth - Wilgarup Farm 
  gavin@australiantruffletraders.com 
  0407 730 223

Treasurer:  John Crabtree - Hazeloak Farm  
  john.crabtree@westnet.com.au 
  0408 952 294

Secretary:  Sue Barnett - Hazeloak Farm 
  Ls.barnett@bigpond.com 
  0408 900 890

Newsletter:  Sue Barnett: Hazeloak Farm  
  Ls.barnett@bigpond.com 
  0408 900 890

  Anne Mitchell - Timeless Hill 
  annemitchell@timelesshill.com.au 
  0417 096 833

  Alex Wilson – Truffle and Wine Company 
  alex@truffleandwine.com.au 
  0487 330 201

  Leanne Johnstone 
  millgrove@wn.com.au 
  0428 308 831
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2017 TRufflE HARvEST
The 2017 harvest season is once again rapidly approaching. Since the 
close of the last season everyone would have been busy completing a 
number of tasks in the hope that this season would produce the 
emergence of the elusive Tuber Melanosporum. For some this may be the 
first year they have evidence of truffles and for others they will be hoping 
their production increases from last year.

The activity in the truffiere would have focused around pruning, weed 
control, pest control, reticulation regimes, and the search for the 
emerging truffle to cover. With autumn turning into winter those with 
older truffieres will now be trying to stay on top of the significant 
amounts of leaf litter that accumulates at this time. 

Hopefully there will be a positive outcome for everyone with the better 
rainfall last year over winter and the milder summer, which has helped 
maintain moisture in the soil. 

Good Hunting.

IMPORTATION Of TRufflE INTO WESTERN AuSTRAlIA
The TPWA Inc. Committee is at present discussing an important issue 
that has arisen and is facing the Truffle Industry in Western Australia.

TPWA Inc. was advised by an importer of Truffles and fine food that a 
request to import Tuber Magnatum of Italian origin into Western 
Australia was not permitted by Quarantine WA. 

Pest Risk Analysis has been previously conducted on three Truffle 
Species through the Western Australian Organism List (WAOL) and 
currently the WAOL lists 3 truffle species. One that is permitted for 
import and two others that are prohibited. All other varieties/species are 
unlisted at present. 

The permitted Truffle is Tuber Melanosporum, the two prohibited are 
Tuber brumale and Tuber Indicum.

TPWA Inc. has been approached by DAFWA to review the issue and give 
some direction regarding the assessment of other Truffle Species (Tuber 
borchii, Tuber aestivum, Tuber uncinatum) for inclusion on the WAOL 
and the possible investigation/research to develop a testing mechanism 
for Quarantine (WAQIS) to identify the variety/species of Truffle 
imported into Western Australia to determine if the Truffle being 
imported for culinary/inoculation purposes is in fact what has been stated 
on the accompanying paperwork. Developing a testing mechanism would 
require a significant monetary contribution by TPWA Inc. to assist in the 
research.

Any individual can make a request to have a Truffle Species assessed to 
be included in the WAOL. If TPWA Inc. submits a request to have Truffle 
Species tested the assessment would be given a higher priority. Scientific 
evidence is used in the pest risk analysis and this determines if the 
Truffle species is permitted or prohibited and it is then placed on the 
WAOL.

This is an issue that TPWA Inc. feels needs the input from all of its 
members and will be producing further information that will be sent to 
members for their consideration and comment.

Provenance of  Truff le
TPWA Inc. has had the issue raised and the position of the TPWA Inc. is 
being sought on the labelling of Truffle to identify the place of origin of 
Truffle being marketed. This is a national issue and the TPWA Inc. 
committee supports the positive affirmation of the provenance of 
marketed Truffle, but again the committee feels this is an important issue 
facing the industry and is seeking input from its members. If you have a 
comment on this issue please forward this to Sue Barnett at ls.barnett@
bigpond.com
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INITIATIvES

Pest and Diseases of  Truff les and their  Host Trees in Austral ia

Portuguese millipede and an as yet unidentified 
small brown millipede have also been 
identified as pests of truffles. Bioassay testing 
is now being undertaken on these.

On the 21st of February a presentation was 
given in Manjimup at the Department of 
Agriculture and Food by Dr Michael Nash. Dr 
Nash has been involved with researching slug 
management in broadacre crops for a number 
of years and had been leading a national 
industry funded project on this topic. Dr 
Michael Nash generously gave TPWA Inc. a 
copy of the presentation for distribution to its 
members. If you are a member and have not 
received a copy please contact Sue Barnett or 
alternatively it will be on the new TPWA Inc. 
website which will hopefully be ready very 
soon.

Reviewing the information gathered from the 
national grower survey on pests and diseases is 
progressing and will be reported to industry as 
three separate reports. 

This is a collaborative project undertaken in 
May 2015 between the Department of 
Agriculture and Food WA, Rural Industries 
Research and Development Corporation, 
Australian Truffle Growers Association and 
Truffle Producers Western Australia Inc. and 
will continue to run until January 2019.

Intensive monitoring of pests at properties in 
Western Australia and the Eastern Australia is 
continuing along with field trials investigating 
the management of the major pests (slugs and 
truffle beetle) identified from the surveys 
conducted in Western Australia and the Eastern 
States. 

Growers not involved in the intensive 
monitoring and field trials are encouraged to 
use the MyPestGuide Reporter/Truffle Survey 
phone app to report pests and pest activity in 
their truffiere.

Slugs are seen as an important pest of truffles 
and the RIRDC Pest & Disease project have 
been utilising the expertise of the team on a 
project on slugs and snails supported by the 
Grains Research and Development 
Corporation. 

Slaters have recently been included as a pest of 
truffle after investigation by DAFWA and a 
Truffiere in Western Australia. Investigations 
are continuing to determine the impact of 
slaters on truffle and how significant they are 
in damaging truffles. 

The first of these on pests and diseases is 
nearing completion. . Dr Harry Eslick is 
writing a grower friendly document from his 
RIRDIC work on Truffle Rot. Once available, 
members of TPWA Inc. will be advised of their 
availability.

A more detailed report on the Pest and Diseases 
project is available in the 3rd RIRDC project 
on Pests & Diseases on truffles which is now 
available on the DAFWA web site – https://
www.agric.wa.gov.au/newsletters/
trufflepestsdiseases/australian-truffle-pest-
disease-newsletter-issue-3-january-2017

Other articles to be found on this link are:

Cultivation of Black Truffles in Western 
Australia 
Truffle Orchard on Farm Hygiene 
Pest and Diseases of Truffles and their Hosts

Value – adding to Truff les in Western Austral ia
This research project is conducted by TPWA Inc. 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 31st March 2019.

An audit meeting was held between the management committee of the 
project and Mark Holland from DAFWA on the 15th February 2017. The 
purpose of the meeting was for Mark Holland to review the governance 
of the project and give guidance on ways to assess the project through 
possible surveys of members and member contributors for DAFWA.

Tuber Melanosporum from Spain was used for the next stage of testing 
once the Truffle season had concluded and is now complete. Products are 
tested to determine the stability of the processed truffle in the product 
and sensory testing of products are conducted by the testing panel who 
rate the product using set criteria. 

The Project Plan for the next stage of testing is now completed and 
testing will be conducted using Truffle from this year’s harvest. 

Investigation will be undertaken to assess when to add truffle (as an 
ingredient) to products being tested. A chef may be used to assist in this 
part of the research.

Gavin Booth tabled the ‘Truffle Progress Report’ dated 24th April 2017 
at the TPWA Inc. meeting held on the 13th May 2017. This will be 
submitted to DAFWA.



TPWA WEbPAgE
The TPWA Inc. webpage is very close to going online. The webpage is 
being designed by Wren Design and will hopefully be an avenue for 
greater communication by TPWA Inc. to its members and provide useful 
resources and information on all things truffles to members and the 
community.

There will be a member’s only page that will hopefully overtime become 
a useful, easy access point for documents and information for Truffle 
growers while allowing the TPWA Inc. committee to better communicate 
with members. Minutes of the TPWA Inc. committee meetings will be 
placed onto the member’s only page allowing members to be up to date 
with the activities and issues being addressed by the committee. 

It has been surprising the time taken to collect and compile information 
needed to complete the webpage but it is hoped that the site will be up 
and running before the end of June, and everyone will see the benefit of 
the website.

The Domain name for the website is tpwa.com.au, and the email will be 
info@tpwa.com.au

CHRISTMAS SuNdOWNER
TPWA Inc. held a Christmas Sundowner on Saturday the 17th of 
December 2016 at The Truffle and Wine Co. in Manjimup.

Being so close to Christmas a number of members were unable to attend 
due to other commitments but those that attended enjoyed the chance to 
catch up in a very relaxing environment. TPWA Inc. would like to thank 
The Truffle and Wine Co. especially Alex Wilson, for their generous 
efforts in making the afternoon very special.

Stuart Hutchinson served a selection of Truffle Hill wines and the 
restaurant prepared a feast of delicacy’s including Truffle Brie. Also 
show cased was The Truffle and Wine Co.’s new Truffle Ale which has 
been made in partnership with The Blackwood Brewing Company (The 
Cidery) in Bridgetown using Truffle from The Truffle and Wine Co. 

It was a very enjoyable afternoon and a fitting end to a very busy year. 

fIEld dAy
TPWA Inc. once again held a field day for its members at two Truffle 
properties in Northcliffe (a magical part of the world) on Saturday the 
13th of May at 1.00. The day began at Tom and Elke Keller’s property 
for a picnic lunch and then moved to Neil and Ann Stenbeck’s property, 
Merlins Grove.

Field Days are an opportunity for members to meet with fellow Truffle 
Growers to discuss Truffle farming practises, view others Truffle 
Orchards, gain information on issues facing the industry and receive an 
update on the initiatives that TPWA Inc. is involved in. 

Members of the TPWA Inc. committee were in attendance and were 
happy to discuss any issue with members. Wally Edwards the Chair, 
addressed the activities of the committee and current issues for the 
industry, Gavin Booth provided an update on the Value Added Project, 
Anne Mitchell discussed the importance of Bio Security in the Truffle 
Orchard, Sue Barnett advised of the progress on  developing the TPWA 
Inc. webpage and the Truffle Kerfuffle stall and Stewart Learmonth and 
Helen Collie from DAFWA attended with Stewart providing an update on 
the Pest and Diseases Project and its current activities.

Sue Barnett reiterated TPWA Inc.’s support for the Truffle Kerfuffle and 
its importance in promoting the Truffle Industry and requested that 
members actively promote the Truffle Kerfuffle with the wider 
community. Sarah Hewer from Off Shoot creative is again asking for any 
volunteers from the Truffle Growing community for the event which will 
be held in Manjimup in June.

The field day was very well attended and enjoyed by all those in 
attendance. It was a very informative day with everyone taking the 
opportunity to discuss with other Truffle Growers everything Truffles.

The TPWA Inc. committee would like to thank Stewart and Helen for 
attending the day, and to Tom and Elke Keller, and Neil and Ann 
Stenbeck for allowing everyone onto their properties and sharing their 
truffle expertise and experience. A big thank you to Tom and Elke who 
generously provided two to delicious soups for everyone.



TRufflE KERfufflE 2017
Over 4000 thousand people attended the Truffle 
Kerfuffle at Fonty’s Pool in Manjimup held on 
Friday the 24th to Sunday the 26th of June 2016 
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, 
the beautiful truffles of Western Australia and of course Truffle Producers 
Western Australia Inc.

It was the first time that a stall of this nature has been included at the 
Truffle Kerfuffle and after receiving such a positive response in 2016 
from those attending the Truffle Kerfuffle and the management of the 
Truffle Kerfuffle we are looking to further improve and extend the stall 
for this year’s Truffle Kerfuffle held on Friday the 23rd to Sunday the 
25th of June 2017. 

We hope to do this by providing 
grading demonstrations in the 
morning and afternoon of the 
Truffle Kerfuffle if possible for 15 
- 30 minutes. In addition we will 
be setting up a children’s section 
with an emphasis on scientific 
investigation, (observation of 
insects, roots, leaves, feathers 
through microscopes and 
magnifying glasses and recording 
observations through drawing 
etc.). Stewart Learmonth will also 
be with us this year representing 
DAFWA and informing people of 
the Pest and Diseases research.

The purpose of the stall is to promote TPWA Inc., the industry, the 
process of growing Truffles, why it is such a high value product and the 
use of truffles, through educating and informing those attending the 
Truffle Kerfuffle.

If anyone has any further 
suggestions that they feel may be 
a worthwhile addition to the stall 
please do not hesitate to contact 
me.

We are again seeking 
volunteers to assist with 
the stall and are hoping to 
have at least two people 
manning the stall at all 
times. 
Manning the stall will also provide 
entry to the Truffle Kerfuffle. I 
understand it is a very busy time 
of the year for a lot of truffle 
growers so it can be difficult to be available.

If you are able to provide any assistance during the Truffle 
Kerfuffle could you please contact Sue Barnett on 0408900890 or 
email ls.barnett@bigpond.com. Any assistance will be greatly 
appreciated.

Growers Forum
Anne Mitchell as a major sponsor through her truffle consultancy 
Manjimup Underground with the support of the Department of 
Agriculture and Food, Western Australia (DAFWA), Truffle Producers 
Western Australia Inc. (TPWA), Timeless Hill, Australian Truffle Traders, 
Wilgarup River Farm, Truffle Dogs WA, and the Truffle Kerfuffle has 
organised a field trip and study tour for visiting specialists from the 
Truffle Industry in Spain, Christine Fischer and Daniel Oliach, and 
possibly a specialist from Turkey.

As part of the field trip and study tour, for the very first time a Growers 
Forum will be conducted at the Truffle Kerfuffle. The Forum will be held 
on Sunday the 25th of June from 8.00 to 11.00am at the Truffle Kerfuffle 
and presentations will be given by Wally Edwards, Christine Fischer, 
Daniel Oliach, Celeste Linde, Janet Paterson, Anne Mitchell and Gavin 
Booth.

Numbers are limited and any member wishing to attend is asked to 
contact Anne Mitchell by email annemitchell@timelesshill.com.au to 
reserve a place at the Forum.

The cost of the Forum is $65.00 and this will include entry to the Truffle 
Kerfuffle.

Pest and Diseases
A Pest and Diseases Project DAFWA conducted seminar will also be held 
at the Manjimup Horticultural Research Institute on Friday the 23rd of 
June from 3.00 to 5.00pm prior to the Truffle Kerfuffle starting in earnest 
on Saturday. 

Further information on these two event will be sent to members as it 
becomes available.
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TRufflE KERfufflE, JuNE 23-25 2017

Join us for a weekend of amazing food and wine in the heart 
of Australian truffle country: June 23-25, Fonty’s Pool, 
Manjimup, Western Australia.

Soak up the atmosphere and music, join a truffle hunt and 
witness chefs and producers in action as you taste your way 
through the festival village. Fancy something more special? 
Indulge and head to one of our dining events. Feast and Fire 
Opening Party is our way of kicking off the weekend in 
style with live music as Aaron Carr (Vasse Felix) and Ben 
Day (Aravina Estate) team up to cook as truffle feast.

TK LINEUP AND TICKET SALES OPEN:  
http://www.trufflekerfuffle.com.au/ 

VIDEO ONE: https://www.youtube.com/watch?v=mHT8-eBGMpI 
VIDEO TWO: https://www.youtube.com/watch?v=8jFHGJZurvc

Also a special guest is Jack Stein from 
the Rick Stein Group, UK. Join Jack in 
the Chef’s Cabin as he shares the tale 
of his recent journey through the South 
West, filming his new TV series 'Born 
to Cook'. He'll share some of the 
recipes he created along the way and 
explain why good producer 
relationships are the cornerstone of his 
work at Rick Stein Group.

The Southern Forests BBQ Lunch will 
be an eclectic truffle feast for the senses 
with new entry to the AFR top 500, 
Amy Hamilton (Liberte, Albany). Our 
most indulgent truffle event? A 
Winter’s Night with Jesse Blake 
(Petition, State Buildings). Down to 
earth and decadant it will be a 
warming, candle lit celebration of the 
things we love most; hearty food, 
truffles, beautiful wine, music and good 
conversation. 

Tickets and programme available at 
www.trufflekerfuffle.com.au
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Saturday morning opens with the 
Hunter’s Breakfast featuring River 
Cottage Australia’s Paul West on the 
mic and Russell Blaikie (Must 
Winebar) in the kitchen. 

“I’m excited to be a part of 
Truffle Kerfuffle this year,” 
Paul West commented. “It 
really gets to the heart of the 
things I love. As a chef, I 
love working with fresh 
black truffle; they hold such 
mystique even for veteran 
chefs. Being at the heart of 
Australian truffle country at 
the peak of the season is 
going to be special.”

Jack Stein credit Paloma Bartsch WMARK



VOLUNTEER AT TRUFFLE KERFUFFLE

There is no doubt about it. Volunteers make Truffle 
Kerfuffle happen and we need more help. We’d love to 
hear from truffle growers and truffle lovers alike who 
can commit to minimum 2 x 4 hour shifts or 1 x 8 hour 
shift in the lead up to/on the festival weekend itself. 
We need help with everything from manual work, to 
helping with chefs and talent, parking and customer 
service. Please contact: volunteer@trufflekerfuffle.
com.au

Can’t join us? You can still help by spreading the word 
about Truffle Kerfuffle, by word of mouth and social 
media. It all helps us!
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Our thanks to Taylor Burrell Barnett Town Planning & Design 
for graphic design and publishing.

TRufflE PROduCERS  
WESTERN AuSTRAlIA INC.

MEMbERSHIP 2017-2018
Interested in becoming a member of TPWA Inc and helping 
TPWA Inc to become a strong representative organisation of 
the truffle industry in Western Australia?

Contact: Truffle Producers Western Australia Inc. 
  PO Box 438, Manjimup WA 6258

Classes of  Membership:
Major Producer: A Major Producer member shall be defined 
as a member who is producing and selling 1000kg+ of dirty 
truffle per annum.
Producer Level 2: A Producer Level 2 member shall be 
defined as a member who is producing and selling between 
100kg and 1000kg of dirty truffle per annum.
Producer: A Producer member shall be defined as a member 
who is producing and selling between 20kg and 100kg 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 20kg 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 10 years old or older.

Membership Prices
Major Producer (4 votes)  $1000 +gst 1000+ kg
Producer Level 2 (3 votes)  $400 +gst 100–1000kg
Producer (2 votes)  $200 +gst 20 – 100kg
Ordinary (1 vote)  $100 +gst <20kg
Associate (no votes)  $50 +gst 0kg or <10kg & trees 10+yrs.

Membership applications must be proposed and seconded and 
approvals are made by the Committee.

One member per Truffiere
Questions to: John Crabtree  
john.crabtree@westnet.com.au


