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THANK YOU TO OUR WINE SPONSORS 

Olives South Australia Kindly acknowledges the generosity of their South Australian wine sponsors. 
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2023 Royal Adelaide Olive Awards EVOO Head Judge Report 
 
Thank you. 
Firstly, I would like to thank the dedicated and hard-working olive oil producers who submitted entries into 
the Royal Adelaide Olive Awards 2023. This season was late and wet, and many producers struggled to get 
the olives off before more rain. Although it was a challenging year, the oils have in general, been quite 
delicious.  
 
We had two great judging sessions this year, but everyone felt that someone was missing. It was a very 
different judging experience without our fearless leader, Michael Johnson. His smiley face, warm laughter, 
enthusiasm, passion, and dedication to the competition was sorely missed. Rest in peace MJ.  
 
A very big thank you to Kent Hallett and Michelle Freeman for their behind-the-scenes stewarding (before, 
during and after the judging days), data entry and for stepping up in Michael’s absence. The day would not 
run nearly as smoothly without you both.  
 
As always, we are extremely grateful to the judges who volunteer their time and expertise for judging. Many 
of the judges travelled to join us. This year we had both South Australian judges as well as Shane 
Cummins, an internationally trained judge from Wagga Wagga. We had judging panels on the Friday as 
well as the Saturday and this helped to guarantee that all entries were fairly and objectively tasted.  
 
A heartfelt thanks to Lisa Nelson, and the Royal Agricultural and Horticultural Society team. Once again, the 
exhibit collection, judging and the results collation ran smoothly and well. The RA&HS provided us with 
large judging and stewarding rooms. There was a great atmosphere with all judges, and it was evident that 
the judges worked hard and enjoyed assessing the oils.  
 
Judging Panels 
The Head Judge for the oil competitions was Trudie Michels. Six internationally trained judges (one from 
interstate) teamed up with six highly experienced judges from South Australia. The judges were chosen for 
their regional, state-based, national, and international judging experience and skills. We also had 2 judges 
in training.  
 
These 12 judges volunteered their time over two judging days and were assigned to one of three tasting 
panels, with each panel judging between 20 and 23 oils. It was known that a small number of judges had 
entered oils into the competition. The exhibits were sorted so that oils were not allocated to any judge who 
entered exhibits into the competition.  
 
Oil Judging 
Judging took place on Friday 11th and Saturday 12th of August 2023 at the Adelaide Showground, Wayville.  
 
Best of Class and Best of Competition were determined by a ranking process. All gold medal winning oils in 
each class were presented to the entire judging panel and were ranked for quality by each judge. The totals 
of the ranks were used to determine the best of each class. The process was repeated using the best oils 
of each class (1-6) to determine the best oil of competition. Judges who had a conflict of interest in the Best 
in Class/Show categories were excluded from this judging all together.  
 
The Best in Show Flavoured Oils were judged at the conclusion of the Best in Show Extra Virgin Olive Oil 
judging.  
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The Outcomes 
 
EVOO Competition 
The Royal Adelaide Olive Awards was pleased to receive a total of 86 extra virgin olive oils (73 in 2022). 
For all extra virgin entries in classes 1-9, 79 of the 86 entries were awarded a medal (91.86%). This was a 
slight increase from 2022 (90.4%) and 2021 (88%). The 2023 EVOO entries came from VIC, SA, NSW, and 
TAS. 
 
In the extra virgin commercial classes (1 - 6), 20 gold medals were awarded (26% of entries), 38 silver 
medals (49.4% of entries) and 15 bronze medals (19.5% of entries). This is a marked improvement on the 
2022 gold and silver medal results - 18 gold medals (24.6% entries), 27 silver medals (36.9% of entries). 
These higher scores continue to prove that oil quality is improving and granted 2023 was such a long 
season for many, exhibitors should be very proud of their work. Four oils received no medal (8.1% of 
entries) and there were no withdrawn oils.  
 
There were six entries into Class 1 (Mild), 29 entries in Class 2 (Medium), 5 entries in Class 3 (Robust), 
three in Class 4 (Bulk), 19 in Class 5 (Single Varietal) and 15 in Class 4 (Multi-Varietal). There were four 
entries in Class 8 (non-commercial) and five in Class 9 (schools).  
 
Once again - there was a larger number of medium oils this year compared to previous years.  
The great oils were incredible, and the aromas transferred with intensity to the palate. This year the majority 
of aromas and flavours were classified in the ‘green’ spectrum. There was a significant array of aromas and 
flavours of green vegetal (beans, peas, spinach), herb, fresh grass, green salad leaf (rocket), floral notes, 
green tea, red and green apple, and green banana. There were fewer riper tropical oils and I expect this 
had a lot to do with the longer cooler ripening season where the olives just could not ripen as hoped. 
 
In the oils that did not win a medal, the aromas tended to be very mild and or lacking intensity and or 
unbalanced. It was a challenge to decipher specific aroma and flavour characters.  
 
Flavoured Oil Competition 
There were 18 flavoured oils entered in class 7A and 7B (a decrease of 35% on last year). In the flavoured 
oil classes, there were 14 entries in class 7A (Agrumato style) and four entries in 7B (method other than 
Agrumato). 100% of flavoured oils were awarded a medal, up from 82% in 2022. Flavoured oil entries came 
from SA and NSW.  
 
There were six gold medals, eleven silver medals and one bronze medal awarded. It was great to see that 
flavoured oil producers are improving technique and quality and being rewarded for it. The judges are really 
enjoying assessing these oils and commented that the quality just keeps getting better. The Best in Show 
Award was a Mandarin Agrumato oil that was simply stunning.  
 
South Australia 
It was great this year to see that thirteen of the 21-gold medal winning EVOO and five of the six flavoured 
oils were produced here in South Australia. Both the Best EVOO in Show and Best Flavoured Oil in Show 
awards were also produced in South Australia. A fantastic outcome for our growers, producers, and olive oil 
users.  
 
Judges feedback  
The judges were asked about their thoughts on the 2023 oils. The following points highlight their feedback: 

 “Beautifully balanced oils throughout with freshness and vibrancy. Most descriptors were herbaceous, 
green fresh herbs and lifted. The best were harmonious, impressive, complex, and enticing oils. 
Remarkable.”  

 “Good to excellent range of oils with a consistently balanced range of enticing aromas and flavours, 
freshness, depth, harmony, and fruit. The best in show oils were amongst the best oils I have tasted.” 

 “In general, really interesting. The aroma profiles are fabulous with lots of bright fresh elements. The 
palette profiles do not always match, and some are less fruit driven and a little unbalanced by excessive 
bitterness. Overall, I think growers have done really well in a challenging harvest year. Choosing best of 
show was tough - they were all worth the title. Can we award 5 ‘Best in Show’ this year please?”  
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 “Olive oils this year were enjoyable to judge. There was diversity with interesting aromas, great palate 
length and balanced pungency and bitterness. Very well produced oils with dominating green characters. 
It was great to see the number of faults has declined considerably.” 

 “The consistency of the oils was very good very few defects and even then, they were slight. There were 
many clean serviceable oils that would appeal to consumers.” 

 “We had some fantastic oils this year. Green, fresh and vibrant. It was good to have so many silvers and 
golds. A few caught me off guard with their complexity.” 

 Extremely high standard of complex oils this year. Evidence that growers are further understanding how 
to produce beautiful dynamic oils from grove to bottle. It was also very exciting to have so many high-
quality flavoured oils.” 

 “Fairly consistent in style and range. A lot of apple notes across the board and very green styles.”  
Thank you again to everyone who was involved in the competition and congratulations to all of the winners. 
 
Trudie Michels 
Head Judge 
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CLASS 1 – MILD EXTRA VIRGIN OLIVE OIL  

Company 
Name 

Brand Name 
of Exhibit SCORE MEDAL COMMENT 

Prema Bros Francesco 82 S 

Fresh aromas of pine nut, malt biscuit, eucalypt, and olive 
fruit. Transfer is consistent with a savoury, toasty palate. 
Pungency developing, slightly creamy mouthfeel. Delicate 
attractive oil.  

Max & Me Pty 
Ltd Max & Me 80 S 

Aromas of sweet herbs, tropical fruits and cut grass with 
hints of white pepper. Good transfer of flavours to the 
palate, although milder, with tropical fruits dominant. Clean 
mouthfeel, mild radish like heat, medium pungency in 
relatively short finish. 

Christopher 
Wilkes  

Santa Marta 
Olive Oil 79 S 

Excellent fresh complex nose of banana cake mixes, fresh 
red apple, blossom, and stone fruit sweetness. Aroma 
transfer to the palate is mild with less fruit evident on the 
palate. Light mouthfeel with a mixture of flavour profiles, 
mild bitterness, and a hint of white pepper. Moderate 
length.  

Longridge 
Olives 

Longridge 
Olives - 

Family Blend 
1 

77 S 

Beautiful fresh aroma, with tropical fruit, green apple, and 
mint. Transfer was not as intense to the palate. Light 
creamy mouthfeel. Palate was a little one dimensional. 
Balanced milder bitterness and pepper with the aromas 
lingering on the finish.  

Auburn Olive Oil Auburn Olive 
Oil 74 B 

An attractive aromatic and fruity oil, with notes of green 
apple leaves. Lacking transfer to palate which shows a 
nutty almond flavour. Creamy mouthfeel. Low pleasant 
heat with a long chilli finish. 

Pendleton Olive 
Estate Mild 68 B 

Very delicate olive and herb aroma that transfers mildly to 
the palate. Mild flavours are dominated by bitterness and 
pungency which linger. Medium to robust intensity. Slightly 
harsh finish. 

 

  



8 

CLASS 2– MEDIUM EXTRA VIRGIN OLIVE OIL  

Company 
Name 

Brand Name 
of Exhibit SCORE MEDAL COMMENT 

ML Wiese & JN 
Taylor 

Millbrook 
Valley Farm - 
Press Press 

EVOO 

94 G 

A variety of fresh herbs, tomato leaf, artichoke and rose 
petal aromas. Transfers well to the palate with additional 
flavours of green tea, avocado skin and almond. Building in 
power from confectionary notes to a sweet chilli heat. A 
harmonious zing on the palate. A delicious oil. 

Rylstone Olive 
Press 

Rylstone Olive 
Press 

Murrumbidgee 
Extra Virgin 

Olive Oil 

90 G 

Complex, deeply aromatic oil. Well balanced and 
harmonious oil, abundant in flavours of fresh herbs, citrus 
leaf, green banana, and nettle pepperiness. Broad and 
sharpening intensity of mouthfeel. Long, lingering rocket 
and green chilli finish. 

Rylstone Olive 
Press 

Rylstone Olive 
Press 

Cudgegong 
Extra Virgin 

Olive Oil 

90 G 

Beautiful oil, rich in harmony, complexity, and balance. 
Appealing and abundant aromas of green apple, fresh 
herbs, mint, and cardamom. Transferred to palate 
perfectly, leaving a pleasantly light, clean mouthfeel with a 
long and harmonious chilli finish. An elegant and pleasant 
oil. Well done. 

Oliver's Taranga 
Vineyards 

Oliver's 
Taranga 1839 

EVOO 
88 G 

A fantastic oil with so much to offer. Fresh is the word for 
aromas and palate. With citrus, fresh herbs and greens all 
rounded out by mild tropical fruit flavours. Good transfer to 
the palate, which is quite savoury, with the greens and 
herbs predominant. Lovely clean mouthfeel, mild 
bitterness, and pungency, but with length and balance. 

Clare Estate 
Clare Estate 
Extra Virgin 

Olive Oil 
87 G 

Rich aromatic nose of banana, cinnamon, vanilla, green 
bean, marzipan blossom and yellow capsicum. Transfers 
to a full fruity palate with green banana, pink pepper, 
artichoke, radicchio, almond and spices. Upfront bitterness 
and long-lasting heat with extremely long flavoursome 
palate. 

Prema Bros Francesco 
Classic 86 G 

Green nose with artichoke, witlof and stalkiness 
transferring to a palate of vibrant pepperiness, capsicum, 
artichoke, fig leaf and witlof. Light mouthfeel. Unami Feel. 
Flavours keep developing on the palate. Persistent heat 
and bitterness with good length that builds.  

Woodside Farm Woodside 
Farm Olive Oil 85 S 

Fantastic fresh nose of apple, green banana, snow pea 
and avocado. Excellent transfer with additional 
lemongrass, apple, and ginger. Creamy light mouthfeel. 
Milder bitterness balanced with green peppercorn 
pungency and warm ginger spice. Great length but a heavy 
oily finish. 

Jumbuck Jumbuck Olive 
Oil 82 S 

A lovely 'gentle' oil, well balanced for its subtle 
characteristics. Aromas ranging from ripe fruit to fig and 
tomato leaf with a hint of blossom. Transfers well, along 
with herbs, nuts, and pepper. Creamy mouthfeel. Subtle 
and harmonious with mild bitterness and pungency which 
suits its structure. Moderate length. 

Stoney Creek 
Olives 

Stoney Creek 
Olives Extra 

Virgin Olive Oil 
82 S 

Light fresh banana, floral and orange blossom aromas 
transferring well to the palate. Additional flavours include 
tropical fruit, tomato flash and citrus. Balanced creamy 
mouth feel. Bitterness and black pepper are evident but in 
harmony with the oil. Moderate length. 
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Telford Olives First Pick 82 S 

Fresh green beans, herbs and tomato vine aromas 
transferring to the palate with additional avocado and 
green tea. Creamy mouthfeel with slow building chilli 
warmth and elements of white pepper. Harmonious 
flavours and mouthfeel. 

Aldi Stores 
Australia 

The Olive Tree 
Extra Virgin 

Olive Oil 3L B 
80 S 

Intense aromas of ripe banana, grassy green tomato, and 
tomato vine. Transfers to a complex sweet palate with 
chocolate notes and ripe tomato and grass. Creamy 
mouthfeel. Minimal pungency and bitterness into a 
moderate finish. 

Throon Pty Ltd Michael's 
Olives 80 S 

Pleasant aroma of green banana, sweet almond, and 
basil. Transfers to a like palate of unripe banana, almond 
and greens. Delicate fruit, but very attractive creamy 
mouthfeel. Long length and great vegetal bitterness and 
pungency. 

Kangaroo Island 
Olives 

Kangaroo 
Island Olives 80 S 

Fresh aromas of tomato, sage, parsley, and mint nose. 
Transferring to a more complex palate of green herbs, 
tomato, and hints of rosewater. Light mouthfeel. Good 
balance, heat, and pungency. Jalapeno heat finish. 

LGRA RUSSO 
Pty Ltd t/as Our 
Lady Of The 
Snow Olive Oil 

Our Lady of 
The Snow 
Olive Oil 

80 S 

Fresh sweet olive fruit aromas with spicy chocolate, 
banana cake mix and baking spice notes. The aromas 
transfer well to the palate with additional green bean and 
vegetal flavours. Creamy mouthfeel with an upfront warm 
spicy chilli heat pepper and green astringency that calms 
down quickly. Long and warming. 

Pendleton Olive 
Estate Classic 80 S 

Tomato leaf, citrus peel, green banana aromas with notes 
of artichoke and raspberry. Transfers to an equally 
fragrant palate of tomato leaf, artichoke, apple and rose 
petal. Slight sappiness. Good balanced palate with 
bitterness and pungency heat adding to a persistent 
length.  

Waikerie Olive 
Grove 

The 
Distinguished 

Olive 
80 S 

Interesting oil with complex aromas of ripe banana, 
radicchio, and guava. Strong intensity of aroma and 
palate. Transferred stronger than expected, but pleasant 
mouthfeel, that was clean and light. Long lingering finish 
with rocket and black pepper notes. 

Fedra Olive 
Grove / SFK 
Investments 

Fedra Extra 
Virgin First 
Cold Press 

Olive Oil  

80 S 

Harmonious delicate oil, which transferred well to the 
palate. Interesting aromas and flavours of berry, stone 
fruit, ginger, chocolate, sweet honey, and Christmas spice. 
Light fresh mouthfeel. Well balanced. Warm and lingering 
long chilli finish. 

Flinders Island 
Olives 

Flinders Island 
Organic Olive 

Oil 
79 S 

Lovely nose invited us in with clean bright aromas of 
sweet fruit, citrus and fresh greens. Solid palate transfer 
with lots of green stalky flavours, green banana, and 
rocket. Clean creamy mouthfeel with a textured 
astringency. Finish is warm with a strong stalky bitterness 
that lingers on the finish.  

Fedra Olive 
Grove / SFK 
Investments 

Jeff's Blend 
Extra Virgin 
First Cold 

Press Olive Oil 

78 S 

Fresh tomato leaf and olive leaf aromas. Good transfer to 
the palate with more tropical and spicy flavours. Light 
mouthfeel with balanced bitterness and pepper that warms 
up the longer it is in the mouth. Clean moderate finish.  

Lomondo Olive 
Oil Pty Ltd 

Lomondo Olive 
Oil, Mudgee 77 S 

Sweet fruity, banana, blossoms, and cinnamon nose. 
Transfers to a mouth of banana, pepita, stone fruit and 
seeds. Creamy mouthfeel with good pungency and heat. 
Moderate finish. 
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Auburn Olive Oil Auburn Olive 
Oil 76 S 

Sweet aroma with green straw and artichoke notes. Hints 
of red fruit, green bean and banana that transfers well with 
additional green bean and nuttiness. Creamy mouthfeel 
with a slight astringency. Bitterness and pepper in balance 
with a medium to short length and a gentle ginger heat 
finish. 

Rylstone Olive 
Press 

Rylstone Olive 
Press Crooked 

River Extra 
Virgin Olive Oil 

76 S 

Pretty oil with pink apple, herbal notes, and banana skin. 
Transfers to a like palate, with warm apple juice notes, 
scotch thistle, and pine nuts. Light creamy mouthfeel. With 
a moderate bitterness and pepper finish of medium length.  

Prema Bros Francesco 
Reserve 72 B 

Aroma of green capsicum, straw, and vanilla. Not an equal 
transfer to the palate. Notes of green wheat and vanilla. 
Full mouthfeel. Good balanced pungency and heat, but 
lacking fruit intensity and length.  

Paringa Ridge 
Pty Ltd 

Leontyna 
White Label 70 B 

Mild aromas of herb, tomato, and saltbush. Transfers well 
with lighter notes of tomato and herbs. Creamy mouthfeel 
with a late quick heat that tapers off too quickly. 

Ausvigor Global 
Pty Ltd (T/A 
Living Pure) 

Living Pure 69 B 

Very mild oil with green notes in the aroma of green 
banana, pandan, green almond and stone fruit. Light 
Mouthfeel. Transfers to a like palate, but very short finish 
with no pungency or bitterness. 

Telford Olives The Blend 65 B 

Sweet mild lemon aroma that transfers lightly to the 
palate. Light mouthfeel but the bitterness is dominant 
followed by pungency. Slightly sour flavour. Lacking 
balance. 

Aldi Stores 
Australia 

The Olive Tree 
1L  63 NM 

Mild intensity of over-ripe olive fruit and dried grass. Mild 
transfer with additional dried hay and almond. Lacks 
freshness. Light greasiness in the mouth. Moderate 
bitterness and pungency that stands out because of 
limited fresh fruit aromas and flavours. Short finish. 

Wattle Hill 
Olives 

Wattle Hill 
Olives 63 NM 

Dried herb, nettle, and dried plum aroma. A thick, fatty 
greasy feel on palate which dominates with dried herbs, 
old hay, and a slight pungency. Short finish.  

Aldi Stores 
Australia 

The Olive Tree 
3L A 62 NM 

Very mild aromas of hay, forest floor and nuts. Moderate 
transfer to palate with a little stalkiness. Minimal freshness 
and fruit. Heavy mouthfeel. Mild bitterness, and pepper 
with a slight metallic and woody finish. Short length. 
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CLASS 3 – ROBUST MEDIUM EXTRA VIRGIN OLIVE OIL  

Company 
Name 

Brand Name 
of Exhibit SCORE MEDAL COMMENT 

Throon Pty Ltd Michael's 
Olives 90 G 

Fresh green almond nose, with green herb, mint, spinach, 
and rocket. Great transfer to palate which was full of 
flavour. Light mouthfeel with abundant and well-integrated 
fine-grained pepper and bitterness. Punchy and complex 
with good length. Well balanced. A long building hot finish 
that stayed a long time. A solid EVOO. 

Throon Pty Ltd Michael's 
Olives 89 G 

Aromas of almonds, bitter herbs, endive, and grass. 
Palate of bitter nettle, ginger spice, green vegetables, and 
green herbs. Cool, robust, mouth filling flavour, with warm 
wasabi heat. Very nice. 

Rosto Pty Ltd Rosto Extra 
Oomph 89 G 

Attractive Floral nose with raspberry, apple, strawberry 
notes, rocket, and basil leaf. Transfers to an equally floral 
and pretty palate with rich notes of raspberry, pine nut, 
apple, and citrus blossom. Thick, creamy mouthfeel with 
persistent heat, complex bitterness. Complex, balanced, 
and delicious. 

Rosto Pty Ltd Rosto Mellow 87 G 

Very pretty aroma with sweet banana, orange, and fig leaf. 
Transferring to a palate of banana, oregano, green 
almond, citrus blossom, and cinnamon. Balanced, building 
heat and pungency on a long palate with creamy 
mouthfeel. Long tasty finish.  

Pendleton Olive 
Estate Robust 78 S 

Pleasant aromas of rose blossom, tropical fruit, apple, and 
guava. Transfer to palate was interesting with an 
abundance of green leaf, rocket, basil, and radicchio 
flavours. Pleasant mouthfeel, strong bitterness in-line with 
a robust oil. Lingering aftertaste and long ginger and 
pepper finish. 

 

CLASS 4 – BULK EXTRA VIRGIN OLIVE OIL  

Company 
Name 

Brand Name 
of Exhibit SCORE MEDAL COMMENT 

Nasmin Nasmin FS-17 89 G 

Aromas of artichoke, basil, mixed herb, avocado and 
cardamom. Transferring well to the palate with additional 
bitter herbs, citrus and rocket. This oil has a finely 
structured bitterness and heat which leaves a long 
lingering tingling mouthfeel. Clean and complex. Delicious. 

Nasmin Nasmin 
Coratina 87 G 

Enticing and stylish. Deep herbal aromas of endive and 
rocket. Excellent transfer to palate. Flavours of green 
peppercorn, rocket, and garden mint. Fresh mouthfeel with 
fine grained bitterness and an attractive sappy astringency. 
Spicy pepperiness builds to an intense balanced heat of 
lingering wasabi. 

Macaw Creek 
Olive Grove  

Macaw Creek 
Blend 80 S 

Bold green nose with green bean, artichoke, arugula, and 
citrus pith. Transfers to a bitter herb palate with arugula 
and radicchio notes, mint, and weedy stalks. Light 
mouthfeel with astringency and dominating bitterness. 
Persistent heat and minty aftertaste. 
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CLASS 5 – SINGLE VARIETY EXTRA VIRGIN OLIVE OIL  

Company 
Name 

Brand Name 
of Exhibit SCORE MEDAL COMMENT 

Rylstone Olive 
Press 

Rylstone Olive 
Press Limited 

Edition 
Frantoio Extra 
Virgin Olive Oil 

90 G 

Beautiful and harmonious oil, with aromas of red apple, 
nettle, clover, and mint. Transfer to palate was excellent 
with a well-balanced pungent ginger and white pepper 
finish. Wonderful and exciting oil, a pleasure to judge. 

Rylstone Olive 
Press 

Rylstone Olive 
Press Limited 

Edition 
Leccino Extra 
Virgin Olive Oil 

88 G 

Abundant aromas of green meadow, fine herbs, freshly 
cut grass, blossom and tropical notes. Transfer to the 
palate is excellent with additional avocado flesh, green 
bean, and nettle. Light mouthfeel. Late building fine 
textured bitterness and black pepper that adds complexity 
and power. A great textured oil with great length and 
complexity.  

Paringa Ridge 
Pty Ltd 

Leontyna 
Black Label 87 G 

Aromas of fresh beans, snow peas, clear fresh tropical 
notes and herbal flavours that seem to dance and keep 
building on the palate. Stunning delicate oil, light 
confectionary notes, and smooth elegant mouthfeel. 
Beautiful oil. 

Flinders Island 
Olives 

Flinders Island 
Organic Olive 
Oil Leccino 

86 G 

Fresh green intense nose showing freshly picked herbs, 
wet grass, citrus, green banana, and red apple. Transfer 
to plate was excellent with additional radicchio, green 
bean, and wild rocket. Light clean mouthfeel with great 
texture. Abundant stalkiness, astringency, fine grained 
pepper, and bitterness that all comes together beautifully. 
A long warm lingering finish.  

Australian Olive 
Company 

Premium 
Cucina Extra 

Virgin Olive Oil  
83 S 

Aromas of cut grass, apple, banana, and notes of chilli. 
Transfers to a luscious palate with sweet pea, apple, and 
radicchio. Light mouthfeel. Black pepper notes and 
moderate bitterness. Generous length of palate and good 
strong finish. 

Rio Vista Olives Hardy's 
Mammoth 83 S 

Fresh intense aromas of tomato flesh, passionfruit, 
pineapple, mint, and savoury herb. Moderate transfer with 
additional red apple. Watery palate. Textured bitterness 
blends well with spicy black pepper. Medium length with 
bitterness obvious on the finish.  

Auburn Olive Oil Auburn Olive 
Oil 79 S 

Incredibly vibrant nose, with fresh aromas dominated by 
sweet citrus, along with green apple, citrus blossom, and 
hints of tropical fruit. Flavours did not transfer quite as well 
to the palate, but avocado and banana were there, along 
with bitter herbs and white pepper. Gentle bitterness & 
minimum pungency, mild persistence, and length.  

Department for 
Correctional 
Services - 
Cadell Training 
Centre 

Leccino 2023 79 S 

Ripe banana aromas with sweet citrus, fresh herbs, 
tomato vine and olive fruit. Aromas took a while to show 
themselves. Great transfer to the palate with the same 
flavours present, along with more vegetal and fresh nuts. 
Slightly heavy, creamy mouthfeel. Mild bitterness and 
good gentle length pungency. 

Macaw Creek 
Olive Grove  

FS17 Harvest 
2 79 S 

Green nose, artichoke, arugula, chamomile, and apple. 
Transfers to an intense green bitter palate with pea, 
artichoke, tomato leaf and herbs. Intense bitterness and 
pungency, long palate, but slightly unbalanced. 
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Rio Vista Olives Koroneiki 79 S 

Clean, bright aromas of cut grass, sweet and bitter herbs 
with hints of ripe fruits. Transfers pretty well to a palate of 
softer fruit flavours and more green savoury elements. 
Clean mouthfeel, abundant bitterness, and astringency 
with a long lingering finish.  

Rylstone Olive 
Press 

Rylstone Olive 
Press Limited 
Edition Barnea 

Extra Virgin 
Olive Oil 

77 S 

Fresh citrus, blossom, and confectionary sweet nose. 
Delicate yet present. Good transfer to the palate with 
green almonds, toasted nut, and buttery flavours. Light 
mouthfeel with an interesting texture. Balanced pepper 
with the pungency somewhat dominating the palate. Good 
long finish. 

Macaw Creek 
Olive Grove  

FS17 Harvest 
1 77 S 

Intense fresh herb, lemon zest, blossom, dried fig, and 
rocket aromas. Transfers with additional green grass on 
the palate. Clean creamy mouthfeel. A building warm pithy 
bitterness with a lingering heat and intensity. Bitterness a 
little unbalanced. 

Kangaroo Island 
Olives 

Kangaroo 
Island Olives - 

Novello 
76 S 

Herby nose with banana, thyme, wheat, and citrus. Palate 
transfer is moderate with additional almond, avocado skin, 
and oregano notes. Creamy mouthfeel. Building green 
chilli heat and bitterness. Shortish length.  

Department for 
Correctional 
Services - 
Cadell Training 
Centre 

Frantoio 2023 71 B 

Sweet tropical aromas with banana notes, hints of lemon 
thyme, kumquat, and red apple. Less intense transfer to 
the palate with unripe banana, nuts, and hints of citrus. 
Good building pungency, but limited palate length. 

Good Choices Coorong 
Olives 71 B 

Gentle apple aromas with banana, strawberry, and slight 
grassy notes. Transfers to a mild palate with a more 
dominating nuttiness, with hints of avocado. Creamy 
mouthfeel. Short palate that drops off but with a pungent 
slightly fatty finish. 

Rio Vista Olives Manzanillo 70 B 

Very ripe aromas of banana cake mix, tropical fruits and 
spice. Moderate transfer to palate. Creamy mouthfeel with 
fine grained bitterness and white pepper dominating the 
finish.  

Australian Olive 
Company 

Premium 
Phoenician 
Extra Virgin 

Olive Oil 

68 B 
Mild intensity aromas with a rocket and radicchio. Palate 
transferred ok, with a short finish and spicy nettle length. 
A simple and one-dimensional oil that lacks complexity.  

Australian Olive 
Company 

Premium 
Tuscan Extra 

Virgin Olive Oil 
66 B 

Very mild nose ripe olive aroma with low intensity. Mild 
transfer to the palate which lacks freshness and fruit 
complexity. Creamy mouthfeel with very little bitterness 
and a late warming pepper sensation.  

Waikerie Olive 
Grove 

The 
Distinguished 

Olive 
63 NM Very ripe nose of old olive and nuttiness. Palate had 

minimal fruit, harsh bitterness, and metallic notes. 
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CLASS 6 – MULTI-VARIETY EXTRA VIRGIN OLIVE OIL  

Company 
Name 

Brand Name 
of Exhibit SCORE MEDAL COMMENT 

Diana Olive Oil Diana Novello 91 G 

Fresh green nose of banana, grass, sweet snap pea and 
almond. Transferring very intensely to a complementary 
palate of banana, clove, sorrel, and pine. Light creamy 
mouthfeel. A long-balanced palate with harmonious 
bitterness and pungency. Long lingering warm 
flavoursome finish. Seamless. 

Oliver's Taranga 
Vineyards 

Oliver's 
Taranga 1839 

EVOO 
88 G 

Fresh green herbal aromas with notes of nasturtium 
leaves, avocado skin, green apple, and radicchio. 
Excellent transfer with intensity. Cool and soft at first, 
builds up to a late warm chilli, develops in complexity and 
tapers nicely. Long lingering flavoursome length.  

Primo Estate 
Wines 

Joseph Cold 
Press 87 G 

Beautifully well-balanced oil with an abundance of 
attractive aromas, including tomato leaf, green tomato, 
green apple, banana, and lemon peel. Light fresh 
mouthfeel. Long lingering radish leaf finish that goes on 
and on. Harmonious complex and vibrant oil. Very 
enjoyable. 

Primo Estate 
Wines 

Joseph First 
Run 86 G 

Delicious fresh fragrant nose of green apple froth, with 
nutmeg, fruit tea, green beans, and sprouts. Transfers 
very well with additional green almond, kiwi fruit and 
menthol. Clean light mouthfeel. Full bodied with spicy 
bitterness and white pepper. Persistent length and heat to 
finish. 

Flinders Island 
Olives 

Flinders Island 
Organic Olive 

Oil 
85 S 

Lovely nose invited us in with clean bright aromas of ripe 
apple, stone fruit, floral notes, and fresh cut herbs. Great 
palate transfer with additional stalkiness, fig leaf, and 
green tea. Clean astringent mouthfeel with a very savoury 
palate. Mild pungency and a nice pepper warmth 
continued for a long finish.  

Bonina Olive 
Grove 

Taste of The 
Valley  83 S 

Gentle, light fresh nose. Green, herbaceous notes that 
transfer well to the palate. Green, artichoke, and creamy 
flavours. Creamy mouthfeel with a peppery wild rocket 
finish. Delightful, well balanced. 

Jumbuck Jumbuck Olive 
Oil 83 S 

Lovely, sweet fruity and floral aromas. Transfers well to 
the palate with more subtle fruit flavours. Clean mouthfeel 
with a whole of mouth warm pepperiness, which builds 
and lingers for a long finish. 

Woodside Farm Woodside 
Farm Olive Oil 81 S 

Soft nose of banana, nutmeg, and herbal tea. Transfers to 
a slightly more complex nose of banana, spice, and green 
vegetal heat. Good length, persistent bitterness, dynamic 
pungency, and good mouthfeel. 

Diana Olive Oil Diana Chefs 
Blend 80 S 

Fresh sweet olive fruit, tomato, banana, and spice. 
Complex aromas transferring to the palate. Light 
mouthfeel. Well balanced with early bitterness and a 
gentle peppery warmth. Clean finish. A crowd-pleasing oil. 

Good Choices Coorong 
Olives 80 S 

Medium intensity aromas of ripe fruits, tomato, herbs, and 
nuts. The palate is quite different, with milder fruit flavours, 
predominantly ripe banana, dominated by sweet nuts and 
spices. Good mouthfeel, light peppery warmth, and 
pungency, gentle but with surprising length. 

Longridge 
Olives 

Longridge 
Olives - Family 

Blend 2 
78 S 

Delicate fragrant aromas that transfer to mild citrus, 
passionfruit, confectionary flavours. Singular but true to 
itself. Pleasant, clean, and appealing. 
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Pendleton Olive 
Estate Reserve 72 B 

A mild but interesting nose of sweet fruits, citrus blossom, 
and tomato vine, which unfortunately did not transfer well 
to the palate. Very savoury with bitter herbs and greens 
dominant. Mild bitterness and pungency with moderate 
and gentle length. A slightly fatty mouthfeel was a 
negative. 

Macaw Creek 
Olive Grove 

Nevadillo 
Blend 70 B 

Interesting oil with aromas of ripe banana, guava, mint, 
and avocado that jumped out of the glass. Lacked in 
palate transfer however, with overpowering bitterness, 
and intense weedy flavours (astringent). Long finish with 
lingering white pepper heat. 

Rylstone Olive 
Press 

Rylstone Olive 
Press Murray 
Darling Extra 

Virgin Olive Oil 

70 B 

Lively and inviting fruity aromas of green apple, mint, and 
citrus. Unbalanced transfer to palate with astringent 
mouthfeel and an overpowering bitterness of nettle and 
radicchio. There is a pleasant lingering white pepper 
finish. 

Department for 
Correctional 
Services - 
Cadell Training 
Centre 

Mixed 2023 66 B 

Aromas of tropical green apple, banana, citrus blossom, 
pepper berry and tomato leaf. Does not transfer so 
elegantly to the palate with the fruit not shining. Hints of 
banana and almond blossom. Thin in the mouth with 
limited bitterness and late pungency.  
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CLASS 7A – FLAVOURED OLIVE OIL - AGRUMATO 

Company 
Name 

Brand Name 
of Exhibit SCORE MEDAL COMMENT 

Rio Vista Olives 
Mandarin 
Pressed Olive 
Oil 

93 G 

Brilliant intense nose of fresh sweet mandarin, mandarin 
juice, peel, and mandarin leaf aromas that jump out of the 
glass. Amazing transfer with the palate tasting just like a 
mandarin. Light lively mouthfeel. Mandarin pithy bitterness 
gives texture to the oil leaving an intensely flavoursome 
long length. Quite spectacular.  

Pendleton Olive 
Estate 

Blood Orange 
Agrumato 90 G 

Beautiful harmonious oil, rich in complexity with a fresh 
authentic blood orange juice and zest aroma and flavour. 
Light and creamy mouthfeel. Pithy bitterness adds 
complexity and texture. Well balanced aroma and intensity 
with pleasant lingering blood orange peel finish. A great oil. 

Kangaroo Island 
Olives 

Chilli 
Agrumato 89 G 

Intense clean dried and fresh chilli aroma that transfers to 
a wicked sweet chilli flavour and heat on the palate. Light 
spicy mouthfeel. Complex, powerful, and true to label. 
Long lingering warm full of flavour. A super oil. 

Rio Vista Olives Chilli Pressed 
Olive Oil 89 G 

Fresh cut red capsicum, red chilli, and roasted tomato. 
Intense and full of chilli aromas that transfer in abundance 
to the palate. Lively clean mouthfeel. Warm, tingly, 
persistent, and authentic fresh chili flavours that continue 
to give. Excellent oil.  

Longridge 
Olives 

Longridge 
Olives - Lime 
Agrumato 
Olive Oil 

88 G 

Abundant aromas of fresh lime juice, zest, lime curd and 
lime leaf. Excellent transfer to palate with more lime 
flavours like finger lime, lime pie and lime marmalade. 
Delicious creamy mouthfeel. Hints of pithy bitterness that 
work well with the flavours and texture. Lingering zesty 
lime flavours that keep giving. Seamless and generous. 

Rio Vista Olives 
Lemon 
Pressed Olive 
Oil 

85 S 

Abundant aromas of fresh lemon blossoms, kaffir lime 
leaves, lemon sherbet and lemon zest. Good palate 
transfer with more lemon juice, curd and limoncello 
flavours on the palate. Good mouthfeel. Strong pithy 
bitterness adds texture but is slightly unbalanced. A 
flavoursome lemon oil with a moderate warm finish. 

Kangaroo Island 
Olives 

Lemon 
Agrumato 84 S 

Fresh lemon nose with zest, citrus leaf, and blossom 
notes. Hints of lemon myrtle transfers to a creamy mouth. 
Fantastic notes of lemon peel, pith, and stem. Medium 
length. 

Longridge 
Olives 

Longridge 
Olives - 
Orange 
Agrumato 
Olive Oil 

83 S 

Fresh ripe orange bitterness, with candied orange peel, 
dark chocolate, and Jaffa notes. Loses a little intensity on 
the palate transfer but additional marmalade and orange 
juice flavours help. Moderate finish has a wild tangy 
pepperiness. Creamy mouthfeel and moderate length.  

Longridge 
Olives 

Longridge 
Olives - Lemon 
Agrumato 
Olive Oil 

83 S 

Strong, pleasant aroma of lemon zest, lemon pith, 
blossom, and lemon curd. Transfers well to palate, with 
additional homemade lemon cordial flavours. Good flavour 
but lacks a little flavour on the mid palate. Light mouthfeel. 
Pleasant pungency and lingering chilli finish with lemon 
afternotes. A good oil. 

Oleapak Pty Ltd 

Currawong 
Gourmet 
Selection - 
Lemon 

80 S 

Moderate lemon blossom and lemon icing aromas with 
excellent flavour transfer. Extra lemon juice and zest on 
the palate. Delicate, fresh, and clean. Sweet, no bitterness 
or pungency. Clean short finish. 
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Kangaroo Island 
Olives 

Garlic 
Agrumato 79 S 

Clean aromas of freshly crushed garlic, roasted garlic, and 
shallot. Good transfer to the palate with additional smoky 
notes and a savoury Thai onion jam flavour. Light 
mouthfeel. Balanced mild bitterness and mild pepper with 
an attractive warm spicy garlic finish that lingers.  

Oleapak Pty Ltd 

Currawong 
Gourmet 
Selection - 
Orange 

77 S 

Moderate orange skin and juice and orange marmalade 
aroma. Good transfer to the palate with more orange peel 
flavours. Creamy mouthfeel with mild bitterness and 
pepper. Slightly short on the finish.  

Ausvigor Global 
Pty Ltd (T/A 
Living Pure)   

Living Pure 
Chilli Infusion 
Extra Virgin 
Olive Oil 

76 S 

Good red capsicum, red chilli, and chilli blossom aroma. 
Transfers to a more roasted chilli note on the palate with 
chilli seed flavour. Short palate length with gentle heat and 
gentle finish. 

Pendleton Olive 
Estate 

Lemon 
Agrumato 76 S 

Fresh lemon aroma but lacking some depth. Good notes of 
ripe lemon and blossom that transfers to a gentle palate 
with lemon juice notes and ripe lemon flavour that is mild 
and delicate. 

 

CLASS 7B – FLAVOURED OLIVE OIL – METHOD OTHER THAN AGRUMATO  

Company 
Name 

Brand Name 
of Exhibit SCORE MEDAL COMMENT 

Fedra Olive 
Grove 

Wild Lime and 
Chilli  90 G 

Intense lime sorbet and Bickford’s lime cordial aroma with 
underlying hints of red chilli. Great transfer to the palate 
with lime curd up front and chilli notes firing up the palate 
second. Complex interesting flavours. The chilli was 
dominant on the palate, but it works well as the aromas 
and flavours combine together in harmony. Long spicy 
finish. 

Fedra Olive 
Grove 

Garlic Oil, 
Thyme and 
Lemon infused 
with Oregano 

80 S 

A versatile flavoured oil with good, dried herb notes and 
garlic. Transfers to a balanced palate of oregano, thyme, 
and garlic. Minimal hints of lemon. Base oil is gentle. 
Overall, an easy-to-use oil. 

Fedra Olive 
Grove  

Lemon Myrtle, 
Garlic & 
Thyme 

80 S 

Garlic, thyme, and lemon aromas presented well. Flavour 
transfer and blend well on the palate. Intense flavours that 
combine well. Very interesting flavour combination that is 
balanced by minimal bitterness and pepper. Moderate 
length.  

Fedra Olive 
Grove 

Blood Orange 
and Tarragon  75 B 

Blood orange notes with vitamin C powder notes (ascorbic 
acid). Transfers mildly to a one-dimensional palate of 
blood orange with a hint of tarragon. A slightly oily 
mouthfeel with an overly powdery vitamin c tablet taste on 
the palate. Lacks a little freshness. Short finish.  
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CLASS 8 – NON-COMMERCIAL EXTRA VIRGIN OLIVE OIL  

Company 
Name 

Brand Name 
of Exhibit SCORE MEDAL COMMENT 

Mark Gilmour Oakwood 
Grove 84 S 

Clean fresh oil, with medium intensity green herbs, 
avocado and fresh cut lawn. Good transfer with a green 
astringency on the palate. Clean mouthfeel. Residual spicy 
pepper and slightly unbalanced bitterness. Long 
flavoursome finish. 

Damian 
Torresan 

Mosquito Point 
Olives 82 S 

Fresh green aroma of dark green vegetables, banana, and 
green apple. Good transfer with green herbs and spinach. 
Warm finish with black pepper and balanced bitterness. 
Long length. 

CERES Olives To Oil 
Blend 2023 76 S 

Fresh fragrant oil, with intense green grass, herbal notes, 
and rocket. Mild transfer to palate with full creamy 
mouthfeel. Moderate bitterness with warm chilli pungency. 
Medium finish. 

Daniel Pawley Yattalunga 
Olives 65 NM 

Sweet aromas of spice, banana, and almond. Transfer is 
mild with a heavy mouthfeel dominating the palate. Slightly 
oxidised. Short finish with little pepper and bitterness. 

 

CLASS 9 – SCHOOLS EXTRA VIRGIN OLIVE OIL  

Company 
Name 

Brand Name 
of Exhibit SCORE MEDAL COMMENT 

Willunga High 
School 

Willunga High 
School 87 G 

Fresh green herbal notes and fragrant cut grass aromas. 
Good transfer to palate with more salad leaf, green bean, 
and apple flavours. Light mouthfeel with a balanced 
textured bitterness and warm pepper. Long lingering finish. 

Xavier College Xavier College  76 S 

Mild aroma of fresh green bean, apple, and green salad 
leaf. Good transfer to palate with extra herbal notes. Light 
mouthfeel with a hint of white pepper and no bitterness. 
Medium length. 

Yankalilla Area 
School Amaroo Farm  70 B 

Medium intense nose with malt, ground nuts and spice. 
Mild transfer to palate with baking sweetness. Very light 
clean mouthfeel. A touch of late pepper and no bitterness. 
With a moderate finish. 

Urrbrae 
Agricultural High 
School 

Urrbrae Estate 
Olive Oil 55 NM 

Orange poppy seed cake aromas with stale almond. 
Palate is oily and shows signs of oxidation. Flavours of 
zinc cream and old hay that overpowers the finish. Mild 
bitterness and pepper. 

Mount Compass 
Area School 

Mount 
Compass Area 
School - Year 

10 

55 NM 
Oil aroma shows hints of garlic, spring onion and a dirty 
winey note. Same aroma to palate. Slightly greasy. Warm 
balanced bitterness and pepper. Moderate length. 
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2023 OSA Table Olive competition 
I would like to thank the Chief Steward Paul Eblen for organising the logistics of olive testing and special 
thanks to the judges Andrew Markides, Briony Liebich and Peter Reaich for their time and expertise. We 
greatly appreciate the dedication and time that all judges gave us. I would also like to acknowledge the 
support of Trudie Michels and Michelle Freeman. 
 
It was a difficult season for growers in 2022/2023 as the winter was very cold and ran well into spring 
followed by a cool summer which delayed fruit ripening with the resulting variability in olives. This variability 
makes it difficult for processors to get the flavour balance perfect i.e., bitterness, salt, acid, and olive 
flavours. To this end, no gold awards were given, but hopefully the 2023/2024 season will be better. 
 
We had 12 exhibits across five classes, which were judged using a 100-point scale, scoring characteristics 
including general appearance, aroma, flavour, and overall impression. A total of 8 bronze and 3 silver 
medals were awarded. 
Congratulations to all the winners. 
 
Cheers 
Michelle Wirthensohn 
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CLASS 10 – GREEN OLIVES 

Company 
Name 

Brand Name 
of Exhibit SCORE MEDAL COMMENT 

Olives from 
Broke 

Olives from 
Broke 83 S 

Dark green gold colour, consistent size with minor 
creases. Clean intense olive aroma. Crisp skin and good 
flesh texture. Very good olive flavour. Good balance of 
bitterness, salt and acid. Good flavour balance and 
complexity. 

Ag-IQ Australia Olive 1 More - 
Leccino 82 S 

Light green appealing colour, consistent size and shape 
with slight colour variation. Aroma a touch reductive. 
Moderate to high complexity. Clean flavour, crisp skin and 
firm flesh. Generous olive flavour. Acidity in balance, a 
touch more would lift the flavour. Overall harmony is 
attractive to the palate. 

Ag-IQ Australia Olive 1 More - 
Jumbo 70 B 

Dull green gold colour, extremely large consistent size 
with some skin creases. Clean aroma, intense with very 
faint hint of reductiveness. Attractive texture, low olive 
flavour, no bitterness and slightly too acidic. 

 

CLASS 11 – BLACK OLIVES 

Company 
Name 

Brand Name 
of Exhibit SCORE MEDAL COMMENT 

Ag-IQ Australia Olive 1 More - 
Frantoio 72 B 

Pale to dark purple. Consistent size and shape, with no 
blemishes. Clean, low intensity mild olive and vinegar 
aroma. Firm skin and good olive flavour, but lacking 
strength and persistence. Saltiness is high for flavour 
strength. Out of balance. 

 

CLASS 12 – KALAMATA OLIVES 

Company 
Name 

Brand Name 
of Exhibit SCORE MEDAL COMMENT 

Ag-IQ Australia Olive 1 More - 
Kalamata 75 B 

Dark purple, medium size, some creases and air pockets. 
Clean and intense aroma. Clean flavour, skin texture 
slightly tough and some flesh too soft. Medium olive 
flavour, minimal bitterness, acid slightly high. Unbalanced 
woody, vinegary flavours linger. 

Olives from 
Broke 

Olives from 
Broke 69 B 

Pale to dark purple, consistent size and shape. Slight 
creases. Clean aroma, low intensity. Clean flavour, touch 
soft in texture. Not enough flavour to balance saltiness, 
hint of bitterness. Out of balance on multiple fronts. 

Kangaroo Island 
Olives 

Kangaroo 
Island Olives 67 B 

Light to pale purple, variability in size. Same shape. No 
blemishes. Aroma has a hint of reductiveness, medium to 
strong intensity. Flesh quite soft in some olive, firm in 
others. Olive flavour lacking persistence. Hint of bitterness 
in aftertaste. Slightly over acidic. Unbalanced flavour, hints 
of tannins. Saltiness in balance. 

Australian Olive 
Company 

Premium 
Kalamata 
Table Olives 

65 B 

Dark purple, consistent colour, some size variation, some 
bruising. Hint of reductiveness on nose, aroma uplifting 
and complex. Clean flavour, skin texture on leathery side, 
moderate intensity with lengthy bitterness evident in 
aftertaste. Salt and acid in balance. More olive flavour is 
required to balance bitterness. 
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CLASS 14 – WILD OLIVES 

Company 
Name 

Brand Name 
of Exhibit SCORE MEDAL COMMENT 

Australian Olive 
Company 

Premium Wild 
Table Olives 78 S 

Mixed greens, some turning. Small to very small size. No 
blemishes. Clean light vinegar aroma. Skin texture good. 
Attractive olive flavour, very slight bitterness, slightly 
acidic, salt in balance. Well rounded. 

Ag-IQ Australia Olive 1 More - 
Pendolino 69 B 

Medium to dark purple. Consistent shape, size, and 
colour. Minor blemishes. Clean, low to medium aroma 
intensity. Clean flavour, fresh tending towards soft. Good 
olive flavour but masked by excessive bitterness. Good 
salt level, but lacking flavour balance. 

Kangaroo Island 
Olives 

Kangaroo 
Island Olives 65 B 

Mixed colours, attractive. Mixed shapes, sizes and colour. 
No blemishes. Clean strong aroma. Clean flavour, good 
texture in all olives. Olive flavour varies according to 
colour and size of olives. Minimal bitterness, low salt, 
quite acidic. Flavour unbalanced. 

 

CLASS 17 – SCHOOL OLIVES 

Company 
Name 

Brand Name 
of Exhibit SCORE MEDAL COMMENT 

Willunga High 
School 

Willunga High 
School 69 B 

Dark purple, sliced. Consistent colour shape and size. No 
blemishes. Clean aroma, complex flavour of EVOO and 
herbs. Clean palate, texture good. Any olive flavour is lost 
in excessive acidity. Unbalanced by over dominance of 
acid on the palate. 
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EXTRA VIRGIN OLIVE OIL SPECIAL AWARDS 

THE DR MICHAEL BURR AM TROPHY 
 for  

BEST LARGE PRODUCER - EXTRA VIRGIN OLIVE OIL OF SHOW (Minimum Total EVOO production 
of 501L.) 

Diana Olive Oil Novello 
––– 

THE MICHAEL JOHNSTON MEMORIAL TROPHY  
for  

BEST SMALL PRODUCER - EXTRA VIRGIN OLIVE OIL OF SHOW (Less than 500 litres in total 
production) 

ML Wiese & JN Taylor - Millbrook Valley Farm - Press EVOO 
––– 

THE OLIVES SOUTH AUSTRALIA PRIZE  
for  

BEST SOUTH AUSTRALIAN OIL IN SHOW 
ML Wiese & JN Taylor - Millbrook Valley Farm - Press EVOO 

––– 

THE OLIVES SOUTH AUSTRALIA PRIZE 
for  

BEST MILD OIL 
Prema Bros. Francesco 

––– 

THE OLIVES SOUTH AUSTRALIA PRIZE  
for  

BEST MEDIUM OIL 
ML Wiese & JN Taylor - Millbrook Valley Farm - Press EVOO 

––– 

THE OLIVES SOUTH AUSTRALIA PRIZE 
for  

BEST ROBUST OIL 
Throon Pty Ltd - Michael's Olives 

––– 

THE OLIVES SOUTH AUSTRALIA PRIZE 
for  

BEST BULK OIL 
Nasmin, FS-17 

––– 

THE OLIVES SOUTH AUSTRALIA PRIZE  
for  

BEST SINGLE VARIETY OIL 
Rylstone Olive Press Limited Edition Frantoio Extra Virgin Olive Oil 

––– 

THE OLIVES SOUTH AUSTRALIA PRIZE 
for  

BEST MULTI-VARIETY OIL 
Diana Olive Oil Novello 

––– 
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THE OLIVES SOUTH AUSTRALIA PRIZE 
for  

BEST SCHOOL OIL 
Willunga High School 

––– 

THE OLIVES SOUTH AUSTRALIA PRIZE 
for  

BEST NON-COMMERCIAL OIL 
Mark Gilmour  - Oakwood Grove 

FLAVOURED OIL 

THE OLIVES SOUTH AUSTRALIA PRIZE  
for  

BEST FLAVOURED OIL OF SHOW 
Rio Vista Olives Mandarin Pressed Olive Oil 

-–– 

THE OLIVES SOUTH AUSTRALIA PRIZE  
for  

BEST FLAVOURED OLIVE OIL AGRUMATO METHOD 
Rio Vista Olives Mandarin Pressed Olive Oil 

––– 

THE OLIVES SOUTH AUSTRALIA PRIZE  
for  

BEST FLAVOURED OLIVE OIL METHOD OTHER THAN AGRUMATO 
Fedra Olive Grove / SFK Investments Wild Lime and Chilli 

TABLE OLIVES 
BEST GREEN OLIVES 

Olives From Broke, Olives From Broke 
––– 

BEST WILD OLIVES 
Australia Olive Company, Premium Wild Table Olives
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