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Major Trophies:

The Hunter Bottling Company Trophy for the
Most Successful Exhibitor of Show

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

The Farmland Co Trophy for the Best Extra Virgin Olive Oil from Hunter Valley Fruit

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

The Adina Vineyard & Olive Grove Trophy for the Best Extra Virgin Olive Oil from NSW &
ACT excluding Hunter Valley Fruit

The Olive Grower & Processor Trophy for the Best Extra Virgin Olive Qil from Tasmanian Fruit

The Hunter Bottling Company Trophy for the Best Infused Qil of Show
The Olive Centre Trophy for the best Table Olive of Show

The Farmland Co Trophy for the Best Spiced or Flavoured Table Olive

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

Fedra Olive Grove

Fedra Olive Grove

Rosto Olive Grove

Paringa Ridge

Fedra Olive Grove

Glendale Olives

Fedra Olive Grove

Olives from Broke

Olives from Broke

Adina Vineyard & Olive Grove



Report from the Chief Stewards:

The Hunter Olive Show of 2023 is the 17t 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 improving crop outcomes in comparison to the
2022 season. However, it is notable that the table olive offering is much reduced in volume and quality in this
year’s show. Whilst for EVOO there is a significant shift to the medium and robust classes from all entrants,
with class 1 mild being the smallest for many years.

Entries to the Hunter Olive show this year number 67, basically the same as last year. This compares to recent
years highs and lows of 88 and 52.

Classes 1 to 3, mild, medium and robust EVOO had 34 entries, whilst the flavoured oils were down at only 15.
The total oils at 49 were much increase on last year.

In the table olives, the flavoured entries dominated the entries with only 3 black/green unflavoured entries.
We are pleased to welcome a strong contingent of Victorian, Tasmania 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 17 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 5t and 6t if
necessary.

Fedra Olive Grove is a standout most successful exhibitor for 2023. This follows on form their success in 2022.
Special mention must be made of the runner up: Glendale Olives of Tasmania.

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.

Judges this year were:
Oils: Margie Carter, Fiorina Mastroianni, Steve Mitchell, Patrice Newell, Marie Kearns, and Asumi Nand.
Table and Tapenades: Mike Wilson, Peter Herborn, and William Mitchell.

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:

Class 1: Mild Extra Virgin Olive QOil:

A small class with some lovely oils producing one Gold and two Silver Medals.

These three oils showed exceptional freshness and fruitiness on the aroma and palate.
The Gold Medal had a great balance as well as freshness and complexity.

Class 2: Medium Extra Virgin Olive Oil:

An overall big but fabulous class of medium style extra virgin olive oils.

Of the nineteen entries there were three Gold and thirteen Silver Medals awarded
highlighting the high standard of most of the oils in the class.

Quite a few of the exhibits were from the Frantoio variety, all having slightly
different outcomes. One being the winning oil in the class — an outstanding oil.
This was closely followed by a Picual/Hojiblanca blend and a straight Picual.

All blended oils were done with precision, WELL DONE!

Class 3: Robust Extra Virgin Olive Oil:

A mixed class of ten oils with one Gold and two Silver Medals awarded.

Of the remainder six were awarded Bronze Medals.

The top three oils showed great freshness and richness of complex flavours,
as well as nice balances with bitterness and pungency.

The Bronze medal oils tended to be somewhat simple in their flavours and
lacking in bitterness and pungency balances.



Report from The Head Judge Olive Oil: continued:

It is worth noting that many of the oils in Classes 1 and 3 could have sat comfortably
in Class 2.

Classes 4 and 5: Infused Oils:
There were fifteen entries in the infused olive oil classes.
The general standard was quite high with one Gold and nine Silver Medals awarded.

Infused oils that scored well showed fresh complex flavours,
which combined well with the background oil.

Congratulations to all growers and millers — you are deserving of your medals.
Thank you to all exhibitors, keep up the fabulous work.
Margaret Carter

Head Judge Olive Qil



Report from the Head Judge Table Olives:

The number of entries this year was quite low at 14 table olives and 4 tapenades.
Most of the olive entries were in the flavoured classes with only three entries in the plain classes.

All table olive entries were well presented with generally good colour and no skin blemishes reflecting care in
harvesting and processing.

There was some variation in flesh textures and flavour/taste balances. Olives that scored well had firm crunchy
textures and were well balanced on the palate. These were good eating olives.

Entries that did not score well had soft and chewy flesh textures often with tough skins. These olives tended to have
variable tastes/mouthfeels from bland to dominating chilli. They were less inviting as eating olives.

The standard of tapenades was low with all entries having gritty or lumpy textures from coarse ingredients or fleshy
olive pieces. Flavours were somewhat one dimensional.

An innovative entry this year was an olive powder. This presented some challenges for the judges to be able to assess
it appropriately. This product opens a new use for olives as an ingredient in the kitchen.

Thank you to the exhibitors for entering the Show. Thank you to the judges for their time and efforts.



Class 1: Mild Extra Virgin Olive Oil:

Exhibitor Name

Paringa Ridge

Glendale Olives

Myrtlevale Olives

Myrtlevale Olives

Rocklee Grove

Region

Vic

Tas

Vic

Vic

HV

Entry
Code

WLO01

DAO4

LAO

MFK

RGMO
1/1

Entry Description

Arbequina

Arbequina

Blend of UC13A6 /Manzanillo

Corregiola

Frantoio

FFA%

0.11

0.4

0.1

0.3

0.2

Score

17.0

15.5

15.5

14.0

12.0

Awards

The Modern Olives Trophy - Best in

Best EVOO from Victorian Gold
; Class
Fruit

Silver

Silver

Bronze

Notes

Sweet fresh aroma with exceptional freshness on the
palate, bitterness & pungency in balance and not dominant.
Would make a perfect oil for baking.

Fresh olive aroma, mild & fresh on palate. Could have been
in medium class as bitterness is lingering.

Lovely fresh oil, suggestion of olive, green apple and
tomato, robustness quite high for this class.

Olive fresh aroma, bitterness strong with good fruitiness on
mouth. Raw pungency.

Mild aroma, felt slightly old, and palate dominated by
bitterness with little fruit.



Class 2: Medium Extra Virgin Olive Oil:

Exhibitor Name

Fedra Olive
Grove

Wilson Family
Olives

Wilson Family
Olives

Gooramadda
Olives

Rosto Olive
Grove

Gooramadda
Olives

Region

RofNSW

RofNSW

RofNSW

RofNSW

HV

Vic

Entry
Code

FOGJ

WFOPH23

WFOPH23

GOCL

RM23

GOCQ

Entry Description

Frantoio

Picual/Hojiblanca

Picual

Frantoio

Koroneiki Arbequina
and Corregiola

California Queen,
Manzanillo

FFA%

0.15

0.1

0.1

0.1

0.18

0.1

Score

18.0

17.5

17.0

16.5

16.5

16.5

Awards

The Adina Olive

The Australian Grove and

Olive
Association
Trophy - Best
EVOO of Show

- Best EVOO
from NSW
excluding

Hunter Valley

Fruit

Gold

Gold

Silver

Farmland Co
Trophy- The Best
EVOO from Hunter
Valley Fruit

Silver

Silver

Vineyard Trophy Best in

Notes

Complex aroma of chilli and floral. Very spicy. Hot clean mouthful.
Class and Meade, honey, nutmeg, cedar wood and a touch of creaminess.
Gold Balanced EVOO with a divine, lingering, spicy and floral finish.

So wonderful complex aromas. Olive leaf, tomato leaf, oregano,
lucerne hay and tropical accents behind Citrus notes. Good
transfer. Complex, balanced, delicious EVOO.

A good fresh oil with flavours of green tomatoes, citrus, tangerine
and mint. Tropical influences with a chilli finish. An excellent pizza
EVOO.

Lovely sweet aroma following through to the palate. Soft flavours
with a delicate chilli, bitterness and pungency that lingers.
Artichoke, chives, guava and melon.

Well balanced aroma following through with a creamy cashew.
Good bitterness and pungency, herbs, peaches and clover. Lively
with a confection sweet and light fine finish.

Mild oil. Balanced - intense flavours of guava & grapes, transfers
well. Easy with a lingering pungency.




Class 2: Medium Extra Virgin Olive Oil: continued

Exhibitor Name

Wilson Family
Olives

Lomondo Olive
Oil

Glendale Olives

Block Eight Estate
Hunter Valley

Pangallo Estate

Glendale Olives

Region

RofNSW

RofNSW

Tas

HV

HV

Tas

Entry Code

WFOPc23

236

EKO1

BB8

PE-23

DFNO1

Entry Description

Picual/Corantina

Corregiola Frantoio
Manzanillo Blend

Koroneiki

Frantoio

Frantoio

Frantoio Nevadillo
Blanco

FFA%

0.2

0.16

0.2

0.24

0.3

0.2

Score

16.3

16.0

16.0

16.0

15.5

15.5

Awards

Silver

Silver

Silver

Silver

Silver

Silver

Notes

Fabulous aroma and good transfer.Mild spices, soft mild grass, tomato, tropical and
citrus undertones.

A tomato leaf, good clean mouth feel. Late lovely spicy chilli warmth. Transfers well
with a lingering finish.

Great aroma, cinnamon, citrus, melon. A lovely transfer to palate with a good
balance. Good undertones of spice, mead and passionfruit. A good oil.

Intense aroma of chillis and black pepper. Mouth flavour of artichoke and banana
with a warm clean finish.

Mild spices of mead and honey. Less intense on palate. A building peppery finish.

Green apple, artichoke and herbs. A warm chilli pungent finish. High in bitterness.




Class 2: Medium Extra Virgin Olive Oil: continued

- . Entr ..
Exhibitor Name Region CodZ Entry Description FFA% Score Awards
Paringa Ridge Vic BLO1 Picual 0.14 15.5 Silver
Belebula HV 22523 Frantoio 0.1 15.5 Silver
Shalumar HV FRL Frantoio 0.1 15.0 Silver
Suckling Rd vic  JEap73 rantoiocCorregiola 0.15 15.0 Silver
Olives Kalamata Nevadillo
Hillside Family RofNSW HFG2306L Leccino 0.2 14.5 Bronze
Grove ECO1
Belebula HV 29523 Frantoio 0.2 14.0 Bronze
Rocklee Grove HV RGMO02/1 Frantoio 0.2 135 Bronze

Notes

A green grass aroma. Slight buttery feel with notions of meadow herbs. Biscuit
confectionary. Notes of jelly beans & ripe tomato seeds.

Light aroma, some good spices, flowers, daisy and bananas. Good mouth feel, good
mouth transfer.

Spice, mead and honey, artichoke. Good balance, good transfer, warm to hot
dominating. Chilli lingering.

Good aroma. Strong grassiness, tomato leaf, black pepper - building a warmth of
black pepper with a floral and chilli pepper finish.

Slightly sweet biscuit with a mild pepper, mild herb and marjoram, dry mouth feel
but well balanced.

Flat aroma, lacking fruit. Clean palate with a sharp lingering pungency.

Clean but nondescript aroma. Warm pungency on the palate with a medium
intensity bitterness that leaves a bitter aftertaste.




Class 3: Robust Extra Virgin Olive Oil:

- . Entr ..
Exhibitor Name Region Co dZ Entry Description FFA%  Score Awards Notes
The Olive Grower & Processor Best A great rich manzanillo aroma. Apple and tomato. Vibrant fresh mouth
Glendale Olives Tas DMO03 Manzanillo 0.2 18.0 Trophy - Best EVOO from in Gold feel. Well balanced a great oil for all food groups. A moderate warm
Tasmanian Fruit Class lingering pungency.
Rosto Olive ny RE23 Coratina KOFO!’\EIkI D18 155 Silver Gre_aF arom.a. Gr‘ass, tomato and spices. Moderate to high intensity. A
Grove and Frantoio delicious olive oil.
Fedra Olive ROfNSW  FOGE Frantoio 0.15 15.0 Silver Aroma high W|th fruit, apple, and tcoma'to aromas. Fruit carried through to
Grove pungency and bitterness. Fresh olive oil taste.
Glendale Olives  Tas EFO1 Frantoio 0.2 14.5 Bronze Apple aroma. A balanced oil but not intense.
Shalumar ny cL Coratina 0.3 14.0 Bronze Aromas include grass, olives, and fruit. Moderate bitterness and

robustness.




Class 3: Robust Extra Virgin Olive Oil: continued

L . ntr ...
Exhibitor Name Region y Entry Description
Code
Rocklee Grove HV RGRO1/1 Frantoio
Shalumar HV BL1 Blend50
Hillside Family HFG2305 .
Grove RofNSW FRAO1 Frantoio
Wattle Hill Olives Tas WHO Manzanllla.,VerdaIe,
Bouteillon
Adina Vineyard & =, KAL12  unfiltered EVOO

Olive Grove

FFA%

0.2

0.2

0.2

0.1

0.2

Score

14.0

14.0

135

13.0

12.0

Awards

Bronze

Bronze

Bronze

Bronze

Notes

Fresh grass aromas, apples and spices. Buttery mouth feel. Warm lingering
pungency.

Mild aroma with apples and spices. Fresh tasting oil with buttery mouth feel. Long
bitterness finish.

Fresh, ripe aromas. Mouthfeel, finish and low bitterness but with strong pungency.

Herbaceous aroma. Mild - interesting on palate. Spices transferred well onto palate.
Moderately robust.

This oil didn’t have a high fruit aroma and didn’t carry through to the palate. Too
bland for a robust oil.




Class 4: Infused Olive Oil: Citrus Flavours:

Exhibitor Name

Fedra Olive
Grove

Fedra Olive
Grove

Pangallo Estate

Region

RofNSW

RofNSW

HV

Entry I

Entry Description Score
Code y P
FOGL Lemon Myrtle, Garlic 16.5

& Thyme

Garlic Oil Thyme &
FOGG Lemon Infused with 16.0
Oregano

PE-L Infused Lemon 15.0

Awards

Best in Class

Silver

Silver

Silver

Notes

Soft garlic aroma, subtle lemon myrtle overtones. Complex palate with garlic &
thyme showing. Nice balanced oil.

Soft complex nose of garlic and herbs. Spicy garlic finish dominating the mouth with
a very subtle citrus appearing late.

A zesty lemon aroma transferring to the palate. A mild background oil allowing the
lemon to dominate.




Class 5: Infused Olive Oil: Other Flavours:

i . Entr L.
Exhibitor Name Region CodZ Entry Description  Score Awards
The Hunter Bottling
Fedra Olive Thyme oil with Fresh Company Trophy - Bestin
Grove RofNSW  FOGTY Thyme 17.0 The Best Infused  Class
Oil of Show
Belarna Grove HV LC Lime and chilli 16.5 Silver
FedraOlive  potNsw  FOGW  Wild Lime & Chilli  16.0 Silver
Grove
Adina Vineyard & KAL1 Chilli & Garlic 16.0 Silver
Olive Grove
Pangallo Estate HV PE-G Infused Garlic 15.5 Silver
Adina Vineyard & = .o KAL3 Truffle 15.0 Silver

Olive Grove

Gold

Notes

Fresh sweet nose with thyme coming through. Great transfer to the palate. A
nice balance with the bitterness and pungency of the oil. A nice flavoured oil.

Pleasant, fresh lime on the nose. Lime coming thru on the palate with a strong
hot chilli finish on the palate. Well balanced.

Subtle lime freshness on the nose. Palate dominated by hot chilli resulting in a
nice "hot" chilli oil.

Soft garlic on the nose. Palate dominated by throat catching chilli. A strong chilli
oil.

Moderate garlic on the nose and the palate. A strong garlic oil.

A fairly simple oil with mild truffle aroma and medium intensity truffle on the
palate.




Class 5: Infused Olive Oil: Other Flavours cont’d:

Entry

Entry Description r r N
Code try Descriptio Score Awards otes

Exhibitor Name Region

Pepper & Garlic with

Fedra Olive Grove RofNSW FOGP Peppercorn 15.0 Silver Nice garlic on the nose but peppercorn coming through on the palate.
Adina Vineyard . . . .
. Vic KAL2 Herb & Garlic 14.5 Bronze Soft herbaceous nose showing some mix of herbs on the palate.
& Olive Grove
Fedra Olive Grove RofNSW FOGR Rosemary Oil with 14.5 Bronze An overall soft oil with very subtle rosemary on the nose and palate.
fresh rosemary
Fedra Olive Grove RofNSW  FOGB B:.:15|I & (?arllc Qil 14.0 Bronze Garlic and zfm unusual nutty aroma with "raw" garlic om the palate. Not really a
with Basil Leaves balanced oil.
Fedra Olive Grove RofNSW  FOGT Truffle 13.5 Bronze Very subtle truffle aroma. Palate perhaps dominated by other flavours and a mild

spicy finish.

Pangallo Estate HV PE-C Infused Chilli 12.5 Somewhat flat oil with no aroma and a dull chilli palate.




Class 6: Green Table Olives

- . Entr . .
Exhibitor Name Region Co dZ Entry Description Score Awards Notes
Olives from . . The Olive Centre‘Trophy Best in Well presented with consistent shape and size, no blemishes. Firm crunchy texture.
HV ccl Picholine 25.0 - Best Table Olive of Class and . . . .
Broke . Nice residual bitterness, slightly salty, but overall good taste balance
Show Silver
Class 7: Black Table Olives
quramadda ROFNSW  GOKL Kalamata 230 Best in Class Silver Consistent size and no skin blemishes. Texture quite variable from firm to soft. Good
Olives flavour/taste balance
Olives from Fairly consistent olives of medium size. Texture soft to medium firm, consistent with

HV 2 Kal t 17.0 . . .
Broke c alamata ripe olives. Taste a little unbalanced due to salt.




Class 8: Spiced or Flavoured Green Table Olives

Entry

Exhibitor Name Region Code Entry Description  Score Awards

Hunter Gleann HV HG-02 25.0 Best in Class

Adina Vineyard & o evow kal6 Orange & Thyme Silver

Olive Grove Wallis

Hunter Gleann HV HGO1 Manzanlllq Chilli & 22.0 Bronze
Garlic

Adina Vineyard & .

Olive Grove RofNSW Kal5 Ligurian Style 17.0

Ac!ma Vineyard & ROFNSW  KALS YeIIon Lime & 170

Olive Grove Coriander

Silver

Notes

Consistent medium sized fruit with some colour variation and no blemishes. Firm
crunchy texture and an interesting balance of olive and added flavours.

Interesting appearance with consistent size and colour and no skin defects. Firm
crunchy texture, but a low flesh to pit ratio. The added flavours were quite subtle
though there was a good flavour taste balance.

Reasonable presentation with consistent medium size though colour was dull and
variable. Texture quite firm and crunchy. The flavour and mouthfeel were
dominated by a hot chilli finish.

Interesting appearance with no skin blemishes. Texture somewhat soft and chewy.
Flavour dominated by added lemon and taste balance impacted by salt

Consistent size olives, no blemishes. Texture soft and chewy. Unpleasant flavour
and mouthfeel.




Class 9: Spiced or Flavoured Black Table Olives

- . Entr . .

Exhibitor Name Region Co dZ Entry Description Score Awards
Farmland Co Trophy -

Olives from Black Manzanillo with The Best Spiced or
Broke HV cc3 Chilli & Garlic 25.0 Flavoured Olives
Adina Vinevard & o oevow kala  chilli & Garlic 23.0 Silver
Olive Grove
Ao!ma Vineyard & ROFNSW  KAL7 Truffle Infused 170
Olive Grove Kalamata
Telegraph Hill NZ SL;RO Burnt Orange & Fennel 15.0

Notes

Best in Class Small to medium sized fruit with no skin blemishes. Good texture considering the

Silver

ripeness of the olives. Good balance of olives and added flavours.

Good size olives with consistent colour and no blemishes. Flesh texture tending to
be soft, compared to skin toughness. Good flavour balance between the olives and
additions.

Reasonable appearance with some variability in size, and no skin blemishes. Olives
were firm to touch but squashed under the pressure of a bite, while the tough skin
was difficult to penetrate. The flesh was soft and chewy. The flavour was quite
bland and the added flavours were not obvious.

Consistent sized olives, but appearance adversely impacted by many pressure
dimples. Flesh texture was tough and woody. Unpleasant flavour and taste
dominated by bitterness.




Class 10: Olive Specials

try

E D ipti Notes
Code ntry Description  Score Awards

Exhibitor Name Region

Olive powder - interesting and unusual concept. Rich on its own but probably best
Telegraph Hill NZ OPOW1  Dried Olive Powder 21.0 Bronze used as an interesting ingredient: would enrich a tomato based sauce in
Mediterranean cooking.

Good presentation with an interesting mix of varieties, sizes and states of maturity.
RofNSW KAL9 Medley, Salad Blend 21.0 Bronze Texture quite firm across the range. Mix of olive flavours with some bitterness in the
greener fruit.

Adina Vineyard &
Olive Grove




Class 11: Olive Tapenades and Olive Spreads

Exhibitor Name

Adina Vineyard &
Olive Grove

Adina Vineyard &
Olive Grove

Gooramadda
Olives

Telegraph Hill

Region

RofNSW

RofNSW

RofNSW

NZ

Entry
Code

KAL10

KAL11

GOTP

TAPJ

Entry Description

Chilli Tapenade

Traditional Tapenade

Vegan, no anchovies

Classic Tapenade

Score

14.0

13.0

12.0

11.0

Awards

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

Bronze

Notes

Nice dark appearance. Texture quite gritty perhaps from coarse additives. Strong
chilli dominated the mouthfeel.

Presents well with shiny dark colour. Texture is coarse due to the size of additives.
Mouthfeel finishes well with a nice chilli warmth

Nice dark appearance. Very coarse fleshy texture. Olive flavour quite subdued.

Coarse, lumpy texture. Unpleasant and quite bland.
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