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Report from the Chief Steward – Steve Mitchell

The Hunter Olive Show resumed this year after a gap of one year. 
It is now the only regional olive show in NSW.

It is the committee’s firm intention to continue to hold and develop this show. We will 
continue to endeavour to make entry fees affordable to encourage a wide range of 
participants.
For this year the judging date was later in the year than we prefer, in part to avoid a clash 
with the date of the AOA conference coincidently held in the Hunter Valley. For 2015 we 
will hold the show a little earlier during October.
This year we had 68 entries with good support for EVOO entries and Table product 
entries. The soap category was the only area where there was a shortage of entries. 
Especially pleasing has been the strong number of entries from non-Hunter Valley 
producers. This is a trend that we strongly wish to continue, whilst still encouraging more 
local entries.
The judging was held on a very hot Saturday, relieved in the late afternoon by a classic 
cooling but loud thunderstorm.
I would like to thank all exhibitors who entered their products in our Show this year. Your 
efforts and support are very much appreciated.



Many of our regular judges joined us again this year. These people come from the 
olive industry and associated occupations. The complex nature of the Hunter 
Valley Show with many different product classes requires our judges to be flexible 
and multiskilled. Many thanks to our judges who have given their time to support 
the show.
The Show was well supported again by our sponsors:

The Olive Centre
Pieralisi
Adina Vineyard & Olive Grove
Ace Ohlsson
Hunter Irrigation & Water Solutions
The Hunter Bottling Company
Town & Country Tractors & Machinery
PlasdeneGlass-Pak

Most of whom have been supporters for many years.
We at the Hunter Olive Association greatly appreciate the support of our 
sponsors.
Finally, I wish to thank members of the Hunter Olive Association who have given 
up a great deal of time organising the Show, helping on judging day and with data 
entry.

Steve Mitchell
Chief Steward



Report by the Head Judge of the Extra Virgin Olive Oil Classes

Class 1:

The judges were keen to reward fresh fruity aroma and a balance of bitterness and pungency. 
This mild oil class usually exhibits high fruit intensities and a smooth oil. 
The judges found 3 bronze and one high silver awards in this class.
Those that were not successful seemed to have good olfactory appeal, 
but seemed to fall down on the palate.

Class 2:
The judges found some real gems in Class 2. 
The two gold medals awarded were exactly what they were
looking for: complex intense fruit aromas, balanced complex, intense flavours. 

There were also 3 silvers and 3 bronzes awarded in this class.

Class 3:
6 bronze and one fine silver award was the result of the Class 3 judging. 
There was consistency here without a really brilliant oil. 
The exhibitors should be congratulated for their efforts in this particular year.

I look forward to next year’s show.

Peter Olsen
Head Judge



Report by the Head Judge of the Table Olives Classes

It is a pleasure to judge a show where the overall standard of exhibits is so high that 
every exhibitor received an award.

In general olive texture was good and in line with the style and ripeness of fruit.

Good olive flavour was retained in all exhibits with salt and acid usually in balance.

Some exhibits were let down by their colour being quite unattractive in a few cases.

Four gold medals were awarded across classes with the Best in Show exhibiting great 
texture and flavour balance.

Congratulations to the class and award winners and in general to all exhibitors for 
presenting such a high standard of olives.

Head Judge
Jim Herlihey



Our Sponsors:



MajorTrophies:

The Olive Centre Trophy 
Most Successful Exhibitor of Show Adina Vineyard & Olive Grove

The Pieralisi Trophy
Best Olive Oil of Show Rosto Pty Ltd

The Hunter Bottling Company Trophy 
Best Olive Oil of Show from Hunter Valley Fruit Rosto Pty Ltd

Town & Country Tractors & Machinery Trophy 
Best Infused Oil of Show Varapodio Estate

Adina Vineyard & Olive Grove Trophy 
Best Table Olive of Show Bellbird Premium

PlasdeneGlass-Pak Trophy 
Best Table Olive of Show from Hunter Valley Fruit Bellbird Premium

Ace Ohlsson Trophy 
Best Tapenade or Olive Spread of Show Bellbird Premium

Hunter Irrigation and Water Solutions Trophy 
Best Olive Oil Soap of Show Vasse Virgin



Class 1 Mild Style Extra Virgin Olive Oil

Exhibitor Name

Entry
Code

Entry
Description

FFA % Score 
(Max 20)

Awards Judges' Comments

Myrtlevale Olives KFM UC13A6 0.2 16.5  Silver      Best in Class Fresh out in your face vibrant varietal notes- lovely nose. Palate fresh, herbaceous- nice bitterness and 
pungency long and sustained. Nice oil

Varapodio Estate JAC 0.5 13.5 Bronze
Lovely varietal notes, fresh spice, varietal tropical fruits. Palate soft buttery mouth feel. Long bitterness 
upfront, lingering.

Lonely Goat Olives LG 0.6 13 Bronze
Subtle nose fresh varietal notes. Palate- soft and buttery mouth feel. Minor bitterness, no pungency. OK 
but not remarkable.

Alto Olives H4P 0.2 13 Bronze
Nice fresh nose, intense varietal, fresh green vegetables. Palate soft, mouth feel buttery. Bitterness long 
and building. OK but just at bronze level

H4D 0.2 12.5
Intense fresh fruity light spice- nice nose. Palate light, no fruit- subtle bitterness upfront, long. Let down on 
palate. Disappointing after the nose.

ROT 0.3 12.5 Lively fresh nose, herbaceous complex. Palate very one or non dimensional. OK but not a great oil.

ROM 0.3 12
Ripe, tomato and fresh snapped french beans, very pleasant nose. Palate buttery soft mouth feel. A touch 
of bitterness, long on palate.

JOE 0.3 10.5
Nose ripe, herbaceous, fresh pleasant , subtle. Palate soft buttery mouth feel. Lacks depth and interest. 
Low bitterness and pungency

SH 0.2 10
Initial nose tired, old.  Earthy notes. Palate unusual. Soft fresh fruit, lingering nutty flavour but no rancid. 
Nuts, not complex.



Class 2 Medium Style Extra Virgin Olive Oil

Exhibitor 

Name

Entry 

Code

Entry 

Description FFA %
Score 
(Max 20) Awards Judges' Comments

Rosto Pty Ltd REO 0.2 18

Gold      Best in Class                     

The Pieralisi Trophy Best 
Olive Oil of Show

The Hunter Bottling 
Company Trophy Best 
Olive Oil of Show from 

Hunter Valley Fruit 

Artichoke, stone fruits, tomato leaf and herbaceous on nose. Great transfer of flavours to the palate. 
Complex oil. Balanced with fine attributes of fruit and flavour intensity.

Alto Olives H4R 0.1 17.5 Gold
Complex oil, with green tomato, banana and classic olive aromas. Great transfer to the palate, with a 
well balanced intensity of bitterness and pungency. A lovely oil.

Myrtlevale Olives RMP Manzanilla 0.1 16 Silver
Herbaceous and spicy, with some citrus on nose. Good transfer. Balanced oil with a warm finish. A 
versatile oil.

Rylstone Australian 
Olive Oils BB200 0.3 16 Silver

Tomato, green banana, citrus and herbs. Fresh oil. Good transfer to palate. Clean palate. Creamy 
mouth feel. Warm finish.

Paringa Ridge JJ01 Picual 0.1 16 Silver
Artichoke, tomato leaf and "dead ant" formic aromas. Good complexity and transfer to the palate. 
Balanced.

Rylstone Australian 
Olive Oils AA100 0.2 14 Bronze

Soft tomato leaf, "dead ant" formic, pleasant aroma. Some complexity on the palate, with good 
transfer of flavour.

Terran Grove CCD
Frantoio 

Corregiola 
Manzanillo

0.36 13.5 Bronze
Exotic fruit, tomato and some herbs, but lacks intensity. Reasonable transfer to palate, slightly buttery 
aftertaste. A good oil, but just lacked complexity and balance.

Adina Vineyard AV11 0.3 13 Bronze
Mild oil with vegetative tones. Not a lot of intensity. Pleasant oil with traces of ripe banana. Good 
transfer to palate.

H4V 0.1 12 Lacks fresh fruit tones on nose. Some artichoke and herbs. Palate transfer lacked flavour and was flat.

JJ02 0.3 11.5
Hay and herbal aromas, although somewhat flat. Oil had an unpleasant palate, although a lingering 
warm finish.



Class 3 Robust Style Extra Virgin Olive Oil

Exhibitor Name

Entry 

Code

Entry 

Description FFA %
Score (Max 

20) Awards Judges' Comments

Lomondo Olive Oil 2208
Corregoila 
Frantoio 

Manzanilla Blend
0.2 15.3 Silver       Best in Class

Lovely fresh fruity varietal nose. Tropical fruit salad notes, green tomato, nice and complex. 
Palate- medium intensity bitterness, lasting but late to arrive. Medium pungency, nice oil.

SFK Investments Jeff 0.4 14 Bronze
Subtle fruit intensity on the nose. Palate- soft mouth feel. Bitterness evident and with 
lingering pungency.

Myrtlevale Olives MLG Corregiola 0.1 14 Bronze
Good nose, nice subtle fruits, not overly complex. Palate- soft and buttery. Subtle bitterness 
no pungency, a bit unbalanced.

Rylstone Australian 
Olive Oils CC300 0.1 13.75 Bronze

Lovely fresh notes, capsicum, light fruit upfront on palate. Palate not living up to the nose 
expectations.

Myrtlevale Olives MJK Kalamata 0.1 13 Bronze Fresh nose, green vegetable. Palate- soft, little fruit, bitterness lingering. Unbalanced.

Lomondo Olive Oil 0236
Corregiola 

Frantoio blend
0.2 13 Bronze Nice nose, complex varietal traits. Palate- one dimensional. Bitterness fading. No pungency, 

lacks balance.

Rylstone Australian 
Olive Oils DD400 0.2 13 Bronze

Nice nose, not too intense but pleasing. Fresh varietal notes. Palate- upfront bitterness, long 
powerful pungency.

Fed 0.3 12
Fruity pleasing nose, green tomatoes. Not too intense. Palate- upfront bitterness- way out of 
balance.

TOM 0.3 11
Lovely nose- tropical fruit salad notes. Palate a big let down, soft mouth feel. Minor 
bitterness, fading quickly- very late pungency- let down on palate.



Class 4 Infused Olive Oil -Citrus  Flavours

Exhibitor Name Entry Code

Entry 

Description
Score 
(Max 20) Awards Judges' Comments

Varapodio Estate BAN Citrus lemon Lime 17.5
Gold    Best in Class                       

Town and Country Tractor  
Best Infused Oil of Show

Lemon and lime aromas have good balance. The base oil is fresh and free of faults. Seems like 
agrumato preparation. Great flavours. Great oil.

Alto Olives H4L Lemon 15 Silver
Subtle lemon aroma followed by a pleasant transfer of flavour to the palate. Some bitterness 
on the palate which suited this product. Good balance. Fresh oil.

Belarna Grove BG2 Lemon Myrtle 14 Bronze
Clean fresh lemon myrtle aroma. Good balance. Lingering flavour and a mild finish. Fresh oil 
base

Adina Vineyard AV4 Lemon Myrtle 13 Bronze
Fresh and clean lemon myrtle aroma on nose. However palate revealed a little touch of 
soapiness.

H4M Mandarin 12
Great mandarin aroma and the base oil seems fresh on nose. However the aroma did not carry 
through to the palate which was let down with a soapy taste.

BG3 Lime/Chilli 11
Lacked freshness and balance. Had a distinct chemical nature about the flavour on the palate. 
Not really an appropriate oil for this blend.

Class 5 Infused Olive Oil - Other Flavours

Exhibitor Name Entry Code

Entry 

Description
Score 
(Max 20) Awards Judges' Comments

Adina Vineyard AV5 Herb and Garlic 17 Gold        Best in Class
Herb and garlic infusion. Herb dominated the garlic on the nose. However the flavours on the 
palate were close to perfect. A very good balance. A very good fresh base oil.

SFK Investments Chil Chilli Lemon Oil 14 Bronze
Mild aroma, with no discernible notes on nose. Chilli is quite prominent on the palate, with a 
light hint of lemon. Late mild buttery base oil.

SFK Investments Rose Rosemary 14 Bronze
Delicate aroma of rosemary. Very delicate on the palate, with the rosemary flavour subtly 
showing through.

Belarna Grove BG4 Herb/Garlic 13 Bronze
A garlic and herb infusion. Garlic overpowers and dominates the herbs. Not sure which herb 
was used. The flavour transfer is not complete, but base oil is fresh.

Truf Truffle infused oil 12
Truffle infusion. Aroma tended to overpower the oil. It would be good for cooking. Base oil 
was OK, but off-putting aromatics were too much.



Class 6 Green Table Olives

Exhibitor Name Entry Code

Entry 

Description
Score
(Max 30) Awards Judges' Comments

Adina Vineyard AV6 Green Olives in brine 26.5 Gold    Best in Class
Good consistent colour and size. Great crunchy texture, nice olive flavour with good taste balance, a 
nice eating olive.

Bellbird Premium Pink Spot1 Natural 25 Silver
Good consistent size, although colour dull and showing pressure points, good crunchy texture, nice 
olive flavour, although balance dominated by salt.

Alto Olives FGS 24 Silver
Some variation in size, chewy texture; nice olive flavour. Taste balance slightly dominated by salt, 
touch of residual bitterness.

Olives from Broke KS1 Sevillano 24 Silver
Good size olives, no skin defects, however colour is somewhat dull and uneven. Great firm crunchy 
texture, nice olive flavour, although taste balance slightly dominated by acid. A nice olive.

Olives from Broke KF Frantoio 23.5 Silver
Consistent small size appropriate to the variety, firm texture and quite crunchy. Nice soft olive flavour 
with taste in balance.

Alto Olives BIGL 22.5 Bronze
Well presented, consistent size and colour, texture tending to be tough, with a low flesh to pit ratio, 
strong olive flavour, with some residual bitterness.

Class 7 Black Table Olives

Exhibitor Name Entry Code

Entry 

Description
Score 
(Max 30) Awards Judges' Comments

Alto Olives KOBS 26.2 Gold     Best in Class
Small olives with some variation in size, colour  and ripeness; interesting olive flavour with a good taste 
balance and a touch of residual bitterness.

Bellbird Premium Pink Spot 2 Natural 25.5 Silver
Large even sized olives with a dull appearance, skin a little tough, although flesh is firm and crunchy, 
nice olive flavour and salt is slightly out of balance.

Olives from Broke KM
Manzanillo

25 Silver
Very even size, good colour, semi-firm texture; nice olive flavour, taste balance good, but both salt and 
acid very intense and tending to dominate the olive flavour.

Olives from Broke KK1 Kalamata 25 Silver
Good size and colour, no skin defects; texture somewhat soft but not squashy, soft olive flavour, 
although tart. Balance just dominated by acid.

Adina Vineyard AV7 Black Olives in Brine 24.5 Silver
Consistent size and colour, texture quite variable, with riper olives being too soft; nice olive flavour 
with good taste balance.

Alto Olives KBN 24.2 Silver
Well presented, consistent size, although some variation in colour and ripeness, skin a little tough, 
variable flesh texture; ripe olive flavour and a touch of residual bitterness.



Class 8 Spiced or Flavoured Green Table 
Olives

Exhibitor Name Entry Code

Entry 

Description
Score
(Max 30) Awards Judges' Comments

Bellbird Premium Pink Spot 3
Spiced Green Lemon 

Herb Garlic
25.2 Silver    Best in Class

Good shape and size, but unattractive colour; great crunchy texture, nice olive flavour and taste 
balance complemented by added spices.

Olives from Broke KS2
Spiced Green Chilli 

and Garlic 25 Silver
Large olives with some variation in size. Unusual aroma. Texture quite firm and crunchy with olive 
flavour and taste in balance. The added chilli flavour is warm and lingering but not overpowering.

Adina Vineyard AV10
Spiced Green 

Ligurian 24 Silver
Interesting appearance, small size with some colour variation, some olives exhibit skin blemishes. 
Flesh texture quite firm and chewy, reasonable olive flavour and a good taste balance.

Adina Vineyard AV8 Spiced Green Olives 22.5 Bronze
Consistent size, colour a little variable and quite dull; some skin shrivelling present; medium texture 
and somewhat chewy, nice olive flavour with salt just dominant.

Class 9 Spiced or Flavoured Black Table 
Olives

Exhibitor Name Entry Code

Entry 

Description
Score
(Max 30) Awards Judges' Comments

Bellbird Premium Pink Spot 4
Spiced Black Chilli 

Garlic
27

Gold     Best in Class                      
Adina Vineyard & Olive 

Grove - Best Table Olive of 
Show     

Plasdene Glas-Pak
Best Table Olive from 

Hunter Valley Fruit 

Good size olives with good skin condition, although there is some colour variation; firm chewy 
texture, nice olive flavour, complemented, but not dominated, by strong added chilli.

Olives from Broke KK2
Kalamata Chilli and 

Thyme 26.7 Gold
Well presented, plump, rich coloured olives, good skin condition, medium texture in lie with 
ripeness; strong olive flavour and added spices combined well.

Adina Vineyard AV9
Chilli and Garlic 

Spiced Black Olives 24.2 Silver
Consistent sized olives with some colour variation, firm texture, although skin a little tough; olive 
flavours and garlic are both quite intense, although they balance each other.



Class 10 Olive Specials

Exhibitor Name

Entry 

Code

Entry 

Description
Score 
(Max 30) Awards Judges' Comments

Varapodio Estate DON
Air Dried with a 

touch of chilli and 
EVOO

25.2 Silver     Best in Class
Interesting shiny black appearance, soft chewy texture in line with dried style; olive flavour quite 
subtle.

Class 11 Olive Tapenade and Olive 
Spreads

Exhibitor Name

Entry 

Code

Entry 

Description
Score 
(Max 30) Awards Judges' Comments

Bellbird Premium Pink Spot 5
Olive Basil Pesto 

Spread
16.5

Silver              Best in Class                     
Ace Ohlsson Trophy Best Tapenade 

or Olive Spread of Show

Interesting appearance, nice herby aroma; medium coarse texture; nice blend of flavours, leaving a 
nice mouth feel.

Adina Vineyard AV1
Traditional 
Tapenade 15.5 Silver

Interesting purple black colour, fine smooth texture, nice blend of subtle olive and added 
ingredients.

Adina Vineyard AV3
Tapenade Coriander 

Lime 15.2 Silver Nice appearance, coarse texture and mouth feel, powerful herby flavour, makes it quite distinctive.

Adina Vineyard AV2 Tapenade Chilli 14.2 Bronze Attractive dark colour, unusual texture- quite gritty; chilli flavour quite strong.



Class 14 Olive Oil Blended Soaps

Exhibitor 

Name

Entry 

Code

Entry 

Description
Score 
(Max 35) Awards Judges' Comments

Vasse Virgin V01 Lemon Myrtle Soap 29

Silver Best in Class                   

Hunter Irrigation & 

Water Solutions - Best 

Soap

Good texture, nice colour with botanical fleck left the skin 

feeling firm and clean. Could be stronger in fragrance 

especially when lathering up in the shower.

Vasse Virgin V03 Mandarin Vanilla 27 Silver
This soap had a stronger fragrance and colour, was very 
consistent. The soap lathered well but tended to go a bit slimey. 
Unfortunately it did not smell like mandarin

Vasse Virgin V04
Lavender 

Chamomile
23 Bronze

Nice texture and fleck, but colour overall was patchy. This soap 
had a tendency to go slimy and the aroma lacked any intensity.

Vasse Virgin V02 Rose Geranium 21 Bronze

This soap lathered well but colour was patchy and fragrance 

was hardly there. When lathering there was no fragrance. To 

use rose geranium, it should be very strong.

Judge’s comment: Overall this range of soaps is good, I liked their packaging
and how they wrapped their soap inside the box. The colour trim on the box
Is easily recognisable for each fragrance. However the smell of the soaps was very 
faint, almost nothing: work needs to be done on this, as otherwise it’s a great product.


