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The Olivegrower & Processor Trophy for the Best Extra Virgin Olive 
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Oil from Tasmanian Fruit 
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Report from the Chief Steward 

  

This year has seen a record number of entries to the Hunter Olive Show. 

We kept the entry fees unchanged for this year and expect that next year will see little or no change to 

fees. 
 

For the first time we introduced regional awards for the best extra virgin olive oil from Tasmania, from 

Victoria and for the region we have defined as NSW excluding the Hunter Valley.  

When we get more entries in the table olive classes we will instigate similar regional awards for the best 

table olive entry. 
 

A key feature of the show is the affordability of entry fees. It provides an opportunity at a modest cost for 

a grove to have multiple entries across a whole range of classes. In time we expect to add more regional 

awards so that the Hunter component is one part of the show. This year only 28% of exhibitors were from 

the Hunter, although they accounted for just under 50% of entries. 
 

There are two keys to the success of the Hunter Olive Show.  

First it is run by volunteers, most of whom have been helping at the show for years. On judging day, the 

local volunteers are supplemented by out of Hunter judges who help ensure a national outlook to our 

judging. We give special thanks for those who travelled long distances to be with us. 
 

The second key to our success is the support from our sponsors most of whom have very consistently 

supported the show for many years. The generosity of our sponsors is the key to keeping fees low. 
 

Finally thank you to all our sponsors, judges and volunteers: well done, another successful show. 

  

Chief Steward 



Report from the Head Judge Olive Oils 

 

 The overall standard of entries was very good, with some excellent gold medal winners. 

There were a good number of medal winners overall with 7 Gold, 14 Silver and 23 Bronze 

awards from 59 entries. Judges of Extra Virgin Olive Oil were looking at fresh, clean tones of 

fruity characters on the nose. The oils that impressed the most would carry that nose through to 

flavours on the palate, having a balance of bitterness and pungency and be harmonious all 

round. 

Regional olive oil shows are so important to display the local produce and give them a chance 

of comparisons with other areas. 

They provide producers, who may not wish to enter the larger state or national shows, to have 

their produce displayed on a smaller stage. 

I am very pleased to come again to the Hunter Olive Show and see the effort that has gone into 

its ongoing success. 

Congratulations to all the winners of medals and may this show continue to live long and 

prosper. 

  

Peter Olson 



Report from Head Judge Table Olives 

  

The table olive classes were really two shows within one: with the black 

olives performing well, whilst the green olives were somewhat 

disappointing. 

  

The green table olives in Classes 6 and 8 yielded six awards from twelve 

entries - three Silver and three Bronze. While most of the exhibits 

presented well apart from a few that were quite dull and blotchy in colour, 

some were too firm and quite bitter, or too soft for green olives. Some had 

poor flavour/taste balances dominated by high salt or excessive acid. 

  

On the other hand, the black olives in Classes 7 and 9 yielded eleven 

awards from twelve entries - three Gold, five Silver and three Bronze.  

  

These olives were generally well presented with great textures for their 

ripeness levels and good flavour/ taste balances. 

  

  

Steve Mitchell 



Class 1: Mild Style Extra Virgin Olive Oil 

Exhibitor Name Entry Code 
Entry 

Description 
FFA% Score (max 20) Awards Notes 

Rosto Olives ROM Mellow  0.42 18.0 
Best in Class             

Gold Tomato leaf, sweet olive fruitiness, green banana and other fruit characters on nose. 

Great transfer of flavours to the palate. Lingering well balanced finish. Lovely oil. 

Treowen Estate 0003 Frantoio 0.2 16.5 Silver Exotic fruit characters with herbaceous tones on the nose. Good clean full mouth 

experience on the palate. Lingering balanced, almost medium finish. 

Golden Creek Olives 2LC   0.12 15.5 Silver 
Passionfruit, rocket and olive aroma. Good transfer of flavours to the palate. 

Lingering finish of bitterness and pungency, with reasonable balance. 

Oasis Olives 011197 

Frantoio, 

Coratina, 

Hojiblanca 

0.2 15.5 Silver 
Strong classic olive aroma, which transferred to the palate. Fresh and clean, with 

close to medium finish 

Wattle Hill Olives LGJ2017 Lecure 0.1 14.5 Bronze Herbaceous and aromatic, with a hint of pineapple and green banana on the nose. 

Almost medium on the palate, with a lingering finish and good balance. 

Paringa Ridge PRL 2   0.2 14.5 Bronze 
Fresh fruit aroma, some melon and herbs on the nose. Fresh clean palate, mild 

bitterness. 

Varapodio Estate TOM   0.1 14.0 Bronze 
Good mild oil. Exotic fruity characters, apple and citrus. Good transfer to palate. 

Some balance. 

Glendale Olives AG1 Arbequina 0.1 14.0 Bronze 
Very fresh aroma. Herbaceous, grassy on nose . Good mouth feel. Some balance. 

  
    0.1 11.5     

Lacks freshness and cleanliness on nose and palate. Some balance, but flavour is not 

good. 

  
163 

Frantoio 

Bootilian 
0.43 11.0 

Lacks freshness on nose and palate. Lacks balance. Flat, unpleasant. 

  

162 
Frantoio 

Manzanillo 
0.22 10.5     

Lacks freshness and has an aroma of overripe fruit. The palate is flat and tired. 

  
AA   0.2 10.5     

Aromatic, almost "synthetic" and not pleasant aroma. Lack of "fresh and clean" on 

both nose and palate. 

  160 Frantoio 0.22         Withdrawn faulty 



Class 2: Medium Style Extra Virgin Olive Oil 

Exhibitor Name Entry Code Entry Description FFA% 
Score 
(max 20) Awards Notes 

Rosto Olives ROE   0.33 17.5 

Best Extra Virgin Olive 

Oil from Hunter Valley 

Fruit                             

Best in Class               

Gold 

Tomato and olive nose. Floral flavours. Good transfer. Mild peppery finish. 

Paringa Ridge PRL 1   0.3 17.0 
Best Extra Virgin Olive 

Oil from Victorian Fruit                             

Gold 

Fresh grassy nose. Good transfer to palate. Artichoke, tomatoes leaves, salad leaves. Lemony 

finish. Nice balance and complexity. 

Gerry Butcher WC 2017 0.1 15.5 Silver Fresh, fruity, tropical flavours. Simple oil with low bitterness and warm pungency 

Oasis Olives OP001 Picual 0.2 15.0 Silver Good pine, olive, green grass, salad leaves on nose. Rocket on palate. Big peppery finish. 

Golden Creek Olives 1CR   0.16 15.0 Silver Banana nose. Delicate fruitiness. More bitter than pungent. 

Treowen Estate 0002 Corregiola 0.2 15.0 Silver Herbaceous nose. Some transfer. Creamy banana on palate. Long chilli pungency. 

Hunter Valley Olive 

Growers and Sellers 
HV01   0.2 14.0 Bronze Fruity nose. Dried leaves, artichoke and pome fruits. Balanced bitterness and pungency 

Golden Creek Olives 3AP   0.19 14.0 Bronze 
Herbaceous nose. Slightly toasted nose. Pine resin on palate. Well balanced bitterness and 

pungency with the pungency building with time.  

Virgo Olive Oil Picual   0.1 14.0 Bronze 
Sweet confectionary nose, good transfer. Pineapple banana and berry flavours. Simple oil. Medium 

intensity bitterness and pungency. 

Adina Vineyard and Olive 

Grove 
AV01   0.1 14.0 Bronze 

Creamy banana, artichoke. Good transfer to palate. Showing good balance with a lingering 

pungency. 

Glendale Olives FG2 Frantoio 0.2 13.5 Bronze Herbaceous nose, kale, asparagus and dried hay. Astringent bitterness. 

Wattle Hill Olives BVJ2017 Boutillan 0.1 13.0 Bronze Herbaceous nose. Chilli pungency. 

Glendale Olives CG2 Corregiola 0.1 13.0 Bronze 
Herbaceous nose and palate. Olive leaves. Slightly metallic bitterness and warm lingering 

pungency. 

Bahloo Glen Olives BG02   0.3 13.0 Bronze Olive and fig leaves on palate. Dried hay on nose. Low bitterness and mild pungency. 

Varapodio Estate JJS   0.2 13.0 Bronze Tomato and tropical nose. Herbaceous flavours. Mild bitterness and pungency 

  001 Frantoio Arbequina 0.5 12.0 Flat and somewhat buttery on palate. 

  177 Nevadillo Blanco 0.18 12.0 Low fruit on nose and palate. 

  Grove Blend   0.4 Withdrawn faulty 



Class 3: Robust Style Extra Virgin Olive Oil 

Exhibitor Name Entry Code 

Entry 

Description FFA% 
Score 

(max 20) Awards Notes 

Varapodio Estate BAN   0.1 18.5 

Best Extra Virgin Olive Oil of Show                                     

Best EVOO from Fruit from NSW      

excl. the Hunter Valley                     

Best in Class                                   

Gold 

"Deadant", sweet tropical fruit, peach notes on nose. Great transfer of flavours. 

Sweet and floral on the palate. Balanced lovely oil. 

Glendale Olives KG3 Koroneiki 0.1 17.5 

Best Extra Virgin Olive Oil from 

Tasmanian Fruit                              

Gold 

Fresh and clean artichoke, sweet herbaceous aromas. Good transfer to palate. 

Nicely balanced.  

Wattle Hill Olives NGV2017 Nevadillo 0 16.5 Silver Artichoke and floral nose, with good transfer of flavours. Slightly lacking 

balance. 

Arkstone Olives AOC7 Corregiola 0.17 16.0 Silver Green tomato, artichoke and herbs with some green banana on nose. Good 

transfer to the palate, reasonable balance. 

Virgo Olive Oil Koroneiki   0.2 15.0 Silver Clean and fresh, with some tobacco and other herbs on nose. Good on palate. 

Reasonable balance. 

Arkstone Olives AOM7 Manzanillo 0.23 14.5 Bronze Artichoke, tomatoes leaf, vegetable matter on nose. Clean and fresh. Bitterness 

dominant over pungency. 

Feirmlee Naturals 

Mudgee 
IMR Blend 0.1 14.5 Bronze Vegetative, complex herbaceous nose. Good transfer to palate, although 

bitterness overshadows pungency a little. 

Fedra Olive Grove FOGJ   0.4 14.0 Bronze Fresh and clean, artichoke and herbs on nose. Good transfer to palate. 

Herbaceous flavours linger. Some balance. 

  FOGF   0.3 12.0 Artichoke, fresh hay and other herbs on nose. Palate is dominated by bitterness 

and lacked fruity character. Unbalanced. 

  VCSM1   0.2 11.5 Field peas and mint, with slight confectionery on nose. Palate is flat with a lack 

of balance. 

  JOE   0.2 11.0 
Herbs, with some confectionery on nose. Palate reveals a mild ordinary flavour. 



Class 4: Infused Olive Oil: Citrus Flavours 

Exhibitor Name 
Entry 

Code Entry Description 
Score 

(max 20) Awards Notes 

Mount Bernard Olives MBA 2 Lemon Lime Agrumato 17.0 
Best in Class                      

Gold 

Good balance of citrus and oil. Fruit was clearly identified. Both oil and fruit are fresh. 

Nice condiment. 

Mount Bernard Olives MBA 1 Lemon Lime Agrumato 15.5 Silver 
Intense lemon nose, some transfer to palate. Chilli/ginger pungency. Long and lingering 

pungency. Good olive oil 

Arkstone Olives AML7 Citrus Agramato 14.5 Bronze 
Intense citrus nose. Clean finish. Very strong citrus flavour. Peppery pungency. Neutral 

background oil. 

  AV02 Lemon Myrtle 12.5 Lemon myrtle evident on the nose. Poor oil. 

Class 5: Infused Olive Oil: Other Flavours 

Exhibitor Name 
Entry 

Code Entry Description 
Score 

(max 20) Awards Notes 

Fedra Olive Grove FOGG 
Garlic Thyme Lemon 

Oregano 
17.0 

Best Infused Oil of Show                                   

Best in Class                       

Gold 

Genuine favours on nose. Each flavour discernible in oil. Nice balance. Excellent oil. 

Hunter Valley Olive Company 003 Chilli and Spice 15.5 Silver Pleasant spicy nose. Good balance with spice and chilli. Good warm pungency. 

Fedra Olive Grove FOGR Rosemary 15.0 Silver Clean, fresh nose. Good transfer. Gentle pungency. 

Adina Vineyard and Olive Grove AV04 Truffle 15.0 Silver Well balanced use of truffle. Clean truffle nose and flavours. 

Hunter Valley Olive Company 002 Herb and garlic 14.0 Bronze Very strong garlic nose. Dried herb flavouring. Low pungency. 

Arkstone Olives AC17 
Agrumato: Italian Herbs 

plus Garlic 
14.0 Bronze Good nose, strong transfer to palate. Slightly flat middle palate. Good peppery pungency. 

Adina Vineyard and Olive Grove AV03 Herbs and garlic 14.0 Bronze Good garlic aroma. Roasted garlic flavour to taste. 

Arkstone Olives AMC7 Chilli Infusion 13.5 Bronze Fresh chilli nose, capsicum like flavours. Big chilli finish. 

Hunter Valley Olive Growers and 

Sellers 
HV02 Herb and Garlic 13.5 Bronze OK nose. Some garlic on palate. OK oil. 

Fedra Olive Grove FOGC Chilli and Lemon 13.0 Bronze Good lemon nose. Very subtle chilli flavour, manifested as pungency. 

  MBC 2 Chilli Infused 12.5 Mild chilli nose. Little olive oil flavour and very strong. 

  AMG7 Garlic 12.0 Mild garlic nose. Poor transfer to palate. Very bitter oil. 

  FOGT Truffle 12.0 Overpowering nose and flavour. Earthy, lacked freshness. 



Class 6: Green Table Olives 

Exhibitor Name 

Entry 

Code 

Entry 

Description 
Score 

(max 30) Awards Notes 

Hunter Valley Olive Growers 

and Sellers 
HV03 UC 22.0 

Best in Class                     

Bronze 

Overall appearance good, with good colour. Slightly tough texture. Nice olive flavour, although salt 

level a little high. 

Adina Vineyard and Olive 

Grove 
AV06 21.5 Bronze Consistent size and colour. Fibrous texture. Pleasant olive flavour with a reasonable salt/acid balance. 

  ManzG 
Manzanillo UC647 

Nab Tamri 
19.0 

Good consistency of size, however some evidence of pressure dimples and a little dull. Softer texture. 

Nice olive flavour, although a little salty. 

  HV04 Azapa 18.0 Blotchy appearance and dull colour. Chewy texture. Overall too salty. 

  AV05 18.0 Attractive uniform appearance. Flesh very soft, flavour bland, with a slight soapy aftertaste. 

  K1 Sevillano 17.0 Consistent size and presentation. Woody texture. Flavour dominated by excessive acid and bitterness. 

Class 7: Black Table Olives 

Exhibitor Name 

Entry 

Code 

Entry 

Description 
Score 

(max 30) Awards Notes 

Olives from Broke K3 Manzanillo 26.5 
Best in Class                          

Gold 

Good appearance. Big fruit. Nice skin condition. Nice firm texture. Nice olive flavour and good taste 

balance with some residual bitterness. 

Olives from Broke K2 Kalamata 26.0 Gold 
Big consistent sized olives with good  colour and skin condition. Skin somewhat tough with soft to firm 

flesh. Good flavour balance and taste. 

Wallaroo Olives 7802 24.0 Silver 
Good appearance and size consistency. Skin a little tough. Medium to soft texture. Nice olive flavour 

and reasonable balance. 

Adina Vineyard and Olive 

Grove 
AV07 23.5 Silver 

Consistent size and colour,. Some minor skin damage. Firm chewy texture. Nice olive flavour with a 

reasonable balance. 

Wallaroo Olives 7801 23.0 Silver 
Generally good appearance. Some size difference. Medium fine texture. Nice olive flavour with good 

balance. 

Hunter Valley Olive Growers 

and Sellers 
HV05 Manzanillo 22.0 Bronze 

Reasonable appearance. Some variation in size and some skin defects. Flesh a little soft but consistent. 

Nice olive flavour, but somewhat dominated by salt and bitterness. 



Class 8: Spiced or Flavoured Green Table Olives 

Exhibitor Name Entry Code Entry Description 
Score 

(max 30) Awards Notes 

Adina Vineyard AV08 Herbs and Garlic 25.5 

Best in Class                        

Silver 

Consistent sized fruit with good colour with no skin defects. Flesh a little soft. Added flavours 

quite acceptable and not dominating. 

Wallaroo Olives 7804 Chilli and Garlic 24.0 Silver 

Big consistent sized olives. Dull colour and blotchy appearance. Frim crisp texture. Added 

flavours strong but not dominating. 

Hunter Valley Olive Growers 

and Sellers HV06 Herb and Garlic 23.5 Silver 

Dull blotchy colour. Nice firm texture. Olive flavour complemented by added flavours. Nice 

eating olive. 

Wallaroo Olives 7803 

Green flavoured with 

Fennel 22.0 Bronze 

Consistent sized small olives of acceptable appearance. Firm crunchy texture. Flavour 

dominated by bitterness and fennel. 

  NabLem 
Lemon and Bayleaf 

Nab Tamri Variety 
19.5 

Large fruit of consistent size, dull colour with pressure dimples. Flesh a bit soft. Lemon flavour 

dominant 

  K4 Sevillano with Chill 

and Garlic 

19.0 

Big fruit of consistent size and colour. No skin defects. Flesh very firm and not coming away 

from the pit. Added flavour not coming through because of acid dominating and residual 

bitterness. 

Class 9: Spiced or Flavoured Black Table Olives 

Exhibitor Name Entry Code Entry Description 
Score 

(max 30) Awards Notes 

Olives from Broke K5 
Manzanillo with Chilli 

and Thyme 
27.0 

Best Table Olive of Show 

Best Table Olive from Hunter 

Valley Fruit                        

Best in Class                 

Gold 

Very good appearance. Large fruit with great texture. Olive flavour comes through and works 

with the added flavours. Salt a touch high. 

Adina Vineyard and Olive 

Grove 
AV10 Ligurian 25.0 Silver 

Consistent size. Good appearance. Nice texture. Nutty flavour complemented by subtle added 

flavours. 

Adina Vineyard and Olive 

Grove 
AV09 Chilli and Garlic 24.0 Silver 

Well preserved with good large fruit. Soft texture consistent with ripeness. Warm chilli flavour 

but not dominating. 

Hunter Valley Olive Growers 

and Sellers 
HV08 

Native Herbs and 

Spices 
22.0 Bronze 

Small fruit of consistent size. Some blemishes. Good texture. Soft nutty flavour with added 

flavours complementing the olives. 

Hunter Valley Olive Growers 

and Sellers 
HV07 Ligurian Style 21.5 Bronze 

Small fruit, mixed ripeness, some blemished. Good texture. Nutty subtle flavour, with enhanced 

flavours not dominating. 

  NevWine 
Nevadillo and Red 

Wine Vinegar 
18.0 

Nice appearance, but variable size and colour. Flesh quite soft. Flavour balance dominated by 

acid and residual bitterness. 



Class 10: Olive Specials 

Exhibitor Name 

Entry 

Code 

Entry 

Description 

Score 

(max 30) Awards Notes 

Olives from Broke K6 
Azappa Calabrian 

Style 
20.5 

Best in Class                                     

Bronze 

Interesting presentation. Semi dried and split, reasonable texture. High bitterness but nice 

flavours coming through. 

Class 11: Olive Tapenade and Olive Spreads 

Exhibitor Name 

Entry 

Code 

Entry 

Description 

Score 

(max 30) Awards Notes 

Hunter Valley Olive Company 004 
Black Olive 

Tapenade 
16.0 Best Tapenade of Show                                     

Best in Class                           

Silver 

Nice presentation. Fine texture. Nice olive flavours with everything in balance. Slightly too 

much oil. 

Adina Vineyard and Olive 

Grove 
AV13 

Lime and 

Coriander 

Tapenade 

15.5 Silver 
Good appearance and aroma. Medium to coarse texture, nice flavour and good balance of 

tastes. 

Adina Vineyard and Olive 

Grove 
AV11 

Traditional 

Tapenade 
14.5 Bronze Dull appearance. Unusual aroma, strong anchovy flavour, but good balance. 

Adina Vineyard and Olive 

Grove 
AV12 Chilli Tapenade 13.0 Bronze Interesting appearance and nice aroma. God texture. Strong chilli flavour. 


