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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 Qil of Show

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

The Olive Centre 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 Oil from Tasmanian Fruit

The Hunter Bottling Company Trophy for the Best Infused Qil of Show

The Adina Vineyard & Olive Grove Trophy for the best Table Olive of Show

The Farmland Co Trophy for the Best Table Olive from the Hunter Valley

The Farmland Co Trophy for the Best Flavoured Table Olive from the Hunter Valley
The Plasdene Glass-Pak Trophy for the Best Spiced or Flavoured Table Olive of Show

The Olive Grower & Processor Trophy for the Best Tapenade or Olive Spread of Show

Fedra Olive Grove

Fedra Olive Grove
Class 3 - Robust Style EVOO
Frantoio
Rich Glen
Class 2 — Medium Style EVOO
Coratina, Frantoio, Arbequina

Fedra Olive Grove
Class 3 - Robust Style EVOO
Frantoio

Wattle Hill Olives
Class 3 - Robust Style EVOO
Boutilan
Fedra Olive Grove
Class 4 - Infused olive oil — citrus flavours
Lemon myrtle, garlic and thyme

Hunter Valley Olive Growers & Sellers
Class 6 — Green Table Olives

Hunter Valley Olive Growers & Sellers
Class 6 — Green Table Olives

Hunter Gleann
Class 8 — Spiced or Flavoured Green Table Olives
Kalamata in chilli and garlic

Adina Vineyard & Olive Grove
Class 9 — Spiced or Flavoured Black Table Olives
Smoky garlic and pepper

Hunter Valley Olive Growers & Sellers
Class 11 — Olive Tapenade and Olive spreads



Show Steward’s Report

The 2024 Hunter Olive Show was planned and proceeded with, despite an expected reduction in entries  due to a poor
olive harvest in 2024, particularly in the Hunter Valley. This expectation was realised with only twenty-three olive oil entries
being received, and none from the Hunter Valley. This is probably the lowest number of oil entries since the Show started in
2005. Table olive entries were also down at only twenty.

It was nice to see many of our regular exhibitors from throughout NSW, the ACT, Victoria and Tasmania were able to
continue to support the Show. Many thanks to all exhibitors both regular ones and a few new ones.

Judging of the Show happened on 215t September, with the oil panel being supervised by Dr Soumi Paul Mukhopadhyay and
the table olive panel being overseen by Abhijit Paul. Thank you to all the judges who supported the Show this year.

It was pleasing to see all our regular sponsors supporting the Hunter Olive Show again this year. Many thanks to The Hunter
Bottling Company, Adina Vineyard & Olive Grove, Plasdene Glass-Pak, Modern Olives, Farmland Co, The Olive Centre, the
Australian Olive Association and The Olive Grower & Processor Magazine, and the Hunter Olive Association.

Finally thank you to all the members of the Hunter Olive Association who assisted with planning and carrying out all the
many necessary activities prior to the judging day and who acted as stewards on judging day.

Stephen Mitchell
Chief Steward
2024 Hunter Olive Show



Report from The Head Judge Olive Oil:

The 2024 Hunter Olive Show saw a small range of the Extra Virgin Olive Oils entered complemented by a variety of pleasurable
infused oils.

There was a total of 23 entries, reflecting the difficult seasonal conditions and low supply of olive oils many areas have been
experiencing in Australia and worldwide. These entries covered the whole spectrum of possibilities: 6 Gold medals, 9 Silver medals
and 8 Bronze medals were awarded. These oils were a pleasure to judge.

Class 1: Mild Style Extra Virgin Olive Oils- There were only 3 entries in this class. None of the oils have any defects. Overall they
carried green grassy notes with salad and tomato leaves, artichoke on the palate and nose. All the oils had a well-balanced bitterness
and pungency, with a slightly warm peppery aftertaste, smooth and soft on the palate with lighter mouthfeel. All the award winners
can be used for everything from everyday cooking to drizzling and marinating fish, vegetables and meat. All 3 entries won awards and
they were 1 Silver and 2 Bronze medals.

Class 2: Medium Style Extra Virgin Olive Oils- The judges were impressed with the quality of the 7 medium style oils. They exhibited
fresh, fragrant salad leaves, garden herbs with tomato and rocket 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 1
Gold followed by 2 Silver and 4 Bronze medals.

Class 3: Robust Style Extra Virgin Olive Oils- This class only had 5 entries and all 5 of them had a well-balanced flavour profile with
green apple, pome fruit, rocket and artichoke flavour with hint of spice 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, 2 Silver and 2 Bronze medals were awarded.



Report from The Head Judge Olive Oil - continued:

The range of the flavoured oils exhibited the art and mastery of blending and creating quality flavoured oils. Judges were very
impressed with both the citrus and non-citrus infused oils and it reflected well on the number of Gold medals being awarded to the
well-deserved oils. The judges wish to acknowledge the hard work done by all the growers and congratulate the exhibitors for
another successful year with everything considered.

Class 4: Citrus Flavour Infused Oils- This group of 3 oils was a true reflection of everything citrus: from lemon, wild lime, to lemon
myrtle mixed with chilli, garlic, thyme, rosemary and oregano. The diversity of these oils amazed the judges and they were delicious
to taste and savour and truly reflected the quality of these 3 oils as all of them were awarded Gold medals.

Class 5: Non-Citrus Infused Oils with other flavours- This class had 5 entries. Flavours varied from truffle to garlic, to rosemary, basil,
thyme and pepper. Some flavours reflected a true match, others were lacking a bit in balance. The art of blending was reflected in 1
Gold and 4 Silver medals.

Delightfully tasted and completed by,
Dr Soumi Paul Mukhopadhyay
Sensory and Consumer Research Scientist- NSW Department of Primary Industries

Head Judge-Olive Oils, 2024 Hunter Olive Show.



Report from the Head Judge Table Olives:

This year saw a good number of submissions for table olives, natural and flavoured, as well as one tapenade. Of the 21 table olive
entries, two were outstanding, attaining 2 Gold medals followed by 11 Silver and 7 Bronze medals.

Most exhibits were well presented with consistent size and colour though some of the green olives were quite dull. There were only
3 Green and 2 Black table olives entries this year however most of the exciting table olives entries came from the flavoured and
spiced categories. Textures were generally in keeping with the maturity of the olives. Olive flavours and tastes were balanced in most
exhibits; however some table olives tasted a bit saltier.

The Gold Medal winning Table Olives were both from the category of the spiced or flavoured black table olives. They were a great
example of the variety and most importantly a well-presented flavour combination of Smokey garlic/pepper and rosemary, kudos to
the grower on balancing all 3 aspects. All of the spiced and flavoured table olives won medals and represented a range of unique
spices and flavour combinations for the judges to savour.

Our heartfelt thanks and congratulations to all exhibitors for your efforts in not only producing such great products but also entering
them in this year’s show.

It was an absolute pleasure for us to judge them this year 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, 2024 Hunter Olive Show



Class 1: Mild Extra Virgin Olive Oil

Exhibitor Name

Myrtlevale Olives

Wilson Family
Olives

Calabro Olive
Grove

Region

Vic

NSW

VIC

Entry
Code

PRM

WF02

COG1

Entry Description

Corregiola

Hojiblanca, Coratina

Frantoio, Leccino, Barnea

FFA%

0.14

0.3

0.7

Score

15.5

145

14

Awards Notes

Mild, green grass, tomato leaves, fresh, no defects, aroma

Best in Class Silver Sy ..

! v transfers well to the palate, balanced mild oil. Clean finish.
Ripe, fresh, clove and red apple on the nose, hint of

Bronze artichoke. No defect. Buttery, smooth flavour transfer. Mild

bitterness & pungency, well balanced with lingering after
taste.

Very mild, delicate oil, fresh green grass with a hint of spice
Bronze on the nose, creamy aroma transfer well to the palate. No
defects. Clean and sharp finish.



Class 2: Medium Extra Virgin Olive Oil

Exhibitor Name

Rich Glen

Paringa Ridge

Wilson Family
Olives

Calabro Olive
Grove

Myrtlevale Olives

W2 Olives

Fedra Olive
Grove

Region

VIC

VIC

NSW

VIC

VIC

NSW

ACT

Entry
Code

RGS2024

BO1

WFO1

COG2

KFM

JEN

FOGJ

Entry Description

Coratina, Frantoio,
Arbequina

Picual

Coratina

Frantoio, Leccino,
Kalamata

UC13A6, Manzanillo,
Hardys mammoth

Hardys mammoth

Frantoio

FFA%

0.1

0.08

0.3

0.2

0.22

0.3

0.3

Score Awards

The Modern
Olives Trophy -
17.5 Best EVOO from Bestin Class Gold
Victorian Fruit

16 Silver
16 Silver
14.5 Bronze
14.5 Bronze
14 Bronze
13.5 Bronze

Notes

A great example of a medium blended oil. Fresh green tomato,
artichoke and rocket leaves on the nose and palate. Good balance
of bitterness and pungency. Warm lingering finish.

Fresh, green tomato and artichoke on the nose, early harvest.
Bitterness and pungency appears all the way through, warm and
lingering aftertaste.

Fresh, green herbs and rocket leaves, finishing with a hint of spice.
Good transfer to the palate, smooth and creamy, bitterness and
pungency balanced. Warm finish.

Fresh rocket and tomato leaves on the nose, hint of spices. Aroma
transfers well to the palate, smooth and creamy, warm finish.

Ripe pome fruit, passionfruit, ripe banana, smooth and buttery.
Good transfer, medium bitterness and pungency, good finish.

Floral, confectionary, green mango and almond on the nose and
palate. Smooth transfer, medium bitterness and pungency. Good
balance and ripe, clean finish.

Spice and cloves on the nose with fresh green cut grass. Mild on
the palate, smooth finish.




Class 3: Robust Extra Virgin Olive Oil

I . Entr L.
Exhibitor Name Region Co dZ Entry Description FFA%  Score Awards Notes
The Olive Centre
. The Austrz?\lla!n Trophy - Best Bestin Fenugreek, clove and hint of fennel on the nose, green salad leaves and
Fedra Olive . Olive Association EVOO from . - . . . .
ACT FOGF Frantoio 0.14 18.5 Class and artichoke on the palate. Good finish with warm lingering spicy taste,
Grove Trophy - Best NSW/ACT Gold creamv mouth feel
EVOO of Show  excluding Hunter y ’
Valley

The Olive Grower & Processor
Wattle Hill Olives Tas  WHO02 Boutilan 0.2 15.5 Trophy - Best EVOO from Silver
Tasmanian Fruit

Fresh rocket, tomato leaves with green herbs, spicy, green pepper, warm
pungency, chilli hint at back of throat, warm finish.

RGEH Green apples and bananas on the nose, good flavour transfer, medium

Rich Glen VIC 2024 Coratina 0.2 15.5 Silver bitterness and pungency. Pungency develops slowly with a lingering warm
finish.
Tas Lecure - Earl Bronze Green pepper, herbs, salad leaves on the nose and palate. Medium to
Wattle Hill Olives WHO01 harvest y 0.2 14.5 strong bitterness and pungency, warm lingering after taste, spicy, peppery
zing.
Rich Glen vIC RGK Kalamata 0.2 14 Bronze Ripe black Kalamata flavour on the nose, ripe banana on the palate,

2024 medium bitterness and slowly developing pungency, smooth finish.




Class 4: Infused Olive Oil: Citrus Flavours

Exhibitor Name Region

Fedra Olive
Grove

Fedra Olive
Grove

Fedra Olive
Grove

ACT

ACT

ACT

Entry
Code

FOGL

FOGW

FOGG

Entry Description

Lemon Myrtle, Garlic
& Thyme

Wild lime and Chilli

Garlic, Thyme &
Lemon Infused with
Oregano

Score Awards

The Hunter
Bottling
Company
Trophy - Best

Infused Qil of
Show

17.5 Gold

17 Gold

Bestin
Class

Notes

Gold A very good flavoured oil, lemon myrtle is fresh and strong, beautifully blended with
hint of garlic and thyme, spicy zing, smooth and creamy. Well balanced.

A great example of mild lime and chilli oil, a mild subtle wild lime flavour and aroma
coming through with chilli heat developing slowly, great spicy heat.

Oregano and thyme, fresh on the nose followed by the garlic on the palate, subtle
and strong. Blended well, smooth, spicy finish.




Class 5: Infused Olive Oil: Other Flavours

Exhibitor Name Region

Fedra Olive
Grove

Fedra Olive
Grove

Fedra Olive
Grove

Fedra Olive
Grove

Fedra Olive
Grove

ACT

ACT

ACT

ACT

ACT

Entry
Code

FOGP

FOGB

FOGTY

FOGT

FOGR

Entry Description

Pepper and garlic

Basil and garlic

Thyme

Truffle

Rosemary

Score

17.0

16.5

16.0

16.0

5.5

Awards

Best in Class

Silver

Silver

Silver

Silver

Gold

Notes

Subtle hint of pepper and garlic on the nose and palate. Medium bitterness and
pungency, mild flavours all the way through with clean finish.

Green basil leaves. Crushed green herbs and faint hint of garlic. Medium
bitterness and pungency with smooth creamy finish.

A good thyme infused oil, fresh thyme on the nose. Smooth and creamy
mouthful. Medium bitterness and pungency. Good transfer of flavour all the
way through.

Mild truffle aroma and flavours on the nose and palate. The underlying oil is
good EVOO and has a lingering warm finish.

Fresh rosemary on the nose and palate. Good transfer, spicy and peppery zing.
The base oil bitterness and pungency is well balanced. Good zingy finish.




Class 6: Green Table Olives

e . Entr L.
Exhibitor Name Region y Entry Description
Code
Hunter Valley
Olive Growers & HV LAL1
Sellers
HV . .
Hunter Gleann 5451 Kalamata in brine
Olives from HV  EH1 Sevillano
Broke
Hunter Valley
Olive Growers & HY LAL8 Hardys mammoth

Sellers

Class 7: Black Table Olives

Hunter Valley

Olive Growers & HV LAL2

Sellers

Olives from HY  JH2 Kalamata
Broke

Score Awards

The Adina Vineyard
and Olive Grove
24 Trophy - Best Table
Olive of Show

Farmland Co Best in
Trophy - Best Class and
Table Olive from  Silver
Hunter

23 Silver
22 Bronze
16.5
Best in Class and
23 Silver
21.5 Bronze

Notes

Well presented fruit with consistent size and shape though colour was
somewhat dull. Firm skin & flesh with moderate flesh to pit ratio. Olive
flavour was acceptable though the taste balance was affected by a high
saltiness. There was some residual bitterness present.

Small and uniform Kalamata olives with good crunch and firm texture
and flesh to pit ratio. Normal bitter taste with good flavour balance.
Comes off the pit well.

Large olives with clean aroma, uniform shape and appearance. Good
firm creamy texture with strong bite and good flesh to pit ratio. A nice
olive flavour which is overwhelmed by strong saltiness and bitter
aftertaste.

Poorly presented fruit with lesions and possible insect damage. Fruit
have lost a lot of colour, possibly from long storage in barrel. Well
balanced flavour, moderate flesh to pit ratio and good mouth feel.

Uniform shape with dents and mild, dull colour variations. Clear brine,
good flesh to pit ratio, firm fruit and easy to get off pip. Scores low on
taste with salty brine, bitter skin that overpowers but leaves a clean
mouth feel.

Variations in appearance with some pressure dimples on skin. Good
texture but softer flesh. Generous flesh to pit ratio and overall taste
balance.




Class 8: Spiced or Flavoured Green Table Olives

Exhibitor Name

Hunter Gleann

Adina Vineyard &
Olive Grove

Olives from
Broke

Hunter Gleann

Hunter Valley
Olive Growers &
Sellers

Hunter Valley
Olive Growers &
Sellers

Region

HV

NSW

HV

HV

HV

HV

Entry
Code

5453

AV01

CFH

5452

LAL3

LAL 4

Entry Description

Kalamata in chilli and
garlic

Citrus and fennel

Picholine with lemon
myrtle

Kalamata in herb
and garlic

Bush herbs and
spices

Herbs and garlic

Score

25.0

24

23

22.0

21

20.5

Awards

The Farmland Co
Trophy - The Best
Flavoured Table
Olives from Hunter
Valley Fruit

Best in Class
& Silver

Silver

Silver

Bronze

Bronze

Bronze

Notes

Uniform sized, shaped olives in a cloudy brine with an underline chilli
medium. Firm fleshy texture. Nice olive flavour complimented by some
saltiness and a lingering heat from the added chllli.

Small consistent size and colour, no skin defects. Firm flesh, quite crunchy,
raw olive flavour which is well balanced with citrus and garlic. Somewhat
salty in taste otherwise a good olive fruit.

General appearance uniform with some minor lesions. Great flesh and
texture. Good taste but saltiness overpowers, mouth feel and aftertaste.

Small to medium sized fruits with no defects. Good texture, colour, firm
crunch and good flesh to pit ratio. Lacks flavour with bitterness to skin that
overpowers. Good mouth feel.

Uniform sized, small and slightly dull coloured fruits with some skin bruises.
Very good texture, crunchy in general but some variation with soft fruits.
Saltiness overpowers.

Small size with some variability in colour and condition with some defects.
Very good texture with flesh to pit ratio showing some variability. Good
olive flavour but bitter aftertaste.




Class 9: Spiced or Flavoured Black Table Olives

Exhibitor Name

Adina Vineyard &
Olive Grove

Adina Vineyard &
Olive Grove

Adina Vineyard &
Olive Grove

Hunter Valley
Olive Growers &
Sellers

Hunter Valley
Olive Growers &
Sellers

Region

NSW

NSW

NSW

HV

HV

Entry
Code

AVO03

AV02

AV04

LALS

LALE

Entry Description Score

Smoky garlic and
pepper

Rosemary

Lemongrass and pink

peppercorn

Ligurian style

Chilli and garlic

26.5 The Plasdene Glass-Pak Bestin Class

26

24.50

23.5

21

Awards

Trophy - The Best

Spiced or Flavoured

Olives of Show

Gold

Silver

Silver

Bronze

Gold

Notes

Small yet consistent shape, size and colour. No defects. Medium firmness and soft
but good flesh to pip ratio. Good flavour and taste balance.

Even sized, shaped and coloured olives with no defects. Firm but soft texture with a
good olive flavour. Well balanced taste and flavour with good aftertaste.

Consistent size with some colour variation and no defects. Firm texture, consistent
with level of maturity. Medium flavour profile with some skin bitterness but
balanced.

Small sized, uniform olives with no defects. Medium firm chewy texture. Good
flavour but saltiness shifts the balance.

Mixed sized olives with some bruises. Mushy flesh but good flesh to pit ratio. Bitter
skin with chilli leaves an unclean palate.




Class 10: Olive Specials

Exhibitor Name Region

Calabro Olive
Grove

Calabro Olive
Grove

Calabro Olive
Grove

\

C

VIC

ViIC

Entry o
Entry Description  Score
Code y P
Oregano, garlic,
COG/FR black pepper, salt, 24

rosemary

CoG/ Lemon, garlic,

LEM rosemary E
Chilli flakes,
COG/ oregano, garlic, 21.0
CHL pepper and ’
rosemary

Awards

Best in Class
Silver

Silver

Bronze

Notes

Unique presentation with large olives well fractured into many different size pieces
and pitted. Quite thick, firm flesh with a nice chewy texture. Olive flavour somewhat
dominated by added spices. Bitterness quite variable.

Unique presentation again, similar to the previous exhibit. Large olives fractured
and pitted. Firm and chewy flesh. Lemon is present in the aroma. Interesting
flavours from added spices.

Similar presentation to the two previous exhibits. Coarse sized olive pieces from
variable size pitted olives. Firm flesh and chewy texture. Palate is dominated by
bitterness and lingering heat from added chilli.

Class 11: Olive Tapenades and Olive Spreads

Exhibitor Name Region

Hunter Valley
Olive Growers &
Sellers

HV

Entry S
Code Entry Description Score
LAL7 15.5

Awards

The Olive Grower &
Processor Trophy - Best

Olive Tapenade or Olive

Spread of Show

Notes

Bestin  Fine grained and balanced tapenade with a smooth texture and creamy mouthfeel.
Class A few small pieces of pit were present but overall it was a good traditional
Silver tapenade.




