
PLEASE ENSURE YOU ALSO COMPLETE THE SECOND PAGE – Page 1 

THE AUSTRALIAN INTERNATIONAL OLIVE AWARDS  
 2026 EXTRA VIRGIN OLIVE OIL ENTRY FORM 

• These contact details will be used for posting awards and certificates so please ensure they are correct. 
• For details about entering extra virgin oils (classes, entry fees, volume, labels etc) please see ‘Extra Virgin Olive Oil Competition Information’ document at the AIOA webpage: 

https://internationaloliveawardsaustralia.com.au  

Your Exhibit   
ID Code  

(4 numbers  
and or 

letters only) 

Class 
Entered 

Test 
Results 
Included  

Batch/LOT 
Number(s) Linked 
to NATA/IOC Lab                                                        

Chemical Analysis 
Results for each entry 

Volume of this 
oil produced 

(litres) 
Olive Cultivar/variety(s) from 

which the oil was made 
Commercial Name/Brand of Olive Oil 

(required for all Classes).  
Clearly differentiate between multiple entries.   

Entry fee  
Due $AUD 

1,2, 3, 4, 5A, 5B, 
5C or 5D    FFA PV UV 

K232 
UV 

K270 
PPH 
BPH     

e.g.CFSB 3  26/0446/1 0.2 7 1.6 .14 285 e.g. 2,000 e.g. Barnea Picual e.g. Ginny’s Farm Special Blend e.g. $220 

             

             

             

Credit card details must accompany your order form. See following page. If requested - NATA oil analysis (NIR $60/sample or wet chemistry $250/sample) $ 

 Paper Entry Handling Fee $   20.00 

NOTE: THERE ARE NO LIMITS TO THE NUMBER OF ENTRIES THAT ANY ONE ENTITY CAN ENTER Australian entries add GST $ 

If entering more than three (3) oil entries, please copy this page and staple together. TOTAL AMOUNT DUE (AUD)   $ 
   

AOA 2026/2027 Member Number: Entrant website: Total production of extra virgin olive oil this year (litres): 

Trading/Business Name: 

Personal Name of Entrant: 

Postal Address: 

Main Grove Address:  

Telephone:  Email: Fax: 

Email of other people requiring results  

Contract processor details (if used): Business name: Contact Name: Phone:                                               

Name of local paper/radio/media (and contact name/email if available): 

Would you like to be included in the Results Booklet Producer Index?         YES               NO                  If yes, you will be emailed a short business questionnaire to complete. 
Click here to view the index. https://internationaloliveawardsaustralia.com.au/wp-content/uploads/2025/10/Aus-Olives-Results-Book-2025.pdf  Pages 58-65  

https://internationaloliveawardsaustralia.com.au/
https://internationaloliveawardsaustralia.com.au/wp-content/uploads/2025/10/Aus-Olives-Results-Book-2025.pdf
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Entry Declaration 
(All exhibitors must complete) 

I agree to abide by the Conditions of Entry of this 
competition. I certify that the details on this entry form 
are true and correct. I accept the decision of the judges. 
https://internationaloliveawardsaustralia.com.au/condi
tions-of-entry/  
 
If my entry wins an award, I understand that I can only 
place award decals on packaging that contains the 
award-winning oils and that awards are not 
transferrable across brands. I also understand that 
failure to comply with this rule may see my 
company/myself banned from future Olive Oil and Table 
Olive competitions. 
 
Signature: _________________________________ 

Name:  _________________________________ 

Date: _________________________________ 

OIL ANALYSIS: Entries in Classes 1-5 must include a copy of each entry’s FFA, PV, UV and PPH (polyphenol/biophenols) test results. All 
entries are expected to meet the chemical parameters for Extra Virgin Olive Oil as set out in the Australian Standards (AS5264-2011). 
 
BATCH/LOT NUMBER: The AOA needs the BATCH/LOT number of your oil on the entry form must clearly correspond with the 
NATA/IOC/AOCS accredited laboratory sample number on your oil analysis report. See Competition Information:  
https://internationaloliveawardsaustralia.com.au/extra-virgin-olive-oil-competition-information/ 
 
ENTRY FEES  
Prices are GST exclusive. International Exhibitors will not be charged GST.  Classes 1 - 5 

43% Discount for AOA members (2026/2027 member - Australian and International)    $220.00 
Australian and International Oils (per entry) $390.00 

 

HOW TO ENTER 
1. Please review Extra Virgin Olive Oil Competition Information (classes, entry fees, volume, labels etc) at 

https://internationaloliveawardsaustralia.com.au/extra-virgin-olive-oil-competition-information/ 
2. Go to https://internationaloliveawardsaustralia.com.au and complete your online entry or alternatively download and complete this form 

including the declaration on this page. Include form with your oil entries or scan and email to aioa@australianolives.com.au. A $20 handling 
fee will be incurred for all paper entries (not online). The AOA will email you a receipt for your payment. 

3. Clearly mark each container (bottle/tin/cask) with the 4-digit Exhibit ID Code used on this entry form. Use a separate code for each different 
type of oil entered. The front label will be photographed so place code sticker at the back of packaging. Required samples volume – 
minimum 2 litres per entry (4 samples of 500ml /750ml, 8 x 250ml or 2 x 1 litre containers. 

4. All entries should arrive in commercial food grade packaging including glass bottles, tins and casks. Wrap each bottle/jar/tin individually with 
bubble wrap or other suitable shock absorbent material and fasten with rubber bands. PLEASE LIMIT PACKING TAPE USE. Then pack 
each entry into a large plastic Ziplock bag and then into a shipping box. Should the packaging get damaged the oil will be contained.  

5. Send commercially labelled entry/s with a copy of your entry form and oil analysis (for classes 1-5) to: AIOA Head Steward, Trudie Michels, 
C/o 8 Alexander Avenue, Cumberland Park SA 5041 Australia. Entries must arrive by Friday 21st Aug 2026. If your samples arrive after 
the 21st Aug 2026, your entry may not be included in the judging process. 

6. Once your entry(s) and payments have been received they are officially part of the competition. For more comprehensive Australian 
International Olive Awards Conditions of Entry visit: https://internationaloliveawardsaustralia.com.au/conditions-of-entry/   

Post Australian entries by 10/8/2026 to ensure 
arrival by close of business Friday 21st Aug 2026. 

DECLARATION 

Direct AIOA Competition enquiries to:  
Trudie Michels, Chief Steward  
Email: aioa@australianolives.com.au  
Mobile: +61 0419 031 527   
 

AIOA Extra Virgin Olive Oil Competition Entries (including oil analysis and hard copy entry form) need to be sent, 
delivered, or couriered to:   
AIOA Head Steward, Trudie Michels, C/o 8 Alexander Avenue, Cumberland Park SA 5041 Australia. 
 

Australian Olive Association Ltd 
PO Box 3012, Allambie Heights LPO  

Allambie Heights NSW 2100 
Ph: +61 478 606 145 

www.australianolives.com.au  

ENTRIES OPEN: 1st JUNE 2026 & ENTRIES CLOSE FRIDAY 21st AUGUST 2026 

CREDIT CARD PAYMENT DETAILS:  

Card Holder’s Name: ____________________________________________    Card Expiry Date: _____/_____              Card Type (Circle):  VISA      MASTERCARD             CVV _________ 

Card Number:   ___  ___  ___  ___        ___  ___  ___  ___   ___  ___  ___  ___        ___  ___  ___  ___  Signature:____________________________________  Date: ___________ 

 

 

  

 

https://internationaloliveawardsaustralia.com.au/conditions-of-entry/
https://internationaloliveawardsaustralia.com.au/conditions-of-entry/
https://internationaloliveawardsaustralia.com.au/extra-virgin-olive-oil-competition-information/
https://internationaloliveawardsaustralia.com.au/extra-virgin-olive-oil-competition-information/
https://internationaloliveawardsaustralia.com.au/
mailto:aioa@australianolives.com.au
https://internationaloliveawardsaustralia.com.au/conditions-of-entry/
mailto:aioa@australianolives.com.au
http://www.australianolives.com.au/
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