
 

 

EXTRA VIRGIN OLIVE OIL 

Proudly supported by: 
 
 
 
 
 
 
 

 

SATURDAY 24 & SUNDAY 25 AUGUST 2024 
CONVENER:  
JUDGES: Olives SA 
 
STEWARDS: 
Entry fee Closing Date 
Open:                      $5.00 MANUAL ENTRY (paper) FRIDAY 2 August 2024 
 ONLINE ENTRY – FRIDAY 2 August 2024 
 

PRIZE RIBBONS AWARDED FOR 1st 2nd & 3rd PLACE 
Sponsored by: 

 
 
 
 
 
 
 

 
School Teachers - Please Purchase a free membership for student entries. 
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CONDITIONS OF ENTRY: 

1. All oils to be from the 2024 harvest. 
2. Each Exhibit to be entered in one class only. 
3. Unlimited entries per class. 
4. No late entries will be accepted. 
5. Exhibits incorrectly entered according to the Convenor will be transferred to a suitable class 

prior to judging. 
6. Exhibits which have won 1st prize in a previous Gawler show will be disqualified. 
7. No exhibit to be on coat hanger. 
8. Every article to have exhibit number attached. 
9. All reasonable care of Exhibits will be taken, however no responsibility will be accepted for loss 

or damage. 

JUDGING INFORMATION: 

• Judges provided by Olives SA. 

• All judges are qualified under the Australian Olive ASSO Standard. 
 
EXHIBIT DELIVERY: 
All exhibits MUST be delivered to the Gawler Show office by 2.00pm 2 August 2024 

• Office open Tuesday and Thursday 9.00am – 2.00pm, unless by prior arrangement. 
• Entry Confirmation Form MUST be produced. 

 
EXHIBIT COLLECTION: 

• Exhibitors MUST produce their copy of the entry confirmation form to the Convenor/Steward 
on arrival at the exhibition hall for the collection of exhibits and prizes on Monday 26 August 
between 8am – 11am and 3.30pm – 6.30pm. 

• Exhibits and prizes will not be released for collection without the Entry Confirmation Form 
being produced. 

• Entries not collected within 14 days of the show will be disposed of unless alternative 
arrangements have been made. 
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Open 

Class Description 

5000 Micro producer under 50L, minimum 250ml 

5001 Small producer 50L-200L, minimum 250ml 

5002 Big producer Over 200L, minimum 250ml 

5003 Flavoured Oil, minimum 250ml sample clearly labelled 

5004 Olives, any other product clearly labelled, any container minimum 50 

olives 

5005 Extra Virgin Olive Oil School producer minimum 250ml sample 

 
 


