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Report from the Chief Steward—Steve Mitchell

The Sixth Annual Hunter Valley Extra Virgin Olive Qil & Olive Product Show was judged on a sunny but windy day in
August. The Show was held at the very pleasant venue of one of our sponsors — The Sebel Kirkton Park, Pokolbin.

Total number of entries was at a good level (106) and similar to 2009. However, the extra virgin olive oil entries were
down by 33%. This reduction in EVOO entries has also occurred at other oil shows around the country.

| would like to thank all the 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 occu-
pations. We are also fortunate to have local prominent chefs and junior chefs carrying out judging duties. The complex
nature of the Hunter Valley Show with many different product classes requires our judges to be flexible and multi-
skilled. Many thanks to our judges who give their time to support our Show.

The Show was well supported again by our regular sponsors:

Plasdene Glass-Pak,

The Olive Centre,

The Commonwealth Bank Local Business Banking,
Hunter Irrigation and Water Solutions,

The Sebel Kirkton Park and

Clear Image Labels.

| would like to welcome our new sponsor Adina Vineyard and Olive Grove. The continuing support of Ryan Publications
is also recognised. The Hunter Olive Association greatly appreciates the support provided by these sponsors.

Finally, | wish to thank members of the Hunter Olive Association who have given a great deal of time organising the
Show, helping on judging day and with data entry. In particular, the development and implementation of a data base
has made life easier for the Show Steward.
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Report from Head Judge Olive Oil—Sharn Hunkin
It was an honour to have the trust and responsibility to be involved in this year’s Hunter Extra Virgin Olive Oil Show.

The duties of the head judge are simple...to adjudicate in the event of a dispute in decision making by the appointed
talented olive oil judging panels.

Fortunately it is rare to intervene with dedicated and thoroughly reliable judges doing all the hard work.

This year was no exception. The 2010 Hunter Extra Virgin Olive Oil Show culminated in a range of exhibitors presenting
their 2010 extra virgin olive oils and infused oils for examination. The culmination of the past 12 months efforts on the
paddock with the trees, harvest and pressing presented anonymously to impartial teams to look for a range of positive
attributes and determine medal allocation.

The 2010 show was a great success with an ample list of entries. Fortunately many were awarded medals... an indica-
tion of the quality of the oils entered and the care people have shown their enterprises over the previous season. Not
an easy feat as the weather condition of the past few years have been anything but kind to the grower.

The overall standard was very heartening the various classes well represented and the infused oils especially featuring
some very desirable products. The stand out in my mind was a particular Basil Infusion...absolutely beautiful. The oil
classes also had their share of standout oils as can be seen by the list of medals awarded. These ranged from the
strong robust full flavoured to the delicate sweet fruity oils.

As an industry we are becoming of age. In the early shows there was a predominance of rough robust throat catching
oils which now are rare and generally more balanced along with an increasing level of mild fruiter oils with marvellous
subtleties. The quality in general was in keeping with this trend of ever increasing depth and breadth of flavours.

| wish to thank the Hunter Olive Association for the opportunity to participate in a fine show, also the excellent judging
panels and of course the members and other contributors whom without there would be no show at all.

In closing a great array of fine products worthy to be Australian Extra Virgin Olive Qils, my congratulations to all in-
volved.
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Report from the Head Judge - Table Olives

The number of entries in the olive product classes was slightly up on last year and the number of awards granted in-
creased by 20%. This is an indication of the improved quality of the entries which is very pleasing to see.

When assessing table olives judges take into consideration the appearance, flesh texture and the olive flavour/taste/
bitterness balances. Olives which perform well in each of these areas will score well. Judges also take into account the
degree of ripeness as this will influence what they expect to experience.

The green table olives were generally of a good standard with nice olive flavour and taste balances. However, appear-
ance and/or texture tended to let them down and ,as a consequence many Bronze Medals were awarded but only one
Silver Medal.

There were some very good examples in the black table olive classes with two Kalamata entries achieving Gold Medals.
These olives had great appearance, texture and flavours. Some entries that were very ripe looked great but tended to
have soft flesh which impacted on their score. Many entries in the black olive classes had high levels of acidity which
dominated the flavour and taste balances.

There was a lot of variety in the added flavours in the spiced olive classes. These generally enhanced the appeal of the
olives without dominating the olive flavours.
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Hunter Olive Association Inc

2012 Hunter Valley Extra Virgin Olive Oil and Olive Products Show

Trophy & Award Winners

Adina Vineyard & Olive Grove Trophy
Best Commercial Olive Oil of Show

The Olive Centre Trophy
Best Commercial Olive Oil of Show
from Hunter Valley Fruit

The Hunter Bottling Company Trophy
Best Commercial Table Olive of Show

The Adina Vineyard and Olive Grove Trophy
Best Commercial Table Olive of Show
from Hunter Valley Fruit

The Hunter Bottling Company Trophy
Best Infused Oil of Show

Hunter Olive Association Trophy
Best Tapenade of Show

The Olive Grower and Processor Journal Trophy
Best Olive Oil Soap of Show
Olive QOil Skin Care Company

The Plasdene Glass-Pak Trophy
Most Successful Exhibitor of Show
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Class 1 Mild Extra Virgin Olive Oil - Commercial

Entry Exhibitor [Entry FFA |Score| Award [Judges' Comments
Code Name Description | % | Max
20
ROOM Rosto 0.2 | 16.5 Sliver Appealing fresh cut grass, very slight transfer to palate,
Pty Ltd Best In Class |good balance, warm/ building pungency.
mpr3 Paringa [Arbequina/ | 0.1 | 16 Silver Faint grass nose, soft green vegetable, delicate aroma,
Ridge Leccina subtle transfer to a very slight oily palate, long finish,
with building pungency
001 Pukara 0.2 | 145 Bronze [Fresh grassy, slight stalky vegetable nose, very slight
Estate citrus , on the palate, slightly oily, warm pungency
mpr2 Paringa |Arbequina 0.1 ] 145 Bronze [Fresh green grass, slight lime citrus, modest transfer to
Ridge palate, warm finish
PG1 0.1 11 Very slight fresh grass to subtle walnut aroma, medium
transfer to palate, tired tendency
BEL1 0.2 11 Soft fresh grass but lacking overall fruit, somewhat tired
tendency, warm pungency for delicate oil
All 0.45] 10 Overall lack of fruit, slightly oily, tending tired
PuttO1 0.1 10 Foreign aromas, tending fermented and stale
BPEVOO 04 ] 10 Tending fermented, foreign flavours
XK1 04 ] 10 Some fresh cut grass on nose, somewhat tired possible
fermentation tendency
HO1 0.17 ] 10 Very slight citrus nose, tending winey and tired,

uncharacteristic oil flavour slight salty sensation

PAGE 6




Class 2 Medium Extra Virgin Olive Oil - Commercial

Entry  |Exhibitor [Entry FFA | Score| Award [Judges' Comments
Code Name Description | % | Max
20
mprl Paringa Picual 0.1 17 Gold |Complex nose and palate, balanced tomato leaf,
Ridge Best in |eucalyptus and olive flavour on the palate, warm
Class |lingering peppery finish
Bestin
show
NA2 Woodlands [Picual/ 0.2 ] 155 Silver [Fully complex aromas, transfer to palate not complete,
Olive Grove [Coratina warm pungency
OFR12 |Lakelands |Frantoio 0.26| 15 Silver |Fresh herbaceous nose, transfers well to palate some
Olives balance, peppery pungent finish
BEL2 Belebula Nevadillo 0.2 15 Silver [Tropical fruit flavours on nose, some complexity on
Blanco palate, nice balance, interesting oil
MPZ Paringa Frantoio 0.1 15 Silver [Fresh herbaceous nose, some fruit intensity, some
Ridge balance to the complex palate, good pepper and
pungency that lingers.
KAL Kailis 'Kalamatta' | 0.25( 14 Bronze |Green fruit, tobacco, floral, good fruit intensity warm
Organic Ol- residual finish robust bitterness and pepper
ive Grove
NA1 Woodlands 0.6 | 13.5 | Bronze [Faint fresh grassy nose, medium transfer to a neutral
Olive Grove palate, very delicate, with low bitterness and pungency
RF1 Fairway Hill 0.18| 13 Bronze |Unusual combination on nose, banana flavour, medium
bitterness and pungency with some balance
ML1 0.5 10 Lacking fruit intensity on the nose and palate
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Class 3 Robust Extra Virgin Olive Oil - Commercial

Entry Exhibitor Name |Entry FFA [Score| Award |Judges' Comments
Code Description | % | Max
20
ROOEO [Rosto Pty Ltd 0.20( 17 Gold Terse complex fruit, mown grass & tropical fruits,
Best In Class [warm pungency, good transfer from nose to
palate
AD1 Adina Vineyard 0 16.5 Silver Robust oil, herbaceous and complex, aniseed,
good balance, lingering pungency
002 Pukara Estate 0.20| 15 Silver Herbaceous on nose, that transfers well to palate,
nice peppery finish
HOFRIC |Alto Olives 0.17| 14 Bronze |[Tobacco and artichoke on nose, with bitter herbs
10/1274 and olive leaf, transfers well to palate, some
balance, late pungency
OSR13 Lakelands Olives |Special Re- |0.24 | 14 Bronze |Subtle aromas, pome fruit on nose, late
serve pungency, lingering warmth
KOL Kailis Organic  ['Koroneiki' |0.14| 13 Bronze |Herbaceous nose, complex fruit intensity, very
Olive Grove bitter on palate, unbalanced
W02010 0.30( 10 Lacking fruit intensity on the nose and transfer to

the palate
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Class 4 Infused Olive Oil - Citrus Flavours

Entry |Exhibitor [Entry Score| Award |Judges' Comments
Code [Name Description Max
20

BP OOLI|Broke's Lime 16.5 Silver  |Good fresh fruit on nose and palate, nice balance between

Promise Best In  |fruit and oil
Class

OMC10 |Lakelands [Mandarin 15 Silver  |Freshness apparent, infusion dominates oil characters,
Olives reasonable balance

COWLM|Cow Café [Lemon Myrtle | 14.5 Bronze |Complex intense aromas, unbalanced on palate

ML3 River Flats |Lemon 13.5 Bronze [Promising lemon aromas, transfer to palate lacking intensity
Estate

BP 12.5 Good subtle flavour over tired oil

OOLE

Class 5 Infused Olive Oil - Other Flavours

Entry |Exhibitor |[Entry Score| Award |Judges' Comments
Code [Name Description Max
20

OBCO09 |Lakelands Basil 15.5 | Silver |Highly volatile condiments, fresh cut basil & flowers, slightly

Olives Best In |overpowering oil, smooth to palate with clean oil flavour,
Class |good balance hot finish.

COW |Cow Café Herb & Garlic | 15 Silver |Toasted/ dried herb aroma bursting on palate, oil slightly tired,

HG good balance

OCCO8 |Lakelands Chilli 14.5 | Bronze [Chilli seed/ capsicum instant burning heat obliterating oil
Olives flavour, effective method of delivering heat to the palate

OGC11 |Lakelands Ginger 14.5 | Bronze |Fresh clean subtle nose, zingy grated ginger, subdued palate
Olives building to structured finish, condiment overwhelming

ML2 River Flats Basil 14 Bronze |[Light condiment with oil predominating aroma, slight lack of
Estate integration, herb and pungency giving hot finish

OKCO7 |Lakelands Garlic 13 Bronze |Fresh/ sweats, garlic aroma, pungency plus herbs giving hot
Olives lift at finish.

BP Broke's Garlic 13 Bronze |Strong/ overpowering garlic nose, slight imbalance, but good

00G Promise mid palate, hot finish

ML4 River Flats Herb & Garlic | 13 Bronze |[Slight imbalance in herb/oil due to strong herb. Mid transfer
Estate to palate hot garlic overpowering oil flavours at finish.
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Class 6 Green Table Olives Plain

Entry |Exhibitor |Entry Score |Award [Judges' Comments
Code |Name Description [Max 30
HO02 Hunter 215 Bronze |Good appearance, fresh flavour, with some creaminess, some
Olives Best In |wrinkles in skin and a little toughness in flesh
Class
9AM14 |Alto Olives [Martini 21 Bronze |[Good size and colour, pleasant flavour and aroma
9A- Alto Olives |Kalamata 21 Bronze |[Nice flavoured olive, flesh a little soft and did not come away
KAL23 well from the pit.
9ANO02 |Alto Olives [Natural 20.5 Bronze [Medley sizes, dark in colour, sweet aroma, some stringiness in
flesh evenly balanced flavour
9AM18 |Alto Olives [Manzanilla 20 Bronze |Dark for a green olive, but consistent. Firm skin & flesh, bal-
anced overall
9AL13 |Alto Olives |[Ligurian 20 Bronze |[Shiny appearance, but dark in colour. Little flesh on fruit, some
softness, good acid balance
M1 Olives from 20 Bronze [Few skin variations and imperfections. Nice flavours. Fibrous
Broke texture. Well balanced with nice crunchiness
9LG25 Ligurian 14 Sweet aroma, some cloudiness in brine, very little flesh on fruit,

well balanced for salt and acidity
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Class 7 Black Table Olives Plain

Entry |Exhibitor |Entry Score Award Judges' Comments
Code [Name Description | Max
30
HOCK1 [Hunter 24.5 Silver Reasonable appearance with consistent size and colour;
Olive Cen- Best In Class |excellent flesh texture; nice olive flavour though acid a little
tre high.
ML8 River Flats Black 23 Silver Nice appearance, good colour; texture satisfactory; nice olive
Estate Manzanilla flavour though acid somewhat excessive.

M3 Olives 22.5 Bronze Excellent appearance, good skin condition, medium firm
from texture; nice olive flavour though some residual bitterness
Broke and excess acid dominating the overall balance

M2 Olives 21.5 Bronze Nice appearance, good skin condition; flesh medium firm; nice
from olive flavour though taste balance dominated by acidity
Broke

BELK1 19.5 Appearance affected by washed out colour; flesh somewhat
soft; though great flavour balance.

HO3 19 Reasonable appearance with consistent colour; flesh tending
to be a little soft; olive flavour balance dominated by a high
acid level & excessive bitterness.

BELM®6 17.5 Good looking olive; flesh too soft; unpleasant flavour showing
some residual bitterness.

9KR31 17 Unattractive appearance due to dull brownish colour;
unpleasant meaty aroma. Medium firm flesh. Overall taste
balance somewhat flat.

Class 8 Flavoured Green Table Olives

Entry |Exhibitor |Entry Score| Award [Judges' Comments
Code [Name Description| Max
30
HO4 Hunter Ligurian 24 Silver Well balanced flavour and consistent appearance. Subtle taste.
Olives (Lemon Best In Class [Good Olive

Fennel

garlic)
9ACH [Alto Olives Chilli 21 Bronze |[Nice natural olive flavour. Very mild aroma and flavour. Some
03 showed softness in flesh
9ABH |Alto Olives Bush herb 20 Bronze |Some variation in size, colour and texture. Not a lot of flavour
04
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Class g Flavoured Black Table Olives

Entry |Exhibitor |Entry Score| Award |Judges' Comments
Code [Name Description | Max
30
HOCKS5 [Hunter Garlic 27 Gold Good sized olives. Medium firm texture with great flesh to pit
Olive Cen- Best In |ratio and clean separation from the pit. Good fresh garlic flavour
tre Class  |which enhances the olive flavours.
Best in
show
HOCK4 [Hunter Tuscan Herb | 26 Gold Good size olives showing consistent colour and firm texture, nice
Olive Cen- & Garlic fresh and zesty flavour though acid a little high.
tre
HOCK6 [Hunter Chilli & Garlic| 25 Silver  |Nice olives, texture, flavour and marinade. Balance dominated by
Olive Cen- acid.
tre
BELK2 [Belebula Chilli/Garlic | 24 Silver  |Nice appearance, great flavour. Skin is too tough and flesh is too
soft and chewy. Nice balance of olive and added flavours.
BELK4 ([Belebula Garlic 21.5 Bronze |Well balanced flavour. Soft texture. Appearance marred by a few
marks on skin.
ML11 [River Flats Black 21 Bronze |Some inconsistency in size and colour. Good texture. Some
Estate Manzanilla, acidity. Olive flavour is complemented by warm chilli flavour.
Chilli

M4 Olives Thyme & 20 Bronze |Nice appearance, good skin condition. Subtle chilli and thyme
from Chilli flavours. Unbalanced by high acid and no salt.
Broke

ML9 River Flats Black 20 Bronze |Good appearance with a few marks, consistent size and colour.
Estate Manzanilla Overall good flavours. Balance between olive and added flavours

basil & garlic

BELK3 |[Belebula Herb/Garlic | 20 Bronze |Nice appearance with consistent colour and size. Nice aroma.
Skin too tough and flesh a little soft. Some acidity but nice
balance of flavours.

BELMS8 19.7 Interesting appearance with consistent size and colour. Flesh a
little soft, flavour somewhat flat and dominated by garlic and an
apparent residual bitterness. Fruit very ripe.

BELK5 19.5 Appearance affected by colour variation and spotting. Incon-
sistent texture. Some saltiness but good flavour and taste bal-
ance.

BELM9 19.5 Excellent appearance with nice colour and size. Flesh a little soft
in line with ripe fruit. Flavour balance dominated by garlic and
some bitterness.

MI10 19 Some variation in size and colour, good flesh firmness. Flavour
unbalanced by acid and bitterness.

HOCK?2 19 Nice appearance, unpleasant aroma, medium firmness, flavour

balance dominated by acid level.
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Class g Flavoured Black Table Olives—contd.

Entry [Exhibitor |Entry Score| Award [Judges' Comments
Code |Name Description | Max
30

HOCK3 19 Consistent size but dull brownish colour, nice firm texture.
Flavour unbalanced by sharp acid taste in combination with add-
ed chilli.

BELM1 19 Nice appearance with consistent size and colour. Variable

0 texture. Reasonable olive flavour though a lot of residual
bitterness.

BELM7 17.5 Good looking olive with medium firm texture. However mouth
feel dominated by an unpleasant burnt flavour.

Class 10 Spiced or Flavoured Table Olives other than Green or Black

Entry Exhibitor Entry Score| Award |Judges' Comments
Code Name Description | Max
30
9BH22 Lakelands Biodynamic | 21.5 Bronze |Good shiny appearance, little woody texture in flesh,
Olives Herbs (Mix) Best In Class [subtle different herbs came through separately in the
flavour
PG2 Peacock Grove Spices 21 Bronze |Nice aroma, slightly tough skin and woody texture,
pleasant flavour
9CH23 Lakelands Biodynamic | 20 Bronze |Woody texture, some markings on the skin, some
Olives Chilli (mix) dustiness in the aroma, nice flavours, more in the mar-
inade than in the fruit.
Class 11 Olive Specials
Entry Exhibitor Entry Score| Award [Judges' Comments
Code Name Description | Max
30
9sD01 Lakelands Sundried 22 Bronze [Consistent shiny appearance, good colour, beautiful
Olives Best In Class [flavour and texture. There was some concern that the
marinating oil may have had a fault.
BELS11 Belebula Salt cured 20 Bronze [Not consistent in flavour or texture. The olives with
flavour were very nice.
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Class 12 Olive Tapenade and Olive Spreads

Entry |Exhibitor [Entry Score| Award [Judges' Comments
Code [Name Description | Max
20
HO6 Hunter Chilli 15 Silver Good texture and aroma of olives, lovely mouth feel, subtle chilli
Olives Best In Class [flavours.
MI13  |River Olive 15 Silver Lovely crunchy texture, nice chilli and olive balance, visually
Flats Tapenade - appealing
Estate Jalapeno
HO5 Hunter Traditional | 14.5 Bronze Lack of balance, between salt, acid and bitterness, good aroma,
Olives Tapenade flavours receding quickly
ML6 River Olive 14 Bronze Lacks homogeneity, balance ok, chunky texture, tomato flavours.
Flats tapenade - Nice sweetness from tomato.
Estate Semi dried
tomato
PG3 Peacock Figs 13.5 Bronze [|Smooth, good balance, tomato sweetness complimented with
Grove fig.
HOCK9 [Hunter Vegetarian 13 Bronze [|Very smooth paste, mild olive flavour, little bitterness, lack
Olive depth.
Centre
HOCK7 [Hunter Traditional 13 Bronze |Unbalanced, chunky texture, unripe flavours, sharp aromas, acid
Olive after taste
Centre
HOCKS8 [Hunter Chilli 13 Bronze |Whole chilli seeds, hard, chewy, over powering chilli
Olive
Centre
ML7  |River Olive 13 Bronze |Good chunky appearance, whole chilli seeds, lacking olive
Flats Tapenade - flavour, lingering chilli and good mouth feel.
Estate Chilli
ML12 [River Olive 13 Bronze Flavour strong, not well balanced, too firm and chunky.
Flats tapenade,
Estate Green olive
ML5 12.5 Soft texture, oily, lacking olive flavour, unbalanced, chewy
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Class 13 Castille Olive Oil Soaps

Entry Exhibitor Entry Score| Award |Judges' Comments
Code Name Description | Max
30
Beguile  |Beguile Lemon 27.5 Gold Interesting with good visual & aromatic appeal, fells
100 Myrtle luxurious
03 Olive Oil Soap Peppermint | 25.5 Silver Feels good in hands, consistent fresh aroma, looks
Company essential oil organic
02 Olive Oil Soap Lemongrass | 20.5 Bronze |Nice citrus aroma, good shape to hold, inconsistent
Company essential oil colour
01 Olive QOil Soap Aphrodite | 20.5 Bronze |[Interesting texture, encourages you to pick up, good
Company essential oil longevity
C.0.0 17.5 Hard, firm, traditional style olive oil soap
04 Unscented | 16.0 Good shape, easy to hold
Class 14 Olive Oil Based Soaps
Entry Exhibitor Entry Score| Award |Judges' Comments
Code Name Description | Max
30
Beguile [Beguile Kumquat & | 27.0 Gold Good visual appeal, interesting combination of colour
60 Orange Best in show |and texture, great fragrance
05 Olive QOil Soap Goats milk | 25.0 Silver Good longevity, well finished, natural and organic, easy
Company to hold
YY Bare Nature Ylang Ylang | 21.5 Bronze [Interesting exfoliation and colour, style of soap suits the
Skin Nagchampa aroma
LM Lemon 21.0 Bronze Nice texture and exfoliation, lathers well, good shape
Myrtle
TAO-01 Acacia Gold | 17.5 Good luxurious feel, good exfoliate
O.H.G Oatmeal 17.5 Unique shape good defoliant
honey and
essential oil -
geranium
06 Triple milk | 12.0 Clean colour light aroma
goats milk
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