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Laharum Grove 
Laharum Grove- Del icate - Vanilla Bean Infusion 
Laharum Grove- Delicate - Verdale 

Lewis Horticulture 
Lewis Horticulture - Med ium - Signore 

Livemo Pty Ltd 
Liverno - Medium - Frantoio 

Long Paddock Olive Rustlers 
Long Paddock Olive Rustlers - Medium - Verdale Queen 
Sicilian 
Long Paddock Olive Rustlers - Med ium - Verdale Queen 
Sicilian 

Lyric OI ives 
yric Oli es - Delicate to Medium - Correggiola Manzanilla 

Manse Hill Olives 
anse ill Extra Virgin Olive Oil - Vat 2 - Correggiola 
anzanillo Verdale 
anse ill Extra Virgin Olive Oi l - Vat1 - Correggiola Verdale 
anzanitlo 
anse ill Extra irgin Olive Oil -Barouni Mission Manzanilla 

Manzanilla Grove 
anzanill G o e - ob s anzanillo 

Memanda 
'ililan a - F an oio Co eggiola 

erri Merri Olive Estate 
G · ic esse . - eccino Frantoio Kalamata 

- Kalama1a ccino 
- F an oio eccino Pendolino 

Montoro Olive Groves 
Ii e Gm es - edium - Pendolino Leccino 

Co ·na 
onto o Oli .e G o es - ob st - Corratina 

omington Grove 
oming ·on G o e Ori e Oil - Olea Europa Signore 

Mountain View Grove 
o main ie G o e - Robust - Frantoio 

Murradoc OH Processors 
ighthouse Oli e Oil - Leccino Picual Barnea 

Lighthouse Oli e Oil - edium - Frantoio 
Lighthouse Oli e Oif - edium - Frantoio Barnea Manzanilla 
Leccino 
Lighthouse Oli e Oil - edium - Picual 

MyrtlevaJe Olives 
Myrtlevale Olives - Delicate Correggiolo 

Nagamble Gold 
Nagambie Gold Correggiola - Medium 

Paringa Ridge P/L T/as Leontyna 
Leontyna - Medium Frantoio Leccino 
Leontyna - Medium Picual 

Pendelton Estate Pty Ltd 
Pendelton Estate Blood Orange Agrumato 
Pendelton Estate Evoo 2008 
Pendelton Estate Lime Agrumato 

Pitruzzello Estate P/L 
Pitruzzello Estate - Medium - Frantoio 

I 

Pitruzzello Estate- Medium - Koroneiki Frantoio Pendolino 

Power Grove 
Power Grove Evoo - Medium - Frantoio Leccino Pendolino 

Raja Olives 
Raja Olives - Correggiola Manzanilla Kalamata Blend 

Ridge Estate Olive Oil 
Max's - Medium - Frantoio 

Robinvale Estate 
Robinvale Estate - Robust - Koroneiki Barnea Sevillano 
Robinvale Estate Chilli & Garlic - Medium - Correggiola 

Rose Creek Estate 
Rose Creek Estate - Robust - Correggiola Verdale 

Tiandi Grove 
Tiandi Grove - Manzanilla 

T oscana OI ives 
Grampians Olive Estate - Medium - Verdale Mission 
Boquettier 
Toscana Olives - Medium - Verdale Mission Boquettier 

Tutto Bene 
Tutto Bene - Delicate - Leccino 
Tutto Bene - Medium - F117 
Tutto Bene - Medium - Frantoio 
Tutto Bene - Robust - Frantoio 

Upper Murray Olives Pty Ltd 

f I 

Upper Murray Olives - Medium - Correggiola Frantoio Leccino 
Mission Manzanilla Paragon 



Victorian Olive Groves 
Frantoio - Medium 
Garlic Infused - Medium - Barnea Frantoio 
Harvest Blend - Medium - Barnea Frantoio 
Koroneiki - Delicate 
Leccino - Medium 
Lemon Infused - Medium - Barnea Frantoio 
Lemon Myrtle Infused - Medium - Barnea Frantoio 
Mandarin Infused - Medium - Barnea Frantoio 
Smoked Hickory Infused - Medium - Barnea Frantoio 

Viva OI ives Pty Ltd 
Viva Olives - Medium - Frantoio Manzanillo Picual 

Wooloomooloo Olives 
Wooloomooloo Arbequina - Delicate 
Wooloomooloo Koroneiki - Medium 
Wooloomooloo Koroneiki - Robust 
Wooloomooloo Picual - Medium 

Yalla-y-poora Grove 
Yalla-y-poora Frantoio 
Yalla-y-poora Picual 

York Olive Oil Co 
York Olive Oil Co - Medium - Frantoio Leccino 
York Olive Oil Co - Medium - Leccino 
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The Royal Melbourne Fine Food Awards 

Important Dates for 2009 

Entries Open: 1 June 2009 

Entries Close: 1 O July 2009 

Judging Commences: 17 August 2009 

Presentation of Awards Luncheon 

22 September 2009 
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Give your product 
a competitive 

advantage. 

The Australian Grand Dairy Awards symbol is awarded 

for quality, excellence and innovation. It's a symbol that's 

awarded to a product only after a panel of t echnical 

experts and food professional s have judged it to be the 

best in its class. 

It's a symbol that will give you marketing advantage b 

adding distinction and recognition to our product. Ifs a 

symbol you have to earn by being the be t of the be t. 

Could your product be eligible? If your product has 

already won gold at state competitions, such as the 

Ro al Melbourne Fine Food Awards, it may be eligible 

for entr to the Australian Grand Dairy Awards. 

For more information on product eligibility contact 

Gilda Guerra at Dairy Australia on (03) 9694 3704 

or refer to the Dairy Australia w ebsite at 

.dair .com.au 
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DA I RY A USTR ALIA 

Dellverlng fur tbe dairy ladllStrf 
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