


31 Year of Showingst 

Annual Royal Tasmanian Fine Food Awards

The Royal Agricultural Society of Tasmania (RAST) organises and hosts the annual Royal
Tasmanian Fine Food Awards which is one of the oldest and most respected competitions in

Australia, established in 1995.

RAST President – Greg Melick AO RFD FANZCN KC
RAST Chief Executive Officer – Scott Gadd

Mission Statement

To encourage and support Australian food producers to redefine excellence in food and
beverages.

Committee

Ross Matthews – Chairman
Ashley McCoy 
Thomas Beuke 
Crystal Stewart
Mark Robertson



Judging 29  April - 1  May 2026 th st

Results

The Results Catalogue will be published online and available on the Hobart
Showground website the week after judging concludes. Champion winners will
be announced on the Royal Tasmanian Fine Food Awards social media
accounts the day after judging concludes. 

Contact:

Food & Wine Events Manager
Royal Agricultural Society of Tasmania 
PO Box 94, Glenorchy TAS 7010
Phone: 03 6272 6812 
Email: events@hobartshowground.com.au
Website: www.hobartshowground.com.au 

Social Media: Follow us on Facebook and Instagram for competition updates and results.

Trophy Sponsor

Champion Baked
Product - Savoury 

Champion Baked
Product - Sweet

Champion Bread &
Roll

Champion Preserve -
Savoury

Champion
Preserve - Sweet

Champion Honey

Champion
Chocolate &

Confectionery 

KEY INFO
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Baked Goods, Preserves, Honey and Chocolate &
Confectionery Sections 

TROPHIES & SPONSORS

https://www.hobartshowground.com.au/royaltasmanianfinefoodawards
mailto:events@hobartshowground.com.au
https://www.hobartshowground.com.au/
https://www.hobartshowground.com.au/
https://www.facebook.com/tasfinefoodawards
https://www.instagram.com/tasmanianfinefoods/


JUDGES AND STEWARDS 
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The RAST acknowledges and thanks all the judges and volunteers for their
generous contribution towards the success of the 2026 Royal Tasmanian Fine
Food Awards.

Baked Goods Judges
Crystal Stewart (Head Judge)
Caroline Gray
Jarrod Staker-Xavier
Karl Nichols

Preserves Judges
Caroline Gray (Head Judge - Sweet)
Russell Crook (Head Judge - Savoury)
Belinda Weston
Carolyn Nichols
Trish Davison
Richard Weston

Honey Judges
Jessica Locarnini (Head Judge)
Freya Stokell
Natalie Wright
Patrick Napper (Associate Judge)

Chocolate & Confectionery Judges
Lisa Lepretre (Head Judge)
Annette Emmett
Elysia Mannix

Stewards
Ross Matthews (Chief Steward)
Ashley McCoy (Pantry Manager)
Barry Hunt
Sushila Desai



MAJOR TROPHY AWARDS
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The Richard Langdon Trophy - Best Exhibit in Show
Sponsored by: Banjo’s Bakery Cafe 

The Minister’s Encouragement Award
Sponsored by: The Department of Natural Resources and Environment Tasmania 

Trophy for Best Tasmanian Exhibit 
Sponsored by: Snap Printing

The Chair’s Trophy
Sponsored by: MCC Labels

The Champion winning product from each category is reassessed by a new panel of judges to
determine the winner of the Richard Langdon Trophy for Best Exhibit in Show. Champion winners
will be contacted by the 3rd August 2026 if additional product samples are required for judging. 

Awarded to a gold medal winning product produced in Tasmania which recognises the
pursuit of excellence.

Awarded to the highest scoring Tasmanian Champion winning product during the Richard
Langdon Trophy judging for Best Exhibit in Show. 

Awarded to an unique and innovative gold medal winning product that has sparked the interest
of the Chair from any category. 

The winners of the Major Trophy Awards listed below will be announced at
the annual Fine Wine & Dine Awards Dinner on the 4  December 2026. th

2026 RESULTS



The Royal Agricultural Society of Tasmania is a not-for-profit organisation that can trace its history back to 1821 when
a group of Van Diemen’s Land residents corresponded with the Official Secretary and gained approval for the
establishment of a Society for the protection of animals. Since then, the Society has broadened its vision and now
supports the Australian food and wine industry with Exhibitor competitions that highlight the all the incredible produce
Australia has to offer. The Royal Tasmanian Fine Food Awards is committed to engaging the very best professionals
as Judges and Stewards, providing a professional environment for networking and development to all participants,
resulting in huge benefits for the food industry at large. 

WHY ENTER THE ROYAL TASMANIAN FINE FOOD AWARDS?
Be recognised among the best.

The Royal Tasmanian Fine Food Awards is one of Australia’s leading fine food competitions, celebrating
excellence and showcasing outstanding producers on a respected national stage.

Strengthen your brand with a mark of excellence.
Gold, Silver and Bronze medalist's receive official medal artwork files — a powerful marketing asset that builds
consumer trust and distinguishes your product in a competitive marketplace.

Benchmark your product against premium industry standards.
Open to producers of all sizes, the Awards provide a valuable opportunity to measure your product against high-
performing peers and recognised quality standards.

Gain expert, confidential feedback.
Receive detailed scores and individual feedback from experienced industry judges to help refine, strengthen and
elevate your product offering.

Showcase your success at the Fine Wine & Dine Awards Dinner.
Champion winners have the opportunity to present their products at this prestigious event attended by industry
leaders, judges and consumers.

Access high-profile exposure at the Royal Hobart Show.
Selected award-winning producers may secure commercial showcase space at the Royal Hobart Show,
connecting with thousands of visitors each year.

Explore retail ranging opportunities.
Select Champions and Reserve Champions may be invited to discuss ranging opportunities with Hill Street
Grocers in Tasmania.

Amplify your visibility.
Award-winning exhibitors and products are celebrated across social media platforms and featured in the official
online results catalogue following judging.

HOW TO ENTER
Follow these simple steps to a successful entry:

1.Read the schedule carefully and determine the correct entry class for your products.
2.Enter online through the following link:

https://entries.hobartshowground.com.au/Account/ExhibitorLogin 
3.Payment can be made by credit card (Visa/Mastercard) online or call our office to pay by EFTPOS

over the phone. 
4.Advise RAST by phone if you wish to pay by direct credit (tell us your payment reference) or by

cheque. Your entry will not be submitted until payment has been confirmed. Direct Debit: ANZ, BSB:
017-209, Account: 8367 24957

5.Your online entry will be confirmed via email.
After entry:

Your product delivery instructions and exhibit labels will be sent to you via EDM after entries have
closed. Please see the key information and dates listed in the schedule for timing. 

EXHIBITOR INFORMATION
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The Royal Tasmanian Fine Food Awards - Supporting the
Australian Food Industry 
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WHAT YOU NEED TO KNOW BEFORE ENTERING
To be eligible for the Royal Tasmanian Fine Food Awards the Exhibit must be submitted as a
Company by (a) the producer of the Exhibit that is entered, or (b) a brand owner or retailer provided
that the producer of the contracted product is listed.
Trophy status will recognise the producer of the Exhibit and the brand owner/retailer.
All Exhibits must be produced in Australia and commercially available at the time of entry.
All Exhibits must comply with the requirements of the Australian Food Standards Code for both
product and packaging. Exhibits not complying with the Australian Standard will be disqualified.
No single Exhibit may be entered in more than one Class. The same product can only be entered
once into the Awards, this includes identical products that come in different packaging sizes. 
Entrants are responsible for correctly labelling their Exhibits and ensuring prompt, food safe delivery
of products by the delivery due date and before judging commences. All Exhibits become the
property of the RAST.
All Exhibits must have the full ingredients list and the correct Exhibit Label provided by the RAST
which shows the Use by Date, Class Number and unique Exhibit Number.

HOW WE USE YOUR PRODUCTS
In addition to samples being used for judging, samples are also used for promotional purposes
including at the annual Fine Wine & Dine Awards Dinner, and in displays of trophy winning product.
Exhibit stock remaining after the Royal Tasmanian Fine Food Award judging will remain the property of
the Royal Agricultural Society of Tasmania (RAST). 

OBLIGATIONS FOR GOLD MEDAL AND CHAMPION WINNERS
Award winning producers may be requested to provide reasonable quantities of their award-winning
product(s) to be featured at the Fine Wine & Dine Awards Dinner in November and other RAST events.
Terms of supply will be decided between the Exhibitor and RAST. The supply of winning products will
enable the producer to gain exposure at the events which is attended by industry professionals,
sponsors, judges and the general public.

MEDAL USAGE
The Royal Tasmanian Fine Food Award medals (Gold, Silver or Bronze) may only be applied to the
product that won the medal. It may not be applied to any other products. Provided that the ingredients
and method of production remain the same as the day a medal winning entry was entered, the artwork
(without change) can be used for a maximum of 3 years from the time the results catalogue is published
online. If a product has continued to win Gold, Silver or Bronze for consecutive years then this may be
reflected on the product by use of joined medals. Medal Artwork can only be obtained by request
through the RAST by emailing events@hobartshowground.com.au after the official results catalogue
has been published online.

ROYAL TASMANIAN FINE FOOD AWARDS MEDAL STYLE GUIDE
The Royal Tasmanian Fine Food Awards medals are awarded to recognise and promote the best
products available in Australia to the general public. Medals cannot be modified or altered from the
original artwork but can be proportionally scaled to meet label size requirements. Our medals are a
symbol of product excellence and award winners are entitled to apply the medal artwork to further
promote their achievement. Suggested applications include: product packaging, stickers, advertising,
signage, websites, social media and any other marketing materials.  

mailto:events@hobartshowground.com.au


All Exhibits must be labelled with Use By or Best Before dates.
All Exhibits must comply with the requirements of the Australia New Zealand Standards Code under
the Legislative instruments 2003 for both product and packaging – please visit
www.foodstandards.gov.au
All food products are to be delivered via appropriate food transport vehicles. Perishable goods need
to be delivered at 5 degrees Celsius or less.

BIO SECURITY TASMANIA
Permits are required for the following items coming into Tasmania: (available by contacting Biosecurity
in your originating State). For more information on following items into Tasmania, please contact:
(03) 6165 3750 or check the Biosecurity Tasmania website for more details. 

Bulbs, corms etc. that are dormant and free of soil
Fruit, vegetables and cut flowers.
Plants and nursery stock
Native birds and wildlife
Livestock/Domestic Animals
Soil and plant samples imported for analytical purposes at biosecurity approved laboratories.
Fish, fish products and fishing/diving equipment (marine and freshwater) 

PERSONAL INFORMATION AND PRIVACY
The Royal Agricultural Society of Tasmania collects personal information from Exhibitors in
competitions conducted by the Society. This information is used only for the purpose related to the
conduct of the events run by the Society. However, an Exhibitor’s name and contact details may be
released to duly authorised parties in respect to matters of food safety. The names of Exhibitors and
Product images may be included in our website, social media and catalogues published by the Society.
Successful Exhibitor’s names may be released for general publication and Press Releases to the
Media. If you do not provide the information requested on the competition entry form, we may not be
able to accept your entry.

Contact details of the gold medal winners from the DIAA (TAS) Dairy Awards may be shared with the
Competition Planner at the Australian Grand Dairy Awards with the purpose to invite qualified medal
winners to participate in this competition.
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FOOD SAFETY

http://www.foodstandards.gov.au/
https://nre.tas.gov.au/biosecurity-tasmania
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1.  Definition of Producer
a.A Producer means the registered premises that manufacture the product entered into the Fine Food Awards. All Exhibitors who have

product/s manufactured or packaged under contract must identify the Producer on their entry application.
2.  Definition of Retail

a.A Retail Producer means the Exhibit is labelled in accordance with the Australian Food Standards Code and manufactured in
commercial quantities for retail sale.

3.  Recognition
a.Producer and the Exhibitor Eligibility of Products
b.At the time of entry, each Exhibit entered by an Exhibitor must be the property of the Exhibitor and available commercially in Australia.
c.Exhibits must be as from a normal production run of a commercial product available to purchase within Australia.
d.Spot audits may be conducted comparing commercially purchased samples with entries. If a comparison highlights any significant

variation, then that entry may be disqualified.
4.Definition of Exhibitor

a.An Exhibitor means a person, firm, partnership, company or body corporate, which in the opinion of the RAST and RTFFA Committee
is the following:

i.Manufacture or processor
ii.Has product/s manufactured or packaged under contract.
iii.Will be recognised in all official announcements of results of the Royal Tasmanian Fine Food Awards. The result will recognise the

Exhibit, Producer and the Exhibitor.
5.Multiple Entries

a.A product can only be entered once in the Awards. Exhibitors may submit multiple entries consisting of similar but non-identical
products (including in one class). However, a specific product may only be entered once. This includes identical products available and
sold in various size samples. 

6.Commercial Title (Commercial Brand Name)
a.Exhibitors are required to enter the product under the normal commercial brand name on the application form. Commercial titles will be

published in the results catalogue and used for promotional material. Commercial title includes, but is not limited to, the brand name
and product description as it appears on the Exhibitor’s primary commercial label. Organic Produce – Exhibitor products must be
accompanied by documentation identifying the product as a certified organic food product.

7.Third Party Manufacturing
a.Entry into the Royal Tasmanian Fine Food Awards is mostly from the Producers of Exhibits; however a Brand Owner or Retailer may

also enter a product manufactured under contract by a third party, but ONLY if the Producer is also listed. Trophy status will recognise
the Producer of the Exhibit and the Brand Owner or Retailer.

8.Delivery and Labelling
a.  All entered Exhibits must adhere to the following criteria: 
b.  All entries received by RAST must display the RAST provided Fine Food Award Exhibit Label. The RAST identification labels will be

emailed to Exhibitors after entries close and will indicate class information and exhibit number. 
c.  It is the Exhibitors responsibility to ensure the correct label is attached to each entry. Entries not carrying the RAST provided Fine Food

Awards Label or incorrectly labelled entries may be excluded from judging. 
d.  A minimum of TWO (2), 500g samples to be submitted unless otherwise stated in the class details. One (1) sample must be

commercially labelled with use by or best before date stated. All remaining samples should have the RAST provided Exhibit Label with
the Class Number and Exhibit Number and all branding removed or covered. The use by or best before date must be stated. 

e.  All products entered must be processed in appropriately approved premises and comply with the requirements of the Australia Food
Standards Code. Any entry that does not conform may be disqualified.

f.  It is the responsibility of the Exhibitor to check the entry information on the Exhibit List report is correct. This report reflects the
information the Exhibitor provided on the entry form. If incorrect or a mistake has been made, please contact the RAST immediately to
avoid any Exhibit being disqualified.

g.  The accuracy of Exhibits entered is the sole responsibility of the Exhibitor. Please read the schedule carefully. Exhibits entered
incorrectly or entered in the wrong class may be disqualified or marked down accordingly by the judging panel.

h.  All food must be transported in accordance with Food Standard Australia New Zealand guidelines, which includes keeping the food
protected from contamination and if the food is potentially hazardous or perishable, keeping it cold (5  C or colder) or hot (60  C or
hotter).

o o

i.  If the product contains a Chilli component, a gradient of heat must be added to the label. 1 = Mild, 2 = Medium, 3 = Hot, 4 = Extra Hot

CONDITIONS OF ENTRY



9.  Stock
a.The RAST will not accept any liability for loss or damage to any Exhibit. All Exhibits received become the property of the RAST.

10.  Results 
a.  The decision of the judges will be final, and no correspondence will be entered.
b.  Exhibitors may use the results of these awards in advertising and on packaging for their awarded products.
c.  The Royal Agricultural Society of Tasmania reserves the right to amend or amalgamate classes if insufficient entries are

received in any one class. 
d.  Awards are made in each class at the sole discretion of the judges. More than one Exhibit may receive a Gold, Silver or Bronze

in any class. The gold medal winning Exhibit with the highest points will win overall Champion Trophy award of that section. A
Champion Trophy may not be awarded if no gold medals are achieved in that section. 

e.  Entries will be awarded points as outlined in the Judging Criteria for each Class. Exhibitors who win a medal will be sent a
certificate for Gold, Silver and Bronze. Sashes will only be provided to Silver, Gold and Reserve Champion winners. Certificates
and Sashes will be sent to Exhibitors by post in the weeks following the release of the results catalogue for that section.

f.All Champion winners become finalists and are reassessed by a new panel of judges to determine the winner of the Richard
Langdon Trophy for Best Exhibit in Show. All Major Trophy Award winners will be announced and presented at the annual Fine
Wine & Dine Awards Dinner in November 2026.

g.Section Champion winners will be announced on The Royal Tasmanian Fine Food Awards social media pages the day after
judging concludes. A results catalogue with all the medal and Champion trophy winners will be emailed to Exhibitors via EDM
and published on the Hobart Showground website the week following final judging of that section
(www.hobartshowground.com.au). Champion winners will receive a trophy and Reserve Champion winners will receive a sash in
the weeks following the release of the results catalogue. Excluding the Dairy awards which are announced at the annual DIAA
Tasmania Annual Awards night. Please follow us on Facebook and Instagram to stay up to date on all announcements. 

 11.Power to alter / transfer 
a.The Royal Agricultural Society of Tasmania (RAST) reserves the right to:
b.  Amend or amalgamate classes if insufficient entries are received in any one class.
c.  Alter the entry opening or closing date of the Awards. 
d.  At its discretion and without the prior approval of the Exhibitor disqualify or transfer an Exhibit into a different class than was

stated on the application for entry.
e.  Rule that an Exhibit or Exhibitor may not compete or is ineligible to compete.
f.  Alter the date and/or time at which the judging is scheduled to take place.

g.  Alter a judge scheduled to Judge at the event.
h.  Cancel the event

12. Interference by Exhibitor
i.An Exhibitor, their invitees or agents, must not consult, influence or interfere with a Judge or attempt to consult, influence or

interfere with a Judge or do any other thing which may interfere with the integrity of the competition and a Judge’s freedom of
choice or judgement.
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JUDGES
Judging panels will consist of three judges and may also include one associate judge from a range of backgrounds
including but not limited to:

Food manufacturers
Food technologists and educators
Product retailers
Chefs and hospitality professionals
Experienced Fine Food Awards stewards
Food writers and food critics
Other food specialists

PROCESS
Judging will take place at various event times throughout the year.
Judges are assigned and invited to judge by their qualifications and expertise of their section. Each class will be
assigned a judging panel where the entries will be blind tasted.
Each product is scored out of 100 points against a set criteria. The products are not compared to one another
but judged on their own merit. 
The highest scoring gold medal winning product from each class are put aside for the Champion judging of that
section. 
All Champion winners from each category become finalists and are reassessed by a new panel of judges to
determine the winner of the Major Trophy Awards, including the Richard Langdon Trophy for Best Exhibit in
Show.

The RAST, Head Judge and Chief Steward together in consultation, have the power to disqualify, dismiss or transfer
(out of class) as being ineligible for judging, any product/exhibit which in their opinion does not comply with the
Royal Tasmanian Fine Food Awards Regulations. Such decision will be final.
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JUDGING PROCESS

1.  Gold (90 – 100 points)
2.  Silver (82 – 89 points)
3.  Bronze (74 – 81 points)



          

 

 

 

Award 

 

 

Cat. 
No. 

 

 

Exhibitor 

 

 

Commercial Name 

 

 

State 

 

  

       

            

            

TASSAL PRESERVES SECTION 

SAVOURY PRESERVES 
 
SAVOURY PRESERVES 

CLASS 62 
 

 

Chutney and Relish, fruit or vegetable base. Type and flavour to be nominated. 
 

 

 

Gold  210  Lesley Black's Lemon Chutney, Lesley Blacks, Chutney, 
Zesty savoury lemon. 

TAS  

 

Gold  201  Oatlands Pancakes and Bakery 
PTY LTD 

Beetroot Relish, Oatlands Pancake and 
Bakery Pty Ltd, Relish, beetroot 

TAS  

 

Silver  199  Lesley Black's Spicy Eggplant Chutney, Lesley Blacks, 
Chutney, Piquant, spicy eggplant. 

TAS  

 

Silver  212  Lesley Black's Sweet Fruit Chutney, Lesley Blacks, Chutney, 
Sweet spiced plummy fruit 

TAS  

 

Silver  202  Lesley Black's Tomato and Chilli Relish, Lesley Blacks, 
Relish, Citrus, chilli, tomato 

TAS  

 

Silver  208  The Chilli Tribe Spiced Mango Chutney, The Chilli Tribe, 
Chutney, Mango, Chilli, Ginger, Garlic, Indian 
Spices 

QLD  

 

Silver  211  Noosa Chutney Company Noosa Relish Tomato, Noosa Chutney 
Company, Tomato relish, Tomato  

QLD  

 

Silver  209  The Fermentalists Chilli Relish, The Fermentalists, Chilli Relish, 
Rich & peppery, tomato, curry and fermented 
chilli 

NSW  

 

Silver  200  Noosa Chutney Company Noosa Chutney Mango, Noosa Chutney 
Company, Chutney, Mango 

QLD  

 

Silver  203  Black Garlic & Co  Aged Black Garlic Tomato Chilli Chutney, 
Black Garlic & Co, Chutney, black garlic, 
tomato, chilli and a blend of native spices, salt 
bush and Tasmanian mountain pepper berry. 

WA  

 

Silver  206  Noosa Chutney Company Noosa Chutney Pineapple and Kaffir lime, 
Noosa Chutney Company, Chutney , 
Pineapple and Kaffir Lime  

QLD  

 

Silver  207  Lesley Black's Tomato and Red Pepper Chutney, Lesley 
Blacks, Chutney, Tomato, capsicum and 
subtle spices. 

TAS  

 

Silver  204  Nicholson Fine Foods Emma's Best  - Tomato Kasundi, 
NICHOLSON FINE FOODS, Traditional 
chutney from Mauritius , complex spice flavor 
profile with tomato and smokey eggplant 
flavors. 

NSW  

 

Bronze  196  Tasmanian Affair Relish, Tasmanian Affair, Tomato and 
Zucchini Relish, Sweet, savoury and saucy 

TAS  

 

  197  Jimmys Jams and Produce BEETROOT RELISH, JIMMYS JAMS AND 
PRODUCE, RELISH, BEETROOT, ONION, 
RED WINE VINEGAR, BALSAMIC VINEGAR, 
MUSTARD SEEDS, CLOVES, CINNAMON, 
SALT, BLACK PEPPER, DARK BROWN 
SUGAR, CASTER SUGAR, ORANGE RIND 

VIC  

 

  198  Bobbing for Apples Apple Chutney, Bobbing for Apples, chutney, 
Sweet and tangy apple with Indian spices and 
hint of chilli 

TAS  

 

  205  Lesley Black's Bush Pepper Relish, Lesley Blacks, Relish, 
Slight eucalyptus peppery, appley, tomato 
flavour. 

TAS  

 

Judges Comments: 
 

Overall quality is outstanding, balance needs work in some products. 
  

 
SAVOURY PRESERVES 

CLASS 63 
 

 

Mustard, type and flavour to be nominated. 
 

 

 

Gold  215  Great Southern Truffles Black Truffle Mustard, Great Southern 
Truffles, Black Truffle Mustard , Earthy, 
smooth, aromatic, tangy, and slightly spicy, 
sharp salty  

WA  

 



          

 

 

 

Award 

 

 

Cat. 
No. 

 

 

Exhibitor 

 

 

Commercial Name 

 

 

State 

 

  

       

            

            

Silver  213  Jimmys Jams and Produce GUINNESS MUSTARD, JIMMYS JAMS AND 
PRODUCE, MUSTARD, SWEET MUSTARD 
FLAVOUR WITH STILL A BIT OF HEAT 

VIC  

 

Silver  214  Lesley Black's Wholegrain Mustard, Lesley Blacks, Mustard, 
Hot Grained Mustard 

TAS  

 

 
SAVOURY PRESERVES 

CLASS 64 
 

 

Pickles. Vegetable or Fruit. Ingredients to be identified. 
 

 

 

Silver  218  The Fermentalists Garlic & mustard seed pickles, The 
Fermentalists, Pickles, Tangy, mustard 
pepper & garlic pickles 

NSW  

 

Silver  217  The Fermentalists Cayenne Chilli Pickles, The Fermentalists, 
Pickles, Chilli infused pickles with a peppery 
mustard seed and garlic undertone 

NSW  

 

Bronze  216  Good Ol Mums Mums Pickles, Pat Byram, Pickles , 
Cauliflower, Broccoli,  

NSW  

 

Bronze  219  Coaldale Walnuts Trust Pickled Walnuts, Coaldale Walnuts, Pickled 
walnuts, Spiced vinegar 

TAS  

 

 
SAVOURY PRESERVES 

CLASS 66 
 

 

Savoury Jam or Paste, any savoury flavour. 
 

 

 

Silver  225  Tutumaz & De Devil Chilli Jam, Tutumaz & de Devil, Savoury jam, 
Savoury chilli with sweet, slight sour and 
spices come through towards the end. 

TAS  

 

Silver  220  Coaldale Walnuts Trust Pickled walnut paste, Coaldale Walnuts, 
Paste, Spiced vinegar 

TAS  

 

Bronze  223  The Fermentalists Chilli Jam, The Fermentalists , Chilli Jam, A 
rich, Thai style chilli Jam, with rich fermented 
chilli flavour and umami undertones 

NSW  

 

Bronze  222  The Other Chef Fine Foods t/a 
The Other Chef, Makers & 
Providores 

Preserved Lemon Harissa, The Other Chef 
Fine Foods Pty Ltd, Chilli paste, Chilli, red 
capsicum, preserved lemon. 

NSW  

 

Bronze  304  Saucy Wench Gourmet Foods 
PTY LTD 

Saucy Wench Chilli Jam, Saucy Wench 
Gourmet Foods, Chilli Jam, Chilli 

QLD  

 

  221  Noosa Black Garlic Caramelized Black Garlic Paste, Noosa Black 
Garlic, Caramelied Black Garlic Paste, Rich 
and smooth, with sweet-savoury black garlic 
umami, deep caramelised notes and subtle 
balsamic complexity, finishing long and 
balanced. 

QLD  

 

  224  Bobbing for Apples Apple, Roast Garlic, & Onion Jam, Bobbing 
for Apples, Savory jam, Sweet apple, garlic 
and onion 

TAS  

 

  226  Berrycroft Farm Smoked Blueberry and Whiskey Jam, 
Berrycroft Farm, Savory Jam, Blueberries with 
a smokey whiskey mash 

VIC  

 

 
SAVOURY PRESERVES 

CLASS 67 
 

 

Sauces - Savoury 
 

 

 

Gold  229  The Chilli Tribe Pumpkin & Bourbon, The Chilli Tribe, Chilli 
Sauce , Pumpkin, Chilli, Garlic, Ginger, 
Spices - sweet and spicy 

QLD  

 

Silver  231  The Fermentalists Smoked Garlic, Honey & Habanero Hotsauce, 
The Fermentalists, Hotsauce, Fruity 
habanero, a touch of sweetness from the 
honey with delicious garlic 

NSW  

 

Silver  236  The Chilli Tribe Plum & Ginger, The Chilli Tribe, Chilli Sauce , 
Plum, Chilli, Ginger 

QLD  

 

Silver  232  The Chilli Tribe Pineapple Jalapeno, The Chilli Tribe, Chilli 
Sauce , Pineapple, Chilli, Indian Spices  

QLD  

 

Silver  302  Saucy Wench Gourmet Foods 
PTY LTD 

Saucy Wench Satay Sauce, Saucy Wench 
Gourmet Foods, Satay Sauce, Satay 

QLD  

 

Silver  237  Nicholson Fine Foods Emma's Best - Puttanesca Sauce, 
NICHOLSON FINE FOODS, Sauce for pasta, 
gnocchi, fish or chicken, umami tomato 

NSW  

 

Silver  238  Oatlands Pancakes and Bakery 
PTY LTD 

Worcestershire sauce, Oatlands Pancake and 
Bakery Pty Ltd, Savoury Sauce, spicy plum 
sauce. 

TAS  

 



          

 

 

 

Award 

 

 

Cat. 
No. 

 

 

Exhibitor 

 

 

Commercial Name 

 

 

State 

 

  

       

            

            

Silver  300  Saucy Wench Gourmet Foods 
PTY LTD 

Saucy Wench Plum Sauce, Saucy Wench 
Gourmet Foods, Plum Sauce, Plum 

QLD  

 

Bronze  301  Saucy Wench Gourmet Foods 
PTY LTD 

Saucy Wench Lemongrass & Tamarind 
Sauce, Saucy Wench Gourmet Foods, 
Lemongrass and Tamarind Sauce, 
Lemongrass and Tamarind 

QLD  

 

Bronze  306  Saucy Wench Gourmet Foods 
PTY LTD 

Saucy Wench Green Sambal, Saucy Wench 
Gourmet Foods, Sambal, Onions, Green 
Chillies, Fresh Coriander 

QLD  

 

Bronze  233  Nydelig Kitchen Dark Chilli Glaze, Nydelig Kitchen, Glaze, 
Ascending profile pf chocolate chilli sweet 
sour heat. Excellent depth and length of 
flavour 

TAS  

 

Bronze  234  The Fermentalists Kiwi, Jalapeno & Cracked Pepper Hotsauce, 
The Fermentalists, Hotsauce, Tangy, fruity 
with a touch of pepper and lemon  

NSW  

 

Bronze  230  Noosa Black Garlic Noosashire Black Garlic Sauce, Noosa Black 
Garlic, Savoury Sauce - Worcestershire Style, 
Worcestershire-style, with rich black garlic 
umami, balanced sweet and savoury notes, 
hints of tamarind, molasses and plum, and a 
complex, gently spiced finish. 

QLD  

 

  228  Great Southern Truffles Truffle Hot Sauce, Great Southern Truffles, 
Truffle Hot Sauce , Truffle Hot Sauce is mildly 
spicy with a tangy kick, enriched by earthy 
truffle aroma. 

WA  

 

  305  Saucy Wench Gourmet Foods 
PTY LTD 

Saucy Wench Chilli Ginger and Lime Sauce, 
Saucy Wench Gourmet Foods, Chilli Ginger 
and Lime Sauce, Chilli Ginger and Lime 

QLD  

 

Judges Comments: 
 

A high-quality class and great potential. 
  

 
SAVOURY PRESERVES 

CLASS 68 
 

 

Salad Dressing, any type or flavour. 
 

 

 

Bronze  239  The Other Chef Fine Foods t/a 
The Other Chef, Makers & 
Providores 

Hickory Smoked Red Pepper Dressing, The 
Other Chef Fine Foods Pty Ltd, Salad 
dressing., Made from the liquid strained from 
fire-roasted capsicums - flavour is smoky 
sweet red capsicum. 

NSW  

 

Bronze  240  The Other Chef Fine Foods t/a 
The Other Chef, Makers & 
Providores 

Preserved Lemon & Dill Dressing, The Other 
Chef Fine Foods Pty Ltd, Salad dressing, 
finishing sauce, Preserved lemons, dill. 

NSW  

 

 
SAVOURY PRESERVES 

CLASS 69 
 

 

Mayonnaise and Aioli, type and flavour to be nominated. 
 

 

 

Silver  242  Saucd lownslow  Chip Dip Chicken salt mayonnaise, Yarra 
valley Gourmet Foods, Mayonnaise, Chicken 
Salt mayonnaise is a creamy, savoury 
experience with a delightful balance of 
umami-rich roasted chicken flavours, & subtle 
herbaceous undertones. 

QLD  

 

Bronze  243  Noosa Black Garlic Black Garlic Aioli, Noosa Black Garlic, Aioli, 
Velvety and creamy, layered with rich black 
garlic umami, lifted by fresh lemon acidity, 
with subtle sweetness and a smooth, savoury 
finish. 

QLD  

 

Bronze  241  Saucd lownslow  Chip Dip Smokey mayonnaise, Yarra valley 
Gourmet Foods, Mayonnaise, creamy and 
bold with a rich smokey taste, finished with a 
subtle hint of sweetness and tanginess. 

QLD  

 

 
SAVOURY PRESERVES 

CLASS 70 
 

 

Vinegar, type and flavour to be nominated. 
 

 

 

Gold  244  Sticky Balsamic Sticky Balsamic Black Garlic, Sticky Balsamic, 
Balsamic Vinegar, Black Garlic 

VIC  

 

Gold  249  Noosa Black Garlic Black Garlic White Balsamic Vinegar, Noosa 
Black Garlic, Black Garlic Vinegar, Balanced 
sweetness and acidity of white balsamic with 
savoury black garlic depth 

QLD  

 



          

 

 

 

Award 

 

 

Cat. 
No. 

 

 

Exhibitor 

 

 

Commercial Name 

 

 

State 

 

  

       

            

            

Gold  255  Black Garlic & Co  Aged Black Garlic & Jarrah Honey Balsamic 
Vinegar, Black Garlic & Co, Balsamic Vinegar, 
Balsamic vinegar infused with honey and 
black garlic 

WA  

 

Silver  245  Sticky Balsamic Sticky Balsamic Premium Truffle, Sticky 
Balsamic, Balsamic Vinegar, Truffle 

VIC  

 

Silver  254  The Fruity Forager Peach & Pepperberry Vinegar., The Fruity 
Forager, Fruity Flavoured Vinegar, Spiced 
Peach with citrus . 

TAS  

 

Silver  252  Nicholson Fine Foods Spiced Beetroot Finishing Vinegar, 
NICHOLSON FINE FOODS, Finishing 
Vinegar , Beetroot 

NSW  

 

Silver  253  Black Garlic & Co  Aged Black Garlic & Cherry Balsamic 
Vinegar, Black Garlic & Co, Balsamic Vinegar, 
Balsamic vinegar infused with cherries and 
black garlic 

WA  

 

Bronze  248  Sticky Balsamic Sticky Balsamic Pear, Sticky Balsamic, 
Balsamic Vinegar, Pear 

VIC  

 

Bronze  250  Bobbing for Apples Apple Cider Vinegar, Bobbing for Apples, 
Vinegar, Strong fruity taste and astringent 

TAS  

 

Bronze  246  Nicholson Fine Foods Ginger Finishing Vinegar, NICHOLSON FINE 
FOODS, Ginger Finishing Vinegar , fresh 
ginger 

NSW  

 

  247  Sticky Balsamic Sticky Balsamic Premium Reserve, Sticky 
Balsamic, Balsamic Vinegar, balsamic 

VIC  

 

  251  The Fruity Forager Pickled Green Tomatoes, The Fruity Forager, 
Flavoured Vinegar, Spiced Tomatoes. 

TAS  

 

Judges Comments: 
 

A solid class with strong competition. 
  

 
SAVOURY PRESERVES 

CLASS 71 
 

 

Marinades, any flavour. 
 

 

 

Silver  259  Black Garlic & Co  Aged Black Garlic Asian Concentrate, Black 
Garlic & Co, Concentrate, Asian 

WA  

 

Bronze  257  Venishas Kitchen Venisha’s Kitchen BBQ Spice, Venisha’s 
Kitchen, Marinade, Smoky, deeply savoury, 
umami richness creating complex flavours 

TAS  

 

Bronze  258  Black Garlic & Co  Aged Black Garlic Savoury Paste, Black 
Garlic & Co, A Marinade, black garlic, thyme, 
rosemary, balsamic onions, tomato & 
mediterranean inspired flavour 

WA  

 

 
SAVOURY PRESERVES 

CLASS 74 
 

 

Salsa, type and flavour to be nominated. 
 

 

 

Bronze  261  Great Southern Truffles Black Truffle Salsa , Great Southern Truffles, 
Black Truffle Salsa , Rich, earthy, and savory 
with a deep truffle aroma and a subtle tangy 
undertone. 

WA  

 

 
SAVOURY PRESERVES 

CLASS 75 
 

 

Fermented Preserve. Any type of naturally fermented product. 
 

 

 

Silver  262  The Fermentalists The Fermentalists Fermented Chillies, The 
Fermentalists, Fermented Chillies, Rich, 
fermented, peppery, umami funk 

NSW  

 

 
SAVOURY PRESERVES 

CLASS 76 
 

 

Any other type of Savoury Preserve not listed in the above classes. Type and flavour to be 
nominated. 

 

 

 

Gold  265  Venishas Kitchen Venisha’s Kitchen Curry Paste - 
Chicken/Meat Curry, Venisha’s Kitchen, 
Authentic Indian Curry Paste, Layered, 
fragrant, aromatic spices with savoury 
warmth.  MILD. 

TAS  

 

Gold  303  Saucy Wench Gourmet Foods 
PTY LTD 

Saucy Wench Garlic & Eschallot Vinaigrette, 
Saucy Wench Gourmet Foods, Vinaigrette, 
Garlic & Eschallot  

QLD  

 



          

 

 

 

Award 

 

 

Cat. 
No. 

 

 

Exhibitor 

 

 

Commercial Name 
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Silver  263  Venishas Kitchen Venisha’s Kitchen Butter Chicken, Venisha’s 
Kitchen, Rich, creamy simmer sauce, 
Creamy, mildly spiced, rich depth of flavour 

TAS  

 

Bronze  268  Venishas Kitchen Venisha’s Kitchen Vegetable Curry Paste, 
Venisha’s Kitchen, Fragrant and balanced 
curry paste perfect for vegetables - Vegan 
Friendly, Mildly spiced, layered / balanced 
authentic curry flavour 

TAS  

 

  264  Sticky Balsamic Sticky Balsamic Premium Truffle Pearls, 
Sticky Balsamic, Balsamic Pearls, Truffle 

VIC  

 

  267  Sticky Balsamic Sticky Balsamic Lemon Pearls, Sticky 
Balsamic, Balsamic Pearls, Lemon balsamic 

VIC  

 

 

CHAMPION PRESERVES - SAVOURY 

Trophy  

Great Southern Truffles  - Class 63 Cat. No. 215 - Black Truffle Mustard 

 

RESERVE CHAMPION PRESERVES - SAVOURY 

Sash  

Lesley Black's  - Class 62 Cat. No. 210 - Lemon Chutney 

 
 

SWEET PRESERVES 
 
SWEET PRESERVES 

CLASS 77 
 

 

Jam, type and flavour to be nominated. 
 

 

 

Gold  278  The Fruity Forager Sloe Plum & Wild Apple Jam, The Fruity 
Forager, Jam, Slightly spiced Sloe Plum& 
Apple. 

TAS  

 

Silver  271  Berrycroft Farm Raspberry & Rhubarb Jam, Berrycroft Farm, 
Jam, Raspberry and Rhubarb 

VIC  

 

Silver  275  Byron Bay Jams THE LOVERS - Raspberry Jam, Byron Bay 
Jams, Jam, Raspberry 

NSW  

 

Bronze  276  Nicholson Fine Foods Emma's Best - Raspberry Jam, NICHOLSON 
FINE FOODS, Raspberry Jam, Raspberries 

NSW  

 

Bronze  272  Island Berries Tasmania Strawberry jam, Island Berries Tasmania, 
Jam, Strawberry 

TAS  

 

  273  Island Berries Tasmania Blackberry Jam, Island Berries Tasmania, 
Jam, Blackberry 

TAS  

 

  274  Island Berries Tasmania Raspberry Jam, Island berries Tasmania, 
Jam, Raspberry 

TAS  

 

  277  Jimmys Jams and Produce STRAWBERRY PROSECCO JAM, JIMMYS 
JAMS AND PRODUCE, JAM, 
STRAWBERRY 

VIC  

 

Judges Comments: 
 

Very good range of fruits. However, it seems too much attention has been given to set rather than finish. 
  

 
SWEET PRESERVES 

CLASS 78 
 

 

Sweet Jellies, any flavour. 
 

 

 

Silver  280  Bobbing for Apples Apple Jelly, Bobbing for Apples, Jelly, Sweet 
apples 

TAS  

 

Bronze  279  Jimmys Jams and Produce DANDELION JELLY, JIMMYS JAMS AND 
PRODUCE, JELLY, DANDELION 

VIC  

 

Judges Comments: 
 

Very interesting and well executed jellies. 
  

 
SWEET PRESERVES 

CLASS 79 
 

 

Marmalade, must use citrus fruit in preparation. Combination of citrus and other flavours accepted. 
 

 

 

Silver  281  Jimmys Jams and Produce RUBY GRAPEFRUIT MARMALADE, JIMMYS 
JAMS AND PRODUCE, MARMALADE, 
RUBY GRAPEFRUIT WITH APEROL 
SPRITZ 

VIC  

 



          

 

 

 

Award 

 

 

Cat. 
No. 

 

 

Exhibitor 

 

 

Commercial Name 

 

 

State 

 

  

       

            

            

Silver  283  Byron Bay Jams THE GENT - Orange Ginger Marmalade, 
Byron Bay Jams, Marmalade, Orange  

NSW  

 

Bronze  282  Good Ol Mums Lime Marmalade , Pat Byram, Marmalade, 
Lime 

NSW  

 

 
SWEET PRESERVES 

CLASS 80 
 

 

Sweet Pastes, any flavour. 
 

 

 

Silver  290  Island Berries Tasmania Quince Paste, Island Berries Tasmania, Fruit 
paste, Quince 

TAS  

 

Silver  288  Nicholson Fine Foods Emma's Best - Davidson Plum Conserve, 
NICHOLSON FINE FOODS,  jam / paste, 
Davidson plum  

NSW  

 

Silver  286  Black Garlic & Co  Aged Black Garlic & Cherry Paste, Black 
Garlic & Co, Sweet Paste, Cherry, balsamic 
infused black garlic. 

WA  

 

Bronze  284  Island Berries Tasmania Plum & Pinot Paste, Island Berries Tasmania, 
Fruit paste, Plum and pinot 

TAS  

 

Bronze  289  Island Berries Tasmania Gin soaked berry Paste, Island Berries 
Tasmania, Fruit paste, Berry 

TAS  

 

Bronze  285  Island Berries Tasmania Fig & Walnut Paste, Island Berries Tasmania, 
Paste, Fig & Walnut 

TAS  

 

  287  Island Berries Tasmania Apple cider paste, Island Berries Tasmania, 
Fruit paste, Apple  

TAS  

 

Judges Comments: 
 

A very wide range of pastes and some interesting additions. A couple of standouts. 
  

 
SWEET PRESERVES 

CLASS 81 
 

 

Sweet Syrups, any flavour. 
 

 

 

Gold  293  The Fruity Forager Cherry & Hops Syrup, The Fruity Forager, 
Syrup, Cherry with a beery hops background 
flavour. 

TAS  

 

Silver  291  Bobbing for Apples Apple Syrup, Bobbing for Apples, Syrup, 
Sweet spicy apples 

TAS  

 

Bronze  292  The Other Chef Fine Foods t/a 
The Other Chef, Makers & 
Providores 

Watermelon & pomegranate cordial mixer., 
The Other Chef Fine Foods Pty Ltd, Sweet 
syrup , Watermelon, pomegranate, vanilla. 

NSW  

 

Judges Comments: 
 

Very interesting range of flavours and use of ingredients. 
  

 
SWEET PRESERVES 

CLASS 82 
 

 

Sweet Sauces, Dessert Style. Any Flavour. 
 

 

 

Silver  296  The Chilli Tribe Raspberry Prosecco Chilli, The Chilli Tribe, 
Dessert Chilli Sauce , Raspberries, orange 
juice, sugar, fizz from the Prosecco and a 
subtle chilli warmth  

QLD  

 

Silver  297  Island Berries Tasmania Brandied Butterscotch sauce, Island Berries 
Tasmania, Dessert sauce, Brandy, butter 
scotch 

TAS  

 

Bronze  294  Island Berries Tasmania Dark Chocolate Sauce, Island Berries 
Tasmania, Chocolate Sauce, Dark Chocolate 
Sauce 

TAS  

 

Bronze  295  Island Berries Tasmania Salted Caramel Sauce, Island Berries 
Tasmania, Dessert sauce, Salted Caramel 
Sauce 

TAS  

 

Bronze  298  Island Berries Tasmania Raspberry Coulis, Island Berries Tasmania, 
Dessert sauce, Raspberry 

TAS  

 

Judges Comments: 
 

A broad range of flavours in this section with a couple of standouts. Uniformity quite good. 
  

 
SWEET PRESERVES 

CLASS 83 
 

 

Any other type of sweet preserve not listed in the above classes. Type and flavour to be 
nominated. 

 

 

 

Bronze  299  RaiCin Spread RaiCin Spread, RaiCin Spread, Raisin 
Cinnamon Spread, Raisin Cinnamon  

QLD  

 

 



          

 

 

 

Award 

 

 

Cat. 
No. 

 

 

Exhibitor 

 

 

Commercial Name 

 

 

State 

 

  

       

            

            

 
CHAMPION SWEET PRESERVES 

Trophy  

The Fruity Forager - Class 77 Cat. No. 278 - Sloe Plum & Wild Apple Jam 

 

RESERVE CHAMPION SWEET PRESERVES 

Sash  

The Fruity Forager  - Class 81 Cat. No. 293 - Cherry & Hops Syrup 
 
 



          

 

 

 

Award 

 

 

Cat. 
No. 

 

 

Exhibitor 

 

 

Commercial Name 

 

 

State 

 

  

       

            

            

VALHALLA ICE CREAM SWEET & SPICY SECTION 
 

CHOCOLATE and CONFECTIONERY 
 
CHOCOLATE and CONFECTIONERY 

CLASS 84 
 

 

Aerated Confectionery, any type or flavour 
 

 

 

Gold  311  Delatite Special Occasions chocolate marshmallow, Delatite Special 
Occasions, Marshmallow 

VIC  

 

Silver  316  Lakker Chocolatiers Tasmanian Leatherwood Honeycomb Bites 
38% Raspberry Milk Chocolate, Lakker 
Chocolatiers, Chocolate Coated Honeycomb 
Bites 

TAS  

 

Silver  314  Coal River Farm Milk Choc Leatherwood Honeycomb, Coal 
River Farm Investments, Milk Chocolate 
Coated Honeycomb 

TAS  

 

Bronze  312  Delatite Special Occasions Lemon meringue marshmallow, Delatite 
Special Occasions, Marshmallow 

VIC  

 

Bronze  315  Delatite Special Occasions Strawberry marshmallow, Delatite Special 
Occasions, Marshmallow 

VIC  

 

Bronze  318  Delatite Special Occasions Caramel, Delatite Special Occasions, 
Marshmallow 

VIC  

 

  310  Delatite Special Occasions rainbow marshmallow, Delatite Special 
Occasions, Marshmallow 

VIC  

 

  313  Delatite Special Occasions chocolate mint marshmallow, Delatite Special 
Occasions, Marshmallow 

VIC  

 

  317  Delatite Special Occasions Passionfruit Marshmallow, Delatite Special 
Occasions, Marshmallow 

VIC  

 

Judges Comments: 
 

Diverse range of flavours and textures using good quality chocolates and natural ingredients. 
  

 
CHOCOLATE and CONFECTIONERY 

CLASS 89 
 

 

Any other confectionery product not listed in the above classes 
 

 

 

Gold  325  Coolgardie Farm Hive & Cob , Coolgardie Farm, Honey 
caramel, coated popcorn 

TAS  

 

Silver  320  Fluffy Crunch PINA COLADA FAIRY FLOSS, FLUFFY 
CRUNCH, FAIRY FLOSS 

NSW  

 

Silver  322  Fluffy Crunch COLA PUCKER FAIRY FLOSS, FLUFFY 
CRUNCH, FAIRY FLOSS 

NSW  

 

Silver  323  Bobbing for Apples Lemon Myrtle dried toffee apples, Bobbing for 
Apples, Dried apple snack 

TAS  

 

Silver  328  Fluffy Crunch STRAWBERRY LEMONADE FAIRY FLOSS, 
FLUFFY CRUNCH, FAIRY FLOSS 

NSW  

 

Silver  321  Fluffy Crunch STRAWBERRY FAIRY FLOSS, FLUFFY 
CRUNCH , FAIRY FLOSS 

NSW  

 

Silver  324  Fluffy Crunch UNICORN SCREAMS FAIRY FLOSS, 
FLUFFY CRUNCH, FAIRY FLOSS 

NSW  

 

Bronze  327  Bobbing for Apples Davidson Plum dried toffee apples, Bobbing 
for Apples, Dried apple snack 

TAS  

 

Bronze  326  Tasmanian Affair Salted Caramel Popcorn, Tasmanian Affair, 
Caramel coated popcorn 

TAS  

 

  319  Bobbing for Apples Dried toffee apple slices, Bobbing for Apples, 
Dried apple snack 

TAS  

 

Judges Comments: 
 

Excellent mix of flavours and consistency, both natural and artificial. 
  

 
CHOCOLATE and CONFECTIONERY 

CLASS 90 
 

 

Chocolates - Boxed - assortment/mixed 
 

 

 

Gold  329  Bracegirdles House of Fine 
Chocolate 

Bracegirdle's Signature Selection, 
Bracegirdles, Assortment of individual 
chocolates  

SA  

 

Gold  331  Coal River Farm 8-Piece Chocolate Box, Coal River Farm 
Investments, Chocolate Bonbons  

TAS  

 



          

 

 

 

Award 

 

 

Cat. 
No. 

 

 

Exhibitor 

 

 

Commercial Name 

 

 

State 

 

  

       

            

            

Gold  330  Lakker Chocolatiers Tasmanian Salted Caramel Chocolates , 
Lakker Chocolatiers, Boxed Individual 
Chocolates 

TAS  

 

Judge Comments: Professional, high quality products and impressive presentation. 
  

CHOCOLATE and CONFECTIONERY 

CLASS 91 
 

 

Chocolates, moulded shells. Any type or flavour. 
 

 

 

Gold  336  Bracegirdles House of Fine 
Chocolate 

Bracegirdle's Pistachio Praline, Bracegirdles, 
Individual chocolate 

SA  

 

Gold  335  Bracegirdles House of Fine 
Chocolate 

Bracegirdle's Smoked Chocolate , 
Bracegirdles, Milk smoked chocolate 

SA  

 

Gold  333  Bracegirdles House of Fine 
Chocolate 

Bracegirdle's Chilli Orange, Bracegirdles, 
Individual chocolate 

SA  

 

Silver  334  Bracegirdles House of Fine 
Chocolate 

Bracegirdle's Yuzu Cheesecake, 
Bracegirdles, Individual chocolate 

SA  

 

Silver  332  Lakker Chocolatiers Tasmanian Sea Horse: Granny Smith Apple 
ganache with Apple Brandy & Salted Vanilla 
Caramel 38% Milk Chocolate, Lakker 
Chocolatiers, Individual Moulded Chocolate 

TAS  

 

Judges Comments: 
 

Excellent production and skill.  Innovative flavours and colours. 
  

 
CHOCOLATE and CONFECTIONERY 

CLASS 92 
 

 

Chocolate truffles, boxed. Any type or flavour. 
 

 

 

Gold  337  Coal River Farm 8-Piece Chocolate Box, Coal River Farm 
Investments , Chocolate Truffles 

TAS  

 

CHOCOLATE and CONFECTIONERY 

CLASS 94 
 

 

Dark Chocolate with inclusions - bar or block. 
 

 

 

Gold  338  Lakker Chocolatiers Raspberry & Tasmanian Mountain Pepper 
Berry 65% Vegan Dark Chocolate Bar, Lakker 
Chocolatiers, Dark Chocolate Bar with 
inclusions 

TAS  

 

Silver  340  Lakker Chocolatiers Poppy Seed Brittle & Sicilian Mandarin 58% 
Vegan Dark Chocolate Bar, Lakker 
Chocolatiers, Dark Chocolate Bar with 
inclusions 

TAS  

 

Bronze  339  Bracegirdles House of Fine 
Chocolate 

Bracegirdle's Caramelised Coffee and Cherry 
Block, Bracegirdles, Milk Chocolate Block 

SA  

 

Judges Comments: 
 

Good entries with great tempering. 
  

 
CHOCOLATE and CONFECTIONERY 

CLASS 96 
 

 

Milk Chocolate with inclusions - bar or block. 
 

 

 

Silver  342  Lakker Chocolatiers Hazelnut, Torrone & Gianduja 38% Milk 
Chocolate Bar, Lakker Chocolatiers, Milk 
Chocolate Bars with inclusions 

TAS  

 

Silver  341  Lakker Chocolatiers Lakker's take on Dubai Chocolate, Pistachio 
& Kataifi 38% Milk Chocolate, Lakker 
Chocolatiers, Filled Milk Chocolate Bar 

TAS  

 

Judges Comments: 
 

Consistent flavours. Well tempered. 
  

 
CHOCOLATE and CONFECTIONERY 

CLASS 98 
 

 

White Chocolate with inclusions - bar or block. 
 

 

 

Gold  343  Lakker Chocolatiers Fruits of the Forest 30% White Chocolate Bar, 
Lakker Chocolatiers, White Chocolate Bars 
with inclusions 

TAS  

 

Silver  344  Bracegirdles House of Fine 
Chocolate 

Bracegirdle's Matcha and Davidson Plum, 
Bracegirdles, White Chocolate Block 

SA  

 

Silver  345  Coal River Farm Coconut & Raspberry Tablet, Coal River Farm 
Investments, White Chocolate Bar 

TAS  

 

Judges Comments: 
 

Interesting class with diverse flavours. 
  

 
 



          

 

 

 

Award 

 

 

Cat. 
No. 

 

 

Exhibitor 
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State 

 

  

       

            

            

CHOCOLATE and CONFECTIONERY 

CLASS 99 
 

 

Fudge, flavour to be nominated. 
 

 

 

Gold  352  Tamar Fudge Tamar Espresso Martini Fudge, Tamar 
Fudge, Fudge Bar 

TAS  

 

Gold  350  Tamar Fudge Island Coast Leatherwood Honey Aged Rum 
Fudge, Tamar Fudge, Fudge Bar 

TAS  

 

Gold  355  Tamar Fudge Spicy Chocolate Red Wine Fudge, Tamar 
Fudge, Fudge Bar 

TAS  

 

Gold  354  Tamar Fudge Island Coast Butterscotch Schnapps Fudge, 
Tamar Fudge, Fudge Bar 

TAS  

 

Silver  349  Tamar Fudge Salted Caramel Fudge, Tamar Fudge, Fudge 
Bar 

TAS  

 

Silver  347  Tamar Fudge Hellfire Salted Caramel & Coffee Liqueur 
Fudge, Tamar Fudge, Fudge Bar 

TAS  

 

Silver  353  Tamar Fudge Lavender & Toffee Swirl Fudge, Tamar 
Fudge, Fudge Bar 

TAS  

 

Silver  356  Driscoll's Hill Farm Pepperberry Fudge, Outback Fudge, Fudge NSW  
 

Silver  351  Driscoll's Hill Farm Quandong & Vanilla Fudge, Outback Fudge, 
Fudge 

NSW  

 

Bronze  346  Driscoll's Hill Farm Salted Caramel Fudge, Outback Fudge, 
Fudge 

NSW  

 

Bronze  348  Driscoll's Hill Farm Desert Lime & Myrtle Fudge, Outback Fudge, 
Fudge 

NSW  

 

Judges Comments: 
 

Innovative products. Interesting flavours overall. 
  

 
CHOCOLATE and CONFECTIONERY 

CLASS 100 
 

 

Any other chocolate product not listed in the above classes 
 

 

 

Silver  357  Bracegirdles House of Fine 
Chocolate 

Bracegirdle's Matcha and Black Sesame, 
Bracegirdles, Individual dark enrobed 
chocolate  

SA  

 

 
CHOCOLATE and CONFECTIONERY 

CLASS 101 
 

 

Chocolate coated nuts, any or flavour. 
 

 

 

Gold  358  Coal River Farm Caramelised Hazelnuts, Coal River Farm 
Investments, Caramelised Hazelnuts Coated 
in Gold Chocolate  

TAS  

       

CHAMPION CHOCOLATE & CONFECTIONERY 
Trophy 
Class 90 - Bracegirdles House of Fine Chocolate – Cat No. 329 - Bracegirdle's Signature Selection, Assortment of 
individual chocolates 
 
RESERVE CHAMPION CHOCOLATE & CONFECTIONERY 
Sash 
Class 91 - Bracegirdles House of Fine Chocolate – Cat No. 336 - Bracegirdle's Pistachio Praline, Individual 
chocolates 

 

 
HONEY 

HONEY 

CLASS 105 
 

 

Extracted Liquid Honey - White 
 

 

 

Gold  360  Blue Hills Honey Blue Hills Honey Tasmanian Blackberry 
Honey, Blue Hills Honey, Honey 

TAS  

 

Gold  361  Goodelicious  Goodelicious The Bees Knees Pure Raw 
Honey, Goodelicious, Extracted Honey 

NSW  

 

Silver  359  Blue Hills Honey Blue Hills Honey Tasmanian Meadow Honey, 
Blue Hills Honey, Honey 

TAS  

 

Judges Comments: 
 

Delighted to see a few entries in the white honey category, the standard is high, well done. 
  

 
 
 



          

 

 

 

Award 

 

 

Cat. 
No. 
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HONEY 

CLASS 106 
 

 

Extracted Liquid Honey - Light Amber 
 

 

 

Gold  364  Blue Hills Honey Blue Hills Honey Tasmanian Leatherwood 
Honey, Blue Hills Honey, Honey 

TAS  

 

Gold  367  Goodelicious  Goodelicious The Bees Knees Honey, 
Goodelicious, Extracted Honey 

NSW  

 

Gold  363  Australian Honey Products Pty 
Ltd 

Cradle Mountain Honey - Leatherwood 
Honey, Cradle Mountain Honey, Extracted 
Honey 

TAS  

 

Gold  366  Fuzzy Bum Fuzzy Bum Native, Fuzzy Bum, Honey SA  
 

 

Judges Comments: 
 

Unsurprisingly high level of quality of entries in this category, happy to see variety of flavours  and characteristics coming 
through. 

  

 
HONEY 

CLASS 107 
 

 

Extracted Liquid Honey - Medium Amber 
 

 

 

Gold  369  Goodelicious  Goodelicious The Bees Knees Pure Raw 
Honey, Goodelicious, Extracted Honey 

NSW  

 

Gold  371  Blue Hills Honey Blue Hills Honey Tasmanian Wilderness 
Honey, Blue Hills Honey, Honey 

TAS  

 

Gold  373  Ausvigor Global Pty Ltd (T/A 
Living Pure) 

Living Pure Harvest Eucalyptus Honey, 
Berringa, Extracted Honey 

VIC  

 

Silver  374  Fuzzy Bum Fuzzy Bum Eucalyptus, Fuzzy Bum, Honey SA  
 

Bronze  370  Fuzzy Bum Fuzzy Bum Red River Gum, Fuzzy Bum, 
Honey 

SA  

 

Judges Comments: 
 

A great range of honey. A few borderline with colour that could have been moved up to dark. This is a common issue ,so not 
unexpected. High quality entries, a pleasure to judge. 

  

 
HONEY 

CLASS 108 
 

 

Extracted Liquid Honey - Dark 
 

 

 

Gold  376  Ausvigor Global Pty Ltd (T/A 
Living Pure) 

Living Pure Harvest Manuka Active Honey, 
Berringa, Extracted Honey 

VIC  

 

Gold  375  Australian Honey Products Pty 
Ltd 

Sheffield Honey Farm - Country Garden 
Honey, Australian Honey Products, Extracted 
Honey 

TAS  

 

Silver  377  Ausvigor Global Pty Ltd (T/A 
Living Pure) 

Living Pure Manuka Honey MGO120+, 
Berringa, Extracted Honey 

VIC  

 

Silver  379  Ausvigor Global Pty Ltd (T/A 
Living Pure) 

Living Pure Manuka Honey MGO900+, 
Berringa, Extracted Honey 

VIC  

 

 

Judges Comments: 
 

High quality entries. Great to see a broad variety in flavour coming through. 
  

 
HONEY 

CLASS 109 
 

 

Creamed Honey 
 

 

 

Gold  380  Blue Hills Honey Blue Hills Honey Tasmanian Leatherwood 
Creamed, Blue Hills Honey, Honey 

TAS  

 

HONEY 

CLASS 110 
 

 

Whipped Honey 
 

 

 

Silver  381  Goodelicious  Goodelicious The Bees Knees Whipped 
Honey, Goodelicious, Whipped Honey 

NSW  

 

HONEY 

CLASS 111 
 

 

Manuka Honey 
 

 

 

Silver  382  Blue Hills Honey Blue Hills Honey Tasmanian Manuka 600+, 
Blue Hills Honey, Honey 

TAS  

 

Silver  384  Blue Hills Honey Blue Hills Honey Tasmanian Manuka 400+, 
Blue Hills Honey, Honey 

TAS  

 

Bronze  385  Australian Honey Products Pty 
Ltd 

Yorktown Manuka, Sheffield Honey Farm - 
Yorktown Manuka Honey, Extracted Honey 

TAS  

 

 



          

 

 

 

Award 

 

 

Cat. 
No. 

 

 

Exhibitor 

 

 

Commercial Name 

 

 

State 

 

  

       

            

            

Judges Comments: 
 

Great to see this important varietal category continue this year. 
  

 
HONEY 

CLASS 112 
 

 

Raw Honey 
 

 

 

Gold  387  Zea Zea Gourmet Kunzea Honey, Australian 
Kunzea Pty Ltd, Raw Honey 

VIC  

 

Gold  386  The Honey Barn The Honey Barn, Yellow Box Honey, The 
Honey Barn, Extracted Honey 

NSW  

 

Silver  388  Zea Flinders Island Native Wildflower Honey, 
Australian Kunzea Pty Ltd, Raw Honey 

VIC  

 

Judges Comments: 
 

Such a great variety in this category. Completely different. 
  

 
HONEY 

CLASS 115 
 

 

Any other value added Honey product not already listed in the schedule. All ingredients to be 
nominated. 

 

 

 

Gold  393  Blue Hills Honey Blue Hills Honey Tasmanian Pepper-berry 
Leatherwood Blend, Blue Hills Honey, Honey 

TAS  

 

Gold  391  Goodelicious  Goodelicious   The Bees Knees    Chai 
Infused Raw Honey, Goodelicious, Infused 
Extracted Honey 

NSW  

 

Gold  392  Noosa Black Garlic Black Garlic Honey, Noosa Black Garlic, 
Flavoured Honey 

QLD  

 

Silver  394  Proud Phoenix Co Honey Chilli Crisp, Proud Phoenix & Co, Hot 
Honey 

VIC  

 

Silver  389  Blue Hills Honey Blue Hills Honey Honey Apple Cider Vinegar, 
Blue Hills Honey, Honey Apple Cider Vinegar 

TAS  

 

Silver  396  Blue Hills Honey Blue Hills Honey Honey Coconut Cashews, 
Blue Hills Honey, Snack 

TAS  

 

Silver  390  Blue Hills Honey Blue Hills Honey Honey Coconut Almonds, 
Blue Hills Honey, Snack 

TAS  

 

 

Judges Comments: 
 

We were so impressed with the innovation and creativity in this category. A great category with high quality entries. 
 
 

CHAMPION HONEY 
Trophy 
Class 105 - Blue Hills Honey – Cat No. 360 - Blue Hills Honey Tasmanian Blackberry Honey 
 
RESERVE CHAMPION HONEY 
Sash 
Class 115 - Blue Hills Honey – Cat No. 393 - Blue Hills Honey Tasmanian Pepper-berry Leatherwood Blend 
Honey 
 

   
 



contact

Food & Wine Events Manager
Royal Agricultural Society of Tasmania 

Hobart Showground
2 Howard Road, Glenorchy TAS 7010

Phone: 03 6272 6812 
Email: events@hobartshowground.com.au
Website: www.hobartshowground.com.au 

mailto:events@hobartshowground.com.au
https://www.hobartshowground.com.au/
https://www.hobartshowground.com.au/
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