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Major Trophies:

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

Pukara Estate
GOLDs in the following classes:
• Class 2 – Medium Style Extra Virgin Olive Oil  - Koroneiki, Coratina
• Class 3 – Robust Style Extra Virgin Olive Oil  - Coratina
• Class 4 – Infused Olive Oil – Lemon flavoured
• Class 11 – Olive Tapenade and olive spreads – Black olive tapenade

Australian Olive Association – Sharn Hunkin Memorial Trophy for the Best Extra Virgin Olive Oil 
of Show

Paringa Ridge
Class 2 – Medium Style Extra Virgin Olive Oil  - Picual

The Adina Vineyard & Olive Grove Trophy – Peter O’Meara Memorial Trophy for the Best Extra 
Virgin Olive Oil from Hunter Valley

Pukara Estate
Class 2 – Medium Style Extra Virgin Olive Oil  - Koroneiki, Coratina

The Olive Centre Trophy for the Best Extra Virgin Olive Oil from NSW & ACT excluding Hunter 
Valley

Rylstone Olive Press
Class 3 – Robust Style Extra Virgin Olive Oil - Picual

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

Class 2 – Medium Style Extra Virgin Olive Oil  - Picual

The Australian Olive Association Trophy for the Best Extra Virgin Olive Oil from Tasmanian Fruit
Glendale Olives

Class 3 - Robust Style Extra Virgin Olive Oil – Manzanillo

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

Fedra Olive Grove
Class 4 - Infused olive oil – citrus flavours

Lemon myrtle, garlic and thyme



Major Trophies (continued):

The Hunter Olive Association Trophy for the Best Infused Oil from Hunter Valley

Pukara Estate
Class 4 - Infused olive oil – citrus flavours

Lemon flavoured

The Australian Olive Association Trophy for the Best Table Olive of Show Olives from Broke
Class 7 – Black Table Olives

The Hunter Olive Association Trophy for the Best Table Olive from the Hunter Valley Olives from Broke
Class 7 – Black Table Olives

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

Hunter Gleann
Class 8 – Spiced or Flavoured Green Table Olives

Manzanillo – chilli and garlic

The Hunter Olive Association Trophy for the Best Flavoured Table Olive from the Hunter Valley 
Hunter Gleann

Class 8 – Spiced or Flavoured Green Table Olives
Manzanillo – chilli and garlic

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

Pukara Estate
Class 11 – Olive Tapenade and Olive spreads

Black olive tapenade



Report from the Chief Steward:

It was extremely pleasing to see a larger number of entries for the 2025 Hunter Olive Show compared to the prior year and this reflected a 
better growing season for producers. We had 75 entries to the Hunter Olive show this year with a large number of entries from our Hunter 
members which was very pleasing to see. We were so grateful to the Victorian, Tasmania and the “Rest of” NSW exhibitors that continue to 
support our show and  were pleased to see some new entrants this year.

This year we have two new special trophies to remember two former members who passed away recently. These were to remember Mr 
Peter O’Meara and Mr Sharn Hunkin who provided an enormous contribution to the olive industry both in the Hunter and also at a national 
level.

Judging of the Show took place on 20 September 25. The oils panel was supervised by Dr Soumi Paul Mukhopadhyay and the table olives 
were managed by Mr Abhijit Paul. Thank you to all the Judges for supporting the Show this year.

Thanks to our sponsors for continuing to support our regional Show again this year. A huge thanks to the Australian Olive Association, the 
Hunter Bottling Company, Adina Vineyard and Olive Grove, Farmland Co, Modern Olives, Plasdene Glass-Pak and the Olive Centre.

A final thanks to our Association members who have volunteered their time to make this show a success. 

Stephen Mitchell
Chief Steward
2025 Hunter Olive Show



Report from The Head Judge - Olive Oil:

The 2025 Hunter Olive Show saw a wide range of the Extra Virgin Olive Oils entered in the competition which were complemented by a diverse range 
of pleasurable infused oils. There was a total of 50 entries this year in both categories, which was definitely an improvement over the last season of 
2024. These entries covered the whole spectrum of possibilities and were a pleasure to judge with a total of 12 Gold medals, 15 Silver medals and 15 
Bronze medals were awarded. 

Class 1: Mild Style Extra Virgin Olive Oils - There were only 8 entries in this class, all the oils were classified as Extra Virgin without any defects. 
Overall the entries were characterised by fresh green grassy notes with leafy salads, tomato leaves and artichoke on the nose and palate. All the oils 
had a well-balanced low bitterness and pungency, with a slightly warm peppery aftertaste, smooth and soft on the palate with lighter mouthfeel. 
Some of the oils had a ripe tropical fruity note. All 8 entries won medals, and they were 1 Gold, 4 Silver and 3 Bronze medals. 

Class 2: Medium Style Extra Virgin Olive Oils - This class had the highest number of entries with 21 oils ranging from single varietal to mixed. 
They exhibited fresh, fruity characteristics with green apple, almond, banana, olive leaf to fragrant salad leaves, garden herbs with tomato and 
rocket leaves. The bitterness and pungency were balanced with medium intensity, some of the oils were complex on the palate. Most of the oils had 
a warm lingering finish with a smooth peppery aftertaste. The oils were awarded with 3 Gold, 2 Silver and 9 Bronze medals. 

Class 3: Robust Style Extra Virgin Olive Oils - This class only had 6 entries and all of them had a well balanced flavour profile with green 
tomato, pome fruits, salad leaves, rocket, spinach 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. This class was 
very impressive with 4 Gold, and 2 Silver 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 8 oils was an amazing reflection of everything citrus: from lemongrass, blood orange, wild 
lime, to lemon, lime and lemon myrtle mixed with basil, chilli, garlic, tarragon and thyme. The diversity of these oils amazed the judges, and they 
were delicious to taste and savour and truly reflected the quality of these oils as there was 2 Gold, 5 Silver and 1 Bronze medals.

Class 5: Non-Citrus Infused Oils with other flavours - This class had a total of 7 entries. Flavours varied from truffle to basil and garlic, to 
rosemary, lemon, oregano, and thyme. Some flavours reflected a true match; others were lacking a bit in balance. The art of blending was 
reflected in 2 Gold, 2 Silver and 2 Bronze medals. 

Delightfully tasted and completed by, 

Dr Soumi Paul Mukhopadhyay
Sensory and Consumer Research Scientist- NSW Department of Primary Industries and Regional Development, 
Head Judge-Olive Oils, 2025 Hunter Olive Show



Report from the Head Judge - Table Olives:

This year saw a good number of submissions for table olives, a total of 18, both natural and flavoured, as well as six tapenade and spreads. 

Of all the table olive entries, a range of medals were awarded, consisting of 4 Gold medals followed by 11 Silver and 2 Bronze medals. Most 
exhibits were well presented with consistent size and colour though some of the green olives were quite dull. There were only 1 Green and 2 Black 
table olives entries like last year however most of the exciting table olives entries came from the green and black table olives flavoured and spiced 
with a range of flavours. 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 as bit saltier.

The Gold Medal winning Table Olives were from the categories - spiced or flavoured green and black table olives and plain black table olives. They 
were a great example of the variety and most importantly a well-presented flavour combination of chilli and garlic, with hint of lime, great 
balancing all flavour, texture and presentation. All the spiced and flavoured green and black table olives won medals and represented a range of 
unique spices and flavour combinations for the judges to savour. 

The range of tapenades and spreads this year had a good presentation overall, with pleasant texture and mouthfeel. The flavour combinations 
were well-balanced, with hints of chilli on some of them which made them delicious to taste. A total of 1 Gold and 4 Silver medals were awarded. 

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. 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, 2025 Hunter Olive Show



Class 1: Mild Extra Virgin Olive Oil

Exhibitor Name Region
Entry 
Code

Entry Description FFA% Score Awards Notes

Rosto Olive Grove HV AR02 Koroneiki, Coratina, Frantoio, 
Leccino, Pendolino

0.25 17.5 Best in Class Gold Fresh green grass, artichoke, tomato leaf, banana, hint of 
basil. Subtle bitterness and pungency. Good transfer, fig leaf, 
balanced, smooth and light on the palate. Lingering peppery 
warmth. A nice EVOO.

Rosto Olive Grove HV AR01 Koroneiki, Coratina, Corregiola, 
Leccino, Pendolino

0.28 16.0 Silver Green pepper, artichoke, tomato leaves, mild EVOO. Hint of 
spice on the nose, and palate.  Transferring well to the palate. 
Smooth with mild bitterness and pungency. Complex and 
clean. Good balance.

Glendale Olives TAS DGF Frantoio 0.2 16.0 Silver Fresh green apple, ripe banana & passionfruit, pine nut, mild 
bitterness and pungency, good transfer to the palate, clean 
finish, lingering well.

Rylstone Olive Press Rest of NSW MAD17 Leccino 0.1 15.5 Silver Ripe bananas, red apple, fig, warm spices, mild intensity on 
the nose, transfer well to the palate. Light mouth feel, 
smooth, mild bitterness & pungency, building warmth & 
lingering.

Block Eight Estate HV BB825 Frantoio 0.36 15.0 Silver Spicy cloves, hint of oregano, green rocket leaves, warm on 
the palate, cut grass & fig leaf with red apple flavour, smooth 
& light, soft bitterness and pungency, lingers well with slight 
peppery finish.



Class 1: Mild Extra Virgin Olive Oil
(continued)

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

Pukara Estate South Australia 1 Frantoio 0.18 14.5 Bronze Very light, subtle green grass and salad leaves, herbaceous rocket 
leaves, pome fruit on the nose transferring well to the palate. Warm 
peppery nose, light mouth feel, warmth lingered.

Pukara Estate HV 4 Picual 0.23 14.5 Bronze Ripe banana, passionfruit, pine cone on the nose. Very low 
bitterness and pungency. Medium intensity, cut grass on the palate. 
Smooth and a bit heavy on the palate, mild citrus peel, lingers.

Pukara Estate Rest of NSW 10 Frantoio, Koroneiki 0.49 13.5 Bronze Green salad leaves, tomato and artichoke, very mild bitterness and 
pungency. Pome fruit on the palate, green fig leaves and apples, 
subtle bitterness and pungency with some lingering warmth.



Class 2: Medium Extra Virgin Olive Oil

Exhibitor 
Name

Region Entry Code Entry Description FFA% Score Awards Notes

Paringa Ridge VIC BL01 Picual 0.12 18.5 The Australian 
Olive 

Association 
Trophy - Best 
EVOO of show

The Modern 
Olives Trophy - 

Best EVOO from 
Victorian Fruit

Gold & Best 
in Class

Lifted tropical and fresh almond aromas that transferred nicely 
to the palate with a balanced bitterness and pungency that 
lingered with warmth. 

Pukara Estate HV 2 Koroneiki, Coratina 0.15 18.0 Best EVOO from 
Hunter Fruit

Gold Fresh fruity characters on the nose transferring well to the 
palate. A balanced and harmonious oil with some lingering 
pungency.

Shalumar HV T2 Coratina, Frantoio 0.2 17.0 Gold Fresh fruit characters on the nose showing some complexity and 
transferring well to the palate. A good balance of bitterness and 
pungency.

Pukara Estate HV 3 Picual, Coratina 0.21 16.0 Silver Lively fruit characters on the nose showing some complexity 
including green banana. Fruit transferred delicately to the 
palate. Some warm pungency but this did not linger.

Myrtlevale 
Olives

VIC LY0 Corregiola 0.14 16.0 Silver Olive leaf and herbaceous aromas transferred well to the palate 
with fresh almonds also present. Some bitterness on the palate.

Wattle Hill 
Olives

TAS EH0 Lecure 0.32 14.0 Bronze Fairly simple fresh herbs including aniseed on the nose. Flavours 
transfer to the palate as hot radicchio or bitterness with a 
lingering warm pungency.



Class 2: Medium Extra Virgin Olive Oil 
(continued)

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

Fedra Olive Grove Rest of NSW FOGJ Frantoio 0.18 14.0 Bronze Some complexity on the nose with fresh apple and grassiness. These 
flavours carried through to the palate where a lingering bitterness 
dominated. 

Glendale Olives TAS NDG Nevadillo Blanco 0.2 13.5 Bronze Sweet floral aromas noted featuring lavender on the nose. Palate tended 
to be dominated by lingering bitterness. 

Rylstone Olive Press Rest of NSW SEB 14 Frantoio 0.2 13.5 Bronze Interesting fruit aromas with bitterness carried with slight complexity. A 
mild oil with balance, bitterness and pungency.

Rylstone Olive Press Rest of NSW SEB 07 Picual / Barnea 0.1 13.5 Bronze A good example of the variety. Interesting fruity aromas on the nose. Some 
transfer of fruit to the palate but bitterness tended to dominate. 

Pepper Green Estate Rest of NSW PGHV 1 Arbequina 0.2 13.0 Bronze A flat grassiness on the nose. Palate was simple and uneventful though 
balanced. 

Wattle Hill Olives TAS EVO Bouteillan 0.2 13.0 Bronze Some herbs and fruit (perhaps apple) on the nose. Pleasant creamy mouth 
feel with balanced mild bitterness and pungency.

Myrtlevale Olives VIC MFK UC13A6, Manzanillo, 
Hardys mammoth

0.14 13.0 Bronze Green apple and banana. Mild fruit on palate with pleasant clean mouth 
feel.

Adina Vineyard & Olive 
Grove

HV AVEVOO Frantoio 0.2 13.0 Bronze Grassy notes on the nose carried with little complexity.



Class 3: Robust Extra Virgin Olive Oil

Exhibitor Name Region
Entry 
Code

Entry Description FFA% Score Awards Notes

Rylstone Olive 
Press

Rest of 
NSW

ARI 18 Picual 0.2 18.0 The Olive Centre Trophy 
- Best EVOO from NSW / 

ACT excluding Hunter 
Valley 

Gold
& Best in 

Class

Fresh clean complex mix of aromas showing - green salad leaves, 
artichoke, cut grass and tomato leaves. Good transfer of flavours to 
the palate leaving a smooth mouthfeel. It was good balance of 
intense bitterness and pungency. Altogether, a harmonious oil.

Pukara Estate HV 9 Coratina 0.2 17.5 Gold Medium intensity, green aromas of artichokes, tomato and green 
almond. Rocket and salad leaves on the palate. Balanced bitterness 
and pungency, robust notes with a hint of thyme, smooth and light, 
lingering warmth with clean finish.

Rylstone Olive 
Press

Rest of 
NSW

ARI 23 Picual / Coratina 0.2 17.5 Gold Freshly cut green grass, tomato salad leaves, tropical fruit notes on 
the nose. Fresh pleasant mouth feel with a good balance of quite 
intense bitterness and pungency. The warm pungency intensified 
with time and lingered nicely.

Shalumar HV T3 Coratina, Frantoio 0.2 17.0 Gold Rocket and spinach on the nose and palate. Salad leaves, 
herbaceous, clean aromas of tomato, fig leaf, avocado. Bitterness 
starts as the top note with medium pungency building warmth with 
a clean finish.



Class 3: Robust Extra Virgin Olive Oil
(continued)

Exhibitor Name Region
Entry 
Code

Entry Description FFA% Score Awards Notes

Glendale Olives TAS DGM Manzanillo 0.3 16.5 The Australian Olive 
Association Trophy -  

Best EVOO from 
Tasmanian Fruit

Silver Complex mix of fresh green aromas featuring ripe banana, tomato, 
passionfruit, fennel and red apple. Transfer of flavours to the 
palate is good, though quite intense  bitterness tends to 
overwhelm them. Pungency provides some balance to the 
bitterness but does not linger.

Fedra Olive 
Grove

Rest of 
NSW

FOGF Frantoio 0.13 16.0 Silver Green aromas of tomato, salad leaves, cut grass with almond notes 
transfer well to the palate. Bitterness is quite intense, while the 
pungency is intense and raw. There is some astringency at the 
finish.



Class 4: Infused Olive Oil: Citrus Flavours

Exhibitor Name Region
Entry 
Code

Entry Description Score Awards Notes

Fedra Olive 
Grove

Rest of 
NSW

FLGLM Lemon Myrtle, Garlic 
& Thyme

17.5 The Hunter Bottling 
Company Trophy - 
Best Infused Oil of 

Show

Best 
in 

Class

Gold Fresh garlic on the nose with thyme and a hint of lemon myrtle on the 
palate. Medium bitterness and pungency blended with the flavours 
well. The base oil lifts the flavour combination completing the finish.

Pukara Estate HV 5 Lemon flavoured 17.0 Hunter Olive 
Association – Best 
Infused Oil from 

Hunter Valley

Gold Fresh lemon and lemon sherbet aroma - great flavour transfer. Smooth 
and light, medium bitterness and pungency, warm citrus zing lingering 
well to the palate. Mild peppery warmth.

Fedra Olive 
Grove

Rest of 
NSW

FOGW Wild lime and Chilli 16.5 Silver Subtle lime flavour intertwined with chilli. The warmth builds up slowly 
and the lingering chilli finish makes the oil fresh and zingy. A lovely 
warm lingering finish.

Fedra Olive 
Grove

Rest of 
NSW

FOGLG Lemongrass & basil 
leaves

16.5 Silver Basil leaves on nose and transfers well to the palate. The lemongrass 
aroma is authentic. Bitterness dominates the palate with warm peppery 
pungency and a zingy finish.

Hunter Valley 
Olive Growers & 
Sellers

HV HV 10 Lemon agrumato 16.0 Silver Fresh lemon aroma and taste, blended well with the base olive oil. Good 
flavour combination, transferring to the palate. Medium bitterness and 
pungency, warm and light lingering lemon zing with warm peppery 
finish.



Class 4: Infused Olive Oil: Citrus Flavours
(continued)

Exhibitor Name Region
Entry 
Code

Entry Description Score Awards Notes

Fedra Olive 
Grove

Rest of 
NSW

FOGBO Blood orange & 
tarragon

15.5 Silver Blood orange fresh and rind aroma on the nose. Palate has the subtle 
tarragon flavour. Light mouth feel and colour, medium bitterness and 
pungency. The base oil complements all the flavours.

Fedra Olive 
Grove

Rest of 
NSW

FOGC Chilli & lemon with 
dry chilli

15.5 Silver Very subtle lemon aroma on the nose. The chilli hits the top palate, with 
mild characters, building for a lingering finish. The base oil is good and 
compliments the flavours.

Pukara Estate HV 6 Lime flavoured 14.0 Bronze Lime cordial, finger lime with hint of mint and camphor. The flavours 
blend with the olive oil base. Smooth and light, finished with citrus and 
zing.



Class 5: Infused Olive Oil: Other Flavours

Exhibitor Name Region
Entry 
Code

Entry Description Score Awards Notes

Fedra Olive 
Grove

Rest of 
NSW

FOGTH Thyme 17.5 Best in Class Gold Fresh aroma of thyme on the nose. Thyme flavour transfers nicely to the 
palate and balances the underlying oil. 

Fedra Olive 
Grove

Rest of 
NSW

FOGR Rosemary 17.0 Gold This is a lovely harmonious oil with fresh rosemary aromas transferring 
nicely to the palate where it combines with a fresh underlying oil to leave 
a pleasant mouth feel.

Fedra Olive 
Grove

Rest of 
NSW

FOGO Garlic, thyme, 
lemon & oregano

15.0 Silver The mix of infusions provides an interesting complex aroma. On the 
palate, the mix of flavours also provides an interesting combination. The 
underlying oil provides a warm finish and combined nicely with the 
infusions. 

Pukara Estate HV 7 Truffle flavoured 15.0 Silver A distinctive truffle aroma transferring to give a nice soft truffle flavour. 
The underlying oil is fresh and has a nice peppery zing at the finish. 

Fedra Olive 
Grove

Rest of 
NSW

FOGB Basil & garlic 14.5 Bronze The infusions were somewhat muted on the nose. On the palate, the 
basil and garlic flavours blended to a pleasant combination with neither 
dominating. 

Pukara Estate HV 8 Garlic flavoured 13.0 Bronze Quite distinctive garlic on the nose. Strong but not dominating garlic 
flavour on the palate. 



Class 6: Green Table Olives

Exhibitor Name Region
Entry 
Code

Entry 
Description

Score Awards Notes

Winmark Wines HV WM 01 California 
Queen

25.0 Silver and Best 
in Class

Well prepared and presented olives with slight variation of skin 
colour and texture. Pleasant aroma and clean brine. Good transfer 
to the palate with a good balance of bitterness and acidity, saltiness 
overpowers olive flavour. Good produce overall.

Class 7: Black Table Olives

Exhibitor Name Region
Entry 
Code

Entry 
Description

Score Awards Notes

Olives from Broke HV JMK Kalamata 26.5 The Australian Olive 
Association Trophy – 
Best Table Olives of 

Show

The Hunter Olive 
Association Trophy – 

Best Table Olives 
from Hunter Vally

Gold and Best 
in Class

Well presented (size, shape, colour). Olives with clean 
aroma and mouth feel. Good balance of flavours, 
bitterness and acidity. Great mouth feel and clean after 
taste. A good example of what a good kalamata olive 
should be.

Hunter Valley Olive 
Growers & Sellers

HV HV 3 Manzanillo 18.0 Great effort on part of the producer for a variety which 
is better suited as flavoured olive or tapenade. There is a 
large variation in colour, texture and flavour between 
individual olives. Salt levels were on the high side 
resulting in the olive flavours being bland.



Class 8: Spiced or Flavoured Green Table Olives

Exhibitor Name Region
Entry 
Code

Entry Description Score Awards Notes

Hunter Gleann HV 5453 Manzanillo in chilli 
and garlic

27.0 The Farmland Co 
Trophy - Best 

Flavoured Table 
Olives of show

The Hunter Olive 
Association Trophy - 

Best Spiced or 
Flavoured Table 

Olive from Hunter 
Valley

Gold & Best 
in Class

Well presented  with a great texture. Chilli and residual 
bitterness were high but balanced each other. Olive and 
garlic flavours were somewhat muted. A good green 
manzanillo olive.

Winmark Wines HV WM 03 Garlic and Chilli 26.0 Gold Good presentation with minor inconsistencies. Good 
texture and taste profile with bitterness from skin 
balancing chilli flavour overall. Overall a good olive.

Adina Vineyard & 
Olive Grove

Rest of 
NSW

AVLC Cerignola – lime & 
chilli

25.0 Silver Great presentation and texture. Almost perfect but was 
lacking in flavour and complexity. Panel observed 
preserved lemon may have softened the skin. Very little 
olive flavour except saltiness and lime with late chilli.

Hunter Gleann HV 5451 Kalamata in herb 
and garlic

25.0 Silver Well presented olives with consistent appearance and 
good texture. Good transfer to palate with a bit of saltiness 
and late bitterness and pepperiness. Well balanced overall 
but panel felt it needed something else to lift it up.

Hunter Gleann HV HV 1 Manzanillo – Tuscan 
style

24.0 Silver Really well presented olives with great texture. Consistent 
flavour but tasted green and bitter which overpowered the 
palate.



Class 8: Spiced or Flavoured Green Table Olives
(continued)

Exhibitor Name Region Entry Code Entry Description Score
Awards

Notes

Olives from Broke HV MKP Picholine with lemon 
myrtle

24.0 Silver Consistent presentation with great olive colour and shape. Crunchy texture with firm 
bite. On palate, moderate taste with high saltiness and good lemon myrtle taste. 

Hunter Valley Olive 
Growers & Sellers

HV HV 1 Herbs & Garlic 24.0 Silver Manzanillo olives in classic presentation with a balanced profile. Impressions varied 
from good to average based on individual fruits. Overall balanced flavour and clean 
mouth feel.

Hunter Valley Olive 
Growers & Sellers

HV HV 4 Ligurian style – fennel, 
thyme, rosemary, garlic, 

bay leaves

24.0 Silver Good presentation with variation in colour and skin. Great texture considering the 
variety involved. Good texture with some softness. Taste varied by fruit with overall 
moderate mouthfeel and palate.

Winmark Wines HV WM 04 Cracked pepper and 
orange zest

23.5 Silver Overall good presentation with moderate mix of shapes and colour. Good texture, 
firmness but lacked olive flavour on palate. Salt level is a bit high and orange zest 
tends to dominate. Panel considered it will taste much more balanced in 12 months.

Winmark Wines HV WM02 Fennel seed and lemon 
zest

23.0 Silver Even shaped and good appearance with variations in colour and skin. Good texture 
attributes with firm bite. Crunchy flesh and pit ratio average. The palate showed high 
saltiness, low olive taste. Overall flavour was moderate with clean mouth feel.

Adina Vineyard & 
Olive Grove

Rest of NSW AVLP Cerignola – preserved 
lemon & cracked pepper

23.0 Silver Great presentation with moderate texture but softer flesh which may be a factor of 
preserved lemon as a flavour. On palate it was soft and watery followed by saltiness 
which overpowered the olive taste. 

Hunter Valley Olive 
Growers & Sellers

HV HV 5 Bush herbs and spices – 
native thyme, rosemary, 

pepper berries

21.5 Bronze Even shaped olives with large variations in skin condition and colour. Texture was 
acceptable for cling stone variety. Balanced taste but lacked flavour with some soft 
flesh. Little transfer of spice, flavour to palate which varied by olive.



Class 9: Spiced or Flavoured Black Table Olives

Exhibitor Name Region
Entry 
Code

Entry Description Score Awards Notes

Adina Vineyard & Olive 
Grove

Rest of 
NSW

AVCG Kalamata – chilli & 
garlic

26.0 Gold & Best in 
Class 

Good presentation with natural variations. Great texture and taste profile. Balanced on 
palate. Olive and garlic flavours mixed well and chilli at the end lingers softly.

Olives from Broke HV MKK Kalamata 25.0 Silver Uniform and well presented olives with good texture. Overall good taste profile but lacked 
olive flavours. Slightly salty with chilli after taste.

Hunter Valley Olive 
Growers & Sellers

HV HV 2 Chilli and garlic 22.0 Bronze Well presented with variations in colour and skin condition. Good texture but lacked 
consistency of harmony and flavours. 



Class 10: Olive Specials – no entries

Class 11: Olive Tapenades and Olive Spreads

Exhibitor Name Region
Entry 
Code

Entry 
Description

Score Awards Notes

Pukara Estate South 
Australia

21 Black olive 
tapenade

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

Spread of Show

Gold and 
Best in Class

Bit salty but a very balanced mix of texture, flavour, and mouth feel; 
how tapenades should be.

Pukara Estate HV 22 Basil pesto 16.0 Silver Great pesto presentation, well balanced flavours but slightly over 
acidic.

Adina Vineyard & Olive 
Grove

Rest of 
NSW

AVTT Traditional 
tapenade

16.0 Silver Lacked aroma but good taste. Can do better with balance of flavours.

Adina Vineyard & Olive 
Grove

Rest of 
NSW

AVCT Chilli tapenade 15.0 Silver Great texture and mouth feel. Lovely concept but the chilli 
overpowers. Panel wondered if adding some tomato would balance it 
and enhance the mouthfeel.

Hunter Valley Olive 
Growers & Sellers

Rest of 
NSW

HV 6 Traditional 
tapenade

15.0 Silver Well made and presented tapenade. Lacks a bit on colour and panel 
thought it had a chunky and salty mouthfeel.

Pukara Estate South 
Australia

20 Roast 
mushroom & 

olive relish

12.0 Good appearance but lacked flavour. Vinegary on palate but no 
mushroom flavour to be found.
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