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International Olive Oil Award — Zurich

- Test Procedure I00A (1)

Proceduvure

1st. Step
Pre-Test
-2 Screening

2nd. Step
Panel Test |
- Blind Tasting

3rd. Step
Panel Test 2
- Concluding
Blind Tasting

VAR B

Definition of caftegories:
“Fruitiness”

v Light

v Medium

v" Intense

Search for Defects

Classification

Evaluation of Harmony and
Persistency

Positive Description

Definition of Winning Qils
v" Golden Olive

v’ Silver Olive

v' Award

Ziircher Hochschule
fiir Angewandte Wissenschaften
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International Olive Oil Award — Zurich
- Test Procedure I00A (2)

15t step
e Pre-Test (Screening)
e 3 trained experts/panelists = orientation
e Screening of the intensity of fruitiness
— light
— medium

— intense
e Search for defects

- Aim: Selection of Olive Oils for Panel Test 1
(blind tasting)

aw




12th International Olive Oil Award - Zurich 2013 aZ&
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International Olive Oil Award — Zurich Zh

- Swiss Olive Oil Panel SO™

n=36
First Screening in 2002
Several Screenings 2002-2013

(via ,Sensory-Licence Olive Oil“)

Monitoring since 2002
,in situ”“ und ,virtual”

External panelists

- Aim: Monitoring of a Pool of regularly

Trained Panelists = Panel of Experts

. . oW '% SCHWEIZERISCHER PRUFSTELLEND
accredited according to ISO 17025 / ¥, ? SRS Dy’ IENST
" & SERVIZIO DI PROVA IN SVIZZERA
&T“\ S swISSTESTING SERVICE



International Olive Oil Award — Zurich azw
- Test Procedure I00A (2) |
2"d Step

e Panel Test 1 (blind tasting) ‘

e Swiss Olive Qil Panel (SOP) = min. 8 - 10 results / olive oil

e Blind-Tasting in the Sensory Lab = 3 digit coding and ,latin square
presentation design

e advanced profile sheet

— according to EC regulation 640/ 2008

— advanced with description of aromatic compounds, harmony and
persistency

- Aim: Selection of Olive Oils for Panel Test 2
(blind tasting / final evaluation)




Prifverfahren

Profile Sheet

(Paneltest+ Positivbeschreibung)

FG Lebensmittel-Sensorik

LMT-SEN-F48-303d

Seite: 1 /1

Datum: 27.06.2012

Date:

Neqative Attributes

1 fusty - muddy sediment

2 musty - humid - earthy

3  winey - vinegary - acid-sour
4 frosthitten alives fwet wasd)

5 rancid

6 others [ko specify)

Positive Attributes

Ta fruity

BREEHN

Greenolive
Frorhly zut qrarr

Green nutrkin
Green almandrkin
Groen pinsrkin

Grecenarkichoke
Sreen tomata
Herbr (raremary, areqang, thyme, .0

Greenapple
Greenbanana
Gikrur

Tester:

Code:

Additimnal attrikuter (torpezify and cualuake]

1
z
3

Th Fruity

8 bitter

3 pungent

Overall-lmpression

10 Harmany [Flavour)

11 Persistency

| —
| —
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| —
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| el
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RIFE
O a O Fiipo alive O a O
O a O Sucet [nak bitker) O a O
[m] ] [m] Diricd rutr [m] ] [m]
O a O Drricd almardr O a O
O a O Dricd pinekornal O a O
O a O Canked artizhoke O a O
[m] ] [m] Fiipe tomato [m] ] [m]
O a O Murhroome O a O
O a O Fipe apple O a O
O a O Fiipc banana O a O
O [m] O Etlack currant [Garric] O a O
Helan [m] ] [m]
Candicd Fruit O a O
. - aas
o m] o
O
a
|Falate lretronazal] =
| >
| —
| defective ! unharmonious average complex f harmonious =
| =
|sholt average long

Alktualisiert: Popm

|Gepraft: oL 129.06.12

Freigegeben: FGL /25.0612

Profile Sheet
- I00A
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fiir Angewandte Wissenschaften

zh
aw




International Olive Oil Award — Zurich
- Defects (Profile Sheet I00A)

Date:
Negative Attributes

1

fusty - muddy sediment

musty - humid - earthy

winey - vinegary - acid-sour

frostbitten olives (wet wood)

rancid

others (to specify)

Tester:

Code:

RN

aw




International Olive Oil Award — Zurich
- Positve Attributes (Profile Sheet I00A)

Positive Attributes

7a fruity

GREEN

Green olive
Freshly cut grass

Green nutskin
Green almondskin
Green pineskin

Green artichoke

Green tomato
Herbs (rosemary, oregano, thyme, ...)

Green apple
Green banana
Citrus

|Nose (orthonasal)

+

OO0 Ooo ooo O o«
OO0 OO0 OO0 O O
OO0 Oooo ooo o ol

Additional attributes (to specify and evaluate)

7b fruity

1

2

3

RIPE

Ripe olive
Sweet (not bitter)

Dried nuts
Dried almonds
Dried pinekernel

Cooked artichoke
Ripe tomato
Mushrooms

Ripe apple

Ripe banana

Black currant (Cassis)
Melon

Candied fruit

00000 OO0 OO0 O 0O+

+

O O O

O0000 O00 OoOOo g Of

+
+

O

|Palate (retronasal)

+

00000 OO0 OO0 O oOf

+++
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Example: Spider-Web = Aroma Description

Mean / Intensity Skale 0 -3
0 = not detectable

1 =slightly
2 = noticeable Freshly cut Grass
3 = intense 3

Candied Fruit Nut-, Almond-, Pine-Skin / -Shell

Ripe Fruit Green Vegetable

Ripe / Cooked Vegetable Herbs

Nut-, Almond-, Pine-Kernel Green Fruit

Sweet
© ZHAW

Ziircher Hochschule

fiir Angewandte Wissenschaften

zh
aw
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International Olive Oil Award — Zurich
— Overall Impression (Profile Sheet IO0A)

Overall-Impression

10 Harmony (Flavour)

11 Persistency

aw

defective / unharmonious

average

complex / harmonious

—>
—>

short

average

long



International Olive Oil Award — Zurich azw
- Test Procedure I00A (3)

3rd Step m ’ l

e Swiss Olive Oil Panel (SOP) = min. 8 -10 results / olive oil

e Panel-Test 2 (blind tasting / final evaluation)

e Blind-Tasting = 3 digit coding and ,,latin square” presentation design

e advanced profile sheet

— according to EC regulation 640 / 2008

— advanced with description of aromatic compounds, harmony and
persistency

- Aim: Definition of the « Winning Oils» in the categories:

,Golden Olive” / ,Silver Olive” / ,,Award“

13




International Olive Oil Award — Zurich
- Booklet > Navigation System for producers, retailers and consumers
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International Olive Oil Award — Zurich az&
— Test Procedure I00A (4)

4th Step
e Consumer test (blind tasting)

e Participants of «Gourmesse Zurich» (= Gourmet fair) 2 min. 90
results / olive ol

e Blind-Tasting = 3 digit coding
e Acceptance-Test (= Overall Liking)

e 9-point hedonic scale

- Aim: Definition of the «Most Liked» Olive Oils 2 «OLIO»

15




12th International Olive Congress - Zurich 2013 azg

AWARD CEREMONY

International Olive Oil Award — Zurich 2013



12t International Olive Oil Award - Zurich 2013 Zh

Participation 2013
= 116 Olive Oils

= 11 Countries

12th International Olive Congress — Zurich 2013 / April 18, 2013
Institute for Food and Beverage Innovation / Annette Bongartz 17



12th International Olive Oil Award - Zurich 2013 Zh

Number of Participating Olive Oils / 2002-2013
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12th International Olive Oil Award - Zurich 2013 Zh

Number of Countries / 2002-2013

aw
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12th International Olive Oil Award - Zurich 2013 aZ&

Participating Countries 2013

w

—

12th International Olive Congress — Zurich 2013 / April 18, 2013
Institute for Food and Beverage Innovation / Annette Bongartz
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12th International Olive Oil Award - Zurich 2013 aZ&

Participants per Country 2013 in % (n = 116)

OItaly
OGreece
OSpain
OPortugal
OTurkey
OFrance

Oother

12th International Olive Congress — Zurich 2013 / April 18, 2013
Institute for Food and Beverage Innovation / Annette Bongartz




12th International Olive Oil Award - Zurich 2013 Zh

Participants per Country 2013 (h=116)

Country Nur:nl?er of %
participants
Argentinia 1 0.9
Croatia 2 1.7
Egypt 2 1.7
France 2 1.7
Greece 18 15.5
Israel 3 2.6
Italy 39 33.6
Portugal 17 14.7
Spain 27 23.3
Turkey 2 1.7
USA 3 2.6
Total 116 100

12th International Olive Congress — Zurich 2013 / April 18, 2013
Institute for Food and Beverage Innovation / Annette Bongartz

aw
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12th International Olive Oil Award - Zurich 2013 Zh

aw

Participants per Country / 2002-2013 in %
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Urcher Hochscl

12t International Olive Oil Award - Zurich 2013 Zh
aw

AWARDS

e 5 x Golden Olive
e 8 xSilver Olive

e 16 x Award
SPECIAL Prizes
e 4x“Bestof..” Special Prize

— Italy, Spain, Portugal, Greece P
e 1 x “Best Mono-Variety” (from 63) |

Best Monovariety

o N/
e 1x“BestOrganic” (from 53) ,
Best Organic
12th International Olive Congress — Zurich 2013 / April 18, 2013 ( i !!
Institute for Food and Beverage Innovation / Annette Bongartz \
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12th International Olive Oil Award - Zurich 2013 aZ&

Amount of Awards / 2002-2013
- Golden Olive / Silver Olive / Award

30
- 53 29 OGold OSilver ©OAward
20
20 18
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8 8 8
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12th International Olive Congress — Zurich 2013 / April 18, 2013
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12th International Olive Oil Award - Zurich 2013

uuuuuuuuuuuuuuuuuu

Category Gold Silver Award
intense (17) 4 4 6
medium (63) 1 4 10

light (31) 0) 0 0
Total 5 8 16

12th International Olive Congress — Zurich 2013 / April 18, 2013
Institute for Food and Beverage Innovation / Annette Bongartz




Ziircher Hochschule

12t International Olive Oil Award - Zurich 2013 Zh

Country Gold Silver Award
France (2) 0 1 0
Italy (39) 2 4 9
Portugal (17) 1 0 1
Spain (27) 2 3 6
Total 5 8 16

12th International Olive Congress — Zurich 2013 / April 18, 2013
Institute for Food and Beverage Innovation / Annette Bongartz




12th International Olive Oil Award - Zurich 2013 aZ&

Category

Gold

Silver

Award

PDO (DOP; g.U.) (19)

2

PGI (IGP, g.g.A.) (1)

Area / Country (96)

12

Total

16

12th International Olive Congress — Zurich 2013 / April 18, 2013

Institute for Food and Beverage Innovation / Annette Bongartz
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PDO /DOP /gU Nurrnl-)er of Country
participants

Baena 1 Spain
Chianti Classico 1 Italy
Dauno 1 Italy
Mallorca 1 Spain
Molise 1 Italy
Monte Iblei 3 Italy
Moura 1 Portugal
Nimes 1 France
Priego de Cordoba 4 Spain
Sierra de Segura 1 Spain
Terra d'Otranto 1 Italy
Tras-os-Montes 1 Portugal
Vallée des Baux de Provence 1 France
Valli Trapanesi 1 Italy

PGl / IGP / ggA 19
Lesbos Greece

SN

12th International Olive Congress — Zurich 2013 / April 18, 2013
Institute for Food and Beverage Innovation / Annette Bongartz

Ziircher Hochschule
fir Angewandte Wissenschaften

IOOA 2013
-> PDO / PGI
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12th International Olive Oil Award - Zurich 2013 aZ&

Category Gold Silver Award

Conventional (93) 4 7 12

Bio (23) 1 1 4

Total 5 8 16

12th International Olive Congress — Zurich 2013 / April 18, 2013
Institute for Food and Beverage Innovation / Annette Bongartz
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12th International Olive Oil Award - Zurich 2013 aZ&

Category

Gold

Silver

Award

Mono-Variety (63)

10

More Varieties (s3)

Total

16

12th International Olive Congress — Zurich 2013 / April 18, 2013

Institute for Food and Beverage Innovation / Annette Bongartz




AWARD 2013

12th International Olive Congress — Zurich 2013 / April 18, 2013
Institute for Food and Beverage Innovation / Annette Bongartz

Ziircher Hochschule
fiir Angewandte Wissenschaften
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AWARD 2013

Category ,,medium*“

Mean / Intensity Skale 0 - 3

P ro d uct (O 1 7) : 2 = :I‘i’;:t?;ectable Freshly cut Grass
2 = noticeable 3
[ () Q= infanca
Prl mo Blo Candied Fruit Nut-, Aimond-, Pine-Skin / -Shell

Organic
100% Tonda Iblea
Italy / Sicily

Ripe Fruit Green Vegetable

Producer:

Frantoi Cutrera di Cutrera
Giovanni & C. snc

Ripe / Cooked Vegetable Herbs

Salvatore Cutrera
Chiaramonte Gulfi / Italy

Nut-, Aimond-, Pine-Kernel Green Fruit

Announcement:

Sweet

- © ZHAW
Imex Delikatessen AG

Franziska + Otto Sigrist

Sensory Description
Lachen / Switzerland

green > fresh cut grass, green tomato, nutskin,

12th International Olive Congress — Zurich 2013 / April 18, 2013 1
Institute for Food and Beverage Innovation / Annette Bongartz C It ru S’ h e rbs

37



AWARD 2013

Category ,,medium*“

Mean / Intensity Skale 0 -3

P ro d uct (0 1 8) - ? = :I‘i’gtﬁg;ecmble Freshly cut Grass
2 = noticeable 3
. 3 =intense
P rl m o DO P Candied Fruit Nut-, AImond-, Pine-Skin / -Shell

DOP Monte lblei
100% Tonda Iblea
Italy / Sicily

Ripe Fruit Green Vegetable

Producer:

Frantoi Cutrera di Cutrera
Giovanni & C. snc

Ripe / Cooked Vegetable Herbs

Salvatore Cutrera
Chiaramonte Gulfi / Italy

Nut-, Aimond-, Pine-Kernel Green Fruit

Announcement:

Sweet

- © ZHAW
Imex Delikatessen AG

Franziska + Otto Sigrist

Sensory Description
Lachen / Switzerland

green = nutskin, fresh cut grass, green tomato,
12th International Olive Congress — Zurich 2013 / April 18, 2013 green fru|t (a pple’ ba nana)’ C|trus’ exot|c fru|t

Institute for Food and Beverage Innovation / Annette Bongartz
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= AWARD 2013

— Category ,,medium*“

Mean / Intensity Skale 0 -3

P ro d u Ct (043 ) e 0 = not detectable Freshly cut Grass

1 = slightly
2 = noticeable

RINCON DE LA SUBBETICA 3=intense

Organic

DOP Priego de Cérdoba
100% Hojiblanca

Spain / Cérdoba

Producer:

Almazaras de la Subbética

Pilar Guerrero Roldan
Carcabuey / Spain

Announcement:

Almazaras de la Subbética

Pilar Guerrero Roldan
Carcabuey / Spain

12th International Olive Congress — Zurich 2013 / April 18, 2013
Institute for Food and Beverage Innovation / Annette Bongartz

3

Candied Fruit Nut-, Almond-, Pine-Skin / -Shell

Ripe Fruit Green Vegetable

Ripe / Cooked Vegetable Herbs

Nut-, Aimond-, Pine-Kernel Green Fruit

Sweet

© ZHAW

Sensory Description

green - fresh cut grass, green vegetables (tomato,

artichoke), herbs, nutskin, green apple s



Ziircher Hochschule
fiir Angewandte Wissenschaften

ru AWARD 2013 zh
mmmm Category ,medium* aw

Mean / Intensity Skale 0 - 3

0 = not detectable Freshly cut Grass
1 = slightly 3

2 = noticeable

3 =intense

Candied Fruit Nut-, Almond-, Pine-Skin / -Shell

Ripe Fruit Green Vegetable

Ripe / Cooked Vegetable Herbs

A nnounceme nt - Nut-, Aimond-, Pine-Kernel Green Fruit

Imex Delikate

Sweet

© ZHAW
Franzi

Lache Sensory Description

green and ripe =2 slightly sweet / vegetables
12th International Olive Congress — Zurich 2013 / April 18, 2013 (tomato’ art|ch0ke)’ fru|t (apple’ ba nana)’ grass,

Institute for Food and Beverage Innovation / Annette Bongartz . 40
nutskin, herbs



AWARD 2013

Category ,,medium*“

Product (095):

DI BENNARDO

70% Biancolilla,
30% Nocellara
Italy / Sicily

Producer:
DI BENNARDO

Giovanni di Bennardo
Zurich / Switzerland

Announcement:
DI BENNARDO

Giovanni di Bennardo
Zurich / Switzerland

12th International Olive Congress — Zurich 2013 / April 18, 2013
Institute for Food and Beverage Innovation / Annette Bongartz

Mean / Intensity Skale 0 -3
0 = not detectable

1 = slightly

2 = noticeable

3 =intense

Candied Fruit

Ripe Fruit

Ripe / Cooked Vegetable

Nut-, Alimond-, Pine-Kernel

Freshly cut Grass
3 —_

Sweet

Sensory Description

Nut-, AlImond-, Pine-Skin / -Shell

Green Vegetable

Herbs

Green Fruit

© ZHAW

green = green vegetables (tomato, artichoke),

citrus, green banana, fresh cut grass, herbs

41



=== AWARD 2013

mmmm Category , medium”

Freshly cut Grass

3

Product (110): e by Skale 0 -3
D e ble
Casas de Hualdo 3mIntsnse

«Reserva de Familia»

Arbequina, Picual,
Cornicabra, Manzanilla
Spain / Toledo

Producer:

Agroexplotaciones Tocuman

Carlos Navasmigueloa
Carpio de Tajo / Spain

Announcement:

Agroexplotaciones Tocuman

Carlos Navasmigueloa

Rips / Cooked Vegetable / |

Candied Fruit Nut-, Aimond-, Pine-Skin / -Shell

Ripe Fruit Green Vegetable

Herbs

Green Fruit

Nut-, Aimond-, Pine-Kernel

Sweet

© ZHAW

Sensory Description

Carpio de Tajo / Spain

green = green vegetables (tomato, artichoke),

12th International Olive Congress — Zurich 2013 / April 18, 2013
Institute for Food and Beverage Innovation / Annette Bongartz

fresh cut grass, herbs (rosemary), nutskin

42



Ziircher Hochschule
fiir Angewandte Wissenschaften

AWARD 2013 zh
Category ,,medium“ aw

Mean / Intensity Skale 0 -3

0 = not detectable Freshly cut Grass
1 = slightly 3 -
2 = noticeable
3 =intense
Candied Fruit Nut-, Almond-, Pine-Skin / -Shell

Ripe Fruit Green Vegetable

Ripe / Cooked Vegetable Herbs

Announcement:

Nut-, Almond-, Pine-Kernel Green Fruit

Az. Agricola £

l Sonnin

Sweet © ZHAW

Sensory Description

green and ripe = vegetables (tomato, artichoke),
12th International Olive Congress — Zurich 2013 / April 18, 2013 herbs} grass apple’ almonds

Institute for Food and Beverage Innovation / Annette Bongartz
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mm AWARD 2013

mmmm Category , medium*

PrOd UC'[ (137): Mean / Intensity Skale 0 - 3
2 : :I?; :tf;ectable Freshly cut Grass
FUENROBLE 2 = noticeable > T

Candied Fruit Nut-, Almond-, Pine-Skin / -Shell

DOP Sierra de Segura
100% Picual
Spain / Jaen

Ripe Fruit Green Vegetable

Producer:
POTOSI 10-FUENROBLE

Jose Vico Lizana
Orcera / Spain

Ripe / Cooked Vegetable Herbs

Announcement:
POTOSI 10-FUENROBLE

Jose Vico Lizana Swest © ZHAW
Orcera / Spain

Nut-, AlImond-, Pine-Kernel Green Fruit

Sensory Description

green - fresh cut grass, green vegetables (artichoke,
12th International Olive Congress — Zurich 2013 / April 18, 2013 tomato)’ nut_ and almondskln’ herbs (Sage)

Institute for Food and Beverage Innovation / Annette Bongartz
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AWARD 2013 zh
Category ,,medium“ aw

P rOd u Ct ( 1 5 5) : (?‘::Etldler::i?asbig Staleo-3 Freshly cut Grass
ooy 3
Herdade do Esporao 3= intense
"Se I ecga O” Candied Fruit Nut-, Almond-, Pine-Skin / -Shell

80% Cobrancosa,
15% Galega, 5% Cordovil
Portugal / Moura

Ripe Fruit Green Vegetable

Producer:

Esporao Azeites

Ripe / Cooked Vegetable Herbs

Fernando Coucelo
Lisboa / Portugal

Nut-, Almond-, Pine-Kernel Green Fruit

Announcement:

Sweet © ZHAW

Herdade do Esporao

Fernando Coucelo Sensory Description
Lisboa / Portugal

green = green vegetables (tomato, artichoke),
12th International Olive Congress — Zurich 2013 / April 18, 2013 fres h cut gra SS, N uts ki 1]

Institute for Food and Beverage Innovation / Annette Bongartz
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= AWARD 2013

— Category ,,medium*“

Product (165):
O-Med Arbequina

100% Arbequina
Spain / Andalucia

Producer:
VENCHIPA SL

Juan de Dios Garcia
Acula / Spain

Announcement:
VENCHIPA SL

Juan de Dios Garcia
Acula / Spain

12th International Olive Congress — Zurich 2013 / April 18, 2013
Institute for Food and Beverage Innovation / Annette Bongartz

Mean / Intensity Skale 0 -3
0 = not detectable

1 = slightly

2 = noticeable

3 =intense

Candied Fruit

Ripe Fruit

..............

Ripe / Cooked Vegetable

Nut-, Aimond-, Pine-Kernel

Sensory Description

green - fresh cut grass, green tomato, herbs

green apple, nutskin

Freshly cut Grass

Nut-, Almond-, Pine-Skin / -Shell

Green Vegetable

Herbs

Green Fruit

© ZHAW

46



AWARD 2013 zh

Category ,intense” aw

Mean / Intensity Skale 0 -3
0 = not detectable Freshly cut Grass

Product (019):
Gran Cru Cutrera
«Cerasuola»

100% Cerasuola
Italy / Sicily

Producer:

Frantoi Cutrera di Cutrera
Giovanni & C. snc

Salvatore Cutrera
Chiaramonte Gulfi / Italy

Announcement:

Imex Delikatessen AG

Franziska + Otto Sigrist
Lachen / Switzerland

1 = slightly
2 = noticeable
3 = intense

12th International Olive Congress — Zurich 2013 / April 18, 2013
Institute for Food and Beverage Innovation / Annette Bongartz

3

Candied Fruit Nut-, Almond-, Pine-Skin / -Shell

Ripe Fruit Green Vegetable

Ripe / Cooked Vegetable Herbs

Nut-, Almond-, Pine-Kernel Green Fruit

Sweet © ZHAW

Sensory Description

green - fresh cut grass, green banana, nutskin,
green vegetables (artichoke, tomato), herbs

a7



AWARD 2013 zh
Category ,intense” aw

Mean / Intensity Skale 0 -3

P rOd uct (O 24) - 0 = not detectable Freshly cut Grass

1 = slightly 3
2 = noticeable
2 = intanca

G ra n Cru CUtre ra Candied Fruit Nut-, Almond-, Pine-Skin / -Shell
«Tonda Iblea»

100% Tonda Iblea
Italy / Sicily

Ripe Fruit Green Vegetable

Producer:

Frantoi Cutrera di Cutrera
Giovanni & C. snc

Ripe / Cooked Vegetable Herbs

Salvatore Cutrera
Chiaramonte Gulfi / Italy

Nut-, Almond-, Pine-Kernel Green Fruit

Announcement:

: Sweet © ZHAW
Imex Delikatessen AG

Franziska + Otto Sigl’iSt Sensory Description
Lachen / Switzerland

green - fresh cut grass, green artichoke, herbs,
12th International Olive Congress — Zurich 2013 / April 18, 2013 green tomato’ nutskin

Institute for Food and Beverage Innovation / Annette Bongartz
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Ziircher Hochschule
fiir Angewandte Wissenschaften

= AWARD 2013

— Category ,,intense”

PrOdUCt (038) Meanlllr}tensny Skale 0 -3

ORO DEL DESIERTO '
O rga n |C Candied Fruit Nut-, Aimond-, Pine-Skin / -Shell
60% Picual, 20% Hojiblanca,
20% Arbequina

Spain / Andalucia

Ripe Fruit Green Vegetable

Producer:
RAFAEL ALONSO AGUILERA S.L.

Rafael A|OnSO Ripe / Cooked Vegetable Herbs
Tabernas / Spain

Announcement: Nut-, Almond-, Pine-Kernel Green Fruit

ORO DEL DESIERTO Sweet o AW
BataelAlonso . Sensory Description
Tabernas / Spain

Institute for Food and Beverage Innovation / Annette Bongartz

green - fresh cut grass, nutskin, herbs, green
12th International Olive Congress — Zurich 2013 / April 18, 2013 a pple’ green tomato
i i 49



AWARD 2013 zh

Category ,intense” aw

Product (038):
MANDRANOVA

«Etichetta verde»

100% Nocellara del Belice
Italy / Sicily

Mean / Intensity Skale 0 - 3

0 = not detectable Freshly cut Grass
1 = slightly 3

2 = noticeable

3 =intense

Candied Fruit Nut-, Almond-, Pine-Skin / -Shell

Ripe Fruit Green Vegetable

Producer:
Az. Agricola Mandranova
Guiseppe e Silvia di Vinzenco Ripe / Cooked Vegetable Herbs
Palermo / Italy
An n O u n Ce m e nt : Nut-, Almond-, Pine-Kernel Green Fruit
PRC Sagl -
Sweet
© ZHAW
Mario Piazzini
Bellinzona / Switzerland Sensory Description
green = green vegetables (tomato, artichoke),
12th International Olive Congress — Zurich 2013 / April 18, 2013 fresh cut grass’ nutskin’ herbs’ green apple 50

Institute for Food and Beverage Innovation / Annette Bongartz



AWARD 20

Category ,intense”

Product (131):
Olio Titone Bio DOP

Organic

DOP Valli Trapanesi

50% Cerasuola,

50% Nocellara del Belice
Italy / Sicily

Producer:

Az. Agricola Biologica Titone

Antonella Titone
Trapani / Italy

Announcement:

food-art GmbH

Corsin Waldburger
Zuzwil / Switzerland

12th International Olive Congress — Zurich 2013 / April 18, 2013
Institute for Food and Beverage Innovation / Annette Bongartz

13

Mean / Intensity Skale 0 - 3

0 = not detectable Freshly cut Grass
1 = slightly 3

2 = noticeable

3 = intense

Candied Fruit

Ripe Fruit

Ripe / Cooked Vegetable

Nut-, Almond-, Pine-Kernel

Sweet

Sensory Description

green - fresh cut grass, green fruit (apple,

Nut-, Almond-, Pine-Skin / -Shell

Green Fruit

banana), nut- and almondskin, citrus, herbs, green

tomato, blossom

Green Vegetable

Herbs

© ZHAW

51



AWARD 2013 zh
Category ,intense” aw

- Mean / Intensity Skale 0 - 3
P rOd U Ct ( 14 1 ) . :) f zﬁéftfytectable Freshly cut Grass
i 3
RAVIDA 3= intense

Candied Fruit Nut-, Almond-, Pine-Skin / -Shell
50% Cerasuola,
30% Biancolilla, 20% Nocellara
Italy / Sicily

Ripe Fruit Green Vegetable
Producer:
Ravida Azienda Agricola SRL
Natalla RaVIda Ripe / Cooked Vegetable Herbs
Menfi / Italy
Announcement:
Nut-, Almond-, Pine-Kernel Green Fruit
Essenz GmbH 1
Sweet © ZHAW

Alois Roth

Oberkirch / Switzerland Sensory Description

green - fresh cut grass, green vegetables (tomato,
12th International Olive Congress — Zurich 2013 / April 18, 2013 artlchoke)’ her‘bs (rosemary)’ nut_ and almondskln

Institute for Food and Beverage Innovation / Annette Bongartz
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SILVER OLIVE 2013

12th International Olive Congress — Zurich 2013 / April 18, 2013
Institute for Food and Beverage Innovation / Annette Bongartz

Ziircher Hochschule
fiir Angewandte Wissenschaften

zh
aw
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SILVER OLIVE 2013 zh
Category ,,medium*“ aw

. Mean / Intensity Skale 0 -3
P ro d U Ct (O 2 0) . 0= not detectable Freshly cut Grass
1 = slightly 3 -
2= _noticeable
Gran Cru Cutrera 3=intense o o
Candied Fruit Nut-, AImond-, Pine-Skin / -Shell

«Nocellara dell'Etha»

100% Nocellara dell'Etna
Italy / Sicily

Ripe Fruit Green Vegetable

Producer:

Frantoi Cutrera di Cutrera
Giovanni & C. snc

Ripe / Cooked Vegetable Herbs

Salvatore Cutrera
Chiaramonte Gulfi / Italy

Nut-, AlImond-, Pine-Kernel Green Fruit

Announcement:

Sweet ® ZHAW

Imex Delikatessen AG
Franziska + Otto Sigrist Sensory Description

Lachen / Switzerland green - fresh cut grass, nut- and almondskin,
12th International Olive Congress — Zurich 2013 / April 18, 2013 green tomato’ herbsl green banana

Institute for Food and Beverage Innovation / Annette Bongartz
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Ziircher Hochschule
fiir Angewandte Wissenschaften

SILVER OLIVE 2013
Category ,, medium*“

Mean / Intensity Skale 0 - 3
0 = not detectable Freshly cut Grass
1 = slightly 3 -
2 = noticeable
3 = intense

zh
aw

Candied Fruit Nut-, AlImond-, Pine-Skin / -Shell

Ripe Fruit Green Vegetable

Ripe / Cooked Vegetable Herbs
Laurent Bélo
Saint-Martin-de-Crau
Nut-, Almond-, Pine-Kernel Green Fruit
Announcement:
Swrest © ZHAW

Domaine de la Lieut

Sensory Description

Laurent Bé
‘ Saint-Ma
green and ripe = nut- and almondskin, grass,
12th International Olive Congress — Zurich 2013 / April 18, 2013 tomato’ herbs’ almond kernell apple’ spicy

Institute for Food and Beverage Innovation / Annette Bongartz . N 55
(cinnamon, vanille), floral



Ziircher Hochschule
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SILVER OLIVE 2013
Category ,, medium*“

Mean / Intensity Skale 0 - 3

zh
aw

0 = not detectable Freshly cut Grass
1 = slightly -

2 = noticeable 3

3 =intense

Candied Fruit Nut-, AlImond-, Pine-Skin / -Shell

Ripe Fruit Green Vegetable

Ripe / Cooked Vegetable Herbs

Nut-, Almond-, Pine-Kernel Green Fruit
Announcement: 1
g R Sweat ZHAW

Sicilia Import- °

Helmu Sensory Description

Mam . :

green and ripe =2 slightly sweet / nut- and
o eratora One Corgress _zunen 201z aoniaziia— almondskin, almond kernel, grass, fruit (banana, "

apple, exotic), tomato



Ziircher Hochschule
fiir Angewandte Wissenschaften

wsmm= SILVER OLIVE 2013 zh
BN Category ,,medium” aw

Mean / Intensity Skale 0 - 3

0 = not detectable Freshly cut Grass
1 = slightly 3

2 = noticeable

3 =intense

Candied Fruit Nut-, AlImond-, Pine-Skin / -Shell

Ripe Fruit Green Vegetable

Ripe / Cooked Vegetable Herbs

Andrés N
Pegalajar

Nut-, AlImond-, Pine-Kernel Green Fruit

Announcement: Sweet © ZHAW

Essenz Gmb

Alois R
Ober

Sensory Description

green and ripe = nut- and almondskin, grass,
18203 tomato, herbs, fruit

ongartz

57



SILVER OLIVE 2013 zh
Category ,intense” aw

Mean / Intensity Skale 0 - 3

P ro d uct (O 2 3 ) : EI) : gl‘i’;::;ecmme Freshly cut Grass
2 = noticeable 3T
G ra n c ru CUt re ra S7inense Candied Fruit Nut-, AImond-, Pine-Skin / -Shell

«Nocellara del Belice»

100% Noceallara del Belice
Italy / Sicily

Ripe Fruit Green Vegetable

Producer:

Frantoi Cutrera di Cutrera
Giovanni & C. snc

Ripe / Cooked Vegetable Herbs

Salvatore Cutrera
Chiaramonte Gulfi / Italy

Nut-, Almond-, Pine-Kernel Green Fruit

Announcement:

Sweet ©® ZHAW

Imex Delikatessen AG
Franziska + Otto Sigrist Sensory Description

Lachen / Switzerland green —> green tomato, nutskin, fresh cut grass,
12th International Olive Congress — Zurich 2013 / April 18, 2013 gr‘ee n a r't i C h O ke’ h e r‘bs

Institute for Food and Beverage Innovation / Annette Bongartz
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s S|LVER OLIVE 2013 zh
mmmm Category ,intense” aw

Mean / Intensity Skale 0 - 3

P ro d U Ct (04 1 ) : 2 = gﬁs::;ectable Freshly cut Grass
2 = noticeable 3
. 3 =intense
M u e I o | Iva Candied Fruit Nut-, Almond-, Pine-Skin / -Shell

100% Picudo
Spain / Cordoba

Ripe Fruit Green Vegetable

Producer:
MUELA-OLIVES, S.L.

Rafael Muela Rodriguez
Cordoba / Spain

Ripe / Cooked Vegetable Herbs

Announcement:
M U E LA-O LIVES’ S . L. Nut-, Almond-, Pine-Kernel Green Fruit

Rafael Muela Rodriguez Swee © ZHAW
Cordoba / Spain

Sensory Description

green - fresh cut grass, nut- and almondskin, green
12th International Olive Congress — Zurich 2013 / April 18, 2013 tomato’ herbsl green fru|t (apple’ banana’ f|g)

Institute for Food and Beverage Innovation / Annette Bongartz
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s S|LVER OLIVE 2013 zh

mmmm Category ,intense” aw

Mean / Intensity Skale 0 - 3

Product (054): 1oty ey o e
2 = noticeable
Melgarejo «Seleccion S7inense Candied Fruit Nut., Almond-, Pine-Skin / -Shell
Arbequina»
100% Arbequina

Spain / Andalucia -
Ripe Fruit Green Vegetable

Producer:

Aceites Campoliva S.L.

Andrés MartOS Ripe / Cooked Vegetable Herbs
Pegalajar / Spain
An n 0 u n Ce m e nt: Nut-, AlImond-, Pine-Kernel Green Fruit
Imex Delikatessen AG Sweet
© ZHAW

Franziska + Otto Sigrist
Lachen / Switzerland Sensory Description

green - fresh cut grass, green tomato, herbs,
12th International Olive Congress — Zurich 2013 / April 18, 2013 nutsk'n’ green apple’ exotlc frU|t

Institute for Food and Beverage Innovation / Annette Bongartz
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SILVER OLIVE 2013 zh
Category ,intense” aw

Mean / Intensity Skale 0 -3

P ro d U Ct ( 144) ; 2 : gﬁégj;emable Freshly cut Grass
2 = noticeable 3
. 3 = intense
U Tra p p It u Candied Fruit Nut-, AlImond-, Pine-Skin / -Shell

30% Cerasuola, 10%
Nocellara del Belice, 60%
Biancolilla

. . Ripe Fruit Green Vegetable

Italy / Sicily
Producer:
Az. Agricola Terre di Shemir Ripe  Cooked Vegstable Herbs

Lara Creuso

Trapani / Italy

Nut-, Almond-, Pine-Kernel Green Fruit
Announcement:
Sweet ©® ZHAW

Az. Agricola Terre di Shemir

Lara Creuso Sensory Description
Trapani / Italy

green = fresh cut grass, nut- and almondskin, herbs, # O
12th International Olive Congress — Zurich 2013 / April 18, 2013 green Vegetables (a rt|choke’ tomato)’ green apple I

Institute for Food and Beverage Innovation / Annette Bongartz
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OLDEN OLIVE 2013

12th International Olive Congress — Zurich 2013 / April 18, 2013
Institute for Food and Beverage Innovation / Annette Bongartz

Ziircher Hochschule
fiir Angewandte Wissenschaften

zh
aw
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GOLDEN OLIVE 2013
Category ,, medium*“

Mean / Intensity Skale 0 - 3

0 = not detectable Freshly cut Grass
1 = slightly 3 -

2 = noticeable

3 =intense

Candied Fruit

Ripe Fruit

Sonnino /

Ripe / Cooked Vegetable

Announcement:

Nut-, Almond-, Pine-Kernel

Az. Agricola Alfre

l Sonnino

Sensory Description

green and ripe = grass, herbs, banana, nutskin,
12th International Olive Congress — Zurich 2013 / April 18, 2013 tomato’ spicy (C|nnamon’ res|n)’ ﬂoral

Institute for Food and Beverage Innovation / Annette Bongartz

Ziircher Hochschule
fiir Angewandte Wissenschaften

zh
aw

Nut-, Almond-, Pine-Skin / -Shell

Green Vegetable

Herbs

Green Fruit

© ZHAW

64



GOLDEN OLIVE 2013 zh
Category ,intense” aw

Mean / Intensity Skale 0 -3

Produkt (032): 1= ighy el o e
2 = noticeable
G a I Io G ra n d e Esco I h a ST mense Candied Fruit Nut-, Almond-, Pine-Skin / -Shell

Cobrancosa, Galega,
Cornicabra, Verdeal,
Madural

Portugal / Tras-os-Montes

Ripe Fruit Green Vegetable

Producer:
Gallo Worldwide

Sofia Forte Pereira
Abrantes / Portugal

Ripe / Cooked Vegetable Herbs

Nut-, Almond-, Pine-Kernel Green Fruit
Announcement:
: Sweet © ZHAW
Gallo Worldwide
Sofia Forte Pereira Sensory Description

Abrantes / Portugal
/ 8 green - fresh cut grass, green tomato, nutskin,

12th International Olive Congress — Zurich 2013 / April 18, 2013 g reen a rtic h (o) ke’ citru S

Institute for Food and Beverage Innovation / Annette Bongartz
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Ziircher Hochschule

fiir Angewandte Wissenschaften

== GOLDEN OLIVE 2013

s Category ,intense”

Mean / Intensity Skale 0 - 3

P ro d U Ct (040) : 2 : rs':i)gt::;e‘:table Freshly cut Grass

2 = noticeable 3

VE NTA D E L BA Ré N 27 intense Candied Fruit Nut-, Almond-, Pine-Skin / -Shell

DOP Priego de Cordoba
75% Hojiblanca, 25% Picudo
Spain / Priego de Cordoba

Ripe Fruit Green Vegetable

Producer:
MUELA-OLIVES, S.L.

Rafael Muela ROdrl’gueZ Ripe / Cooked Vegetable Herbs
Cordoba / Spain
Announcement:
Nut-, Aimond-, Pine-Kernel Green Fruit
MUELA-OLIVES, S.L. |
Sweet ® ZHAW

Rafael Muela Rodriguez

Cordoba / Spain o
Sensory Description

green - fresh cut grass, herbs, nutskin, green
12th International Olive Congress — Zurich 2013 / April 18, 2013 Vegetables (a rt|choke’ tomato)’ green fru|t (apple’

Institute for Food and Beverage Innovation / Annette Bongartz R
banana, fig)



Ziircher Hochschule
fiir Angewandte Wissenschaften

== GOLDEN OLIVE 2013

"ﬁ"— Category ,,intense”

Mean / Intensity Skale 0 -3

0 = not detectable Freshly cut Grass
1 = slightly 3

2 = noticeable

3 =intense

Candied Fruit Nut-, Almond-, Pine-Skin / -Shell

Ripe Fruit Green Vegetable

Ripe / Cooked Vegetable Herbs

Carcabuey

Nut-, Almond-, Pine-Kernel Green Fruit

Announcement:

ALMAZARAS DE LA
SUBBETICA

Sensory Description
Pilar Guer green and ripe = grass, nutskin, tomato, apple,
- Carcaby wnsezas  almond kernel 67

Sweet © ZHAW




GOLDEN OLIVE 2013

Category ,,intense”

Product (132):
Olio Titone Bio

Organic

Cerasuola, Nocellara del
Belice, Biancolilla

Italy / Sicily

Producer:

Azienda Agricola Biologica
Titone

Antonella Titone
Trapani / Italy

Announcement:

Food-art GmbH
Corsin Waldburger

Mean / Intensity Skale 0 - 3

0 = not detectable Freshly cut Grass
1 = slightly 3

2 = noticeable

3 =intense

Candied Fruit

Ripe Fruit

Ripe / Cooked Vegetable

Nut-, Almond-, Pine-Kernel

Sweet

Sensory Description

green - freshly cut grass, green nutskin, green

ZUZW” %thSﬁhaWEdlZe Congress — Zurich 2013 / April 18, 2013 tomatol herbs’ green banana’ C|trus

Institute for Food and Beverage Innovation / Annette Bongartz

Green Fruit

Nut-, Almond-, Pine-Skin / -Shell

Green Vegetable

Herbs

© ZHAW

68



Ziircher Hochschule

fiir Angewandte Wissenschaften

zh
aw

Best of Spain

Best Monovariety

Special Prize

Best Organic

12th International Olive Congress — Zurich 2013 / April 18, 2013
Institute for Food and Beverage Innovation / Annette Bongartz

Best of Portugal

Best of Italy

Best of Greece

69



=sa— BEST OF GREECE 2013

Category ,, medium*“

Mean / Intensity Skale 0 - 3

Product ( 15 7) : 0z gl‘i’gt:tf;“tab'e Fresl;v out Grass
2 = noticeable
EI RI N I PIO MAR I 0 U STmense Candied Fruit Nut-, Almond-, Pine-Skin / -Shell
Organic
|IGP Lesbos

100% Kolovi
Greece / Lesvos

Ripe Fruit Green Vegetable

Producer:

EIRINI PLOMARIOU

Myrta Kalmpoka
Plomari / Greece

Ripe / Cooked Vegetable Herbs

Nut-, Almond-, Pine-Kernel Green Fruit
Announcement:
Sweet ©® ZHAW
EIRINI PLOMARIOU
Myrta Kalmpoka Sensory Description Best of Greece

Plomari / Greece green =2 herbs, fresh cut grass, green

12th International Olive Congress — Zurich 2013 / April 18, 2013 Vegeta b I es’ gr‘ee N fru it (a p p I e)

Institute for Food and Beverage Innovation / Annette Bongartz




SN BEST OF PORTUGAL 2013 zh
Category ,,medium*“ aw

Mean / Intensity Skale 0 - 3

Produkt (032): 1oy Fesy o ras
2 = noticeable
G a I Io G ra n d e Esco I h a STimense Candied Fruit Nut-, Almond-, Pine-Skin / -Shell

Cobrancosa, Galega,
Cornicabra, Verdeal,
Madural

Portugal / Tras-os-Montes

Ripe Fruit Green Vegetable

Producer:
Gallo Worldwide

Sofia Forte Pereira
Abrantes / Portugal

Ripe / Cooked Vegetable Herbs

Nut-, Almond-, Pine-Kernel Green Fruit
Announcement:
. Sweet © ZHAW
Gallo Worldwide
Sofia Forte Pereira Sensory Description

Abrantes / Portugal Best rtugal

green = fresh cut grass, green tomato,
12th International Olive Congress — Zurich 2013 / April 18, 2013 nutskln’ green ar‘t'choke’ Cltrus

Institute for Food and Beverage Innovation / Annette Bongartz



Ziircher Hochschule
fiir Angewandte Wissenschaften

BEST OF ITALY 2013 zh
Category ,intense” aw

Mean / Intensity Skale 0 -3

0 = not detectable Freshly cut Grass
1 = slightly 3 -

2 = noticeable

3 =intense

Candied Fruit Nut-, Almond-, Pine-Skin / -Shell

Ripe Fruit Green Vegetable

Ripe / Cooked Vegetable Herbs

Nut-, AlImond-, Pine-Kernel Green Fruit

Announcement:

Azienda Agricola Alfredo
Cetrone

Swaet © ZHAW

Sensory Description

Sonnino
Best of Italy

green and ripe = grass, herbs, banana, nutskin,
s eratora One Sorgres_zunnaots ez tomato, spicy (cinnamon, resin), floral




= BEST OF SPAIN 2013

B category ,medium“

Product (040):

Mean / Intensity Skale 0 - 3
0 = not detectable
1 = slightly 3

Freshly cut Grass

2 = noticeable

VENTA DEL BARON

DOP Priego de Cordoba
75% Hojiblanca, 25% Picudo
Spain / Priego de Cordoba

Producer:

MUELA-OLIVES, S.L.

Rafael Muela Rodriguez
Cordoba / Spain

Announcement:
MUELA-OLIVES, S.L.

Rafael Muela Rodriguez
Cordoba / Spain

12th International Olive Congress — Zurich 2013 / April 18, 2013
Institute for Food and Beverage Innovation / Annette Bongartz

3 =intense

Candied Fruit

Ripe Fruit

Ripe / Cooked Vegetable

Nut-, Almond-, Pine-Kernel

Sweet

7' Sensory Description

green = fresh cut grass, herbs, nutskin,
green vegetables (artichoke, tomato), green
fruit (apple, banana, fig)

Nut-, Almond-, Pine-Skin / -Shell

Green Vegetable

Herbs

Green Fruit

© ZHAW

Best of Spain

,F



Ziircher Hochschule
fiir Angewandte Wissenschaften

BEST MONO-VARIETY 2013 zh
Category ,intense” aw

Best of Italy

Freshly cut Grass
3 _
Candied Fruit Nut-, AlImond-, Pine-Skin / -Shell

Ripe Fruit Green Vegetable
Ripe / Cooked Vegetable Herbs
A n n O U n Ce m e nt : Nut-, AlImond-, Pine-Kernel Green Fruit
Azienda Agric Swoet
: : ® ZHAW

.
-

Sensory Description

Best Monovariety

green and ripe = grass, herbs, banana,
e ema” - NUtskin, tomato, spicy (cinnamon, resin), floral



BEST ORGANIC 2013

Category ,, medium*“

Product (132):
Olio Titone Bio

Organic

Cerasuola, Nocellara del
Belice, Biancolilla

Italy / Sicily

Producer:

Azienda Agricola Biologica
Titone

Antonella Titone
Trapani / Italy

Announcement:

Food-art GmbH

Corsin Waldburger
Zuzwil / Schweiz

Mean / Intensity Skale 0 -3
0 = not detectable

1 = slightly

2 = noticeable 3

Freshly cut Grass

3=intense

Candied Fruit

Ripe Fruit

Ripe / Cooked Vegetable

Nut-, AlImond-, Pine-Kernel

Sweet

Sensory Description

green - freshly cut grass, green nutskin,

12th International Olive Congress — Zurich 2013 / April 18, 2013 gree N to m ato’ h e rbs' gree N ba nan a’ C|tru S

Institute for Food and Beverage Innovation / Annette Bongartz

Ziircher Hochschule
fiir Angewandte Wissenschaften

Nut-, AImond-, Pine-Skin / -Shell

Green Vegetable

Herbs

Green Fruit

© ZHAW

Best Organic

T




12t International Olive Oil Award - Zurich 2013 zh

12" International
Olive Oil Award Zurich

2018

!

7, GOLDEN OUIVE_ -

e S il L a
TR,

12th International Olive Congress — Zurich 2013 / April 18, 2013
Institute for Food and Beverage Innovation / Annette Bongartz
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Ziircher Hochschule

fiir Angewandte Wissenschaften

Brand New ... Zh
Booklet 2013

e “Navigation System” for
producers, retailers and
consumers

e (Containing interesting
information out of the
“World of Olive Oil”

Ill )

e Containing all “extra virgin’
Olive Qils of the Olive Oil
Award 2013

e Including a short sensory
description of all Olive Oils 1 Copy FREE

of the IO0A 2013 for Participants of the 10C

12th International Olive Congress — Zurich 2013 / April 18, 2013

Institute for Food and Beverage Innovation / Annette Bongartz 77



We hope to see you again — aZ&
Next year on the occasion of the ...

SAVE the date ...

Olive Oil Award (I0O0OA) 2014
- March 2014

Olive Congress (I0C) 2014
- April 24, 2014




Now, we‘d like to invite you to our ...

«Olive Oil Bar»

Let’s taste ...
and talk ...
about the winning

Olive Oils 2013 ... !

12th International Olive Congress — Zurich 2013 / April 18, 2013
stitute for Food and Beverage Innovation / Annette Bongartz

Ziircher Hochschule
fiir Angewandte Wissenschaften
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Ziircher Hochschule
fiir Angewandte Wissenschaften

zh

Thank you for your aw

Attention and for your
Visit to the ...

12" International Olive Congress
Zurich 2013




