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Report from the Chief Steward – Steve Mitchell

The number of entries in all classes were up compared with 2014, with 45 olive oil 
entries, 28 table olive entries, 7 tapenades, and three soaps. This required 4 panels of 
judges all of whom are from the Hunter Valley except for the Head Judge of the olive oils.
Entries were received from across Australia as well as the Hunter Valley.

The show was again well supported by our sponsors. Many thanks to those sponsors.
Food safety testing of table olive classes was implemented fully this year with all of those 
tested being within guidelines of the Australian Standard. The salt and pH values gave the 
judges more insight into their evaluations.

An event such as this needs lots of helpers for its success. I would like to thank all those 
people who volunteered their time to help organise the entries, and to judge the classes 
on the day, as well as in the weeks leading up to judging day.

Steve Mitchell
Chief Steward



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

Class 1:

The judges were pleased to observe an improvement in the Mild Class this year, 
with 1 Gold, 1 Silver and 3 Bronze medals awarded. Judges were looking for freshness, 
fruitiness, balance and complexity. Congratulations to the Exhibitors for improving the quality. 

Class 2:

One excellent Gold medal, two brilliant Silver medals and eight Bronze medal winners
for Class 2 this year. The Judges as always were looking for balance and complexity. 
A great effort by Exhibitors in this class.

Class 3:

There was very consistent quality in this class, without an absolute standout. 
Five Silver and five Bronze awards were made from Class 3 this year. 
There were some very interesting cinnamon and spice flavours coming through this year. 
Congratulations to all exhibitors for the consistent quality.

I look forward to next year’s show.

Peter Olson
Head Judge of Olive Oil



Report by the Head Judge of the Table Olives Classes

A total of 28 entries in the Table Olive Classes was a 40% increase over the 2014 
show. A wide range of varieties in all classes and a generally good standard of entry 
challenged the judges and made for a very interesting and enjoyable day. 27 entries 
received awards, including 4 Gold Medals from 3 Classes. The judging of Best of Show 
was difficult as all four entries were excellent.

Most entries were well presented, although a few suffered from pressure dimples, 
shrivelling and poor colour. Olive textures were good across all classes and 
appropriate to their degree of maturity at harvest. However the taste/flavour balance 
of many entries was dominated by either salt or acid which caused them to be 
awarded Bronze Medals, or no medal at all.

Many thanks to those who helped with the judging.

Steve Mitchell
Head Judge of Table Olives



Our Sponsors:



MajorTrophies:

The Pieralisi and Town & Country Trophy for the
Most Successful Exhibitor of Show

Alto Olives

The Olive Centre Trophy for the
Best Olive Oil of Show

Paringa Ridge

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

Adina Vineyard and Olive 
Grove

The Ace Ohlsson Trophy for the Best Infused Oil 
of Show 

Adina Vineyard and Olive 
Grove

Adina Vineyard & Olive Grove Trophy for the
Best Table Olive of Show

Bellbird Premium

PlasdeneGlass-Pak Trophy for the
Best Table Olive of Show from Hunter Valley Fruit

Bellbird Premium

Hunter Irrigation and Water Solutions Trophy for 
the Best Tapenade or Olive Spread of Show

Adina Vineyard and Olive 
Grove

Olives NSW and the Hunter Olive Association
Trophy for the Best Olive Oil Soap of Show

Not awarded in 2015



Class 1: Mild Style Extra Virgin Olive Oil

Exhibitor Name Entry Code
Entry 

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

Alto Olives H5P 0.2 17
Best in Class 

Gold
Beautiful nose, stand out aroma: fruit salad and tropical. Complex palate 
and good follow through on palate

Myrtlevale Olives OAL
Hardys 

Mammoth
0.1 16 Silver Complex nose, fresh mint or pepper, sweet on palate: nice balance

Alto Olives H5D 0.2 14 Bronze

Mild oil, subtle notes, well balanced, pungency and bitterness come late. 
A lovely oil

Valle Curate Olive Grove VSM01 0.3 14 Bronze
Nice nose, peppermint, mild palate, interesting oil, complex oil

Rosto Pty Ltd TLPM 0.29 14 Bronze

Lovely nose, Complex, Balanced gentle warmth with bitterness and 
pungency fading: Nice oil

Lat Mission 0.2 12.5
Bland, no nose, palate poor, no intensity

HP1 0.4 12
Light on nose, fruity flavour subtle.  Follow through bitterness evident. 
Balance a bit out. Oil has soft mouth feel.

GF1 0.1 12

Nice nose, but lacking depth, complexity not carried through to the 
palate



Class 2: Medium Style Extra Virgin Olive Oil

Exhibitor Name Entry Code Entry 
Description

FFA % Score 
(max 20)

Awards Judges' Comments

Paringa Ridge JJ01 Leontyna 0.13 17 Best Olive Oil of Show
Best in Class

Gold

Artichoke, grassy, spinach and rocket on nose. Great transfer to palate. Nice balance 
with lingering bitterness and pungency.

Varapodio Estate Jac SA Verdale 0.2 16.5 Silver Exotic, tropical fruits on nose. Good transfer to palate. Mild oil not in right class.. Some 
balance. Pleasant oil. Mint and almond on end of palate.

Myrtlevale Olives KFM Manzanillo 0.1 15 Silver Complex aroma. Some tropical notes. Good transfer to palate. Reasonable balance. A 
good medium oil.

Adina Vineyard HP2 0.7 15 Best Olive Oil from Hunter 
Valley Fruit

Silver
Artichoke, pome fruits and some herbs on nose. Good transfer on palate with some 
spice. Reasonable balance and complexity.

Rosto Pty Ltd TLPE 0.27 14 Bronze Complex fruity character on nose. Good transfer to palate, some balance, warm finish 
Some bitter taste.

Alto Olives H5R 0.1 14 Bronze Cinnamon and spice with herbs on the nose. Good transfer to palate, with lingering 
pepper. Good balance, warm finish.

Paringa Ridge JJ02 Leontyna 
Tuscany Blend

0.16 13.5 Bronze Green tomatoes, cinnamon and some spice on nose. Good transfer on palate with 
lingering spice and bitterness. Not fully balanced.

Hannaford Olive Oil wol2 0.2 13.5 Bronze Cinnamon and spice with some sweetness on nose. Good transfer on palate. Some hay 
flavours. Low bitterness and pungency .

Myrtlevale Olives LGM Kalamata 0.1 13.5 Bronze Undertones of spice, straw and tropical fruit on nose. Some hay  and astringency on 
the palate. Lacks complexity of flavour on the palate. Some balance

Myrtlevale Olives PRM Corregiola 0.1 13.5 Bronze Delicate aromas, tomato, melon and citrus on nose. Reasonable transfer to palate, 
with a mild peppery finish. Some balance.

Treowen Estate 1328 0.11 13 Bronze Some artichoke,hay, grassy and leafy vegetables on nose. Dry finish on palate. A mild 
oil overall. Some balance

Ear Nevadillo 0.4 11 Lacking fruity intensity, some tomato leaf on nose. Some flatness and fattiness on the 
palate. Watery viscosity, very bland on palate

Belebula Frantoio 0.5 10 Withdrawn, due to faulty oil.



Class 3: Robust Style Extra Virgin Olive Oil

Exhibitor Name
Entry Code Entry Description

FFA %
Score 

(max 20) Awards Judges' Comments

Alto Olives H5V 0.1 16.5 Best in Class
Silver Tomato leaf and stem with herbs on nose. Great transfer of flavours to the palate. Good 

balance. Lingering pleasant flavours

Wattle Hill Olives VJB2 0.2 16 Silver

Artichoke, some eucalyptus and herbs on nose. Good transfer to palate with spicy, intense 
bitterness and pungency. Reasonable balance.

Arkstone Olives AOMA 0.1 15.5 Silver
Artichokes, eucalyptus and herbs on nose. Great transfer to the palate.Lingering 
bitterness and pungency. Balanced.

Fedra Olive Grove FEDRA 0.5 15 Silver

Fresh green tomatoes, herbs and spice on nose. Good transfer to the palate. Cinnamon 
and spices linger on the palate. Reasonable balance.

Wattle Hill Olives VJB8 Boutillan 0.3 15 Silver

Zucchini flowers and leafy vegetables on the nose. Good transfer to the palate, with 
complexity. Medium intensity bitterness followed by a warm lingering pungency.

Fedra Olive Grove JEFF 0.5 14.5 Bronze
Mild green leafy notes of herbs and spices on nose. Good transfer to palate with some 
lingering spice. Balanced

The Village Olive Grove VEH 0.2 14 Bronze
Mild floral and herbaceous tones on nose. Good transfer to the palate, with lingering 
bitterness and pungency. Reasonable balance

Gerry Butcher WC001 0.2 14 Bronze
Subtle green tomato and banana on nose. Good flavours on palate. Bitterness more 
prominent than pungency.

Arkstone Olives AOCO 0.11 14 Bronze

Herbaceous tones on nose. Good transfer of flavours to the palate. Intense lingering 
bitterness and pungency. Just lacked fruit intensity on nose.

Varapodio Estate Tom Frantoio, Barnea, 
Picual

0.2 13 Bronze
Mild aroma, lacking in fruit intensity on the nose. Also mild on the palate with subtle 
bitterness and nutty finish. Balanced.



Class 4: Infused Olive Oil: Citrus Flavours

Exhibitor Name
Entry 
Code

Entry 
Description

Score 
(max 20)

Awards Judges' Comments

Adina Vineyard HP4 Lemon 
Myrtle

15.5 Best Infused Oil of Show 
Best in Class    

Silver

Light nose, good oil-subtle. Nice balance and lovely infusion. Nice 
finish.

Alto Olives H5L Lemon 13.5 Bronze Up front lemon aroma, but not fresh lemon. Mouth feel buttery. 
Strong pungency, lemon dominant. Unbalanced.

Bellbird Premium Lime and 
Chilli

Lime and 
Chilli

13 Bronze Small nose, chilli evident, but subtle. On palate chilli is dominant. 
More lime is needed to give more balance. Still a nice oil.

Varapodio Estate Joe Lemon Lime 13 Bronze Good intense citrus oil. Olive oil is fresh. Lemon and lime are 
compatible, however it could do with more lemon and lime.

Lemon 
Myrtle

Lemon 
Myrtle

12 Poor mouth feel. Good citrus on nose, but not down on palate.

H5M Mandarin 12 Mandarin soft on the nose, delicate. Perhaps more mandarin 
infusion needed. Nice oil, but it is a bitter oil less suitable  for 
mandarin



Class 5: Infused Olive Oil: Other Flavours

Exhibitor Name
Entry Code Entry Description Score 

(max 20) Awards Judges' Comments

Adina Vineyard HP5 Herb and Garlic 15 Best in Class      
Silver

The aroma of herbs dominate but pleasant. Dried herbs used to 
great effect. Garlic subtle, this is unusual as garlic usually 
dominates these entries. A nice oil deserving of a medal.

Bellbird Premium Garlic Garlic 14 Bronze Nice garlic, fresh olive oil. Well balanced. On palate a good match, 
a nice oil.

Fedra Olive Grove FEOREG Oregano 14 Bronze Oregano nice with a unique nose, pleasant balance. Oil/oregano 
flavour is a bit unbalanced on the palate. Overall a quite good 
infusion.

Fedra Olive Grove FEROSE Rosemary 13.5 Bronze Fresh rosemary nose dominates. Rosemary would be better with a 
better oil.

Bellbird Premium Herb and 
Garlic

Herb and Garlic 13.5 Bronze Strong garlic nose, herbs less dominant. Palate: oil and herbs 
pleasant. Long warmth. Nice oil needs less garlic

Fedra Olive Grove FECHIL Chilli 13 Bronze Lemon myrtle dominates the aroma, very strong chilli on the 
palate dominating the oil flavour.

AOAG Orange, 
Cardamom & Red 
Cayenne Peppers

11.5 Orange, Cayenne and Cardamom dominates aroma and palate. A 
good mix, but needs more work

FETRUF Truffle 10 Truffle nose not pleasant, lacks  balance. Earthy notes. Palate: not 
as  pleasant on the palate as could be.



Class 6: Green Table Olives

Exhibitor Name Entry Code
Entry 

Description
pH Salt % Score 

(max 30)
Awards Judges' Comments

Alto Olives H5VGL Martini 4.0 6.2% 26 Best in Class     
Gold

Good size and colour, some olives exhibited wrinkling. Firm chewy texture. Nice olive flavour, 
with good balance of salt, acid and bitterness.

Alto Olives H5GK La Prima 4.0 7.5% 25.5 Silver Well presented big olives showing consistent size and colour. Very firm, crunchy texture. Nice 
olive flavour. Slightly acidic with some residual bitterness.

Alto Olives H5FMS Ligurian 4.3 7.3% 24.5 Silver Consistent small olives with good colour, soft to medium texture. Nice olive flavour, although a 
little salty and minor levels of bitterness present.

Olives from Broke K2 Sevillano DNT 7.6% 23 Silver Big olives with good skin condition, although colour  a little dull. Nice firm crunchy texture. 
Nice olive flavour, although acid tending to dominate.

Olives from Broke K1 Green Medly 4.3 7.0% 22.5 Bronze Variable size and colour, good skin condition. Firm crunchy texture. However flavour 
dominated by acid, some residual bitterness.

Adina Vineyard HP6 DNT 7.2% 22.5 Bronze Good size, although with minor size variation, nice colour, some skin wrinkling present. Firm 
chewy texture, although the skin is a little tough. Flavour/taste dominated by salt.

Wattle Hill Olives GJM7 4.3 7.0% 20.5 Bronze Consistent small size, dull green colour, minor pressure dimples. Medium firm texture. Nice 
taste and balance although some residual bitterness present.

Bellbird Premium Green Olives DNT 8.7% 20 Bronze Large olives, good colour, poor skin condition showing considerable wrinkling. Very high salt 
level dominating the taste flavour balance. Medium to firm texture

DNT= Did Not Test, too much oil present in sample to obtain a reading.



Class 7: Black Table Olives

Exhibitor Name Entry Code
Entry 

Description
pH Salt % Score 

(max 30)
Awards Judges' Comments

Alto Olives H5KOB Wild 4.2 6.9% 26.5 Best in Class  
Gold

Beautiful olive flavour and balance. Nice appearance. Great 
delicious olives!

Bellbird Premium Black 
Olives

4.5 7.6% 25 Silver Good colour, size and consistency. Good flesh and skin 
texture. Well balanced, a very good olive.

Olives from Broke K4 Manzanillo 4.2 6.9% 23 Silver Good size and colour. Texture medium. Nice olive flavour, 
acid just dominated.

Olives from Broke K3 Kalamata 4.1 6.3% 21.5 Bronze Mixed colour and ripeness. Good skin condition, texture 
good, however flavour dominated by acid.

Alto Olives H5KBM Kalamata 4.0 7.3% 21 Bronze Consistent size, colour variations. Balance slightly too salty. 
Texture soft.

Louise and Chris Peters 6299 Black 
Kalamata

4.2 6.0% 21 Bronze Good size and condition. Very firm texture. Nice olive flavour 
and aroma, with good taste balance.

Adina Vineyard HP7 DNT 7.5% 20 Bronze Nice looking olives, great aroma. Texture was medium/soft. 
However salt dominated the flavour

DNT= Did Not Test, too much oil present in sample to obtain a reading.



Class 8: Spiced or Flavoured Green Table Olives

Exhibitor Name
Entry 
Code

Entry Description Score 
(max 30)

Awards Judges' Comments

Olives from Broke K6
Sevillano with Chilli 

and Garlic
24

Best in Class   
Silver

Good size olives with consistent colour. Nice firm crunchy texture. Added chilli 
spice is not dominant and complements the salt acid balance.

Adina Vineyard HP8 Herb and Garlic 23.5 Silver

Interesting olive appearance, colour a little dull. Nice crunchy texture. The added 
flavours complement the olive flavour, salt is slightly high

Adina Vineyard HP8A
Fennel, Lemon, 

Garlic
22.5 Bronze

Consistent small olives, although black discolouration around the stalk detracts 
from the appearance.  Good texture. Garlic flavour complements the olive flavour, 
some residual bitterness.

Olives from Broke K5
Green Medly with 

Chilli and Garlic
21 Bronze

Interesting appearance, very firm texture. Strong acid and chilli additions combine 
to dominate the mouthfeel.

Bellbird Premium
orange & 

thyme
Orange and Thyme 21 Bronze

Interesting big olives, although with some skin wrinkling. Nice crunchy texture, salt 
dominates the taste balance and overpowers the added spices. Bitterness is too 
high.

Wattle Hill Olives GJM6 Lemon plus Bay leaf 20.5 Bronze

Small dark green olives exhibiting a lot of pressure dimples. Nice crunchy texture. 
The added flavours combine with high acidity to dominate the palate, bitterness is 
too high.



Class 9: Spiced or Flavoured Black Table Olives

Exhibitor Name Entry Code Entry Description Score 
(max 30)

Awards Judges' Comments

Bellbird Premium
herb and 

garlic
Herb and Garlic 27.5

Best Table Olive of Show
Best Table Olive from Hunter 

Valley Fruit
Best in Class

Gold

Interesting looking olives, with medium firm texture. Good taste balance 
with a great herb and garlic flavour. Overall the spices complimented the 
olive flavour superbly.

Olives from Broke K8
Manzanillo with Chilli 

and Thyme
27 Gold

Solid appearance, texture medium soft, great olive flavour, well balanced 
with the added flavours

Olives from Broke K7
Kalamata with Italian 

Herbs
25.5 Silver

Well presented olive with a good flesh to pit ratio. Displaying a medium firm 
texture, and a good olive flavour/taste balance.

Bellbird Premium
Chilli & 
Garlic

Chilli and Garlic 25.5 Silver
Overall appearance was good, texture medium/soft.. Flavour of chilli and 
olive balanced.

Adina Vineyard HP9 Chilli and Garlic 20 Bronze

Aroma good, however flavour dominated by salt. Flesh and texture good.

GJM4 Red Wine Vinegar 19

Visually appealing, some blemishes, strong acid taste, overpowering vinegar

Class 10: Olive Specials

Varapodio Estate Ban Sun Dried 24.5
Best in Class

Silver
Shrivelled and well salted, but not overpowering. Lovely olive flavour and 
soft texture. Subtle chilli flavour at the end was a delicious touch. Skin quite 
chewy, and olive nice and moist.



Class 11: Olive Tapenades and Olive Spreads

Exhibitor Name Entry Code Entry Description Score 
(max 20)

Awards Judges' Comments

Adina Vineyard HP10A
Anchovies, Capers 

and Garlic
17.5

Best Tapenade of 
Show

Best in Class            
Gold

Glossy and moist, retaining olive aroma. Good flavour combination. Smooth texture. Well 
balanced and great overall tasting experience.

Adina Vineyard HP10B Chilli and Garlic 17 Gold
Beautiful chilli and olive notes matching the salty olive flavour perfectly. Good aroma of 
olive and garlic. Good overall flavour with a warm chilli finish.

Bellbird Premium olive pesto Olive Pesto 16.5 Silver
Glossy and moist, looks good. Retains olive flavour and has a subtle overall flavour effect. 
Nice balance of flavours; not overpowering.

Bellbird Premium
traditional 
tapenade

Traditional 
Tapenade

16 Silver
Glossy, moist and black in appearance. Nice texture and mouth feel. At first, anchovy 
aroma is present, but tasting shows well balanced olive taste.

Adina Vineyard HP10D Coriander and Lime 13.5 Bronze
Appearance OK, but had some bits of seed. The flavour of coriander and olive tended to be 
lost in the overall flavour. More salty than expected. Good lime flavour, very tangy.

Adina Vineyard HP10C
Olives, Onion, Chilli 

Mustard
13 Bronze

Chunky and moist appearance. Lacked olive flavour but had a pleasant sweet chutney 
flavour. Very different product compared to other tapenades.

Bellbird Premium
chilli 

tapenade
Chilli Tapenade 13 Bronze

Glossy, moist appearance with bits of seed. Good texture and mouthfeel, but with lack of 
olive flavour, especially when the chilli kicks in. Very hot lingering chilli flavour. Not 
balanced.



Classes 12, 13 and 14: Soaps

Exhibitor Name Entry Code Entry Description Score 
(max 35)

Awards Judges' Comments

The entries in these three classes were considered to be below a good average standard for soap, consequently no awards were made.

Class 12: Castille Soaps - Pure

Class 13: Castille Soaps with Additives

Class 14: Olive Oil Blended Soaps


