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MajorTrophies:
The Hunter Bottling Company Trophy for the
Most Successful Exhibitor of Show Adina Vineyard and Olive Grove

Olives NSW Trophy for the Best Extra Virgin Olive Oil of Show Myrtlevale Olives

The Adina Vineyard and Olive Grove Trophy for the Best Extra Virgin Olive Oil of 
Show from Hunter Valley Fruit

Shalumar

The Ace Ohlsson Trophy for the Best Infused Oil of Show Fedra Olive Grove

The Modern Olives Trophy for the
Best Table Olive of Show

Twin Trees

The Olive Centre Trophy for the Best Table Olive from Hunter Valley Fruit Twin Trees

The Olives NSW Trophy for the Best Flavoured Table Olive Olives from Broke

The Hunter Bottling Company Trophy for the Best Extra Virgin Olive Oil from Fruit 
from NSW excluding the Hunter Valley Arkstone Olives

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

The Olive Grower & Processor Trophy for the Best Extra Virgin Olive Oil from 
Victorian Fruit Myrtlevale Olives

The Plasdene Glass-Pak Trophy for the Best Tapenade or Olive Spread of Show Adina Vineyard and Olive Grove



Report from the Chief Stewards:

For the Hunter Olive Show 2021 has been a most challenging year. The day after announcing that the show 
would be held, Sydney went into lockdown. 

Having committed to the event we soldiered on. Gradually Covid conditions eased in NSW, however we were 
forced to defer the judging day by some 6 weeks. In the meantime all entries were stored at 16 degrees.

Through this period a number of entries got caught with Australia Post Covid induced delivery delays, with one 
exhibitor sending a second set of entries. All entries eventually did turn up.

Travel restrictions meant a number of our usual judges were unavailable. At the same time Mr Mike Thomsett 
and Dr Suomi Paul Mukhopadhyay and her husband did make themselves available, which meant we had 
strong, diverse judging panels.

Judging day was a well organised Covid safe affair, a tribute to everyone involved.

For 2021 we received a record number of entries from a record number of exhibitors, covering the Hunter 
Valley, Rest of NSW, Victoria and Tasmania. There are significant regional differences in the oils this year. The 
Hunter Valley EVOO achieved only 1 Gold medal, whilst class 2 Medium EVOO was dominated by Victorian and 
Tasmanian entries.



Report from the Chief Stewards continued:

These outcomes certainly reflect comments made by growers about the Hunter Valley harvest season being late 
and overall challenging. Clearly the southern states enjoyed a good growing/harvesting season.

As explained in the 2019 show catalogue: the most successful exhibitor of show is based on the best 4 results of 
each exhibitor. This means the field is generally open to more exhibitors. It is not numbers that win this award, 
rather it is quality. This year it was again a tight race with the winner having only 4 entries, but they won 3 Golds 
and a Silver medal.

Our sponsors all supported us again this year, they are vital to our show’s ongoing success. Please everyone, 
support them in turn.

Finally the show depends on our volunteers, this year including a Covid Safety Officer. The Covid rules complicated 
the judging process, for example all table olive entries were split into entry packs for each judge. We also did 
indicate that we would have a Trophy for Best Varietal EVOO: in the event under the conditions we operated in, we 
decided to defer this new trophy to 2022. 



Report from the Chief Stewards continued:

Judging went smoothly all day. Our volunteers did a magnificent job. Special mention must be made of our 
President Marie Kearns, and Jocelyn Smith of Shalumar.

Our judges for 2021 were:
EVOO: Head Judge: Mike Thomsett

Judges: Patrice Newell, Dr Suomi Paul Mukhopadhyay, Sharn Hunkin.
Associate Judge: Marie Kearns

Table Olives: Head Judge: Steve Mitchell
Judges: Abhijit Paul, Sue Turner, Mike Wilson
Associate Judge: William Mitchell

No judge assessed classes where they had entries.

Finally as 2021 draws to a close, we expect the 2022 show to operate in more ‘normal’ conditions.
Thank you to all exhibitors for the effort you put in to your entries, and into the process of getting them to us.
Thank you to our sponsors and volunteers.
May 2022 be an enjoyable, less constrained year.

Steve Mitchell and Alan Smith



Report form The Head Judge Olive Oil:

The 2021 Hunter Olive Association competition was this year held in the historic town of Cessnock. 
Behind the imposing façade of the masonic hall a team of dedicated volunteers set the wheels in 
motion to deliver the judges an array of outstanding award winning extra virgin and flavoured oils. 

These exhibits in the competition are showcasing the best of the Hunter Valley producers as well as 
entries from other areas within NSW, alongside oils from Victoria and Tasmania.

The extra virgin oils this year were fresh, full of lively floral, fruity and grassy aromas, with transfer to 
the palate of freshness delivering often complex varietal character. 

Flavoured oils that were able to marry the fresh underlying oil with a balanced flavour profile 
displayed creative and useful blends.

Congratulations to all the award winning producers who are recognised for their outstanding effort in 
producing these beautiful oils. Well done!

Mike Thomsett



Report from the Head Judge Table Olives:

Seventeen table olive entries were assessed in four classes. Of these four were awarded with Gold 
Medals and five received Silver Medals, indicating in general a high standard of entries.

Most exhibits were well presented with very few skin blemishes being obvious apart from some 
minor shrivelling in some big green olives.

Olive flesh textures were very good across all classes, generally medium firm to firm, crisp and 
crunchy in the green olives. It is particularly pleasing to experience this in the black olives which can 
often prove to be difficult to prevent over softening during processing.

Olive flavour and tastes were generally well balanced though some green olives exhibited residual 
bitterness that indicated more time in the pickling barrel would have been worthwhile.

The tapenade class had four entries with the winning entry being a very good example of a traditional 
tapenade having a great appearance and a nice flavour balance.

Steve Mitchell



Class 1: Mild Extra Virgin Olive Oil

Exhibitor Name Region
Entry 
Code

Entry Description FFA% Score Awards Notes

Shalumar HV T2 T3 Frantoio/  Coratina 0.2 17.5

The Adina Vineyard 
and Olive Grove 

Trophy - Best EVOO 
from  Hunter Valley 

Fruit                                          
Best in Class                                      

Gold

Some fresh citrus notes on nose. Balanced zesty 
bitterness and pungency, though mild, lingered with 
a pleasant mouth feel

Descanso HV HD10 Nevadillo Blanco 0.4 16.5 Silver
Notes of green banana and herbaceous aromas. 
Palate was pleasant reflecting the nose with soft 
bitterness and pungency

Glendale Olives Tas TA Arbequina 0.4 16.5 Silver
Fruity, floral, slight aniseed aromas. Mild bitterness 
with green banana and late mild pepper.

Shalumar HV
T60 
T5/6

Blend Frantoio 
Coratina

0.2 15.0 Silver
Fresh fruity notes: tropical, green banana and 
grassy. Mild fruitiness on palate with mild white 
pepper



Class 1: Mild Extra Virgin Olive Oil Continued:

Exhibitor Name Region
Entry 
Code

Entry 
Description

FFA% Score Awards Notes

Paringa Ridge Vic W01 Arbequina 0.14 14.5 Bronze
Fresh artichoke, green herbaceous nose. 
Balanced mild oil on palate with mild pepper.

Rosto Olive Grove HV RME3 Blend 0.26 14.5 Bronze
Some fruitiness with leafy green notes on nose. 
Clean mouth feel with late grassiness

Shalumar HV T4 T40
Frantoio 
Coratina

0.2 14.0 Bronze
Pleasant nose with fresh grassy, artichoke notes. 
Varietal character with mild fruitiness on palate

Fairway Hill HV RF3 Leccino 0.27 13.5 Bronze
Light notes of herbs on nose. Mild pepperiness. 
Light citrus peel on palate.

PKA Land Services for 
Hunter Estate Olives

HV PKA Frantoio 0.3 12.0
Light grassy notes on nose. Only slight liveliness 
on palate.

HV
Manza
nillo

Manzanillo 0.7 0.0 Vinegar, winey, salami

HV HD16 Boutilon 0.35 0.0 Rancidity detected

HV ID 210 Frantoio 0.2 0.0 Muddiness noted



Class 2: Medium Extra Virgin Olive Oil:

Exhibitor Name
Regio

n
Entry 
Code

Entry 
Description

FFA
%

Score Awards Notes

Myrtlevale Olives Vic LKP

Blend Hardy's 
Mammoth, 

Manzanillo& 
UC13A6

0.1 18.0

The Olives NSW Trophy - Best 
EVOO of Show             

The Olive Grower and Processor 
Trophy for the Best EVOO from 

Victorian Fruit                                             
Best in Class    Gold

Fresh green grass, hint of ginger on the back of the throat, balanced 
bitterness and pungency, clean finish, rich taste.

Paringa Ridge Vic B01 Picual 100% 0.1 18.0 Gold
Green herb, bitter salad leaves, artichoke and tomatoes leaves on 
palate. A green oil which kept its freshness, well balanced, clean finish.

Suckling Rd Olives Vic JEAD
Corregiola and 

Frantoio
0.1 17.5 Gold

Fresh green grass, hint of spices on the nose, capturing the richness of 
olives in the oil. Balanced clean finish. No defects

Treowen Estate Vic
AUZ1/
0777-1

Corregiola 0.2 17.0 Gold
Freshness on the palate, a good oil, suitable for salad. Fresh green 
herbs, tomato and artichoke on the palate, warm clean finish.

Glendale Olives Tas TK Koroneiki 0.1 17.0
The Olive Grower and Processor 
Trophy for the Best EVOO from 
Tasmanian Fruit     Gold

A rich oil capturing the koroneiki flavour. Full floral aroma with strong 
pungency and bitterness. Could be a robust oil. An excellent oil to 
accompany fish.

Rich Glen Olive Oil Vic RG-S Blend 0.1 16.0 Silver A rich oil with a robust peppery finish. A warm clean finish with a hint 
of spice.



Class 2: Medium Extra Virgin Olive Oil Continued:
Exhibitor Name Region

Entry 
Code

Entry Description FFA% Score Awards Notes

Varapodio Estate RofNSW Pepe Verdale 0.3 16.0 Silver Rich, medium oil, with a perfect touch of bitterness at the end. 
Good fresh mouthfeel. Great everyday oil to splash around.

Myrtlevale Olives Vic OAL Corregiola 0.2 16.0 Silver
Rich grassy aroma, lingering flavour, spices on the nose, 
balanced profile.

Varapodio Estate RofNSW Deeds
Picual, Frantoio, 

Barnea
0.3 16.0 Silver

An impressive medium oil with a rich clean finish in the mouth 
with a zing in the back of the throat.

Arkstone Olives RofNSW AOC1 100% Corregiola 0.3 16.0

The Hunter Bottling Company 
Trophy for the Best EVOO 
from NSW excluding the 

Hunter Valley                                 
Silver

Aromatic green grass, fresh herbs, hint of spices on the nose 
and palate, good pungency. Balanced overall, a great sensory 
experience, clean finish.

Fairway Hill HV RF4 Blend 0.18 15.5 Silver
Mild to medium green grassy aroma, subtle hint of tomato 
leaves, balanced bitterness and pungency, clean finish, fresh 
bitterness

Wine Country Olives HV HA12
Corregiola Hardy's 

Mammoth
0.5 15.5 Silver Rich flavour, lingering freshness on the palate, balanced flavour 

profile.

Glendale Olives Tas FT Frantoio 0.3 15.0 Silver
A green grass aroma with subtle suggestions of spice. A 
balanced oil with a clean finish

George Andrew HV HG18 Koroneiki 0.2 15.0 Silver
Mild hint of olive, typical koroneiki flavour, lingering bitterness 
and pungency with a clean finish.

Belebula HV
Frantoio 

April
Frantoio April Pick 0.2 15.0 Silver

Green salad leaves, herbs, subtle hint of spices, a good oil for 
use on any vegetable or salad. Mild Bitterness and pungency, 
follows through to the palate with a clean finish.

Varapodio Estate RofNSW Jacko WA Mission 0.3 15.0 Silver Mild, floral, reserved oil with a nutty flavour on the palate.

Lomondo Olive Oil RofNSW 0236
Corregiola 

Frantoio and 
Manzanilla

0.16 15.0 Silver
Subtle hint of spices with good overall balance, clean warm 
finish, vibrant , fresh , a good rounded oil.

Rich Glen Olive Oil Vic RG-K Kalamata 0.3 15.0 Silver
A balanced Kalamata oil with nutty aroma and overtones of 
hazelnut on the palate. The oil finishes with a fresh bitterness.



Class 2: Medium Extra Virgin Olive Oil: Continued:

Exhibitor Name Region Entry Code Entry Description FFA% Score Awards Notes

Milbrodale Farm HV MF2 Frantoio 0.23 14.0 Bronze Hints of clover, green grass. , herbal fresh aroma. Bitterness 
lingers with a clean finish

Rocklee Grove HV LH1 Frantoio 0.3 14.0 Bronze Spicy fresh green grass, overarching balanced flavour profile 
with a clean finish.

Rosto Olive Grove HV REO2 Blend 0.2 13.5 Bronze Hint of apple and grass, good mild and medium palate, 
stronger than aroma, balanced bitterness and pungency.

Rosto Olive Grove HV RTN1 Blend 0.21 13.5 Bronze
Artichoke, tomato and salad leaves on the nose and palate. 
Warm clean finish with balanced bitterness and pungency.

Lomondo Olive Oil RofNSW 3263 Barnea 100% 0.19 13.5 Bronze Warm green grassy aroma, balanced overall flavour profile, 
lingering warm finish.

Belebula HV
Nevadillo 

Blanco Apr
Nevadillo Blanco 1.1 12.0

Mild oil, not really medium, but has a simple generous flavour 
with a touch of fruitiness. FFA too high, not EVOO.

Fedra Olive Grove RofNSW FOGJ Frantoio May 0.1 12.0 Tropical pome fruits, tiredness on the palate. No defects but 
lacks complexity.

Milbrodale Farm HV MF1 Frantoio 0.34 12.0 Subtle, grassy aroma, slight tiredness, lacks complexity, no 
defects

Milbrodale Farm HV MF3 Frantoio 0.16 12.0 Winey aroma lingers on the palate, spicy taste.

Wine Country Olives HV HA11 Corregiola 0.3 12.0 Robust, medium oil, strong bitterness, olive flavour not so 
dominant, lacks complexity.

HV
Frantoio 

May
Frantoio May 0.2 8.5 Winey aroma and taste, defective.

HV PBS27 Frantoio 0.4 0.0 Rancid oil withdrawn.

HV LH2 Frantoio 0.2 0.0 Fusty defect

HV HH19 Koroneiki 0.1 0.0 Rancid oil, withdrawn.



Class 3: Robust Extra Virgin Olive Oil:

Exhibitor Name Region
Entry 
Code

Entry Description FFA% Score Awards Notes

Rich Glen Olive Oil Vic RG-C Coratina 0.4 17.0 Best in Class      Gold
Lively spices with complex aromas of aniseed with a 
fresh herbaceous palate. Robust bitterness and 
pungency lingering nicely.

Arkstone Olives RofNSW AOM1 100% Manzanillo 0.3 16.0 Silver
Green herbs with interesting fruity complex aromas, 
transferring to the palate, with lingering bitterness and 
pungency.

Fairway Hill HV RF2 Coratina 0.11 15.5 Silver
Herbaceous and spicy notes on the nose with peppery 
bitter leaves of roquette and radicchio on the palate.

Joel Booty HV Coratina 0.2 15.0 Silver
Grassy herbs and roquette on nose. Pleasant bitterness 
with lingering pepper on palate.

Glendale Olives Tas TN Nevadillo Blanco 0.3 15.0 Silver
Fresh herbaceous aromas with lingering fresh warmth 
and bitterness on palate.

George Andrew HV HG17 Coratina 0.2 13.5 Bronze
A ripe floral tropical nose, fell away on the palate to a 
lingering oily mouth feel.

Fedra Olive Grove RofNSW FOGF Frantoio 0.1 12.0 Subtle aromas with little fruit or complexity.



Class 4: Infused Olive Oil: Citrus Flavours:

Exhibitor Name Region
Entry 
Code

Entry Description Score Awards Notes

Fedra Olive Grove RofNSW FOGM
Lemon Myrtle, Garlic 
and Thyme

17.0

The Ace Ohlsson Trophy -
Best Infused Oil of Show                                                  

Best in Class                               
Gold

All ingredients combine pleasantly, both on the nose and on the 
palate. A good balanced and useful oil for cooking and marinades.

Hunter Valley Olives & 
Sellers

RofNSW HL20 Lemon  Myrtle 16.5 Silver Solid lemon characters on the nose, transferred to the palate with 
confectionary lemon that lingered nicely.

Rich Glen Olive Oil Vic RG-A
Agrumato: Native 
Citrus

15.5 Silver
Delicate citrus notes on the nose with interesting complexity. The 
palate displayed a balanced level of intensity that finished with a 
dry bitterness.

Fedra Olive Grove RofNSW FOGB
Blood Orange and 
Tarragon

14.0 Bronze Ripe citrus. Deep blood orange tones with a pleasant earthy 
tarragon balanced on the palate with the citrus.

Fedra Olive Grove RofNSW FOGW Wild Lime and Chilli 13.5 Bronze
Light citrus notes in the aroma which combine nicely on the palate 
with chilli that has a pleasant lingering warmth.

Hunter Valley Olives 
Grower & Sellers

HV HL14 Lemon Agrumato 13.5 Bronze Subtle fresh citrus, lemon zest on nose.

Varapodio Estate RofNSW Tomo Lemon Lime 13.0 Bronze Fresh citrus nose that transferred to the palate with a lingering 
pith and mouth  feel.



Class 5: Infused Olive Oil: Other Flavours:

Exhibitor Name Region Entry Code Entry Description Score Awards Notes

Fedra Olive Grove RofNSW FOGG
Garlic, Lemon, 

Thyme and Oregano
16.0 Best in Class          Silver

All ingredients blend nicely with this oil: both on the nose 
and on the palate

Fedra Olive Grove RofNSW FOGR Rosemary 15.0 Silver
Not overpowering on the nose, the subtle flavours are 

balanced and fresh.

Hunter Valley Olives Grower & 
Sellers

RofNSW HL15 Herbs and Garlic 15.0 Silver
Interesting complexity on the nose with balanced flavours, 

but with a mild oil in the background.

Fedra Olive Grove RofNSW FOGT Truffle 15.0 Silver Fresh oil carries a pleasant subtle truffle flavour and aroma.

Fedra Olive Grove RofNSW FOGP
Pepper, Garlic and 

Peppercorns
14.5 Bronze

An interesting complexity on the nose which transfers to the 
palate with delicate flavours

Hunter Valley Olives Grower & 
Sellers

RofNSW HL21 Smoked Garlic 13.0 Bronze
Subtle smokiness, only noted with fresh garlic aromas: 

transferred to an uninteresting background oil.

Fedra Olive Grove RofNSW FOGC Chilli and Lemon 12.0
Light aroma which surprises on the palate with a lingering 

warmth, although chilli dominates the lemon on the palate.

Hunter Valley Olives Grower & 
Sellers

HV HL9 Truffle 11.0
Strong truffle aromas conveyed to the palate with the 

underlying oil hidden by the infusion.

Hunter Valley Olives Grower & 
Sellers

RofNSW HL13 Chilli 11.0
Mild chilli notes on the nose and palate underlying an oil 

lacking freshness.



Class 6: Green Table Olives:

Exhibitor Name Region
Entry 
Code

Entry Description Score Awards Notes

Twin Trees HV GK Green Kalamata 26.5

The Modern Olives Trophy -
Best Table Olive of Show

The Olive Centre Trophy 
Best Table Olive from 

Hunter Valley Fruit 
Best in Class                            

Gold

Evenly sized and colour presentation with good aroma and taste profile on 
palate. A slight bitter aftertaste, but overall true to class. Very well prepared 
olives.

Olives from Broke HV KG
Green Table Olive: 

Sevillano
24.5 Silver

Dark green olives with nice aroma and slight variations in size and shape 
uniformity. Good bite and flesh to pip ratio. Comes off the seed well and well 
balanced flavour profile, although a bit salty.

Hunter Valley Olives
Grower & Sellers

HV HL8 Green UCs 22.0 Bronze
Very well presented olives with uniform colour and size. Very firm bite and 
good flesh to pip ratio. But not as great on the palate though. Quite salty and 
almost feels bleached.

Winmark Wines HV W1 21.5 Bronze
Dark green olives with good texture, bite and flesh to pip ratio. However 
quite bland on the palate, and although balanced lacks flavour profile: one 
dimensional.

Rocklee Grove HV RGT Manzanillo 20.5 Bronze
Even sized olives with uneven colouring and blemishes on skin. Good texture 
and flesh to pip ratio. Quite bitter on palate and lacks flavour balance.

Class 7: Black Table Olives:

Exhibitor Name Region
Entry 
Code

Entry Description Score Awards Notes

Olives from Broke HV KK
Black Table Olives: 

Kalamata
26.0

Best in Class                                
Gold

Well presented olives with consistent colour and size. Good texture with 
some softness though in keeping with the degree of ripeness. Nice olive 
flavour, a touch salty initially, but settles down to a good balance and after 
taste.

Hunter Valley Olives 
Grower & Sellers

HV HL7 Manzanillo 19.5
Quite variable size, colour and ripeness. Medium firm texture. Somewhat 
salty with an unusual aftertaste.



Class 8: Spiced or Flavoured Green Table Olives

Exhibitor Name Region
Entry 
Code

Entry Description Score Awards Notes

PKA Land Services for 
Hunter Estate Olives

HV GCG Chilli Garlic 25.0
Best in Class                             

Silver

Well prepared olives with slight variations in 
presentation (colour and shape). Good texture and 
taste profile with chilli aftertaste.

Hunter Valley Olives 
Grower & Sellers

HV HL5 Herbs and Garlic 25.0 Silver
Uneven colour and sized olives, with good skin 
condition. Good textural characters. Saltiness 
overpowers the underlying flavour profile.

Winmark Wines HV W2
Green table olives 
with lemon and 
Fennel seed

24.0 Silver
Consistently big olives, colour dull green, some 
shrivelling. Very firm crisp and crunchy texture. Nice 
olive flavour, tasty.

Hunter Valley Olives 
Grower & Sellers

HV HL4
Bush Herbs and 
Spices

23.0 Silver
Well presented olives with good aroma and texture. A 
bit salty on the palate and a strange 
astringency/puckering aftertaste.

Adina Vineyard and 
Olive Grove

HV SASL
Ligurian (Leccino), 
Lemon Zest, 
Fennel and Garlic

23.0 Silver
Variations in colour and size, but well presented olives.
Good flesh, but poor flesh to pip ratio. Balanced
flavour profile but lacks complexity.

Hunter Valley Olives 
Grower & Sellers

HV HL1
Fennel, Chilli and 
Garlic

21.5 Bronze

Dull green olives with some size variation and minor 
shrivelling and skin defects. Firm texture. Hot spicy 
mouthfeel with good underlying taste balance. Chilli 
dominates, poor aroma.

Hunter Valley Olives 
Grower & Sellers

HV HL22 Ligurian Style 21.0 Bronze
Small olives, variable size, dull green colour, firm 
crunchy texture. Mouthfeel dominated by bitterness 
plus strong garlic



Class 9: Spiced or Flavoured Black Table Olives:

Exhibitor Name Region
Entry 
Code

Entry Description Score Awards Notes

Olives from Broke HV KM

Spiced Black Table 
Olives: Manzanillo 

with Chilli and 
Thyme

26.5

The Olives NSW Trophy 
for the Best Flavoured 

Table Olive                                    
Best in Class                                 

Gold

Good size and colour. No skin defects. Nice texture and 
good olive flavour complemented by soft chilli spice. A 

great eating olive.

Adina Vineyard and Olive 
Grove

HV SASCG
Kalamata with Chilli 

and Garlic
26.0 Gold

Well presented olives with consistent size and colour. 
Texture somewhat soft. Added spices warm but not 

dominating.

Hunter Valley Olives Grower & 
Sellers

HV HL6 Chilli Garlic 24.0 Silver

Some minor variation in size and colour. Acceptable 
texture for the degree of ripeness. Nice olive flavour 

although salt tending to dominate the taste of the added 
spices.



Class 11: Olive Tapenade and Olive Spreads:

Exhibitor Name Region
Entry 
Code

Entry 
Description

Score Awards Notes

Adina Vineyard and 
Olive Grove

HV SAST

Traditional 
Tapenade: 
anchovies, 

capers, garlic

17.5

The Plasdene 
Grass-Pak Trophy -

Best Olive 
Tapenade or Olive 

Spread of Show                         
Best in Class                     

Gold

Good appearance, nice aroma and smooth 
texture, although a few hard chips of pips 
present. Well balanced flavour and taste 

with nothing dominating.

Adina Vineyard and 
Olive Grove

HV SASC

Chilli 
Tapenade: 
sundried 
tomato, 

capers and 
chilli

17.0 Gold
Rich colour and aroma, texture influenced 

by whole chilli seeds. Overall mouthfeel 
dominated by hot chili.

Hunter Valley Olives 
Grower & Sellers

HV HL2
Chilli 

Tapenade
16.0 Silver

Bright appearance and smooth texture. 
Warm mouthfeel from the chilli but not 
dominating the coarse sundried tomato 

present.

Hunter Valley Olives 
Gorwer & Sellers

HV HL3
Traditional 
Tapenade

14.5 Bronze
Dark brown colour, flat aroma, coarse and 

stringy texture, flavour a little flat.


