
BCMG’s Visit to 

Sandy Oaks Olive Orchard 
Elmendorf, Texas – Thursday, October 10, 2019 

Candy Roach / BCMG 

Well, if you missed out on the BCMG field trip, here’s a quick recap of our adventure, as several Master 

Gardeners from Bexar County participated in the tour of the Sandy Oaks Olive Orchard given by our hostess, 

owner and native Texan, Sandra Winokur. 

We started out with an overview from Sandy on how she transformed her vision of a Mediterranean Olive 

Orchard into a reality in Elmendorf, Texas. It was a challenging time for her in the beginning, as she embarked 

on buying trees to bring her dream of owning her own olive orchard to life. Over the past 20 years she has 

learned much from her trials and tribulations and now has a thriving business. She started with 450 trees and 

now has about 10,000 on 47 acres. Check out the link to her website for more information Sandy Oaks Olive 

Orchard. 

Before our tour, we had a chance to sample the oils and vinegars that were featured in her foods and products. 

They were delicious! Afterwards, we took a tour outdoors to learn about the olive trees, of which there are 2 

primary varieties on her property where she has experimented with 38 varieties.  There are so many old and 

beautiful oak trees on the property. We found out that the Oak trees actually are very beneficial for the health 

and productivity of the olive trees, and you can see a clear difference in the olive trees that are planted near oak 

trees. They are much larger and healthier. A study of the soil unlocked the secret of the nutrients provided by 

the oak trees, and now all of the trees benefit from this study through a customized fertilization plan. 

We also had an overview of the entire process of growing the trees through harvesting, sorting, and pressing the 

olives to create the various products. The machines used for processing were imported from Italy.  The 

harvesting is a manual process because the roots are so shallow it is not possible to use shakers to release the 

fruit without damaging the trees.  Eventually you wind up with a variety of products such as Olive tea, extra 

virgin olive oils, jellies, lotions and soaps, to name a few. 

Sandy takes great pride in her orchard and all of her olive oils actually exceed the standards required to be 

classified as Extra-Virgin Olive Oil. Extra-Virgin Olive Oil has just 1% oleic acid,and it’s the oil that comes 

from the first cold-press of the olives which gives it the beautiful green color and delicate flavor.  It takes about 

80-100 pounds of olives to make 1 gallon of oil. I was very pleased to find out that there is no waste in her 

process. The olives are harvested and those that don’t make the cut for the oils are used in other products, such 

as soaps and lotions. The olive tree wood is used for making items for the gift shop, such as ornaments. Even 

the sucker growth is carefully picked so the leaves can be turned into Olive Tea, which is delicious and has 

twice the antioxidants and nutrients as green tea.  

The tea process was interesting. The sucker branches are harvested and dried.  Then the leaves are finely ground 

using a NutriBullet machine. The powder is measured by hand and tea bags are filled and tied by hand.  

We finished our event with a delicious lunch prepared by Sandy’s staff. Attendees enjoyed a meal of roasted 

chicken, mashed potatoes and grilled vegetables served with Olive tea. Judging by how many times the pitchers 

were replaced on the tables, I think everyone enjoyed the tea and their meal! 
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