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28th year of Showing 

Annual Royal Tasmanian Fine Food Awards 
The Royal Tasmanian Fine Food Awards is the 

oldest and most respected competition in Australia. 

Established 1995 

 

 

 

 

Mission Statement 

We encourage Tasmanians to redefine excellence in food and beverages. 

 

 

 

 

 

 

 

The Royal Tasmanian Fine Food Awards acclaims and recognises the finest Australian food producers 

across twenty-one (21) categories, including baked products, beverages, bread, chocolate, coffee, cheese, 

dairy products, delicatessen, smallgoods, herbs and spices, honey, ice-cream, olive products, preserves, 

seafood and plant-based products. 

 

 

 

 

 

 
 

 

 

 



ROYAL TASMANIAN FINE FOOD AWARDS 
 

 

KEY INFORMATION 
 

St Ives Apartments Olive Products Awards 

Judging Date: 1st September 2023 

Social Media 

Follow us to stay up to date through the year: 

@tasfinefoodawards 

@tasmanianfinefoods 

Contact 

Fine Food & Wine Events Manager 
Royal Agricultural Society of Tasmania 
PO Box 94, Glenorchy, TAS 7010 

Phone: 03 6285 8734 

Email: events@hobartshowground.com.au 

Results Announcement Please follow us on social media for result updates. 

Fine Wine & Dine Awards Dinner Friday 10th November 2023 

 

 
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 Awards judging will remain the property of the Royal Agricultural Society of 
Tasmania (RAST).  
 
Award winning producers may be requested to donate or feature their products at Fine Wine & Dine Awards 
Dinner on the 10th of November 2023 and other RAST events. 
 
 
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 on that product. 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 through the RAST. 
 
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. Our medals are a symbol of product excellence.   
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ROYAL TASMANIAN FINE FOOD AWARDS 
 

 

AWARDS AND TROPHIES      
 

Trophies and Plaques  Sponsor 

 
Champion and Reserve Champion  

Olive Product 
 

St Ives Apartments 

 

 

 

 

THANK YOU TO OUR VALUED SPONSOR 
 

 
 

 
 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



ROYAL TASMANIAN FINE FOOD AWARDS 
 

 

JUDGING PROCESS 
 
JUDGES 
 
Judging panels consist of three judges and one associate 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 

 
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 or judging panels where the entries will be blind tasted. 

 
▪ Each product is scored out of 100 points.  The products are not compared to one another but 

judged on their own merit.   
 

▪ The highest scoring products from each class (Gold) are put aside for the Champion and Reserve 
Champion trophy judging of that section.  

 
▪ All Champion winners are reassessed by a panel of judges selected by the Chief Judge to 

determine the winner of the Richard Langdon Trophy – Best Exhibit in Show (judged on 10th 
November 2023). 

 
 
Medals will be awarded as follows: 
 
Gold  90 – 100 points 
Silver  82 – 89   points 
Bronze  74 – 81   points 
 
 
The Head Judge has 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. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



ROYAL TASMANIAN FINE FOOD AWARDS 

 

 

THANK YOU TO ALL THE JUDGES AND 

VOLUNTEERS 

 

Judges 

 

Shane Cummins – Head Judge  

Karen Pridham 

Westerley Isbaih  

 

 

 

Stewards & Volunteers 

 

 

 

 

 

Ashley McCoy – Chief Steward  

Henry Burbury – Pantry Manager 

Barbara Moate – Steward 

 

 

 



          

 

 

 

Award 

 

 

Cat. 
No. 

 

 

Exhibitor 

 

 

Commercial Name 

 

 

State 

 

  

       

            

            

OLIVE PRODUCTS 

Mild 

Mild 

CLASS 469 
 

 

Australian EVOO -Boutique Class - any varietal or blend, mild. 15 to 199 litres 
 

 

 

Gold  931  Rose Creek Estate Frantoio Harvest, Olive Oil VIC  
 

Gold  930  Riverstone Olives Frantoio, extra virgin olive oil TAS  
 

Gold  933  Cradle Coast Olives Cradle Coast Olives Medley, Extra Virgin 
Olive Oil 

TAS  

 

Silver  929  Cradle Coast Olives Cradle Coast Olives Essence of the Cradle, 
Extra Virgin Olive Oil 

TAS  

 

Silver  935  Cradle Coast Olives Cradle Coast Olives Paragon, Extra Virgin 
Olive Oil 

TAS  

 

Silver  936  Riverstone Olives Blend, extra virgin olive oil TAS  
 

Bronze  932  Rose Creek Estate Correggiola Harvest, Olive Oil VIC  
 

 
Mild 

CLASS 471 
 

 

Australian EVOO -  Commercial Class - any varietal or blend, mild.  Minimum Volume 1000 litres 
 

 

 

Silver  938  Ausvigor Global Pty Ltd (T/A 
Living Pure) 

Living Pure Harvest Extra Virgin Olive Oil, 
Olive Oil 

VIC  

 

Bronze  937  Cazaly, Jude Flinders Island Organic Olive Oil Seasons ' 
Blend, organic olive oil 

TAS  

 

Mild 

CLASS 472 
 

 

Australian EVOO - Single Estate Grown - mild.  Minimum volume of exhibit produced 200 - 1000 
litres 

 

 

 

Gold  941  Lauriston Grove Lauriston Grove Hardy's Mammoth, Extra 
Virgin Olive Oil 

TAS  

 

Silver  940  Lauriston Grove Lauriston Grove Correggiola, Extra Virgin 
Olive Oil 

TAS  

 

Silver  942  Cazaly, Jude Flinders Island Organic Olive Oil, organic 
olive oil 

TAS  

 

Silver  939  Paringa Ridge Pty Ltd Leontyna White Label, Extra Virgin Olive Oil VIC  
 

Bronze  943  Lauriston Grove Lauriston Grove Manzanillo, Extra Virgin Olive 
Oil 

TAS  

 

Mild 

CLASS 473 
 

 

Australian EVOO, Italian Varietal - Single varietal or Blend of Italian Varietal - Frantoio, Corregioli, 
Leccino, Mediterranean etc. Mild.  Minimum volume 500 litres 

 

 

 

Silver  944  Cazaly, Jude Flinders Island Organic Olive Oil- Leccino, 
organic olive oil 

TAS  

 

Mild 

CLASS 474 
 

 

Australian EVOO - any other - Spanish, Greek single or blend or other varietal single or blend, 
mild.  Minimum volume 500 litres 

 

 

 

Bronze  945  Paringa Ridge Pty Ltd Leontyna Black Label, Extra Virgin Olive Oil VIC  
 

 
Robust 

Robust 

CLASS 475 
 

 

Australian EVOO - Boutique Class - Any varietal or blend, robust 15 to 199 Litres 
 

 

 

Gold  948  The Village Olive Grove The Village Olive Grove - Early Harvest, Olive 
Oil 

TAS  

 

Gold  946  The Village Olive Grove The Village Olive Grove - Late Harvest, Olive 
Oil 

TAS  

 

Robust 

CLASS 478 
 

 

Australian EVOO - Single Estate Grown - robust.  Minimum volume of exhibit produced 200 - 1000 
litres. 

 

 

 

Silver  950  Lauriston Grove Lauriston Grove Frantoio, Extra Virgin Olive 
Oil 

TAS  

 

 
 
 
 



          

 

 

 

Award 

 

 

Cat. 
No. 

 

 

Exhibitor 

 

 

Commercial Name 

 

 

State 

 

  

       

            

            

Infused Olive Oil 

Infused Olive Oil 

CLASS 486 
 

 

Infused Olive Oil - Other, includes fruit, garlic, chilli, fungi, lemon myrtle etc, including oils that are 
a combination of the above classes. 

 

 

 

Silver  952  Ausvigor Global Pty Ltd (T/A 
Living Pure) 

Living Pure Chilli Infusion Extra Virgin Olive 
Oil, Infusion Olive Oil 

VIC  

 

 
Table Olives 

Table Olives 

CLASS 488 
 

 

Olives-Black or Green-Stuffed or flavoured 
 

 

 

Bronze  956  Woolworths  Thomas Dux Kalamata & Green Olives With 
Walnut & Fetta 135g, Olives 

NSW  

  

 
 

CHAMPION 
Trophy 
Rose Creek Estate - Class 469, Cat 931 - Frantoio Harvest, Olive Oil 
 
 
RESERVE CHAMPION 
Plaque 
The Village Olive Grove - Class 475, Cat 948 - The Village Olive Grove - Early Harvest, Olive Oil 
 



Ausvigor Global Pty Ltd (T/A Living Pure), DOCKLANDS, VIC, 3008

Cazaly, Jude, KILLECRANKIE, TAS, 7255

Cradle Coast Olives, ULVERSTONE, TAS, 7315

Hamilton Hills Olives, HAMILTON, TAS, 7140

Lauriston Grove, SOUTH ARM, TAS, 7022

Paringa Ridge Pty Ltd, RED HILL SOUTH, VIC, 3937

Riverstone Olives, BICHENO, TAS, 7215

Rose Creek Estate, EAST KEILOR, VIC, 3033

The Village Olive Grove, GRINDELWALD, TAS, 7277

Tyagong Creek Providores T/A Glen Donald Estate, BUMBALDRY, NSW, 
2794
Woolworths , BELLA VISTA, NSW, 2153

INDEX OF OLIVE PRODUCTS EXHIBITORS


	95bed932a3bf15cf27a7d74ae5bb3b9fd1268695a57b9aa3193c62455f0705e6.pdf
	Olive Products Results Cover
	ROYAL tasmanian  fine food awards

	9ba4eb4067615057bcb44cb2291d67bc7c371a53a84c0149ca110f3339b5399c.pdf
	95bed932a3bf15cf27a7d74ae5bb3b9fd1268695a57b9aa3193c62455f0705e6.pdf
	2e750f066d62ef6d2948c270dc3c1d4348eb191946399482b1d81786103697d2.pdf
	7162207dffa5853c06b9bc834b12f8b7013512ddfd8f16f63949bfe8ea2967d7.pdf


