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Comments from the Chief Steward 
 
It has again been a privilege to serve as Chief Steward for the 2025 WA Olive Awards. I extend 
my sincere thanks to the WA Olive Council for the opportunity, and to all 30 entrants who 
supported this year’s competition. 
 
We were delighted to see a strong increase in entries this year, with 70 oils entered across 
the Extra Virgin and Flavoured categories, which is up from 63 entries in 2024. The standard 
of oils presented to the judging panel was impressive, reflecting the continued growth and 
professionalism of Western Australian producers. 
 
This year, a total of 98.5% of entries were awarded medals, including six Premium Gold, 10 
Gold, 28 Silver, and 25 Bronze medals. The flavoured oil category was particularly 
noteworthy, with more Gold and Premium Gold medals awarded than in any previous year’s 
competition, a testament to the skill and creativity of our producers. 
 

Medal Number 
% of entries 

2025 
% of entries 

2024 
% of entries 

2023 

Premium Gold 6 8.6% 11.1% 6.9% 

Gold 10 14.4% 9.5% 12.1% 

Silver 28 40.0% 55.6% 44.8% 

Bronze 25 35.7% 15.8% 25.9% 

Total 69 98.5% 92.0% 89.7% 

 
All entrants and winners should be congratulated on their achievements. 
 
Our success each year depends on the commitment of our amazing judges who donate their 
time and energy by attending numerous tasting workshops and training days.  
 
I would like to acknowledge our Moderator of Judges, Isabelle Okis, for her outstanding 
leadership and ongoing dedication to mentoring and training the judging panel throughout 
the year. Her expertise and guidance continue to strengthen the integrity and professionalism 
of the WA Olive Awards. 
 
We are also deeply grateful to our sponsors for their generous and ongoing support: 

• Major Sponsor – Bayer Crop Science, supporting the olive industry through innovative 
crop protection products and sustainable agricultural solutions to improve yield and 
quality. 

• Australian Olive Association, whose sponsorship of judges’ training enables the 
delivery of valuable tasting workshops for current and emerging judges. 

• Supporting Partner – Buy West Eat Best, whose program helps us promote Western 
Australian olive products to local consumers. 

• Trophy Sponsors – Olio Bello, Tarralea Grove, and Chapman River Olives, for their 
continued and generous sponsorship. 

 
We welcome feedback from all producers to ensure that the Awards continue to evolve and 
support the industry’s growth. 
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Congratulations once again to all entrants, and particularly to this year’s winners. On behalf of 
the WA Olive Council, I wish you every success for the season ahead. 
 
Warm regards, 

Ellen Slobe  
Chief Steward       
Tel :  0411 293 398  
Email :  entries@oliveswa.com.au   

  

mailto:entries@oliveswa.com.au
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Comments from the Moderator of Judges 

I would like to sincerely thank the West Australian Olive Council for inviting me to chair the 
judging panel for this year’s WA Olive Awards.  
 
It was a sad ending to the season with the loss of our dear friend and EVOO judge, Barry 
Sander. Barry was a vibrant fellow who would help anyone, with exceptional judging abilities 
and so much expertise and passion for the processing olives that he was always so generously 
willing to share. Barry will be missed as a judge and a friend.  
 
Overall, the standard of oils entered this year was an improvement on last year, reflecting the 
dedication and care of producers across the state. Seasonal variation once again played a 
strong role, with some groves experiencing challenging conditions while others achieved 
excellent results. 
 
Free Fatty Acids (FFA) 
This year’s FFA levels averaged around 0.3 — slightly higher than the previous two years but 
still well within the range of a sound extra virgin olive oil. 
 
Peroxide  
Peroxide values were generally stable, indicating good handling practices. In a few cases, 
flavours suggested that oils could have benefited from more careful racking to avoid muddy 
or sediment notes developing over time. 
 
Bitterness and Flavour 
Bitterness levels were generally higher this year, possibly influenced by the hot summer and 
limited water availability in some regions. While a few oils displayed dominant bitterness, 
many achieved a pleasing balance between flavours, bitterness, and pungency. 
 
A small number of oils showed a slightly mawkish (overly sweet) note, likely the result of late 
harvesting. However, this was not widespread, and the overall quality was very encouraging. 
The top-winning oils were distinctive, well-balanced, and outstanding examples of the 
excellence that Western Australian producers can achieve. 
 
Finally, I would like to extend my heartfelt thanks to our dedicated panel of judges for their 
professionalism, consistency, and enthusiasm throughout training and judging. 
 
A special thank you also to our Chief Steward, Ellen Slobe, for her work, from coordinating 
entries and coding samples to ensuring the judging days ran smoothly. Thank you also to her 
husband, Quentin for his time and support during the judging. 
 
It has been a pleasure to serve again as Chief Judge and to see such passion and improvement 
across the Western Australian olive industry.  Congratulations to our growers and our medal 
winners. 
 
Best wishes, 
Isabella Okis 
Panel Leader 
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How The Oils Were Judged 
Overview 
 
All entries were received by the Chief Steward and were treated with complete confidentiality 
until the results were announced. 
 
The judging process consisted of three steps: 
 
1. Chemical testing*:  for (i) % Free Fatty Acid (%FFA) which is an indicator of good grove and 

processing practices, (ii) peroxide value (PV) which relates to storage of the oil and its shelf 
life, (iii) UV absorbance which relates to an oil’s state of preservation from oxidisation and 
(iv) level of polyphenols – which is an indicator of the intensity of an oil’s taste or style, ie. 
delicate, medium, or robust.  Shown as ‘D’, ‘M’, or ‘R’ in the results pages. 

2. Organoleptic (sensory) assessment:  using the Australian Olive Association’s (AOA’s) 100 
point Sensory (Aroma and Palate) scoring system, awarding premium gold medals to those 
oils scored 90 points and above, gold medals to those oils that scored 86 points to 89 points, 
silver medals to those scoring 76 to 85 points, and bronze to those scoring 65 to 75 points. 

3. A second Organoleptic assessment of those oils that scored a gold medal in Step 2, to 
determine the Best Boutique Oil, Best Flavoured Oil, Best WA Oil & Best Oil of the Show. 

*Flavoured oils do not undergo chemical testing. 

  
Judges and Judging Panels 
 
The final arbiter of the results was Isabella Okis, one of Western Australia’s most experienced 
olive oil judges and tasters. A key role for Isabelle was to ensure consistency across the 3 judging 
panels, while ensuring relativity with judging panels elsewhere in Australia. 
 
The 11 trained judges and associates were volunteers drawn from tasters who have attended 
recognised olive oil tasting courses (often at their own expense), and who meet regularly to 
hone their tasting skills. The judges were assigned to one of 3 tasting panels, with each panel 
totalling at least two experienced judges. Each panel judged a total of up to 20 oils on the first 
judging day.  Two panels assessed flavoured oils on the second day of judging.    
 
A review panel of 3 judges reassessed several oils to confirm their scores; or ascertain whether 
any required promotion or demotion after their initial assessment. 
 
As several judges had oils entered into the Competition, their entries were allocated to the 
panels in a manner that ensured a judge wouldn’t be assessing his/her own oil. 
 
The Judging Steps In Detail 

Step 1:  Chemical Analysis 
 
A 100ml sample of each entry in Classes 1 to 4 was sent to NSW Department of Primary 
Industries & Regional Development (DPIRD) for: 
 
1. Analysis of its Free Fatty Acid (expressed as a % of oleic acid), which should not exceed the 

international standard of 0.8%. There were no oils withdrawn following testing.  
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2. Analysis of Peroxide Value (expressed as milliequivalent of peroxide oxygen per kg of oil) 
which should not exceed the standard of 20 mEq/kg of oil.  This test measures the active 
oxygen in the oil, and the potential to go rancid.   
 

3. Analysis of UV Absorbance which should not exceed the following extinction coefficients: 

DeltaK no greater than 0.01, 270 nm no greater than 0.22 & 232 nm no greater than 2.5 

This test measures changes in the structure of fatty acids, something which occurs during 
ageing or heating of oil. 

4. Determination of the Polyphenol level (expressed as mg of caffeic acid per kg of oil or ppm 
[parts per million]). The main use of this test is to enable the oils to be presented to the 
judges in ascending order of taste intensity.  This helps maintain the sensitivity of a judge’s 
palate. 

The test is also used to broadly classify an oil’s style as ‘delicate’, ‘medium’ or ‘robust’.  
Using the AOIA (Australian International Olive Awards) standards; a delicate oil is below 
150, medium between 150 & 300, and robust is typically above 300. 

Only some of the chemical test results are displayed in this booklet and a comprehensive report 
is supplied to each entrant regarding their individual test results.   

 
Step 2:  Sensory Assessment 
 
1. Samples of oil received from each entrant were decanted into red glass olive oil tasting 

cups, and identified by a code number known only to the Chief Steward. 
  

2. The oils were presented to each judging panel in blocks of 4 in ascending order of flavour 
intensity, based on the oil’s polyphenol value.   

 
3. The individual judges assessed each oil in the blocks allocated to their panel. Each panel 

then discussed the individual judge’s scores and reached a consensus as to the final score, 
fault (if any), and description of the oil.  An oil was often re-tasted more than once to reach 
a conclusion by the panel. 

 
The Moderator of Judges was available to assist the panels in their deliberations and 
confirm panel decisions.  Once an agreement was reached about an oil’s assessment, its 
score and judges’ comments were entered on a summary score sheet. The comments on 
this sheet are moderated by the Moderator of Judges before inclusion in this booklet. 

 
4. The flavoured oils in Class 5 were assessed separately by 2 Flavoured Oil judging panels.  
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The AOA’s 100 Point Olive Oil Sensory Scoring System 
 
The 100-point scoring system includes assessment of the oil’s freshness, aroma, and flavour 
complexity, balance, and aftertaste. 
  
AROMA               good fruit intensity*, balance & absence of faults   35 points 
PALATE                good fruit intensity*, balance, complexity & absence of faults 45 points 
HARMONY         balance (including bitterness & pungency)*   20 points 
 
SCORE (maximum)         100 points 
*assessed relative to the style of oil, i.e. delicate, medium or robust. 
 

How medals are calculated: 
Premium Gold 90 or more  
Gold  86 – 89  
Silver  76 – 85 
Bronze   65-75 
No medal  55-64 
Defective  <54 

 
 
Step 3: Best Oil Awards 
 
At the conclusion of judging the 70 entries, the gold/premium gold medal oils in Classes 1 to 5 
were subjected to a blind “taste-off” by all judges working as one panel to determine the Best 
Boutique Oil of the Show, Best Flavoured Oil of Show, Best Oil of the Show and Best WA Oil of 
the Show.  
 
The gold medal oils were presented over several rounds, in batches of 3 to 6 oils with new 
identification codes to remove potential bias.  The judges were asked to rank the oils in order 
of preference.  The scores for each group were summed by the Chief Steward to ascertain the 
major trophy winners.  
 
 

Key for abbreviations in results: 
 
 A:    Aroma 
 P:  Palate 
 C:  Complexity 
 FFA: Free Fatty Acid 
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Class 1:   Boutique volume, using oil sourced from a single grove:    Production volume of oil is 25 litres to 199 litres. 

Best Boutique Oil of Show 
 

Award Name 
Nearest Town to Grove 

Entrant’s 
Bottle ID 

%FFA 
Poly-

phenol 
Level 

Style 
Score  

(out of 
100) 

Award Level 
Olive Varieties  

(up to 3) 
Judges’ Comments 

(moderated by Chief Judge) 

Tarralea Grove Barouni-
Coratina 

Jarrahdale, WA 
TGJD 0.3 271 M/R 91 

 
 

Premium 
Gold  

Barouni 
Coratina 

A: Roma tomatoes, chervil and olive leaf on the nose.  P: Transfer was 
excellent with delicious citrus and tropical fruits on the palate.  C: A 
very complex oil.  The bitterness and pungency complemented each 

other. A very distinctive oil with a flavoursome finish.  

Tarralea Grove Ascolana 
Jarrahdale, WA 

TGJB 0.4 433 R 89 
Gold 

2nd in Class 
Ascolana 

A: Complex aromas of tropical fruit and pineapple.  P: Flavours of sharp 
transfer cleanly. C: A clean mouthfeel, very firm bitterness and mild 

pepper lingers. 

Seaview Ridge Olive Grove - 
Manzanillo 
Lancelin, WA 

SVR3 0.4 459 R 88 
Gold 

3rd in Class 
Manzanillo 

A: Strong sage, eucalypt, leafy vegetable aromas. P: Aromas 
transferred to palate with strong sage and strong pepper. C: Bitterness 

and pepper build and persist. Well processed, rich, harmonious, and 
well balanced oil. 

Blackwood River Cottages 
Nannup, WA 

2091 0.2 225 M 84 Silver Unknown 

A: Complex, beautiful aromas of red apple and vanilla. P: Good full 
palate transfer. C: Mild balanced bitterness and pungency. A soft, 

delicate flavoursome mouthfeel with a short, very mild warm pepper 
finish. 

TOLCON 
Gidgegannup, WA 

4043 0.2 203 M 80 Silver Leccino 
A: Strong fresh bouquet of aromas with dark leafy greens and cut 

apple.  P: Aromas transfer well onto palate.  C:  Lingering bitterness 
and pungency with a long finish. A harmonious oil, with depth. 

Tarralea Grove Hojiblanca 
Jarrahdale, WA 

TGJC 0.2 230 M 78 Silver Hojiblanca 
A: Aromas of guava, ripe green apple, mixed herbs and floral notes.  P:  

Zesty, white pepper flavour with a clean, smooth mouthfeel.  C: A 
complex oil, with strong pepper dominating flavours. 

Elaionas 
Brunswick, WA 

ETCM 0.2 349 R 75 Bronze 

WA Mission 
Koroneiki 
Minerva & 
Frantoio 

A: Dry hay aromas, with low, slightly under-ripe fruit aromas. P: A 
paprika flavour lingers in the mouth, with green grass notes.  C: 

Bitterness and pepper faded quickly.  A medium, pleasant tasting oil. 
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Class 1 continued :   Boutique volume, using oil sourced from a single grove:    Production volume of oil is 25 litres to 199 litres. 

 

Award Name 
Nearest Town to Grove 

Entrant’s 
Bottle ID 

%FFA 
Poly-

phenol 
Level 

Style 
Score  

(out of 
100) 

Award Level 
Olive Varieties  

(up to 3) 
Judges’ Comments 

(moderated by Chief Judge) 

Seaview Ridge Olive Grove - 
Koroneiki 

Lancelin, WA 
SVR2 0.3 174 M 74 Bronze  Koroneiki 

A: Mild and delicate with sweet banana overtones.  P:  Pleasant flavour 
with gentle transference to the palate and a slightly peppery 

aftertaste.  C:  Harmonious with a delicate finish. 

Betty Rosengart and 
Stephanie Broz 
Fremantle, WA 

B5S7 0.7 144 D 70 Bronze Unknown 
A: Aroma of overripe pomefruits. P: Transfer was also a little overripe. 

C: Bitterness and pungency slightly unbalanced. 

Knack Farm "Il Visitatore" 
Balingup, WA 

IV25 0.2 290 M/R 70 Bronze 
Frantoio 
Leccino 

Pendalino 

A: Aromas of cut grass, tomato, pea shoots and celery. P: Herbs, 
peppers, and chilli flavours on the palate.  C: Long finish. 

Seaview Ridge Olive Grove - 
Nevadillo Blanco 

Lancelin, WA 
SVR1 0.1 267 M/R 68 Bronze 

Nevadillo 
Blanco 

A: Aroma of ripened fruits. P: Low fruits on the palate, with strong 
cayenne pepper pungency.  C: Bitterness and pungency was very 

strong, therefore, a little unbalanced. 

 2505 0.3 164  49   Withdrawn. 
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Class 2 :  Commercial volume, using oil sourced from a single grove:    Production volume of oil is 200 litres to 4,999 litres. 

Best Oil of Show    
 

Award Name 
Nearest Town to Grove 

Entrant’s 
Bottle ID 

%FFA 
Poly-

phenol 
Level 

Style 
Score  

(out of 
100) 

Award Level 
Olive Varieties  

(up to 3) 
Judges’ Comments 

(moderated by Chief Judge) 

Rylstone Olive Press Limited 
Edition Frantoio EVOO 

Rylstone, NSW, NSW 
SEB14 0.1 123 D 91 

 
 

Premium 
Gold 

Frantoio 

A: Complex aromas of fresh grass and herbs, olive leaf, salad.   
P:  Flavours transfers well to the mouth with some lovely flavours on 
the palate. Bitterness and pepper were balanced with a hint of chilli.   

C: A harmonious finish, with long persistence. A distinctive oil. 

Havendale 
Wandering, WA 

RAD1 0.1 428 R 88 
Gold 

2nd in Class 
Manzanillo 

Barnea 

A: Lovely aromas of fresh herbs, nuts, green twigs and leaves.   
P: Flavours transferred well to palate, with pleasant chilli, tomato leaf 

and pepper.  C: A complex robust oil. 

Guinea Grove Farm - Picual 
Gingin, WA 

2C4P 0.2 199 M 87 
Gold 

3rd in Class 
Picual 

A: Lovely fresh tomato, grassy, olive leaf and green mango notes on the 
nose. P: Good transfer to palate, with tomato leaf. Good mouthfeel, 

bitterness and an immediate, lasting chilli heat pungency.   
C: Flavours balanced with the aroma. 

Leontyna Black Label 
Red Hill South, VIC 

BL01 0.2 377 R 86 Gold Picual 

A: Complex robust nose of tomato leaf, olive leaf and some pomefruit. 
P: Transferred well to palate, with woody, olive leaf notes and a 

creamy mouthfeel. Pungency and pepper lingers nicely.   
C: Well balanced aroma, flavour and finish in a robust oil. Flows from 

beginning to end. 

Redfield Park Olive Grove - 
Koroneiki 

Gabbadah, WA 
RPO2 0.4 244 M 84 Silver Koroneiki 

A: Pomefruits on the nose. P: Aroma transfers onto the palate with a 
creamy mouthfeel and a white pepper finish and a lovely aftertaste.   

C: Bitterness and pungency was lovely.  Well balanced. 

Rylstone Olive Press Murray 
Darling EVOO 

Rylstone, NSW, NSW 
ARI123 0.2 282 M/R 83 Silver 

Picual 
Coratina  

A: Robust and fresh aromas of complex coriander, olive leaf, and 
tobacco leaf. P: Aroma transfers well, with a mild fresh palate. C: 

Creamy mouthfeel with firm bitterness, balanced with a persistent 
pepper warmth. 
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Class 2 continued :  Commercial volume, using oil sourced from a single grove:    Production volume of oil is 200 litres to 4,999 litres. 

Award Name 
Nearest Town to Grove 

Entrant’s 
Bottle ID 

%FFA 
Poly-

phenol 
Level 

Style 
Score  

(out of 
100) 

Award Level 
Olive Varieties  

(up to 3) 
Judges’ Comments 

(moderated by Chief Judge) 

Hawthornden Extra Virgin 
Olive Oil 

Toodyay, WA 
FLS7 0.3 225 M 82 Silver 

Frantoio 
WA Mission  

A: Aromas of fresh grass, rocket, herb and tomato. P: Excellent transfer 
to palate.  Pepper, citrus and a hint of chilli at the end.  

C: Long, slow finish. 

Wild Olive Farm Certified 
Organic Extra Virgin Olive Oil 

Denmark, WA 
1240 0.2 342 R 82 Silver  

Frantoio 
Leccino 
Picual 

A: Aromas of green banana, meadow grass, floral and sweet vanilla 
notes. P: Transfers well to palate with butteriness and citrus in a 

creamy oil with balanced bitterness and pungency.  C: Building late 
pepper pungency and mild warmth. 

Chapman River Olives - 
Queen of Spain / Coratina 

Geraldton, WA 
3003 0.4 240 M 82 Silver 

Queen of Spain 
Coratina  

A: Complex blend of fruit and herbal notes of olive leaf, green banana.  
P: A robust palate with mild bitterness and pungency in a very creamy 

oil. C: Great aromas and flavours in this well balanced oil. 

Olio Bello Premium Blend 
Cowaramup, WA 

6410 0.4 279 M/R 80 Silver 
WA Mission 

Frantoio 

A: Fresh and zesty aroma of fresh herbs. P: Interesting mix of complex 
flavours. C: Well balanced, complex and interesting oil with a warm, 

spicy finish. 

Guinea Grove Farm - 
Pendolino 
Gingin, WA 

EP35 0.1 224 M 80 Silver Pendolino 

A: Mild grassy hints with some fresh candy notes. P:  Good transfer 
onto palate and a butteriness develops with a smooth mouthfeel. C: 

Low bitterness with mild, late peppery persistence.  A good, balanced 
delicate oil. 

Rylstone Olive Press Limited 
Edition Leccino EVOO 

Rylstone, NSW, NSW 
MAD17 0.1 150 D/M 79 Silver Leccino 

A: Earthy aromas of spring greens, with fruity pineapple and a hint of 
artichoke.  Strong, green aromas, hint of chilli and spice.  P: Aromas 

transferred well with a hint of chilli and spice. Good level of bitterness 
and pepper. C: Finishes well with complex aromas and flavours. 

Balanced bitterness and pepper. 

Guinea Grove Farm - Classic 
Frantoio 

Gingin, WA 
13FN 0.3 253 M/R 78 Silver Frantoio 

A: Medium aromas of green tomato and cut grass. P: Fresh flavours 
with green apples and herbs. C: Complex oil with peppery mouthfeel 

and a chilli after taste. 
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Class 2 continued :  Commercial volume, using oil sourced from a single grove:    Production volume of oil is 200 litres to 4,999 litres. 

Award Name 
Nearest Town to Grove 

Entrant’s 
Bottle ID 

%FFA 
Poly-

phenol 
Level 

Style 
Score  

(out of 
100) 

Award Level 
Olive Varieties  

(up to 3) 
Judges’ Comments 

(moderated by Chief Judge) 

Rokewood Olive Grove 
Balingup, WA 

3580 0.2 335 R 77 Silver 
Kalamata 
Frantoio 
Mission 

A: Good aromas of fresh tomatoes and herbs on nose.  P: Aroma 
transferred well onto palate with complex flavours. C: Flavours 

combine well with bitterness and pungency. 

Esslemont Estate 
Toodyay, WA 

GM25 0.2 55 D 77 Silver  
Frantoio 
Leccino 

WA Mission 

A:  Fresh aroma of peach, red apple and mild tomato.  P:  Some 
transfer of flavours to palate, with a pleasant, creamy mouthfeel.  C:  

Low bitterness and late mild peppery pungency. 

Regans Ridge Organic Mild & 
Fruity EVOO 

Gingin, WA 
68MF 0.2 248 M 77 Silver 

Koroneiki 
Kalamata  

A: Complex delicate aromas of vanilla, floral, red apple, thyme and 
herbs. P: Palate transfers well with tomato leaf, firm bitterness and 

pungency.  C: A very creamy oil with long, warm pepper finish. 

Sabina River Olives 2025 
Harvest 

Busselton, WA 
0404 0.1 353 R 76 Silver 

Frantoio 
Minerva  

A: Fresh aroma with tropical notes. P: Banana flavour transferred well 
onto palate. P: Peppery with cut rocket. C: A warm persistence. 

Maitland Spring Olives - 
Manzanillo 
Beverley, WA 

R129 0.4 446 R 76 Silver Manzanillo 
A: Mild aroma with hints of strawberry and berries. P: Warm, spicy 

flavours, with a pungent finish. C: Balanced with an unusual after taste. 

Tarralea Grove Premium 
Blend 

Jarrahdale, WA 
TGJA 0.3 293 M/R 76 Silver 

Mission 
Kalamata 

Manzanillo 

A: Complex aromas of radicchio and florals, with sweetness of apple 
and kiwi fruit. P: Palate transfers well with a soft mouthfeel, firm and 

persistent bitterness and pungecy. C: Finished with long pepper 
warmth. 

Rylstone Olive Press 
Cudgegong EVOO 
Rylstone, NSW, NSW 

SEB07 0.1 242 M 75 Bronze 
Picual 

Barnea  

A: Aromas of green tomato, capsicum and artichoke, with cut grass. P: 
Minimal transfer of aromas to palate. C: Limited bitterness and 

pungency. 
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Class 2 continued :  Commercial volume, using oil sourced from a single grove:    Production volume of oil is 200 litres to 4,999 litres. 

Award Name 
Nearest Town to Grove 

Entrant’s 
Bottle ID 

%FFA 
Poly-

phenol 
Level 

Style 
Score  

(out of 
100) 

Award Level 
Olive Varieties  

(up to 3) 
Judges’ Comments 

(moderated by Chief Judge) 

Redfield Park Olive Grove - 
Kalamata 

Gabbadah, WA 
RPO3 0.1 142 D 75 Bronze Kalamata 

A: Fruity, mild tropical banana aroma with the sharpness of green grass 
notes.  F/C:  Good transfer onto palate, with a buttery mouthfeel 
complemented by delicate bitterness and persistent pungency. 

Olio Bello Kurunba 
Cowaramup, WA 

6411 0.3 270 M/R 74 Bronze Bouteillan 
A: Mixed spice, with confection on the nose.  P: Good flavour transfer 
from the nose, with bold bitterness.  C: Displays varietal character, but 

balance could be fine-tuned. 

Chapman River Olives - 
Picholine 

Geraldton, WA 
PICH 0.3 556 R 73 Bronze  

Picholine 
  

A: Mild, sweet aroma with floral and tropical.  
C: Very complex and unusual. 

Chapman River Olives - 
Coratina 

Geraldton, WA 
3103 0.2 505 R 70 Bronze Coratina  

A: Good aroma and easy to pick out cut grass and leafy greens.   
P: Bitter taste. C: Very complex with long finish. 

Jingilli Block WN Reserve 
Frantoio 

Frankland, WA 
CD72 0.3 287 M/R 70 Bronze Frantoio 

A: Aroma of capsicum, herbs and cut grass. P: Unusual flavour with 
strong up-front bitterness and a strong chilli kick. 

Olio Bello Romanza 
Cowaramup, WA 

6412 0.3 327 R 70 Bronze Corregiola 
A: Confection and floral notes on nose. P: Warm on the palate with 

high bitterness. C: Pleasant finish with chilli after taste. 

New Norcia Olive Oil 
New Norcia, WA 

MONO 0.3 496 R 69 Bronze Mission 
A: Distinctive aroma of radicchio and wild rocket. P: Flavours carried 

through to palate, but bitterness dominates. This oil would likely 
benefit from further settling. 
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Class 2 continued :  Commercial volume, using oil sourced from a single grove:    Production volume of oil is 200 litres to 4,999 litres. 

Award Name 
Nearest Town to Grove 

Entrant’s 
Bottle ID 

%FFA 
Poly-

phenol 
Level 

Style 
Score  

(out of 
100) 

Award Level 
Olive Varieties  

(up to 3) 
Judges’ Comments 

(moderated by Chief Judge) 

Rylstone Olive Press Crooked 
River EVOO 

Rylstone, NSW, NSW 
EDW24 0.3 152 D/M 69 Bronze Barnea 

A: Some complex aromas of apple, pea shoots, and mild herb and 
tomato leaf.  P:  Subtle flavours on a smooth, creamy palate. Low 

bitterness with a late, gentle pungency  C: A mild oil with appealing 
aromas. 

Redfield Park Olive Grove - 
Picual 

Gabbadah, WA 
RPO1 0.3 213 M 66 Bronze Picual 

A: Tropical earth on nose. P:  Light pepper flavour, plus citrus.   
C: Nice, slow and long finish, balanced at the end. 
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Class 3 :  Commercial volume, using oil sourced from a single grove:    Production volume of oil is 5000 litres or more. 

 Best WA Oil of Show 

Award Name 
Nearest Town to Grove 

Entrant’s 
Bottle ID 

%FFA 
Poly-

phenol 
Level 

Style 
Score  

(out of 
100) 

Award Level 
Olive Varieties  

(up to 3) 
Judges’ Comments 

(moderated by Chief Judge) 

Jingilli Block 15 Reserve 
Picual 

Frankland, WA 
ST63 0.2 333 R 90 

 
 

Premium 
Gold 

Picual 

A: Delightful fresh vegetable, nuts, herbs and tomato aromas on the 
nose.  P: A distinctive palate of fresh ginger, garlic and shallot flavours. 
C:  Bitterness and pungency were harmonious with a very long finish.  

This is an excellent oil. 

Cobram Estate Ultra 
Premium Coratina Extra 

Virgin Olive Oil 
Boundary Bend, VIC, VIC 

CEUPC 0.3 388 R 88 
Gold 

2nd in Class 
Coratina 

A: Lovely aromas of crisp apples and pears with floral notes. P: Nice 
transfer with the fruit dominating on the palate.  Very creamy texture 
with a lovely aftertaste. C: Very good complexity.  The bitterness and 

pungency was harmonious and had a long persistence. 

Fedra Extra Virgin First Cold 
Press Olive Oil 

Collector, NSW, ACT 
FOGF 0.2 207 M 83 

Silver 
3rd in Class 

Frantoio 
A: Fruity, spice, candy, apple aromas on the nose. P: A sweet flavour on 

the palate, with a light mouthfeel. C: Firm bitterness and pungency 
lingers well.  A beautiful aroma in a balanced oil. 

Jeff's Blend Extra Virgin First 
Old Press Olive Oil 
Collector, NSW, ACT 

FOGJ 0.1 189 M 80 Silver Frantoio 
A: Mild fresh vegetative aromas with mild herbs. P: Creamy palate 
dominated by vegetative flavours.  Very firm bitterness and lasting 

peppery pungency which both persist.  C: A fresh oil. 

Koorian Golden Fresh 
Gingin, WA 

K023 0.3 190 M 77 Silver 

Frantoio 
Nevadillo 

Blanco 
Corregiola 

A: Lovely fresh cut grass and capsicum on nose.  P:  A lovely mouthfeel 
with some peppery notes.  C:  Strong finish and complexity elevating 

the oil. 

Regans Ridge Organic Moore 
River Blend EVOO 

Gingin, WA 
94RB 0.2 224 M 76 Silver 

Barnea 
Frantoio 

Leccino & Picual 

A: Lovely aroma with hints of red apple, cut grass and leafy greens.  P:  
Lovely mild flavours. C: Well balanced with a long peppery finish. 

Jingilli Block 4 Reserve Picual 
Frankland, WA 

VJ41 0.2 204 M 74 Bronze Picual 
A: Lovely mix of grassy, tomato, floral, peach aromas. P: Medium light 
fruit on palate. C: Bitterness built quickly, followed by late pungency 

which flattened out. 
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Class 3 continued :  Commercial volume, using oil sourced from a single grove:    Production volume of oil is 5000 litres or more. 

Award Name 
Nearest Town to Grove 

Entrant’s 
Bottle ID 

%FFA 
Poly-

phenol 
Level 

Style 
Score  

(out of 
100) 

Award Level 
Olive Varieties  

(up to 3) 
Judges’ Comments 

(moderated by Chief Judge) 

Rosto Extra Oomph 
Merriwa, NSW, NSW 

ARO2 0.3 160 D/M 73 Bronze 
Coratina 

Corregiola 
Koroneiki 

A: Strong aromas of orange blossom and other fruits, plus some herbs 
and rocket. P:  Buttery on palate; with delicate fruit flavours.  

C: Some mild bitterness and pepper. 

Chapman River Olives - 
Queen of Spain / Frantoio 

Geraldton, WA 
QF11 0.4 109 D 70 Bronze  

Queen of Spain 
Frantoio  

A: Gentle, initial aroma of banana, with a pleasant tropical note.  P:  
Minimal transfer of aromas to the palate.  C: A Moderate oil, easy on 

the palate.  . 

Koorian Vibrant 
Gingin, WA 

K022 0.4 229 M 70 Bronze 
Frantoio 

  

A: Delicate but distinctive aromas of banana, artichoke and herbs. P: A 
pleasant oil with peppery mouthfeel. C: Some complexity with a 

medium finish. 

Rosto Mellow 
Merriwa, NSW, NSW 

ARO1 0.3 157 D/M 68 Bronze 
Koroneiki 
Frantoio 
Coratina 

A: Confection aromas with mawkish notes.  P:  Some transfer of 
aromas onto palate, with sweetness overtaking the fruit.  C: A delicate 
oil, with mild late development of pungency with some pepper in the 

finish. 
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Class 4 :  Commercial volume, using oil sourced from more than one grove:    Production volume of oil is 200 litres or more. 

Award Name 
Nearest Town to Grove 

Entrant’s 
Bottle ID 

%FFA 
Poly-

phenol 
Level 

Style 
Score  

(out of 
100) 

Award Level 
Olive Varieties  

(up to 3) 
Judges’ Comments 

(moderated by Chief Judge) 

Third Pillar - Minerva M246 0.2 179 M 90 
Premium 

Gold  
1st in Class 

Minerva 

A:  Lovely, floral aromas, along with meadow grasses and tomato on 
nose.  P:  Aromas transfer well onto the palate with a clean, fresh 

mouthfeel. C: The finish was balanced, harmonious and a long 
persistence. 

Third Pillar - 
Leccino/Kalamata 

SPQR 0.2 377 R 85 
Silver 

2nd in Class 
Leccino 

Kalamata  

A: Aromas of tomato and rocket salad, floral broccoli, and shallot.  
P: A strong tasting oil, with light pepper and a lovely finish, with sultana 
notes. C: Good strong flavours in harmony with bitterness and pepper. 

Cobram Estate Classic Extra 
Virgin Olive Oil 

CEEEC 0.3 198 M 82 
Silver 

3rd in Class 
Picual 

Frantoio 

A: Mellow, pleasant aroma of pine trees and pine nuts. P: Transfer was 
pleasant, The fruits building well with hints of cayenne pepper.  

C: A bold finish that is nicely balanced. 

Third Pillar - 
Mission/Frantoio 

1RSH 0.1 350 R 81 Silver 
Mission 
Frantoio  

A: A complex nose with aromas of spicy coriander, rocket and apple.  P: 
Good transfer to palate in a creamy textured oil. C: Firm bitterness that 

carries through, together with a mild pepper finish. 

York Olive Oil Co 
York, WA 

SSOB 0.3 207 M 74 Bronze 
Frantoio 

Manzanillo  

A: Gentle aroma with a bit of spice and banana.  P:  Mild flavour with 
firm bitter aftertaste. C: Medium finish. 
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Class 5:  Flavoured oil: production of oil is 50 litres or more  

Best Flavoured Oil of Show 

 

Award Name 
Nearest Town to Grove 

Entrant’s 
Bottle ID 

Score  
(out of 

100) 
Award Level Flavour 

Judges’ Comments 
(moderated by Chief Judge) 

Fedra Wild Lime and Chilli 
Collector, NSW 

FOGW 91 
 
 

Premium Gold 

Wild Lime & 
Chilli   

A: Wonderful up front lime aromas, followed by the chilli.  
P: A good burst of chilli flavour and strong lime well matched 
and harmonious. C: A lovely, restrained use of chilli in a well 

chosen underlying oil. 

Regans Ridge Organic Lime 
Pressed Olive Oil 

Gingin, WA 
96LP 90 

Premium Gold 
2nd in Class 

Lime   

A: Intense lime aromas on the nose, with the fresh olive oil 
also coming through. P: Harmonious fresh olive oil and lime on 

the palate. Bitterness and pungency build nicely.   
C: A very attractive, balanced flavoured lime oil. 

Regans Ridge Organic Chilli 
Pressed Olive Oil 

Gingin, WA 
98CP 88 

Gold 
3rd in Class 

Chilli   
A: Aroma of fresh young chilli with hints of sweet leeks.   

P: Upfront, bold chilli flavours. Carrier oil is fresh and 
complements the chilli flavours. C: Lovely, long finish. 

Guinea Grove Farm - 
Lemon Pressed 

Gingin, WA 
M42C 87 Gold Lemon   

A: Appealing and distinct lemon aroma with olive leaf notes in 
a fresh oil. P: Lemon transfers well with a very smooth mouth 
feel. C: Soft bitterness and pungency complements the lemon 

in a warm finish. 

Fedra Garlic, Thyme, 
Lemon and Oregano 

Collector, NSW 
FOGO 87 Gold 

Garlic, Thyme, 
Lemon, 

Oregano   

A: Aromas of lime, thyme and oregano dominated with mild 
garlic and lemon detected. P: Underlying evoo was fresh with 

some bitterness and pungency detected. 

Cobram Estate Garlic Infused 
Extra Virgin Olive Oil 
Boundary Bend, VIC 

CEIG 86 Gold Garlic  

A: This oil had exceptionally fresh aromas of fresh picked 
garlic. P: Lovely transfer to palate with smooth mouth feel.  

C: Delicate underlying evoo with some hints of bitterness and 
pungency. 

Guinea Grove Farm - Garlic 
Crush 

Gingin, WA 
L3R6 80 Silver Garlic   

A/P/C: Delightful style of mild, garlic oil which allowed the 
characteristics of the underlying evoo to shine through in a 

harmonious finish. 
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Flavoured Oils (cont.) 

Class 5:  Flavoured oil: production of oil is 50 litres or more  

Award Name 
Nearest Town to Grove 

Entrant’s 
Bottle ID 

Score  
(out of 

100) 
Award Level Flavour 

Judges’ Comments 
(moderated by Chief Judge) 

Fedra Blood Orange and 
Tarragon 

Collector, NSW 
FOGBO 78 Silver 

Blood Orange, 
Tarragon   

A: Distinct blood orange and herb gives this oil a complex 
appealing aroma.  P: Aromas transfer well with blood orange 
bitterness developing on the palate. Pleasant mouth feel and 
hints of tarragon. C: Mild pungency lingers together with the 

bitterness of oil and orange. Blood orange flavour well 
matched with carrier oil. 

Fedra Lemon Myrtle, Garlic 
and Thyme 

Collector, NSW 
FOGLM 77 Silver 

Lemon Myrtle, 
Garlic, Thyme   

A: Well blended aromas of garlic, thyme and mild lemon in a 
fresh oil. P: Good transfer to palate with dominant garlic, and 

thyme and lemon myrtle. Creamy mouthfeel. C: Early 
bitterness and pungency complemented the blend. A long 

lasting garlic finish. 

York Olive Oil Co - Lemon 
York, WA 

5508 73 Bronze Lemon   

A: Subtle lemon peel aromas. P:  A slightly flat olive oil 
dominates the gustatory senses. Mild subtle pepper, then 

bitterness.  Mild lemon transfer to palate. Finishes with some 
warmth and a hint of lemon. 

Fedra Truffle 
Collector, NSW 

FOGT 70 Bronze Truffle   

A: Strong truffle aroma with leeks, shallots and garlic aromas. 
P: Earthy flavours. C: Carrier oil was a bit thick and the 

underlying evoo was mild, with almost no bitterness and 
pungency. 

Havendale Garlic 
Wandering, WA 

JAC2 70 Bronze Garlic   
A/P: Aroma of roasted garlic was bitter on the palate. C: A mild 

carrier oil did not impart evoo characters to the final result. 

Guinea Grove Farm - Chilli 
Crush 

Gingin, WA 
18HC 70 Bronze Chilli   

A: Very mild chilli aroma allowing the underlying evoo 
characters to come through. P: Chilli flavours on the palate 

were also very mild. C: A pleasant mild style of chilli oil. 

 


