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Major Trophies:

Olives NSW Trophy for the

Best Extra Virgin Olive Qil of Show

The Olive Centre Trophy for the Best Extra Virgin Olive Oil of Show from Hunter
Valley Fruit

The Ace Ohlsson Trophy for the Best Infused Oil of Show

The Modern Olives Trophy for the

Best Table Olive of Show

The Adina Vineyard and Olive Grove Trophy for the Best Table Olive from Hunter Valley
Fruit

The Adina Vineyard and Olive Grove Trophy for the Best Extra Virgin Olive Qil
from Fruit from NSW excluding the Hunter Valley

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

The Ace Ohlsson Trophy for the Best Extra Virgin Olive Qil from Victorian Fruit

The Plasdene Glass-Pak Trophy for the Best Tapenade or Olive Spread of Show

Rosto Olive Grove

Rosto Olive Grove

Fedra Olive Grove

Olives from Broke

Olives from Broke

Varapodio Estate

Glendale Olives

Gooramadda Olives

Fairway Hill



Report from the Chief Stewards

This year has seen a modest increase in entries to the Hunter Olive Show, the number of Hunter Valley entries
has remained more or less the same, whilst entries from the rest of NSW, Victoria and Tasmania have increased.
The total number of entries is similar to earlier years. As a consequence this year we are able to have 3 Best
EVOO awards for: the Rest of NSW excluding the Hunter, Victoria, and Tasmania.

We continue to keep the entry fees unchanged. A key feature of the show continues to be 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.

For the ‘Most Successful Exhibitor of Show’ we have evolved the judging criteria: it is in this show awarded to
the exhibitor based on up to their 4 best entries only. This aims to mitigate against one exhibitor swamping the
show with many entries of a lesser standard. In the same vein we only award a ‘Best in Class’ award where at
least a Silver standard has been achieved.

With regard to the Most Successful Exhibitor: it proved to be a very tight race between: Fedra Olive Grove,
Gooramadda Olives and Adina Vineyard and Olive Grove. Fedra Olive Grove and Gooramadda Olives both
achieved 2 Golds and 2 Silvers plus a Best in Class: so we declared a tie.



Report from the Chief Stewards continued

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.

Especially we give special thanks to Mike Thomsett, Helen Taylor, Soumi Mukhopadhyay and Margie Carter, who
all 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.

Steve Mitchell and Alan Smith



Report from the Head Judge Olive Qils

An interesting and varied group of oils were presented to the judges this year. This variability
was demonstrated by the awards ranging from six Gold Medals to five faulty entries in the
Extra Virgin Olive Oil classes.

Class 1 Mild: Overall the 2019 Mild oils were sweet and aromatic with a touch of bitterness
and pungency. The aromas were dominated by floral and apple notes with a variation in
strength. Most oils were fresh on the palate with a non- greasy mouthfeel. Award winners in
this class would be perfect for breakfast additions and cakes, where their flavour profile is not
too strong but lively and fresh. One oil tasted old. Awards were 1 Gold, 3 Silver and 2 Bronze.

Class 2 Medium: Overall the judges here were delighted with the standard of entries with 4
Gold and 5 Silver Medals being awarded. Aromas were fruity and complex generally balanced
by appropriate bitterness and pungency.



Report from the Head Judge Olive Oils: continued

Class 3 Robust: This year’s Robust oils featured aromatic oils with strong bitterness. Notes of apple, grass,
rocket and spice were evident in the award winning oils. It’s always exciting to discover an oil in this class with
strong aroma that carries through to the palate and lingers with a balanced bitterness and pungency together
with a sense of freshness in the mouth. The award winning oils would be perfect to lift any vegetable to new
heights. Unfortunately this year not all oils presented in this class were found to be EVOO which was

disappointing.
The variable quality of exhibits continued with the infused oils.

Class 4 Infused - Citrus: The infused flavours tended to be quite subtle with the base oil being fresh in the
three entries awarded Bronze medals, and tired in the two entries that did not receive awards.

Class 5 Infused - Non-Citrus: This was a big class with high quality entries. 5 Gold and 3 Silver Medals were
awarded for fresh infusions and good base oils.

The judges wish to congratulate the exhibitors for entering the Show.

Michael Thomsett



Report from Head Judge Table Olives

A small number of entries this year with 12 exhibits spread over 4 classes. Quality was
reasonable with 1 Gold, 3 Silver and 7 Bronze Medals being awarded.

Most exhibits were well presented with consistent size and colour though some of the green
olives were quite dull. Textures were generally in keeping with the maturity of the olives.

Olive flavours and tastes were balanced in most exhibits.

The Kalamata olive that was awarded a Gold Medal and the Best Table Olive of the Show was
a great example of the variety and most importantly was an excellent eating olive.

There were 4 entries in the Tapenade Class. All exhibited a high standard with good textures
and nice flavour profiles. All were awarded Silver Medals and it was difficult to select a winner.

Congratulations to all the exhibitors who entered the Hunter Olive Show. Thank you my fellow
judges who worked so diligently to assess the exhibits.

Steve Mitchell



Class 1: Mild Style Extra Virgin Olive Oil

Exhibitor Name

Gooramadda Olives

Glendale Olives

Rosto Olive Grove

Glendale Olives

Treown Estate

Hunter Valley Growers and Sellers

Entry
Code

GOH

MRC1

ROS 6

EVT1

T5

HAL4

W01

HALS

Entry
Description

Hardy
Mammoth

Koroneki

Arbequina

Nevadillo
Blanco

Manzanillo

FFA %

0.2

0.1

0.15

0.1

0.27

0.55

0.27

0.31

Score
(max 20)

17.0

16.5

16.5

16.0

14.5

14.5

12.0

12.0

Awards

Notes

Best EVOO from Victorian Fruit Lovely nose with melon and honeysuckle aroma with pineapple follow

Best in Class
Gold

Best EVOO from Tasmanian
Fruit
Silver

Silver

Silver

Bronze

Bronze

through to the palate, and a lovely lingering mild bitterness with a dash
of pungency to finish.

Mild confectionary, banana. Grass apple fresh mouth feel. Ripe orchard
fruit on a summers day. Balanced with late pungency.

Ripe tomato, fields of flowers on the nose and sweetness.
Mint/sage/nutmeg, complex, balanced soft, sweet lovely all round fruit
carnival.

Carnival on palate, fruity nose, herbs, tropical. Good transfer of fruit.
Sweet anise on palate. Quinces and pear with black pepper finish.

Watery mouth feel. Mango and cinnamon, mild on the palate, slight
pungency.

Nose tropical floral with apple overtones. Simple mild oil, mild white
pepper finish. Lingering pungency.

Guava and apple on nose. Varied complexity to palate. Flatness on
palate.

Some tropical notes, disappointing fruit on the palate, slightly stale,
some herbage.



Class 2 Medium Extra Virgin Olive Qil

Score
Exhibitor Name Entry Entry (max
Code Description FFA%  20)
Rosto Olive Grove ROS7 0.14 185
Elmswood Farm Newell 0.12 18.0
Paringa Ridge BO1 0.21 17.0
Gooramadda Olives GOM 0.2 17.0
Varapodio Estate JOE3 0.1 16.5
St Marys Olives Manzan Manzanilla 0.26 16.0

Awards

Best Extra Virgin Olive Oil of Show
Best Extra Virgin Olive Oil from
Hunter Valley Fruit
Best in Class
Gold

Gold

Gold

Gold

Best Extra Virgin Olive Oil from
NSW non Hunter Fruit
Silver

Silver

Notes

Fresh fruity and green. Complex, perfumed and floral. Good transfer
to palate. Well balanced and luscious mouth feel.

Floral, perfumed with a hint of citrus (lemon and lime). Good balance
and transfer: a harmonious oil.

Clean and fresh. Intense fruit, green leafy and soft herbs. Strong, long,
chilli pungency.

Intense tropical nose, with good transfer to palate. Big pepper finish
that lingers.

Beautiful fruity oil with tangerine to tropical fruits on the nose. There
is a smooth transfer of flavour to the palate and a warm lingering
finish. A lovely oil.

Pome fruits and banana, with late chilli pungency. A simple oil.



Class 2 Medium Extra Virgin Olive Oil — continued

Exhibitor Name Entry
Code
Gooramadda Olives GOF

Hunter Valley Growers and Sellers HAL3

Hunter's Dream HD1

. R19-
Marraweeny Olives 02023
Glendale Olives MEA4
TOM2

R19-

01705

Entry
Description

Frantoio

Frantoio

Manzanillo

Kalamata

Frantoio

FFA %

0.2

0.2

0.16

0.1

0.2

0.2

0.1

Score

(max 20)

16.0

15.5

15.5

14.5

13.5

12.0

11.0

Awards

Silver

Silver

Silver

Bronze

Bronze

Notes

Green oil, dominated by strong bitterness and late pungency.

Hint of spices on nose. Herbal flavours. Mild bitterness and pungency.
Delicate.

Intense nose- herbal. Some transfer to palate. Warm peppery pungency.

Mild fruity aroma. Herbaceous flavours. Strong bitterness then a long
chilli pungency.

Low fruit on nose and palate. Zingy on palate. Chilli pungency that
builds.

Buttery, flat, lacks freshness.

Hint of salad leaves. Overheated flavours on nose.



Class 3: Robust Extra Virgin Olive Oil

Exhibitor Name Entry Entry
Code Description

Glendale Olives FEV2 Frantoio
Fedra Olive Grove FOGJ
Fedra Olive Grove FOGF
Varapodio Estate JAC1
Paringa Ridge TO1

Hunter Valley Growers and Sellers HAN1  Corregiola

Arbosanna

AOM19

HD2

HAN2 Coratina

AOC19

FFA %

0.3

0.2

0.2

0.2

0.26

0.2

0.1

0.23

0.2

0.2

0.12

Score

(max 20)

16.0

16.0

16.0

13.5

13.5

13.0

Awards

Best in Class
Silver

Silver

Silver

Bronze

Bronze

Bronze

Notes

Fresh artichoke and grass on nose. Pleasant bitterness with lingering
bitterness and pungency. Smooth creamy spice.

Fresh grass and peppery notes on nose. Lingering floral flowering
meadow on nose. Well balanced for a robust oil.

Fresh grassy, spicy aroma. Fresh flavour with robust lingering bitterness
and overtones of spice.

Mild aroma, one dimensional palate.

Apple on nose: some tropical overtones and a touch of honey. Not
really robust but bitterness and pungency is balanced.

A milder robust oil, dominated by the bitterness. Not a very
complicated oil with low aroma notes, but with a clean palate finish.

Faulty, a disappointing oil, flat on the nose. Dominated by bitterness,
but overall flat on the palate.

Faulty, rancid.

Faulty: possible cleaning issue at the processer.

Faulty, a disappointing oil with muddy overtones and rancid.

Faulty, rancid.



Class 4: Infused Olive Oil - Citrus Flavours

Exhibitor Name

Varapodio Estate

Hunter Valley Olive Growers and
Sellers

Hunter Valley Olive Growers and
Sellers

Entry Code

BAN4

HAH10

HAH9

OQAS Lemon
Myrtle

GOL

Entry Score Awards

Description (max 20)

Lemon Lime 14.5 Bronze
el 14.5 Bronze
Myrtle ’

Agrumato  13.0 Bronze
Lemon
Myrtle 12.0

Lemon and 12.0

Garlic

Notes

Lime and lemon noticeable on palate. Olive oil underneath made
palate fresh. Bitterness smooth, subtle citrus lime flavour.

Fresh lemon myrtle, very aromatic on nose, but less strong on
palate. Good all round oil with fresh flavour.

A mild infused oil. The citrus is subtle and the olive oil still
maintains a bitterness that is carried through. Subtle olive
attributes.

Aroma low, with the lemon myrtle not strong. Perhaps not fresh
enough? Olive oil flat, tired underneath the citrus.

The oil is meant to be garlic and lemon- but these additions are
not fresh on the nose.



Class 5: Infused Olive Oil - Other Flavours

Eaty Score Awards Notes

Exhibitor Name
Entry Code Description (max 20)

Garlic Best Infused Oil of Show Clean fresh aromas of garlic, oregano and lemon. Each flavour is
Fedra Olive Grove FOGG Lemonand 18.0 Best in Class distinguished on the palate. Warm citrus finish. Medium style and
Oregano Gold peppery pungency follows.
Adina Vineyard and Olive Grove OQAS Truffle Truffle 17.5 Gold E:::: 251 71 SETTEITE, (e WIS eI Pelei, Wit el
Arkstone Olives ACC19 Chilli 175 Gold Soft chilli aromas. Slow build up of chilli flavour. Bitterness and
pungency well balanced.
Fedra Olive Grove FOGC Chilli and 17.0 Gold F.re.shf Iemc_)n aromas on .the n_ose..Strong fresh chilli flavour,
Lemon finishing with lemon again. Mild bitterness and pungency.
Fresh, clean aromas of herbs: oregano, rosemary, thyme and garlic.
Arkstone Olives ACI19 Italian Herbs 17.0 Gold All distinguished and well balanced. Nice peppery pungency to
finish.
Gooramadda Olives GOR Rosemary 16.0 Silver Rosemary and thym'e weII.presented on the nose. Stronger thyme
and Thyme flavours, very mild oil behind.
Fedra Olive Grove FOGR Rosemary  16.0 Silver Good rosemarY and citrus on the nose. Hard herb and menthol
flavours, low bitterness and pungency.
Arkstone Olives ACG19 Garlic 15.0 Silver Mild roasted garllc aromas. Subtle transfer to the palate. Good
background oil. Pepper pungency.
Fedra Olive Grove FOGT Truffle 14.5 Bronze Cooked truffle aroma and flavour.
Hunter's Dream HD4 Garlic 14.0 Bronze Cooked garlic aromas, creamy garlic flavours. Low bitterness and
Flavour late pungency.
Chilli & . . -
HAL7 Garlic 12.0 Mild garlic aroma and flavour. Lacks any chilli aroma or flavour.
Herbs and . - .
HAH8 Garlic 11.0 Base lacks freshness, low herb flavours, garlic and chilli dominate.
HD3 Chill 11.0 Oil lacks freshness.

Flavour



Class 6: Green Table Olives

Exhibitor Name

Adina Vineyard and Olive Grove

Belarna Grove

Olives from Broke

Class 7: Black Table Olives

Exhibitor Name

Olives from Broke

Gooramadda Olives

Entry Code

OQAS Green Kala

BG

K6

Entry Code

K7

GOK

HAH16

Entry
Description

Kalamata

Picholine

Entry
Description

Kalamata

Kalamata

Score Awards
(max 30)
250 Best in Class
' Silver
22.5 Bronze
21.0 Bronze
Score
(max 30) Awards

Best Table Olive of Show
Best Table Olive from
27.0 Hunter Valley Fruit
Best in Class
Gold

20.0 Bronze

19.0

Notes

Reasonable appearance, consistent size, but dull green colour,
and a few minor skin defects. Great texture, crisp and crunchy.
Nice olive flavour, with good taste balance. A really nice eating
olive.

Small consistent sized olives, with some minor colour
variation. Firm chewy texture with low flesh to pit ratio. Olive
flavour a little dull though the taste balance is good and the
bitterness reduction is good.

Good appearance, consistent medium size and colour, firm
crunchy texture, though tending to be woody. Good flesh to
pit ratio. Olive flavour dominated by salt and residual
bitterness.

Notes

Great presentation: big olives with consistent colour and no
skin defects. Texture is a little variable from soft to medium
firm, with a skin that could be penetrated readily. Nice olive
flavour balanced by quite intense salt and acid.

Good appearance, medium size and consistent dark colour.
Flesh tending to be soft with skins a little firm. Unusual burnt
aroma and residual flavour, perhaps due to the brine.

Consistent big olives, however appearance suffers due to dark
lesions on many olives perhaps fungal in origin. Texture
tending to be soft without being mushy, without clean
separation. Nice olive flavour, although taste balance is
dominated by salt.



Class 8: Spiced or Flavoured Green Table Olives

Exhibitor Name Entry Code Entcry_ Score Awards Notes
Description (max 30)
Interesting appearance, though colour dull and small sized
Hunter Valley Olive Growers and Fennel Chilli and Best in Class fruit. Strong herby aroma. Firm crunchy texture. Quite intense,
HAH15 25.0 . e . .
Sellers Orange Silver complex herb flavour, balances the existing residual bitterness.

An interesting eating olive.

Variable size and colour, strong herby aroma. Firm crunchy
Adina Vineyard and Olive Grove OQAS Ligurian Ligurian Garlic  23.5 Silver texture with large pips. Strong herb flavour complements the
olive flavour making it a nice eating olive.

Well presented large olives with consistent mid green colour &

Sevalanos with clean skins. Pleasant fresh aroma. Very firm almost tough skins
Olives from Broke K8 Rosemary and 22.5 Bronze with fibrous flesh tending to be woody and chewy. Olive
Thyme flavour complemented by added spices but tends to be

dominated by acid.



Class 9: Spiced or Flavoured Black table Olives

Score

Exhibitor Name Entry Code Entry Description (e 30) Awards Notes
Interesting appearance, although size, colour and maturity are
Hunter Valley Olive Growers and Sellers HAH11 Chilli and Garlic 22.0 Bronze ql.“te varlal?le. 'V.'ed'“f“' firm textu're with some mushiness in line
with maturity. Nice olive flavour with a warm after taste from the
chilli
Very consistent large olives with good skins. However the colour is
Hunter Valley Olive Growers and Sellers HAL12 Herb and Garlic  21.5 Bronze quite dull, aImost_ brown. Very goo.d medium firm and crunchy
texture. Subtle olives flavour, dominated by salt. Added herbs not
coming through.
Good presentation with herbs and bay leaves, though size is quite
Hunter Valley Olive Growers and Sellers HAH13 Ligurian Style 20.5 Bronze uElL and'the‘colour 's dull. Texture |.s very.flrm.but the pips are
large leaving little flesh. Overall low intensity olive and herb
flavours.
Class 11: Olive Tapenades and Olive Spreads
Exhibitor Name Entry Code Entry Description (i?:;eo) Awards Notes
Best T f Sh
. . Tomato Garlic and est aper'!ade of Show Interesting appearance and smooth texture. Nice tomato flavour
Fairway Hill RF1 Tap 16.0 Best in Class .
Fennel . finishes the tapenade well.
Silver
Hunter Valley Olive Growers and Sellers HAH14 Traditional 15.5 Silver C9n5|stent fme. black texture apart from the few pip chips. Nice
olive flavour with a good balance of taste and flavour.
pdltve Vinerad and Slive @ OQAS Traditional Traditional 15.0 Silver Consistent smooth textured tapenade. Subtle olive flavour and
Tap Tapenade good taste balance.
Adina Vineyard and Olive Grove OQAS ChilliTap  ChilliTapenade  15.0 Silver LGOI Tl S LTS C L T

not mixing well. Warm lingering chilli flavour.



