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

Australian Olive Association Trophy for the Best Extra Virgin Olive Oil of Show Fedra Olive Grove

The Modern Olives Trophy for the Best Extra Virgin Olive Oil of Show from Victorian Fruit Strathbogie Flavours

The Hunter Bottling Company Trophy for the Best Extra Virgin Olive Oil from NSW & ACT 
excluding Hunter Valley Fruit Fedra Olive Grove

The Farmland Co Best Infused Oil of Show Rich Glen Olive Oil

The Olive Grower & Processor Trophy for the Best Infused Oil from Hunter Valley Fruit Hunter Valley Olive Growers & Sellers

The Olive Centre Trophy for the Best Infused Oil from Victorian Fruit Rich Glen Olive Oil
The Adina Vineyard & Olivegrove Trophy for the Best Infused Oil from NSW &ACT excluding 
Hunter Valley Fruit Fedra Olive Grove

The Olive Centre Trophy for the best Table Olive of Show Olives from Broke
The Farmland Co Trophy for the Best Table Olive from Hunter Valley Fruit Olives from Broke
The Adina Vineyard & Olivegrove Trophy for the Best Flavoured Table Olive Adina Vineyard & Olivegrove

The Farmland Co Trophy for the Best Flavoured Table Olive from Hunter Valley Fruit Olives from Broke

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



Report from the Chief Stewards:

The Hunter Olive Show of 2022 is the 16th Hunter Olive Show held. The first was a modest affair in 2005. All 
catalogues that we have been able to locate are loaded on our website, and make interesting reading.

This year the Olive Show has been held in an environment of poor crop outcomes in many areas of NSW, and 
especially in the Hunter Valley.

It is pleasing therefore that overall entries totalled 66, down on our record year in 2021 of 88, but nevertheless 
quite respectable considering the average of the last 5 years with a low of 52 and high of 88.

Classes 1 to 3, mild, medium and robust EVOO had 14 entries, versus 51 the prior year! However this was 
balanced by a record number of flavoured oils.

In the table olives, similarly the flavoured entries more than balanced the reduction in the pure green and 
black table olive entries.

We are pleased to welcome a strong contingent of Victorian and southern NSW exhibitors.

We continue to keep the entry fees unchanged. This is in large measure due to the support from our seven 
sponsors. Six have been supporters for well over the last 5 years, one we welcome as new this year. One 
sponsor Plasdene Glass-Pack has supported us in all 16 shows.



Report from the Chief Stewards: continued:

The other key factor in keeping fees unchanged is the support from our team of volunteers. This is in the lead up, 
the judging day and the preparation of the catalogue and running the awards night. Running an olive show is 
complex and time consuming.

The Most Successful Exhibitor of Show is determined based on the best 4 results, reviewing the 5th and 6th if 
necessary.  Competition this year has been fierce.

Fedra Olive Grove is our most successful exhibitor for 2022. 

Special mention must be made of runners up: Rich Glen Olive Oil, Strathbogie Flavours, Adina Vineyard & 
Olivegrove, and Hunter Valley Olive Growers & Sellers.

Our judges again this year were magnificent, we always strive for a balance of Hunter and out of Hunter Valley 
judges. Special thanks to those travelling long distances to be with us.

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

Steve Mitchell and Alan Smith



Report from The Head Judge Olive Oil:

The 2022 Hunter Olive Show saw a delightful diversity of the Extra Virgin Olive Oils entered. This was 
complemented by a wide range of infused oils.

There were 37 entries in total, down from last year, reflecting the difficult seasonal conditions many areas have 
been experiencing. These entries covered the whole spectrum of possibilities: 8 Gold medals, 19 Silver medals 
and 9 Bronze medals were awarded.

These oils were a pleasure to judge.

Class 1: Mild Extra Virgin Olive Oils- There were only 3 entries in this class. Overall they carried green notes with 
salad leaves, artichoke and rocket leaves on the palate and nose. All the oils had a well-balanced bitterness and 
pungency, with a warm peppery aftertaste, smooth and soft on the palate with lighter mouthfeel. All the award 
winners can be used for everything from every day cooking to drizzling and marinating fish, vegetables and meat. 
All 3 entries won awards and they were 1 Gold and 2 Silver medals.

Class 2: Medium Extra Virgin Olive Oils- The judges were impressed with the quality of the 8 medium oils. They 
exhibited fresh, fragrant salad leaves, garden herbs with tomato leaves and artichoke flavour. The bitterness and 
pungency were well integrated and balanced. Most of the oils had a warm lingering finish with a smooth peppery 
aftertaste. Awards made were 3 Gold and 4 Silver medals.



Report form The Head Judge Olive Oil: continued:

Class 3: Robust Extra Virgin Olive Oils- This class only had 3 entries and all 3 of them had a well-balanced flavour 
profile with green apple, pome fruit, rocket and artichoke flavours all the way through from nose to the palate. This 
class represents all the oils with distinctive aromas and flavours with balanced bitterness and pungency 
complementing the flavour notes. Ideal for everyday cooking and drizzling. 1 Gold and 2 Silver medals were 
awarded.
The range of the flavoured oils exhibited the art and mastery of blending and creating quality flavoured oils. Judges 
were impressed with both the citrus and non-citrus infused oils.

Class 4: Citrus Infused Oils- This group of 7 oils was a true reflection of everything citrus: from lemon, lime, orange 
to lemon myrtle and blood orange. The diversity and quality of these oils amazed the judges and they were delicious 
to taste and savour. Overall 1 Gold , 3 Silver and 3 Bronze were awarded.

Class 5: Non-Citrus Infused Oils- This class was the biggest of the oil classes with 16 entries. Flavours varied from 
truffle to garlic, to herbs and chilli. Some flavours reflected a true match, others were lacking a bit in balance. The 
art of blending was reflected in 2 Gold, 8 Silver and 6 Bronze medals.

The judges wish to acknowledge the hard work done by all the growers and congratulate the exhibitors for another 
successful year.
Delightfully tasted and completed by-
Dr Soumi Paul Mukhopadhyay
Sensory and Consumer Research Scientist- NSW Department of Primary Industries
Head Judge-Olive Oils, 2022 Hunter Olive Show



Report from the Head Judge Table Olives:

This year saw an uplift in the number of table olives, natural and flavoured, as well as tapenades.
Of the 23 table entries, one was outstanding, attaining Gold. There were, as well, 10 Silver and 10 Bronze medals.

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 a well presented and excellent eating olive, kudos to the grower on balancing all 3 
aspects.

The judges were also very impressed with the quality of spreads and tapenades. While the entire segment was an 
improvement over the last year, two entries especially stood out, one a traditional tapenade and the other one a 
chilli tapenade.

Our heartfelt thanks and congratulations to all exhibitors for your efforts in not only producing such excellent 
products but also entering them in our show.
It was an absolute pleasure for us to judge them and we look forward to the next year’s show.

Delightfully tasted and summarised by -
Mr Abhijit Paul
Connoisseur and Professional Judge
Head Judge- Table olives and Tapenades, 2022 Hunter Olive Show



Class 1: Mild Extra Virgin Olive Oil:

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

Paringa Ridge Vic BO1 Picual 0.12 17.0
Best in Class    

Gold

Artichoke and tomato leaf on the nose, green cut grass on the palate, good 
flavour transfer with mild bitterness and pungency. Balanced and 
harmonious with peppery finish smooth and long.

Rich Glen Olive Oil Vic RG-S Blend Frantoio and Coratina 0.2 16.0 Silver
Spicy clove hints with salad herbs and greens, rocket and artichoke on the 
palate. Very green peppery pungency with mild kale bitterness. Well 
balanced and harmonious oil, smooth finish.

Paringa Ridge Vic WO1 Arbequina 0.11 15.5 Silver
Mild, green salad leaf, fresh grass on the nose, rocket and tomato leaves on 
the palate. Great flavour transfer, mild bitterness and pungency with 
smooth long finish. A balanced oil.



Class 2: Medium Extra Virgin Olive Oil:

Exhibitor Name Region Entry 
Code Entry Description FFA

% Score Awards Notes

Fedra Olive Grove RofNSW FOGJ Frantoio 0.2 17.5

The Australian Olive Association 
Trophy - Best EVOO of Show  

The Hunter Bottling Company Trophy-
The Best EVOO from NSW ACT 

excluding the Hunter Valley 

Best in Class     

Gold

Fresh zing of spicy cloves and cinnamon on the nose, with garden salad and 
herbs on the palate. Great flavour transfer with well balanced bitterness and 
pungency. Lighter on the palate, smooth and long finish, harmonious all the 
way through.

Strathbogie Flavours Vic 3 Manzanillo 0.2 17.0

The Modern Olives Trophy - Best 
EVOO from Victorian Fruit      

Gold

Green salad herbs, pineapple and banana, with bitter rocket and kale aroma 
and taste, green and herbaceous all the way through. Medium bitterness and 
pungency with late developing peppery pungency. Smooth and round, a 
harmonious oil with a clean finish.

Strathbogie Flavours Vic 2 Frantoio 0.1 17.0 Gold
Rocket tomato leaf and artichoke on the nose and palate, smooth flavour 
transfer with medium bitterness and pungency leaving a warm herbaceous 
aftertaste and long finish.

Fedra Olive Grove RofNSW FOGF Frantoio 0.2 16.0 Silver
Fragrant with green apple blossom and green apple on the nose with 
artichoke and eucalyptus on the palate, bitterness is mild with late 
developing pungency leaving  a warm lingering smooth finish.



Class 2: Medium Extra Virgin Olive Oil continued:

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

Myrtlevale Olives Vic OAL Corregiola 0.4 16.0 Silver
Green salad herbs and grass on the nose and palate, medium 
bitterness and pungency leaving a warm late developing peppery 
pungency. Smooth and light clean, short finish.

Paradox Olive Grove Vic PDox22 Picual, Hojiblanca 
and Koroneiki 0 15.5 Silver

Green, cut grass with salad herbs on the nose and palate, 
herbaceous medium bitterness and pungency. Well balanced oil with 
hint of pepper at the back of the throat. Smooth and light, short 
clean finish.

Wilson Family Olives RofNSW WF22 Coratina 0.3 15.0 Silver
Ripe pome fruit and guava on the nose and palate. Medium intensity 
bitterness and pungency complement the flavour profile well. 
Smooth and round and light on the palate, clean long finish.

Rich Glen Olive Oil Vic RG-F Frantoio 0.1 12.0 A flat dull oil, lacking any positive aroma and fruitiness with very dull 
middle palate, smooth and greasy finish.



Class 3: Robust Extra Virgin Olive Oil:

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

Strathbogie Flavours Vic 1 Picual 0 17.0 Best in Class 
Gold

Green herbs, ginger spice and salad leaves, rocket and artichoke aroma and 
flavour all the way through. Bitterness at the front balances well with late 
developing peppery taste. Warm finish harmonious oil.

Rich Glen Olive Oil Vic RG-C Coratina 0.3 16.0 Silver

Rocket and tomato leaves aroma on the nose, with salad herbs and green 
beans on the palate. Well balanced bitterness and pungency with late 
developing peppery pungency leaving a warm spicy aftertaste, smooth and 
round.

Arkstone Olives RofNSW AOM22 Manzanillo 0.1 16.0 Silver
Floral orange blossom, with eucalyptus and pineapple aroma and taste. 
Herbaceous all the way through, well balanced  bitterness and pungency 
leaving a warm ginger zing at the back of the palate. Round and long finish.



Class 4: Infused Olive Oil: Citrus Flavours:

Exhibitor Name Region Entry 
Code Entry Description Score Awards Notes

Rich Glen Olive Oil Vic RG-OC Orange Citrus Zest 
Infusion 18.0

Farmland Co Trophy- The Best Infused 
Oil of Show  

The Olive Centre Trophy- The Best 
Infused Oil from Victorian Fruit  

Best in Class   

Gold

Fragrant orange, lemon and mandarin aroma and flavour all the way 
through, well balanced bitterness and pungency leaving a fruity, zesty 
orange finish, a round and smooth, long complete oil: delicious to taste.

Fedra Olive Grove RofNSW FOGM Lemon  Myrtle, Garlic 
and Thyme 16.0 Silver

Fresh chopped garlic aroma with thyme and lemon myrtle taste on the 
palate. Good flavour transfer with garlic dominating all the way through. 
Zesty warm peppery finish with a long garlic aftertaste.

Rich Glen Olive Oil Vic RG-AL Agrumato Lemon Lime 15.5 Silver
Mild lemon and lime aroma and taste all the way through from nose to 
the palate, mild bitterness and pungency complement the flavours 
profile well. Smooth soft on the palate, warm zesty finish.

Fedra Olive Grove RofNSW FOGW Wild Lime and Chilli 15.0 Silver Wild lime aroma with freshly cut red and green chilli taste on the palate. 
Red capsicum and peppery pungency and heat with a warm long finish.

Fedra Olive Grove RofNSW FOGB Blood Orange and 
Tarragon 14.5 Bronze

Tarragon on the nose with blood orange on the palate, herbs and spices 
aftertaste, medium bitterness and pungency balance well the blood 
orange flavour profile. Warm orange blossom finish, smooth and long.

Adina Vineyard & Olive 
Grove Vic 1TSEB Lemon Myrtle Infused 14.5 Bronze

Lemon myrtle aroma with green apple and citrus zing, lighter on the 
palate with bitterness and pungency. Mild fresh EVOO base oil. Balanced 
flavour profile with a short and clean finish.

Hunter Valley Olive 
Growers & Sellers HV D2 Lime Agrumato 14.0 Bronze

Fresh lime aroma with finger lime taste on the palate, fragrant and floral 
notes with mild bitterness and pungency from the base. EVOO balances 
everything well, soft and smooth, short and clean finish.



Class 5: Infused Olive Oil: Other Flavours:
Exhibitor Name Region Entry Code Entry Description Score Awards Notes

Fedra Olive Grove RofNSW FOGG
Infused Garlic Oil, 
Thyme and Lemon 

Infused with Oregano
17.5

Adina Vineyard and Olivegrove 
Trophy - Best Infused Oil from  
NSW & ACT excl. Hunter Fruit   

Best in Class  

Gold

Oregano and Thyme aroma dominating the nose with garlic and 
lemon on the palate, mild bitterness and pungency provide the 
balance for oil flavour, smooth complex with a long finish.

Rich Glen Olive Oil Vic RG-BT Buttered Truffle Infusion 17.0 Gold
Fresh truffle aroma and taste, earthy and mushroomy, clean 
flavour transfer with mild bitterness and pungency balancing the 
flavour profile well, warm pepper with lingering truffle finish.

Fedra Olive Grove RofNSW FOGP Pepper and Garlic Oils 
with Peppercorns 16.5 Silver Fresh minced garlic aroma with garlic taste on the palate, peppery 

pungency dominating at the back of the throat, warm clean finish.

Adina Vineyard & Olive Grove Vic 4TSEB Garlic 16.0 Silver
Minced garlic aroma with garlic taste all the way through, medium 
intensity bitterness and pungency lift the evil flavour profile, long 
garlic finish

Fedra Olive Grove RofNSW FOGT Truffle 16.0 Silver

Mild truffle aroma, good transfer to the palate, mild bitterness 
and pungency balance the truffle flavour well. Good truffle 
flavour intensity, smooth and lighter on the palate, short and 
clean finish.

Fedra Olive Grove RofNSW FOGR Rosemary Oil and Fresh 
Rosemary 15.5 Silver

Fresh rosemary green aroma on the nose followed by rosemary 
herbs on the palate, well balanced bitterness and pungency 
making the oil round and complex, harmonious with a long finish.

Arkstone Olives RofNSW AOCH22 Chilli and Mandarin 15.5 Silver Chilli heat at the start with green herbs on the palate, faint 
mandarin taste at the back of the throat, short finish.



Class 5: Infused Olive Oil: Other Flavours: Continued
Exhibitor Name Region Entry Code Entry Description Score Awards Notes

Adina Vineyard & Olive Grove Vic 2TSEB Chilli and Garlic 15.0 Silver Dry red chilli with spicy chilli and garlic aromas. Taste is chilli with 
heat and warmth at the back of the throat, long chilli finish.

Hunter Valley Olive Growers & 
Sellers HV H4 Smoked Garlic 15.0

The Olive Grower & Processor 
Trophy - Best Infused Oil from 

Hunter Valley Fruit

Silver

Smoked olive and garlic aroma and taste, very mild on the palate 
complementing the bitterness and pungency well, smooth and 
short finish.

Adina Vineyard & Olive Grove Vic 6TSEB Truffle Oil 15.0 Silver
Mild roasted truffle aroma and flavour, mild base oil bitterness and 
pungency complement the truffle flavour well, warm peppery 
aftertaste with a short clean finish.

Hunter Valley Olive Growers & 
Sellers HV H1 Herb and garlic 14.5 Bronze Very faint herbs and garlic with base oil lacking any dominating 

bitterness or pungency, short finish.

Rich Glen Olive Oil Vic RG-WG Wild Garlic Infusion 14.0 Bronze Faint garlic aroma and flavour with mild bitterness and pungency 
on the palate, the base oil is lacking freshness, long finish.

Adina Vineyard & Olive Grove Vic 5TSEB Herb and Garlic 14.0 Bronze
Dry Italian herbs aroma on the nose with garlic taste on the palate, 
mild bitterness and pungency complement the oil's flavour profile, 
light and smooth garlic finish.

Arkstone Olives RofNSW AOG22 Garlic 13.5 Bronze Very mild garlic and herbs aroma and flavour on the nose and 
palate. Soft palate with lighter mouthfeel, short clean finish.

Adina Vineyard & Olive Grove Vic 3TSEB Chilli Infused 13.0 Bronze Dry red chilli and paprika aroma and taste, the base oil is lacking 
freshness. Long chilli heat continued with burning peppery finish.

Fedra Olive Grove RofNSW FOGC
Infused Chilli and 

Lemon Oils with Dry 
Chilli

13.0 Bronze Mild chilli aroma with lemon taste, very subtle flavour profile with 
unpleasant chilli flavour, short and clean finish.



Class 6: Green Table Olives:
Exhibitor Name Region Entry 

Code Entry Description Score Awards Notes

Belarna Grove HV YNOT Natural UC 24.0
Best in Class

Silver

Great presentation: big even sized olives with little natural blemishes on the skin. 
Beautiful aroma and firm texture. Greta pip ratio and peels off easily. Good olive 
flavour but high saltiness that leaves a puckering aftertaste and reduce overall 
flavour

Adina Vineyard & Olive 
Grove Vic TSEB3 Natural Green 23.5 Silver

Medium sized, even olives with bleached dark appearance. Great texture and spicy 
aroma characters. Good firmness and pip ratio, good peel off on bite. Mild olive 
flavour and high saltiness. A bit of spice character on the nose too: maybe from the 
brine.

Anthony and Carrie 
Nakad RofNSW GF Frantoio Olives 23.5 Silver

Even sized and shape with minor blemishes. Firm texture and moderate pip to flesh 
ratio. Hard to come off the pip. Great aroma and flavour with good balance, though 
some residual bitterness lingers in the mouthfeel.

Hunter Valley Olive 
Growers & Sellers HV W1 Green Sicilian style 23.5 Silver

Good size and uniformity of shape but with blemishes. Great aroma and olive taste. 
Very firm (chewy) yet good pip ratio and peel off characters. Reduced bitterness, 
but salty on the palate.

Gooramadda Olives RofNSW GOGM California Queen 21.0 Bronze
Uneven sized and coloured olives but no skin defects. Good aroma and skin texture 
and firmness. Good pip to flesh ratio and bite but undersells itself in taste 
characters. Very salty taste overpowers everything else

Hunter Valley Olive 
Growers & Sellers HV D1 Manzanillo 20.0 Bronze

Small sized and consistent shape with appealing colour though skin condition shows 
blemishes and dents. The textural characteristics are good and the flesh comes off 
easily. Subdued flavour and good mild balance.

Telegraph Hill NZ UDPV1 Big Green Olives 16.5
Even sized olives with pale dull appearance. Some blemishes on skin. Firm texture 
but poor flesh to pip ratio. Flesh did not come off easily. Mild olive flavour with high 
bitterness and salinity.



Class 7: Black Table Olives:
Exhibitor Name Region Entry 

Code Entry Description Score Awards Notes

Olives from Broke HV JMK1 Kalamata 27.0

The Olive Centre Trophy - Best 
Table Olive of Show

Farmland Co Trophy- The Best 
Table Olive from Hunter Valley 

Fruit  

Best in Class   

Gold

Well presented olives : even colour, shape with little to no skin blemishes. Even 
the brine smells amazing. Firm crunchy flesh. Good bite, flesh to pip and peel off 
characters. Very well balanced and good olive characters on the palate.

Telegraph Hill NZ KV1 Kalamata 23.0 Silver
Even sized olives with good skin condition and some variation in colour. Decent 
aroma with a good bite and flesh to pip ratio. Subdued flavour and low level of 
saltiness but bitterness from the skin is pronounced.

Gooramadda Olives RofNSW GOKL Kalamata 23.0 Silver
Good appearance with consistent shape, size and colour, and no skin defects. 
Good flesh to pip ratio but the flesh texture was only moderate. The olive 
flavour and taste were quite modest and the salt level was low.

Telegraph Hill NZ TV1 Traditional Olives 21.0 Bronze

Round even olives with well presented skin condition. Good aroma and texture. 
Firm flesh, good texture, bite and pip ratio. Comes off easily as well. 
Disappointing in taste characters. A very bitter olive which overpowers every 
other aspect.



Class 8: Spiced or Flavoured Green Table Olives:

Exhibitor Name Region Entry 
Code Entry Description Score Awards Notes

Olives from Broke HV JMK2 Picholine with Fennel 25.0

Farmland Co Trophy- The 
Best Spiced or Flavoured 
Olives from Hunter Valley 

Fruit

Best in Class

Silver

Large even sized olives with a fennel brine. Little to no blemishes on skin. 
Good firm texture, firmness on bite, good pip ratio, low adherence. Good 
balance of flavour with fennel characters although a tad high in saltiness

Adina Vineyard & Olive Grove Vic TSEB5 Orange and Thyme 
Verdale 20.5 Bronze

Medium sized and even shaped with skin wrinkles. Moderate aroma, 
texture and firmness. Low pip to flesh ratio. The initial bitterness from the 
citrus flavour is followed by high saltiness.



Class 9: Spiced or Flavoured Black Table Olives
Exhibitor Name Region Entry 

Code Entry Description Score Awards Notes

Adina Vineyard & Olive Grove Vic TSEB1 Rosemary Kalamata 25.5

Adina Vineyard and 
Olive Grove Trophy-
The Best Spiced or 
Flavoured Olives

Best in Class

Silver

Very attractive presentation in a dense oily brine with fresh rosemary 
characters. Equally good transfer to palate with good balance of flavour. Great 
texture, balanced firmness and bite. A lovely olive.

Hunter Valley Olive Growers & 
Sellers HV L2 Ligurian 24.5 Silver

Even shaped, sized olives with natural colour and no blemishes. Firm skin and 
good texture. Great pip ratio and adherence character. Moderate olive flavour 
though a bit salty.

Hunter Valley Olive Growers & 
Sellers HV L3 Bush Herbs and Spices 23.0 Silver

Well presented olives in a fresh brine, some variation in size and shape with 
natural skin tone and no blemishes. Moderately firm flesh with average pip to 
flesh ratio and bite. Moderate balance of flavour but saltiness on the high side.

Adina Vineyard & Olive Grove Vic TSEB4 Truffle Infused Kalamata 22.5 Bronze
Even shaped and sized olives in a characteristic truffle brine. No skin defects. 
Mushy and soft texture with good pip ratio and low adherence. Moderate 
transfer of flavour to the palate.

Adina Vineyard & Olive Grove Vic TSEB2 Chilli and Garlic Kalamata 22.0 Bronze
Good presentation with even shaped olives with some skin wrinkles. Moderate 
texture firmness and bite and pip ratio. Balanced transfer to palate with olive 
and chilli staying in harmony. Chilli aftertaste lingers.

Hunter Valley Olive Growers & 
Sellers HV L1 Chilli and Garlic 21.5 Bronze

Moderate presentation, blemishes on skin. Average firmness and texture. Good 
pip ratio, bite and adherence. Not very exciting on the palate. Watery bite with 
very little olive character followed by long chilli aftertaste

Olives from Broke HV JMK3 Manzanillo with Chilli and 
Garlic 20.5 Bronze

Round even shaped olives with dents on skin. No aroma or transfer to palate of 
the chilli flavour. Soft flesh texture though excellent pip ratio , bite and 
adherence character. Low olive flavour though a little salty and lacks chilli or 
garlic characters on palate.



Class 10: Olive Specials:

Exhibitor Name Region Entry 
Code Entry Description Score Awards Notes

Gooramadda Olives RofNSW GOOS Mixed 23.5
Best in Class

Silver

A lovely blend of mainly black olives, with varied shape, size and colour, 
and few blemishes. Overall good firmness, texture, pip ratio and came off 
easily. Good balance and taste characters with pleasant overall mouthfeel.

Olives from Broke HV JMK4 Green Medley 22.0 Bronze
A good collection of mixed varieties displaying acceptable shape, size and 
colour. Overall moderate texture, firmness and bite. Some variation in 
saltiness and bitterness.

Adina Vineyard & Olive Grove Vic TSEB6 Olive Medley Truffle 
Infused 20.5 Bronze

A lovely collection of many shapes, sizes and colour, with even some 
blacks. Texture and taste varied by sample. Overall moderate firmness, 
bite and flesh to pip ratio. The truffle gave an odd character that reduced 
the overall flavour and taste profile.



Class 11: Olive Tapenade and Olive Spreads:

Exhibitor Name Region Entry 
Code

Entry 
Description Score Awards Notes

Gooramadda Olives RofNSW GOTA Tapenade 18.5

The Plasdene Glass-Pak Trophy -
Best Olive Tapenade or Olive 

Spread of Show

Best in Class

Gold

Good presentation, chunky mouthfeel with plenty of olive 
characters, well balanced characters and aroma.

Adina Vineyard & Olive Grove Vic TSEB8 Chilli Tapenade 18.0 Gold
Smooth paste with strong chilli aroma. Balanced olive and 
chilli on palate with grains of chilli seed. Overall a good strong 
chilli tapenade.

Adina Vineyard & Olive Grove Vic TSEB7 Traditional 
Tapenade 16.5 Silver

Smooth paste with decent aroma, texture and mouthfeel, 
though some fine grains of seed pith are present. Mild olive 
flavour but has low salt and acid. Overall good product.

Hunter Valley Olive Growers & 
Sellers HV H6 Chilli Tapenade 15.8 Silver

Chunky paste with good mouthfeel but the chilli flavour was 
lacking. Otherwise a good product with good olive flavour and 
balance.

Adina Vineyard & Olive Grove Vic TSEB9 Roast Pepper 
Tapenade 15.0 Silver

Smooth paste with good olive aroma and buttery texture, 
hints of seed grind on palate and average mouthfeel. Could 
not find any peppery character.

Hunter Valley Olive Growers & 
Sellers HV H5 Traditional 

Tapenade 14.3 Bronze

Good appearance and aroma, well presented texture and 
mouthfeel. Lacks olive flavour and balance of salt acid and 
bitterness. Overall good looking product but lacking in flavour 
and taste characters.


