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One winter afternoon, on the outskirts of Saint Petersburg, two men arranged to meet in the 
woods. They greeted each other stoically; each took ten paces to create a distance between 

a matter of seconds his body was lifted from the white snow and was taken to his home on 

f a century earlier, another addiction had taken a Spanish priest to the bay of San Diego, 

established all along the Californian coastline. 

nonna

y tells us that only one poem would make her 
father weep, The Poor Gentleman

“He had a vision, a marvelous vision that left a deep imprint on his heart.  
Ever since then, his heart burned.” 

e is all about, the awakening of a silent 

EVOO, a healthy
addiction

Editorial

Pandora Peñamil Peñafiel

Editor in Chief
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By Pandora Peñamil Peñafiel

The Five-time Academy Award-winning director Francis Ford 

Coppola is a man of few words. He doesn’t need them. All of what 

he had to say is now a part of Hollywood’s most important film 

heritage. Now, from the serenity of his days away from the lights and 

cameras, he ponders about his Italian-American origins, about the 

influence the Mediterranean region had on his work and about the 

current state of the world. The bottom line? One needs to cherish the 

beautiful things in life: food, wine, the trees and children. In Coppola’s 

own words. Exclusively for Olivatessen. 

 Guest
Star

Francis Ford 
Coppola, “Il Capo” 
of the Film Industry 
Sits at the Table

009
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t e t u sa  t at  a  a  are se  
e  s u  e a e  t  astr  ere t 

a  e s t  a e  s ate  a  e t  re e ts  
t at e  e  a  u ate  true r s  art  

at are ur t u ts  t s  at rta e 
es astr  a e  t e e a  r s  ra s 
r  a  

British writer and scientist Arthur C. Clarke once stated, “Any 

u re  u   a  ta a er a  use  a  a e 
a a s ee  r u   ur r s  t e us  t e  

re er  u re e t  e e  t e a a  ar er ta 
te   t e S ut   ta  ere u a e re s ere  ur 
r ts  at ue e a e t ese a   ur es  

at a e es e  u  a  t e ar as a  
a rs  ur   u a e a  e r es  

 erta  s es ere e   ur e  r a a r
te s   urs  es e a   e  as a  re e t  

“The Mediterranean is 
a symbol of human race’s 
first cultures, it represents 
our collective memory, the 

origin of everything, the bond 
that unites humanity”
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es a  e trees are a s   t e e terra ea  
a s a e  et er  t e  are a te   a r a  ru
ua  r e  ea a  t e  e t ar as  t e S a s  
r ta a  asts   u ee  ur e ar s are a e

terra ea  a e   s rts  re t e  rta t s s 
 ur e  

quietude. 

 a t  a e  ears a  u e e  t  ta e re u e r  
t e es  t e e r  a  u a  e er 
see  a er ta e t ut a e tt e e  rese t  

at easures as t s e r e  u are  t  
t e e  t e  s ree  

 e  ur ass  es  The Godfather II, a u  
t  re e e s u  a  e  st re  e  r  a  

tr es t  rt s Genco Olive Oil ra  t  ta e tr  
 t e e a   t e te  States  t s a  a st t u

 s    ur ea s se ar e  a  ut  
r ts  t s u tr    er a  au e es  
t e e terra ea  s  a ea

ea r  S a  G a   ur es ear t e a es  
t e e   ur use  ust as t s rtra e   The 
Godfather   t e e  a  t at tru  atters s a  at 
e a  u  u e t  ea e ur ra re  

-

t as a a s ee  te t  arr e t  a tt e  e 
e  u are te  t  s e e s use r er  

e er at east  ur e t s  tre  t  r  a 
tt e  e  at are ur t u ts  t s  u  
u  t  
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 u a  e ute  e  a  a  t  se  a r u t as 
ea t  e terra ea  a  aut e t  as e  at 

s a  u  u e u  t  

 a t u t  e e e  t  e e e  t s u a t  
are t e r s u t ra u a sa  t  a  at es 

a e e e  at es e ear  
 

 u u  su  u  ur e  a s   u  t e  
paste e fagioli

A traditional Italian dish that began as a peasant dish due to 
its inexpensive ingredients but today it can be widely found in 
Italy. It is made with beans, a small variety of pasta, olive oil, 
garlic, onion, spices and chopped tomato or the left overs of 
a wee end stew. It is interesting, but it s a dish that appears in 
movies and songs li e ean artin s hat s amore  hen 
the stars ma e you drool ust li e pasta fa ool

ese are e r  t es e are  t  a stra e a  
ra e sta t  at s ur e  a ut t e r  t a  

 u s e  a a   t e r s  
-

-

“When you’re invited to
dinner in Napa Valley,  its 
completely normal to take a

bottle of olive oil as a 
thank-you gift”
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Francis Ford Coppola 
Winery, a Wine Wonderland 

to Celebrate the Love of Life
In 2006, Francis and Eleanor Coppola began their wine-

producing adventure buying a winery in Sonoma County 

(California) that would later become the Francis Ford Coppola 

Winery. Eleven years later this “wine wonderland” -as defined by 

Eleanor- includes tasting workshops, two restaurants, a cocktail 

bar, a pool, a movie museum and a gallery: a leisure resort in which 

to enjoy a sensory experience irrigated with the wines of the ten 

brands they bottle. A votre santé! -in addition to being one of the best-

known French phrases, gives name to one of the Coppola wines, dedicated 

to his maternal grandmother, María Zasa.-

016
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-
ily tradition of a love for the land and wine 

-

-

-

-
he odfather, Apoca-

lypse Now or One from the Heart -

-
-
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-

Francis Coppola Reserve, of 
Archime-

des

Eleanor

ia by ia Coppola,
-

irector s Family, -

THE END 
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By Alfredo Briega Martín

The Most Stunning Private Collection 
of Unique Olive Trees In The World

Considered the world’s most important private collection, Banco Santander’s 

unique olive trees are true natural works of art that the passage of time has shaped 

capriciously, turning them into unique pieces, living monuments -some specimens 

are over 1,600 years old and 14 meters tall- and silent witnesses of history. 

Private
Collection

022
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-

-
-

-

-

-
-

Olive trees from Calabria (Italy).
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The Olive Tree 
has become the 

hallmark of 
the Santander 

Group City





-

-

Ancient Olive Trees

-

-

Gerión
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-

Spanish olive trees from before Arabic occupation.
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T H E  E X T R A  V I R G I N  O L I V E  O I L  F R O M

- GRANADA -
SIERRA NEVADA

www.quaryatdillar.com
A TASTE FROM THE HEART OF NATURE

ARBEQUINA BLEND (COUPAGE) ORGANIC (PICUAL)PICUAL



-
-

Individually Monitored and Limited 
Production of EVOO

-
-

-

Singularly shaped trees from all the world.

Banco 
Santander’s 

green heritage 
comprises more 
than 1,500 olive
trees,  of which 
521 are classified

 as “unique”
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The harvest of these trees is limited to 2,000 liters of unique EVOO.

-
-

-

032
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Authentic cuisine in miniature. That is the definition of 

tapas, one of the most successful 100% Made in Spain 

inventions, and most exported to the rest of the planet. 

It is part of Spain’s gastronomic culture, backed by 

centuries of tradition and it is now experiencing its time 

of great splendor. Tapas, as with extra virgin olive oil, are 

considered cool and a current trend. Long live friend-

sharing food! Tapas for everyone!

By Alfredo Briega Martín
 

Photographs by Sociedad Mixta para

la Promoción del Turismo de Valladolid

Tapas
Pleasure is
Best Served

in Small Plates
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“A small portion of food that is served accompanying a drink.” 

regional dishes served in smaller portions or even more 

or gildas

montadito or serranito

tapear (to 

places visited itinerantly in search of tapas. 

olivatessen   Tapas

038





other more traditional proposals. Tapas are even offered at 

A Little History
Where does the term tapa come from? What are its origins? 
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London, UK
competition #Tapasday

Berlin, Germany
Frankfurt, Germany

Munich, Germany

Rome, Italy
Saborea Tapas en 

restaurantes de Roma (Savour Tapas in Restaurants in 
Rome

Brussels, Belgium

Warsaw, Poland

Slow 
Weekend Hiszpanski Tapas Festiwal. 

U.S.A. 
Los Ángeles

Miami

New York

Sao Paulo, Brazil – 

Beijing, China Tokyo, Japan

World Tapas Day

Marca España

WORLDWIDE MARKETING 
ACTIONS FOR
WORLD TAPAS DAY 
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The Best Tapas by Spanish chefs
Tapas, one of the most important Spanish culinary traditions, 
are experiencing a full renewal process. In this book by Fiona 
Dunlop a new generation of chefs, who work both in ultra-
sophisticated restaurants as well as in regular tapas bars, 

tortilla de patatas (Spanish omelette) and popping candy 
calamari to contemporary creations such as honey chicken 
thighs or quail marinated in Módena brine. An irresistible 
celebration of such an essentially sociable cuisine. Some 
of these dishes are masterpieces that combine traditional 

others are unquestionably Spanish delicious creations. 

Editorial Blume 
www.blume.net

Tapas Revolution

Madrid chef Omar Allibhoy, trained in the kitchens at 
Nhube, a merger between the NH hotel chain and Ferran 

foodies: authentic Spanish omelette, pinchos morunos 
(skwered meat), and classic paella. A compilation of original 

Editorial Grijalbo
www.tapasrevolution.com 

Books That
Will Wet Your 

Appetite…

olivatessen   Tapas

044





“Extra virgin 
olive oil is not a 
trend but a way 

of life” 

046
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By Pandora Peñamil Peñafiel

Photographs by PaoloTerzi

If Massimo Bottura and Andy Warhol had met, they would have liked each 

other. The American artist would often say that if you wanted to learn all about 

him, all you had to do was look at his paintings and watch his films. “I’m there, 

there is nothing more,” he would repeat. The same applies to the Italian and his 

dishes. Chocolate, hare and herbs that recreate Picasso paintings, a team of chefs 

warming the bench and Billy Holiday’s rugged voice singing in the background at 

the Osteria Francescana. This is how the world’s best restaurant is run and how its 

maestro, Massimo Bottura, the Michelangelo of the stoves, heads it. 

Chefs
Massimo Bottura, Cubism and 
Jazz in the Kitchen of the Best 

Restaurant in the World
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With three Michelin Stars, Osteria Francescana is con-
sidered the best restaurant in the world. At this rate 

you describe your cuisine? 
I am an Italian chef born and raised in Modena. Among all 
different ideas and inspirations that return to my mind are 
my childhood memories, where the Italian traditions, family 
meals and women cooking are most predominant. I remem-
ber vividly when I was a kid, playing with my brothers, I used 
to hide under the kitchen table where my grandmother folded 
tortellini -not simple tortellini, but the traditional Modenese 

-
tellini from the surface, and eat them raw, chewing them for a 

Italian cuisine is a part of me: it is in my blood, in my bones, 
in my DNA. I would be nothing without it. What we do in Oste-
ria Francescana is capture our childhood memories and turn 
them into edible bites; our dishes aim to make these ideas, 
feelings and memories accessible to our guests from all over 
the world. 
Modena is where I was born and raised. I have always said 

but having people from all over the world come to Modena. 
There is so much to discover here, from food to design to 

is shared with everyone.

048
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An UNIQUE condiment born from the encounter of GENTILE’s OLIVES 
variety and CITRUS FRUITS of Costa dei Trabocchi of FRENTANIA (ABRUZZO).

Inimitable, the AGRUMATO Extra Virgin Oil is the result of the creativity and the passion 
of RICCI family from Lanciano, and it cannot be compared to common flavored oil or simple “vinaigrette”.

Pleasant condiments, they are characterized by an intense aroma that smells and tastes the freshness 
and the fragrance, the sweetness and the sourness, the smoothness and the roundedness of “agrumato” scent.

o taste with or without cooking, they are the ideal to prepare confectionary 
and baked products, like our AN DI OLIO (the evolution of Panettone), 
and incredibly perfects also in the most well-known and vogue cocktails.

agrumato.it

 new word to indicate a long-standing product.
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What exactly is Osteria Francescana and what can we 
 

What makes a soccer team great or a restaurant number 
one? The team. It is never about one player. Osteria Fran-
cescana, is no exception. Osteria Francescana is the sum 
of many people. The restaurant would be nothing without my 

IS my family. Many people grew up in the restaurant, with 
the restaurant: Beppe Palmieri, our maitre, has been at Oste-
ria Francescana for 16 years; Davide di Fabio and Takahiko 
Kondo, the two sous chefs, have been working in the kitchen 
for the past 12 years. 

hard-workers, all committed to the same dream. Being award-

hard work and dedication is the motivation to continue fol-

kitchen: 90% hard work and 10% talent.
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In the concept and cooking vision of a chef that cooks 
while listening to Billie Holiday and is inspired by the 
works of art of Damien Hirst, are the ideas as important 
as the ingredients? And speaking of ingredients... How 
important is extra virgin olive oil in your cuisine and 
how do you use it?
I often say that cooking is not only about the quality of the ingre-

-

-

-
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Which is the perfect dish and who is the perfect diner 

-
ity, in the constant research of ideas, in the improvement of 
technique. It is the moment of imperfection that stays forever 
in our memories.  This reminds me about our lemon tart. Taka 
Kondo, our Japanese pastry chef, dropped a lemon tart during 
service one evening. The broken plate and tart was so beau-
tiful that we decided to re-create it in the same way from that 
day on. Not only does this gesture talk about the importance of 
leaving a window open for poetry in our busy lives, but also the 
emotional value of imperfection.

olivatessen    Chefs

053



brand, Villa Manodori.

For us, extra virgin olive oil is not a trend but a way of life. 
The Italian way of life. We sprinkle our obsession for quality 
into each Villa Manodori product, pouring Italian passion for 

our cuisine such as lemon, basil and rosemary. Of course, we 
only use the highest quality products, like lemons from Sorren-

extract the lemon essence using only the oils from the lemon 

preserved and captured. All these various fragrances encour-
age cooks to experiment, taste and play in the kitchen.
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www.oliveoil-ichiba.com
info@oliveoil-ichiba.com 

 THE BEST  
EXTRA VIRGIN 

OLIVE OIL 
OF THE YEAR 

AZIENDAwww.fattoriaramerino.it
info@fattoriaramerino.it AGRICOLA

BIOLOGICA

2O17

FLOS
OLEI

2016
2015
2014
2013

96/100
95/100
93/100
91/100

WE WISH  
TO SHARE
WITH YOU 

THIS IMPORTANT 
INTERNATIONAL AWARD 

RECEIVED
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Enhancing food quality, food safety, rural development, environmental integrity or strengthening the productive capacities 

-
namic agriculture, on the basis of anthroposophy, adds spiritual concepts to the principles of organic production. It broadly 
encompasses different environmental, economic and social aspects of agriculture, focusing on a main idea: earth, plants, 
animals and human beings coexist on a farm as one single living organism.

Taking Care of  
the Earth is Cool!

By Cristina Revenga Palacios / José Luis García Melgarejo

Green is in and there is an increase in environmental 

awareness based on respect for the planet and the 

protection and conservation of nature. Healthy 

and sustainable living is a current trend and thus 

organic products, although faced with significant 

challenges in terms of commercialization, have 

increasingly positive growth expectations. 

Organic farming is a flourishing and 

luminous agriculture. 
056
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Health and Flavor

-
inst pests and crop diseases. Organic farming avoids the use of fertilizers, pestici-
des, veterinary products on animals and additives in fodder that could cause negative 

in higher densities to their fruits. 

Environmental Balance and Animal Welfare
With these production methods, the risk prevention for nature and biodiversity conser-

gas emissions and providing equilibrium in organic farming systems. On the other 
hand, organic livestock farming plays an important role in forest management, in the 
conservation of native breeds and animal living conditions.

Both organic and biodynamic farming of olive groves pay special attention to soil ma-
nagement, promoting its organic richness and moisture by using vegetation cover, 

favors both adequate nutrition of olive trees and effective protection against pests and 
diseases. 

In addition, biodynamic farming uses the so-called biodynamic preparations and, for 

phenomena and lunar cycles, seeing as biodynamic farming is a type of agriculture 

Social Value

all links of the food chain. Ensuring adequate diets for the population, but also fair and 

-

A Question of Numbers

-
-

-

-

-

the agricultural realm from the productive and business perspective, strengthening 
the economic fabric of the agri-food industry at the same time as it responds to the 
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Blackadore Caye Project

-

-
frastructure has been designed under a unique setting of 
conservation, preserving its habitat and biodiversity, and 
respecting the interests of small businesses and local 

-
-

mental activist. Mangrove replanting, replacing invasive 

www.restorativeislands.com

   Eco-Friendly
Initiatives



Urnatur

environmentally-friendly accommodations created by forest 

-
-

plicity and the essential, living in unique, hand-made cabins 

thoughts. Welcome to an ancient fairy-story landscape, rich 
in nature and culture. 

www.urnatur.se/en

   Do You 
Think in Green?



Sky Greens
-
-

that safely produces fresh and delicious vegetables, using 

-

-

may be adapted to different crops, cultivation methods and 
environmental conditions. 

www.skygreens.com

   Eco-Friendly
Initiatives



Stedsans
-
-
-

healthy establishment is set up inside a greenhouse, and 

www.cleansimplelocal.com

   Do You 
Think in Green?



         



         



Elsa Pataky, No 
Excuses: Staying 
Fit in Hollyw�d

By Pandora Peñamil Peñafiel

Photographed by Valero Rioja

“Like any true Spaniard, I 
always have a bottle of good 
extra virgin olive oil at home”
Elsa Pataky can tackle it all. The actress from Madrid, now based in Australia, wakes up to make 

some toast with olive oil for her three children, she plays around with them, using them as 

weights to lift when she can’t go to the gym, at noon she flies out to her native city to promote 

a project she is working on, attends the premiere of her latest movie Fast and Furious 8 in 

Hollywood and still finds the time with have dinner with Thor, -or in other words, her husband- 

the Australian actor, Chris Hemsworth. A day in the life of this ultimate multi-tasking actress 

is an adventure in which two flavors are never missing: the sweetness of a tarte Tatin and the 

spiciness of an extra virgin olive oil. 
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-

-
-

-

Like any true Spaniard, there is always a good extra virgin 
olive oil bottle in my home. We use it for salads, stews, and 
everything, really. There is no other type of oil in my house.

I like to have a couple of pieces of toast in the morning, 

or tomato and ham. On the second piece I will, invariably, 
dribble plenty of good extra virgin olive oil on it and a dash 
of salt… a delicacy! 

Absolutely! I really like salads, I eat them every day, and 
seasoning them with a good extra virgin olive oil is a must. 

And best of all is that you can combine different varieties 
depending on the dish. 

Yes, totally. One of the varieties I like best is Arbequina, 

Sergio is an amazing chef, apart from a friend. I love his 
cooking, because its simple yet sophisticated. I have learnt 
a lot from him. 

I never get tired of salads, as they allow for an array of veg-
etables, fruits and legumes. Though, they must always be 
seasoned with EVOO. I am lucky in that all the places I travel 

I would say I have always been interested in nutrition, 
since I was little, because we have always eaten healthily 
at home. Although it is true I became more aware of tak-
ing my own conscience approach to healthy eating around 

Then, my interest in eating healthily and learning more 
-
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of pizza from time to time! (She says, laughing carefree.) 
The secret is to do it only occasionally. Obsessing over 
healthy food isn t good either. 

The Mediterranean Diet is wonderful and, certainly, very 
easy to follow anywhere you might be, because you ll 
always nd fruit, vegetables, legumes, olive oil

In your book, Intesidad Max (Maximum Intensity), 
you y t t mir e iet  on t e i t  t i  t e 

erfe t formu  to t yin  t en you e itt e 
free time?
Healthy eating is easy because many ingredients can be eat-
en raw or cooked in a simple way, such as grilled or baked. 

With regard to exercise, I do it at anytime, anywhere, 
using anything I might have at hand. For example, I was 
in Formentera a short while ago and, seeing as I couldn t 
go to the gym, or had any equipment at hand, I started 
lifting my son Tristan  one and two and one and two! 
(She laughs, gesticulating as if she were in boot camp). 
Then I moved on to lifting asha  we had so much fun! 
Then, I grabbed a small wooden coffee table to do some 
more lifting and nally I piled some heavy books on top 
of my abdomen to work on my glutes. You know what 
they say, if there is will, there is a way! 

n o ion, e e een ri  ookin  or b kin   
ke for t e i ren  o  t e bo  in your kit en? 

We actually complement each other, rather than any one 
of us being the boss, and in the end, whoever feels like it, 
or has more time, will do the cooking. He likes my cooking 
and I like his.

Exclusivity and freshness in an EVOO

doce+uno EVOO

www.oleogourmet.com



their efforts and money into such interesting businesses. 
And, certainly, any recommendation from people with such 
worldwide appeal helps towards raising awareness about a 
product as noble as olive oil.

In terms of variety, New York knows no rival, but of course it 

around the world there. 

In Paris there are also many places I love, but I think I would 
grow tired of French food. 

Honestly, after traveling to many countries, I can say that 
-

and, it will depend on what I feel like at the time, but I can 
take anything from a scented candle to a tarte Tatin, which 

-

Yes! Sweets! 

F

-

personal matters 
A hobby: Being a mother

A virtue: Being positive

Favorite movie: The Godfather
 
Favorite dish: Tarte Tatin

What food would you take to a dessert island?: Spanish 
omelet (tortilla) and bread with tomato and ham. Well, I 
might take the whole leg of the ham!

What do you like most about your job: The possibility of 
transforming into different characters

What do you like the least: Fame

A dream yet to be accomplished: That we might respect 
nature and take better care of the planet.

A last meal? Whom would you like to share it with?:
I would eat a paella surrounded by my family.
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Do
Oils

Soak Up 
History? 

A Historic 
Tasting

By José María Penco, Project Manager at AEMO

Illustrated by Carmen Bernáldez for Olivatessen by Mercacei

The Reconquest of Spain.
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The exercise proposed consists on tasting and analyzing four 
olive oils to then deliver a description of four places existing in 
the past, populated by different civilizations. The idea being to 

producing the oils belong, in order to see if these olive trees 

becomes palpable in the nuances of each oil. 

and balanced bitterness and pungency. This oil displays 

The second juice presented an intense green fruitiness 

and sharp retronasal notes of green almond and fennel, 

moments, pointing out that each oil has been extracted from 
olive groves located in those places. 
 

trees. A stunning valley overlooking the Mediterranean, 

Croatia), during the 1st century. 

to continuous disputes and armed skirmishes. Those 

Cordoba and Granada, during the troubled times of 15th 
century Al-Andalus. 

The organoleptic characteristics of great extra virgin olive oils are conditioned and influenced 

by the plant’s nature, the environment where it grows and the farming methods, understanding 

as such their genetic origin, agrological habitat and the cultivation techniques employed, 

respectively. Yet, let’s go one step beyond and boldly ask: will the anthropic environment that 

surrounds a plantation also influence the oils that are obtained in each area? Will the region’s 

human history leave an imprint on the nuances of one or another olive juice? Will the olive tree 

itself have been influenced by historical events that elapsed through the centuries? And, if so, 

could these nuances become apparent while conducting an olive oil tasting?

The rise of the Roman Empire.
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The Longest Night

Gethsemane olive trees in Jerusalem, exhibited a cer-
-

philosophy?

olive tree. Could it be that olea europaea has the innate 
ability to soak up the history that surrounds it? Could it be 

oil, the most expressive sensory manifestation of all?

Gethsemane olive trees in Jerusalem.

The Greek Academy.
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Roots,
a Planet 
Connected by 
Extra Virgin
This is an invitation to embark on a singular emotional journey to some of 

the main areas where extra virgin olive oil is cultivated and consumed around 

the world, during which our EVOO-lovers share the feelings, memories, 

emotions and reflections that come into play over this magic elixir of olives. 

Yes, this is what real globalization is all about...

By Alfredo Briega Martín

“Olive oil is like a 
‘grandma’s caress, or a 

mother’s call, at teatime” 
(José Luis Marginet)

074
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“Generations come and go, 
but the old tree found them 

all” (Alberto Serralha)
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Judy Ridgway, 
FoodWriter and 

International Expert
on Olive Oil

U.K.
“In Great Britain people are enthusiastic about the idea of extra 
virgin olive oil and that can be seen by the many minutes that 
television food and cooking programs dedicate to it, yet when 
it s about using it at home, the statistics are not so exciting  In 
reality, there are a whole lot of people who never use olive oil 
at all, and others only use it for salads and pasta dishes  he 
selection available in supermarkets has diminished in recent 
years, making it more dif cult for those consumers, who are 
interested in extra virgin olive oil, to buy best uality s  
However, the awareness of the great variety of aromas and 
tastes available, and a better knowledge of the health bene ts 
in extra virgin olive oil, are promoting this foodstuff to a more 
dominant position on the market  

Carmen Sánchez
Taster and EVOO Pilgrim

Germany
“Gentle glass curves, of a profound indigo color  this is the 
continent where the fragrance and silkiness of a brand new extra 
virgin unfold  his is my tasting glass, my master key to open 
and capture the most diverse forms of creativity, sensitivity  
From List to Munich, going through Berlin, Essen, Hamburg, 
Bremen and, last but not least, Stommein, small in extension 
and grand in it s passion for the olive tree and it s fruits

I am an expert extra virgin olive oil taster  nd, above all, I am 
an “olive oil pilgrim , as hilipp aufman a friend, and the 
founder of Original Beans, extra virgin cocoa (that is if this 
category can be applied to other treasures that Nature gives 
us  calls me  nd I am so here, in Germany, where olive oil 
has never been a part of its roots, nor has it ever been a tra
ditional ingredient, but yet, as in beautiful compensation, here 
it is received, valued and celebrated  Blessed humility in that 
“can you explain to me  that I am so often asked

here are few such special moments that can compare to the 
smile and gesture of astonishment of someone who inhales 
and savors an olive juice that is delicate, and yet impetuous, 
complex and fully harmonious  his is the con rmation that a 
new project, a new adventure, has just been born, one that will 
acclaim the best of juices that can be extracted from the olive
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Cécile Le Galliard, 
Expert Taster and Founder

of Jus d’Olive
France

“France is renowned for cooking with butter  It is an essen
tial ingredient found in all traditional cookery books and in 
French gastronomy as a whole: in multiple sauces such as 
beurre blanc and everyday foodstuffs such as the croissant, 
in the cakes from Breton, on a slice of toast at breakfast  
However, the style of cooking and the consumption of fats 
are changing in France  here is growing use of extra virgin 
olive oil in Haute Cuisine and Nouvelle Cuisine, as well as 
in recipes that can be found in the culinary media: in uenc
es from Italian, Spanish, Greek and ortuguese cuisine, a 
healthier consumption and the bene ts of the Mediterranean 

iet, the search for new tastes and aromas  a whole gas
tronomical universe

France is a small producer, but the sector is rapidly under
going changes  here are new professionals working on the 
improvement and modernization of the production process 
and the image of the product  One could say that we are 
beginning to develop our own olive oil culture

Alberto Serralha, 
International 

Consulter and Olive 
Oil Producer

Portugal
“ utumn changes the color of the fruit, and over and over 
again that is the moment when people are attracted to the ol
ive tree  his has always been so, for as long as people can 
remember  Generations came and went, but this ancient tree 
found them all  he fact is that some things never change, 
such as this ancestral culture that stays alive throughout 
time, in an almost obstinate way  Olive oil is part of us and 
the ortuguese people are a part of olive oil  Naturally there 
has been an evolution, the awareness of new aromas and 
avors, new ways of going about the task  But what is really 

important has not changed and, as in previous generations, 
we also wait patiently for utumn to come  his is our heri
tage and it will be our legacy
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María Katsouli,  
Expert Taster and 

Manager of Athena IOOC
Greece

“ he sacred olive tree embodies much of our history and 
culture, enriching our lives with marvelous myths, mysteries 
and rituals  From the ancient Greek Goddess thena, who 
planted the rst olive tree on the cropolis at thens, thus 
giving the city its name, to the Minoan Crete and the noble 
Olympic ideals of peace, victory and glory  

s well as lighting up the dark, heating us and protecting us from 
the evil eye, olive oil has nurtured and cured body and soul, pro
viding us with health, beauty and riches

In Greece, the cultivation of olive trees throughout the cen
turies has made a mark on people s lives and has played an 
important role, becoming an integral part of the Orthodox  
Olive oil has given shape to timeless values, becoming a 
lasting cultural symbol; a sacred symbol in the eternal cycle 
of Life, that is with us at the most important moments of our 
lives births, baptisms, weddings and deaths  By demon
strating the nutritional values of olive oil (based on extensive 
investigation of the Cretan diet), Greece set the bases to 
establishing the Mediterranean Diet as being the healthiest 
way of eating in the world  Besides, it is the only country in 
the world that names a special category of dishes based on 
olive oil, calling it ladera  o me olive oil means much more: 
it is a symbol of my roots, my family, my life and even my rst 
salary! I grew up with olive oil, I studied thanks to it and I go 
on loving it while I enjoy a healthy life full of memories and 
new dreams



Paolo Pasquali,  
Owner of Villa Campestri 

Olive Oil Resort
Italy

“ hroughout the history of philosophy many authors have 
asked themselves about the concept of ime  But the de nition 
that I have always found most fascinating is that of ristotle: 
“ ime is a number of change  But what is ime in the con
text of the world of olive oil  On the contrary to what happens 
with wine, where aging is synonymous to value a wine from 
the year 000 is more valuable than one from 0 5  freshness 
makes a decisive role in the sensorial values of an oil, and the 
objective of all the processes that it goes through during it s 
production is to reduce to the utmost the loss of it s organoleptic 
and sensorial characteristics caused by the passage of time, 
making the conservation of the life of the product a central con
cern  he uestion is: how to conserve our well loved olive oil 
and what is the key the number referred to by ristotle  to the 
longevity of it s positive attributes  his is the essence of olive 
oil, it s desire to detain ime so as to preserve it s sensorial pos
sibilities to a maximum degree  In the Oxford Dictionary of the 
English language, the word orchard  comes immediately be
fore the word orchestra , evoking an ancient kinship that goes 
beyond the language  Because the olive tree and musical 
notes are intimately related, not only in a common acoustical/
gustatory sense, but also because both embrace and are tied 
to a concept that we all belong to: the concept of ime  hat is 
why il vino si fa l olio  (wine is made, olive is)



Brenda and Nick 
Wilkinson,  

Proprietors of Rio 
 Largo Olive Estate

South Africa

“Here in South frica we take our time to acknowledge and adopt 
any modern world tendencies, but when we do  we become 
fanatics! nd that is what has happened with extra virgin olive oil  
Our producers, although relatively small in scale and numbers, 
are growing in terms of quality, as can be seen by the number 
of prizes awarded to South frican E OOs worldwide  Not bad 
if one considers that we represent less than 1% of global olive oil 
production  Our national consumption grows by the year, at the 
same time the percentage in consumption of imported olive oil 
decreases little by little, thanks to an increase in local production  
Our model of healthy outdoor living ts in perfectly with healthy 
eating habits that are promoted by extra virgin olive oil, as a way 
to combat modern illnesses such as hypertension and obesity  

he difference between good and bad olive oils is de ned by 
the prices, and the awareness of the fact that good olive oil is 
not cheap is growing, as well as of the challenge towards ending 
fraudulent imports beware of opportunistic importers  and 
the distribution of low quality oils  Our Southern Hemisphere 
production lls the shelves in ugust, when olive oils from the rest 
of the world are already eight months old  his means an increase 
in exports destined for international markets  Long live olive oil 
and its intense work opportunities for the people of South frica!
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Simon Field, 
Founder of Extra Virgin 

Olive Oil Savantes 
Southern Africa and Australia

“ he sub species Olea fricana grows all over southern 
frica, and for centuries provided the indigenous populations 

with medicines and wood for ceremonial and warlike activities  
he arrival of Europeans introduced the Olea Europaea from 

the Mediterranean countries, that didn t prosper until it was 
grafted to the native olive, called Umnquma (in the native 

hosa language) or Umhlwathi (In ulu)  On the other side 
of the Indian Ocean, in ustralia, European emigrants mainly 
Greeks, Italians or Spaniards  established plantations of 
Olea Europaea in every state  fter the passage of many 
generations, the richness of these olive groves diminished 
and the innate demand for extra virgin olive oil was satis ed 

José Luis Marginet, 
Agricultural Engineer and 

Director of Agroland 
Argentina

“If we delve further into the signi cance of olive oil for a 
person from io de la lata, possibly the most accurate 
description was given to me many years ago: olive oil is 
like a grandma s caress, or a mother s call, at teatime   

hese words take us back to the image of boats full of Italian 
migrants, who had embarked at Genoa or Naples with their 
hearts full of melancholy and their pockets full of expectations, 
because, as very few know, more than 50% of our immigrants 
were Italian  

hat is why when one thinks about olive oil one is thinking of 
tradition, it s the memory of long tables with their tablecloths 
dancing to the rhythm of the breeze; laughter and quiet 
conversations; the stains caused by tomatoes or red wine 
that, as in surrealist paintings, colored the white canvases  

oday, more than 80 years after the times of great 
immigrations, and after years of persistent oblivion, olive 
oil has again become an indispensable element on our 
tables  For those who were lucky enough to have lived 
the experience, it means bringing back memories of the 
penetrating aromas in the kitchens, the sounds of a chorus 
of voices coming from plump little ladies whose faces and 
hands were covered in our, the smell of cigars that were 
being smoked in the outdoor patios, the sound of laughter 
from children playing, the unforgettable memories of family 
reunions  Because olive oil, for a person from io de la 

lata, is precisely that: a bunch of memories and images 
contained inside a 500 cl  bottle, on whose label was a name 
that meant happiness
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by importations from the Motherlands  ecent revival of the 
olive oil industry has generated a renewed enthusiasm for the 
culinary and health properties to be found in E OO   passion 
for the most pure of vegetable fats has at the same time united 
and divided its defenders as they aim for a share of the market  

he public dispute that has arisen over the merits of the local 
product and those of imported oils has been very destructive, 
and there is a need for a similar remedy to that found for the 

frican wild olives  roducers and suppliers should respect 
the positive elements that each hold, join together in the task 
of promoting the excellencies of extra virgin olive oil, and try to 
calm these turbulent waters
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Tomiko Tanaka,
Expert Taster and 

International Consulter for 
Olive Oil

Japan

“We have been cultivating olives for nearly 110 years in 
apan  ll this time we have produced and consumed 

E OO considered to be a healthy product by more and 
more people every day  although the actual consumption 
per capita is still scarce  One should point out that Spanish 
extra virgin olive oil is growing in presence, as it comes 
with a seal of quality thanks to numerous and important 
international prizes that have been awarded to Spanish 
E OOs  However, in apan, the Made in apan myth holds 
strong, as it does with other products  apanese consumers 
choose to buy national products rather than foreign ones  In 
the case of EVOOs, it is fundamental to have a knowledge of 
it s great diversity, which depends on the variety, the level of 
maturity of the olive at harvest time, or other factors related 
to the cultivation and elaboration process; all of which can 
produce juices of different organoleptic characteristics  he 
fact is that one should enjoy EVOO knowing that each one 
is unique and different

Toshiya Tada,
President of The Olive Oil 

Sommelier Association 
of Japan (OSAJ) / Olive 

Japan International Olive Oil 
Competition

Japan

“Olive oil was introduced into apan over 300 years ago  
t present there are more than 5,000 Italian restaurants 

in our country and the value of the olive oil market has 
grown to over 300 million euros, reaching rst place in the 
gures of edible oil consumption  In many sushi restau

rants it is already possible to enjoy sashimi with olive oil  
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he next chapter will be 
concerning the real qual
ity of olive oil: authentic 
extra virgin olive oil, is 
becoming the latest sub
ject of discussion in the 
apanese food scene  
nd of course one should 

not forget the need to 
make sure that the taste 
of olive oil pairs well with 
the delicate avors of 
apanese cuisine  
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F�d Trucks, 
Get Your 

Food trucks are popular in Europe. This old-school street food format was born in the U.S. 

towards the end of the 19th century, and now it has become a culinary trend on this side 

of the pond. Almost anything from burgers, buns, falafels to even paella can be wrapped in 

newspaper at these street food stalls, condensing cuisine, culture and traditions into small 

morsels of happiness. This street food phenomenon, consumed by 2,500 million people per 

day according to the Food and Agriculture Organization of the United Nations, is perfectly 

compatible with the Mediterranean Diet and there is an increase in food trucks serving 

dishes coated with extra virgin olive oil on the corners of the world’s busiest streets. New 

York, San Francisco, London, Madrid… where shall we meet?

By Pandora Peñamil Peñafiel

  
If your idea of street 

food is a greasy 
burger, that’s because 

you still haven’t been 
to these gourmet 

establishments
on wheels

Mediterranean
Fix in the City
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PEPE
Washington DC, Maryland and
Virginia (U.S.A.)
The “Outstanding Chef”, according to the James 
Beard Foundation, José Andrés, is proud to roll 
through the streets of American cities with PEPE, 
his food truck, full of ingredients from his native Spain.

With freshly baked bread, each sandwich served 

choices such as fresh pork, roasted peppers and 
aioli, or Serrano ham and Manchego cheese. The 
varied menus of this mobile restaurant also include 
seasonal soups such as gazpacho or salmorejo, 
croquettes, patatas bravas (spicy fries) and deli-
cious non-alcoholic sangria for those patrons who 

also have to climb down from the sensory trip this 
chef takes you on with each dish served at PEPE. 

La Finca Meat Truck 
Madrid (Spain)
J
quality meat products, joins this itinerant trend 

This retro-styled vehicle inspired by Cold War 
Berlin, has its own kitchen that prepares superior 
quality snacks: burgers, steak tartare or sweet-
bread snacks, all conceptualized and made on 
the spot by chef Javi Estévez. From farm to table 
with no intermediaries, no additives and super, 
super tasty. 
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The Souvlaki Truck 
New York (U.S.A.)
This Greek food truck has been serving delicious, 
traditional Greek recipes in Yonkers, New York, 
since the summer of 2013. Its owner and chef, 
George Kringas, developed this concept 
from memories he had of his childhood in 
his native Greece. 

Using a charcoal grill, they serve spicy chick-
en souvlakis or lamb and falafel pitas, with that 

-
ens, to the dozens of people who huddle queuing 
up daily to savor a piece of the Mediterranean. 

Caravan Made 
Barcelona (Spain)
Caravan Made is the culinary dream of two young 
entrepreneurs -Javi Ruz, chef trained at El Celler 
de Can Roca and Silvia Cabra, with a degree in 
Advertising and Public Relations- who have de-
cided to combine communication with gastrono-

-
vals in their 1970s caravan. 

Organic bread sandwiches with braised beef and 
vegan pumpkin hamburgers with sides of fried 
yucca are some of the creative menu choices that 
can be found aboard this inventive food truck where 
every last detail is nurtured and embellished. 
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Sua eccellenza l’olio extra vergine d’oliva. Siciliano Puro.
His excellency, Extra Virgin Olive Oil. Pure Sicilian.

Siamo in Sicilia, a Bronte, 

proprio ai piedi dell’Etna,

tuttavia il nostro olio è riconosciuto e 

premiato in tutto il mondo.

We are based in Bronte, in Sicily, 

in the foothills of Mount Etna, 

but our prize winning oil is recognised 

throughout the world. www.romanovincenzo.com

Del Popolo Truck 
San Francisco (U.S.A.)
H
Del Popolo Truck people not only wondered about it, they made it a 
reality. This Italian-made oven travels the roads of the United States 
aboard a twenty-foot transatlantic container converted into a custom-

the walls of this gigantic container is covered in glass windows so 
that customers can watch Jon Darsky bake tasty Neapolitan-style 
pizzas. On his current menu, Darsky charges ten dollars for a Pizza 
Margherita. He could probably price it higher, but the chef ensures “a 
pizza must be available to all budgets.” Hence its name Del Popolo, 
meaning “of the people” in Italian. 
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Olive trees grow right in the heart of the La Mancha region, providing the fruit 
used by CasaHierro to make the best Virgin Extra oil.

A meticulous production process and respect for our environment have rewarded us 
with the Organic Farming seal, creating an extraordinary, natural product with an 
unbeatable aroma.

Discover CasaHierro Extra Virgin olive oil. It’s unique, just like our land.

CASAHIERRO 
PASIONATE ABOUT OIL

®

Las Pachecas - CasaHierro, Ctra. Tomelloso a la Solana Km 14,5, Argamasilla de Alba, Ciudad Real (SPAIN).  Tel.: (+34) 943 635 347  •   casahierro@casahierro.com  •   www.casahierro.com

The Bowler
London (United Kingdom)
If your idea of English street food is 

across The Bowler. 

The most delicious smells emanate 

truck, which should be enough to 
prove that it is not just any street food 
stall either. Specializing in meatballs 
“made with love”, inside, founder Jez 
prepares culinary concoctions for ev-
ery taste. In addition to his famous 

even fresh vegetables seasoned with 
a smooth vinaigrette. There is only one 
rule in his kitchen: all meat with which 
he prepares his meatballs must come 
from free-range animals and vege-
tables must be fresh and in-season. 
Frozen food and microwaves are for-
bidden in this carnivorous paradise!



OLEOTOURJAEN
www.oleotourjaen.es

Over the last three years, the Diputación de Jaén 
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“Ven a la aceituna y 
haz tu propio aceite” 
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By Alfredo Briega Martín

Chefs against the Ropes:
Family Comes First

Our ring rolls out the red carpet to receive none other than the Adrià brothers. On 

one corner, Ferran, the oldest. Possibly the most influential chef in the world. Founder 

of elBulli. Maestro of maestros. A culinary deconstruction artiste. Spherification and 

molecular gastronomy originator. On the other corner, Albert, the youngest of the saga, 

he started working at elBulli when he was only 15, he would like to die in a vermoutherie 

(a place the serves vermouth). Ideologue behind the global project, elBarri (Tickets, 

Bodega 1900, Packta, Niño Viejo, Hoja Santa, Enigma), the culinary epicenter of Barcelona’s 

Paralelo. “People lie, but dishes don’t”, he says. They both ooze talent and creativity, pure, 

innovative genius. Hard work, passion and love for cooking. Come in and enjoy. No, the 

dishes don’t lie. Neither do they. 

The Ring
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thing that comes to mind?

4.
is it in your cuisine?

5. 

8. 

9. 

10. 

12

13. In some restaurants there are EVOO tastings. What do 

14

15.

as this one?

16

17. 

1 en st a ive at el lli in it eall asn t se in
a te isine t as a e o e li e so et in s e ial
t in t e en o se ent t e lina o l ave it as ve

i o tant an o t e e it ent on to ein se in e la
o es as ell

2 en as little an at e o l in vi in olive oil
o a a ona t as a i e ent eli io s on e l oil

3 e e ite anean t a so n li e a li t en o
t avel t e o l an et n o e to t e e ite anean asin
o en o nte t at avo a ain o atte o it as

s a le a oss t e o l it still s ea s to e o lan

4 t a vi in olive oil is a t o el lli s it is one o o
etis o ts n te s o an a ti la is t e e a e an

t e a s o l ention t e oil i e ea o a e t e e t a
vi in olive oil a a el in

Ferran Adrià
elBulli, elBullifoundation. Three Michelin stars

we asked them...
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“No matter how widespread 
EVOOs are throughout the world 

at the moment, it still speaks to 
me of the Mediterranean,  my 

country and my culture” 
(Ferran Adrià)





5. t s een o ea s no sin e e e an o sin o e
on t e t eo si e t an t e a ti al en el lli esta ante
e a e el lli o n ation in l in e t en e ave
een oin esea o on oil an a n e o ot e
o ts sin t e a iens et o olo i el s s

o ani e an n e stan t e lina no o an all t e
ele ents an o esses t at on in ast ono

6. t el lli e se seve al t es e en in on at e
ante to a e an t e as e ts e is e to en an e

7. o et in si le a oo to ato it e t a vi in olive oil
an salt let it stan o an o an en et n to it it s
al ost e o e a so it a st on to ato an oil avo

8. e sonall li e s li t an it t a also
se st on e oils al ost as i it e e a s i e

9. n e t ao ina alit e t a vi in olive oil ts li e it
an t in else t e oo t in is t at e an se one in one
a an anot e t e ne t o t e va iet is so vast e
o l n t e a le to a o t at l

10. eit e itte no s i e e a alan e ot in li e an
it e t a vi in olive oils at oesn t ean t e e on t e

ti es o one o t e ot e to e se
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11. sol tel an its een so o an ea s

12. a t all elieve t at t e e is an eve o in lt e
e a in e t a vi in olive oil

13. t in it s eat t s a a o ont i tin to aisin
a a eness a o t olive oil

14. sol tel t in it s al ea een t o o l o
ente an oven t at a iet it e ite anean o
ts is t e ealt iest an in it olive oil la s t e ain

ole

15. t is n o te l one o t e ost ve satile it t e
a vanta e t at ile in ee t e e is a o in a o nt
o on o tions t e e is still a lon a to o

16. t el lli e o l t to et e tastin s o an
o ts in l in e t a vi in olive oil o o se e e

seve al e s so elie s aitin sta et o l a
ti i ate

17. i stl e a se it is a a t o o i entit t e e ite
anean o lt e as entione e o e t also e
a se it is an a a in o t it is ealt e t ao ina

o an in e i le alit an easona l i e
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1. i i ol

2. an t e e e t o e t e o l it in l ess
it asn t t e sa e alit as at is a o n to a

3. oo in an eatin

4. ve t e o se o ea s ave a e eve t in o
savo is es to esse ts it s t is a t o isine
in a nat al a on t nee to o o t o a to se it

5. e t e oil

6. ee i e ent ones i al e ina an o i lan a in
a t ave a a ine t at ese ves t e o o i ation

7. to ato sala ene o sl i le it

8. s it ine t in in oo an a oils not in a es
an olives

9. e oo in

10. it an itte li e li e itsel

11. t is a onte o a o t it a st on esent an
t e on t elieve it ne essa to onte t ali e it it in

oo ate o ies

12. on t no ess e a se in a t s oo
is ai l e ent an e on t ave as no o as

e elieve

13. e sonall on t eel it is ne essa in t ose te s e
ave to ave an i e ent en s o t e i e ent o ts

o eations

14. sol tel an it s een ove

15. t is no o t one o t e ost s e ial o ts in t e a et

16. es e ave t to et e tastin s it t e e s

17. s it is s a s e ial an ve satile o t t e e is no
nee o e to sell it at all o ll it o s e

Albert Adrià
Tickets, Bodega 1900, Pakta, Niño Viejo, 

Hoja Santa, Enigma… Three Michelin stars

olivatessen    The Ring
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“EVOOs are a part of my 
cooking in a natural way, 

I don’t need to go out of 
my way to use them” 

(Albert Adrià)





               iiiiiiiiiiiiiiiiinnnnnnnnnnnnnnnnnnnnnnnnnn



103

olivatessen    Olive Oils from Spain



olivatessen    Olive Oils from Spain 

Nowadays, the main clients for Spanish Olive Oil are 
found beyond the frontiers of the rst producer of olive 
oil worldwide: exportation is the destiny of nearly 7 out 
of every 10 liters of oil that are marketed by Spain. We 
have clients in over 160 countries. These spectacular 

ures are not there by chance. Towards the end of the 
20th Century, the Spanish olive oil sector took note of 
the fact that the world demand for our oils needed stim-
ulation, in order to nd markets for the constant increase 
in harvests. This resulted in the foundin  of the nter-
profesional del Aceite de Oliva’ (the Spanish Olive Oil 
nterprofessional , an or ani ation that has taken on this 
mission since 2009. From this date onwards, it has be-
come the main tool for the promotion of our oils around 
the world. And the results show that the sector’s bet 
has proved ri ht. The avera e exports in the last three 
campai ns (201 1 , 201 1  and 201 16  re istered 
more than a 7  increase over the ures re istered 
halfway thou h the rst decade of the 21st Century: 
9 1. 00 tons, compared to an avera e of 7.000 tons 
re istered ten years a o. owever, the mandate iven 
to the nterprofessional by the sector wasn’t limited to 
ust sellin  more oils, it also included sellin  them better. 
This is the reason why the philosophy behind our pro-
motions has chan ed over the years, until culminatin  
in campai ns where the fundamental messa e is: Spain 
is the ori in of our oils. This new 2016 focus has taken a 

iant step forward with the “Born in Spain. Admired all 
over the world” initiative, which has been upheld by the 
ima e and values of our most international and admired 
sportsman: afael Nadal. The campai n has followed 
the tennis player throu hout the international tennis cir-
cuit, from the rst rand Slam of the year, in Austra-
lia, on to ra il, exico, ussia, apan and the nited 
States, until reachin  the last tournament, where the 
man from anacor played the China aster in Shan -
hai last October. An itinerary that has been hu ely suc-
cessful: obtainin  1.000 million impacts. 

As well as linkin  our oils to a Spaniard who is well 
known worldwide, we have also mana ed to identify 
the practice of sport at the hi hest level with the con-
sumption of Spanish extra vir in olive oil. A messa e 
that only oes to stren then the ima e of our olive oils 
as bein  a healthy foodstu , this bein  one of the main 
ar uments for sales in many markets. Alon  these lines, 
the campai n has coincided with the celebration of ten-
nis tournaments in Australia, ra il, the nited States 
and China, so as to ain maximum impact amon  con-
sumers and the communications media. urin  the 

io Open ( io de aneiro, ra il  and the China Open 
( ei in , China , Spanish Olive Oils opened their own 
stand on the tournament premises. Visitors were able 
to participate in promotional activities such as ames, 
contests or cookery workshops. The V  visitors at the 
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Rio Open were able to taste our oils at all the restaurants within 
the sport complex. 

owever, this campai n has been characteri ed by one partic-
ular thin : the use of some of the most spectacular open-air 
advertisin  formats, such as the i antic video screens locat-
ed on four emblematic buildin s in Times S uare, in New ork 
(Nasda , Reuters, xpress and American a le , durin  the S 
Open tournament. Or the screens coverin  the facades of two 
of the main buildin s in Shan hai ( und Aurora la a and the 
Citibank Tower , showin  pro ections of ima es of Spanish Ol-
ive Oils, at the location of one of the most famous ni ht views 
of the River uan pu. One should not for et the three i antic 
video screens set up in the center of elbourne that showed 
audiovisuals focusin  on our oils and Rafael Nadal, and the 
hundreds of advertisements spread over the city of Rio de a-
neiro. t is estimated that, on the whole, these advertisin  ef-
forts summed up more than 6 0 million impacts on our tar et 
public. 

Albeit, should one have to choose the culminatin  point of 
this campai n, without a doubt that would be the event that 
Spanish Olive Oils shared with Rafael Nadal, the Taste of 
Tennis N C’, that took place on Au ust 26th. A hi h rankin  
social occasion attended by the Spanish inister of A ricul-
ture, Fishery, Food and nvironment, s. sabel arc a Te er-
ina, and where Rafael Nadal and the presti ious chef, arcus 
Samuelsson were the star attractions. Both of them enjoyed 
themselves makin  recipes in which Spanish extra vir in ol-
ive oil shone in it’s own li ht. resti ious New ork chefs also 
took part in this event by demonstratin  their culinary abili-
ties, makin  this an unfor ettable experience for all attend-
in . And all of this was covered by a considerable number of 
communications media, and the attendance of celebrities. t 
is estimated that the repercussion of these events that took 
place in New ork reached an advertisin  value of 1. million 

uros in the media. 

The bet for usin  di ital media has been just as hi h. 
Social networks and online media have been 
the main channel for reachin  consum-
ers in Russia, apan and exico, and 
have reinforced activities in all other 
countries. There has been a total 
of 00 million impacts worldwide, 
in which messa es on di ital 
media have had 120 million 
impacts, to which one should 
add more than 2  million visu-
ali ations of campai n videos. 
Finally, the campai n on the 
social networks has enerat-
ed 0 million impacts, with 
nearly 1 0 million interactions. 

This initiative has been possi-
ble thanks to the collaboration 
of the inistry of A riculture and 
Fisheries, Food and nvironment, 
as part of the Strate ic uidelines for 
the nternationali ation of the A riculture 
and Foods Sector.

www.oliveoilsfromspain.org
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When oil becomes art

Pago Baldíos San Carlos
www.pagobaldiosancarlos.com

Our products are used by the most prestigious 
three-Michelin Star Chefs

Pago Baldíos San Carlos gets its Premium Quality Extra
Virgin Olive Oil in                    First Class! 



Quick and healthy recipes for the super-busy people, modernist cuisine, the art of the paella, 
plus the restaurants where the world’s best chefs go to eat. Because variety is the spice of life, 

these are our tempting literary suggestions, as disparate as they are attractive.

Bibliothèque
By Alfredo Briega Martín

olivatessen   Bibliothèque
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Oscar-winner wyneth altrow’s new cookbook -who also penned The 
New York Times bestsellin  cookbooks, My Father’s Daughter and It’s All 
Good- aims to, in her own words, help anyone create delicious and healthy 

First Thing, Pick-Me-Ups, On the Go, In 
a Pinch, Cozy Evenings, Summer Nights, Unexpected Guests, Something 
Sweet,- the one on On the Go

Gwyneth Paltrow. Goop press / Grand Central Life 
& Style Hardcover

Modernist 
Cuisine: The Art and Science of Cooking

(History and Fundamentals, Techniques and Equipment, Animals and Plants, 
Ingredients and Preparations, Ready to Serve Recipes and Kitchen Manual) 

Nathan Myhrvold, 
Chris Young and Maxime Bilet  Taschen

olivatessen   Bibliothèque
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IT’S ALL EASY photographs by Ditte Isager





Where Chefs Eat

Joe Warwick Phaidon Press 

Paella

Paellas made in the oven, 
Cooked outdoors, Without Rice and Sweet,

fumets 

 
Alberto Herráiz Phaidon Press 
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ACEITES GARCÍA DE LA CRUZ, AGRÍCOLA GUZMÁN, AGRÍCOLA LA MAJA, AGROLAND, ALCUBILLA 2000, ALMAZARA DE MUELA, 
ALMAZARA DEORTEGAS, ALMAZARA LA ALQUERIA, ALMAZARAS DE LA SUBBETICA, BARDOMUS, BELOYANA, CORTIJO DE SUERTE 
ALTA, AZIENDA AGRICOLA SAN MAURO DI MINISCI EDMONDO, GRUPO VALDECUEVAS, HACIENDA QUEILES, HUILERIE MODERNE 
DE TUNISIE, JACOLIVA, LA PONTEZUELA, LA SOLANA2, MOLINO DE GENIL,OLEALSA,  OLIVAIS DO SUL, OLIVAPALACIOS, OLIVAR DE 
SEGURA, OLIVAR DEL DESIERTO, PAGO DE QUIRÓS, RAFAEL ALONSO AGUILERA, SAT SANTA TERESA, RAVIDA AZIENDA AGRICOLA SRL 

adies and entle en, lease ut 
our hands to ether for the real roc  

stars, the E  roducers  oun  
artists and usic le ends  I ersed 

in a lo al tour sho casin  their 
re ertoire, la in  their reatest hits 
and their ne est son s, the  ill e 
revealin  their for ula for success, 
their secret to a erfect co union 
ith the audience, that hich a es 

the  uni ue  he sho  ust o on

COMPOSITION: How do you 
compose your EVOO? What 
makes it unique?

RECORDING: What is your brand philosophy? 
What musical notes stand out?

mise-en-scène like? What elements 
would you highlight about your
packaging and marketing?
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5 Generaciones, 
A Fusion of Styles

We strive to never disappoint our 
fans, who have grown to expect 

that our projects will deliver a 
consistent sound: quality. Our 

rhythm and harmony never leave 
anyone feeling indifferent, and 

they are instantly hooked!

Aceites García de la Cruz

Cornicabra, Picual, 
Arbequina, Hojiblanca

The fusion of styles and the perma-

a sound, would mix the best Fla-
menco with international rock, thus, 
reaching a broader audience. Olive 
oil, as in music, requires continued 
creativity. We never stop creating. 

This way our fans feel as though our 
olive oils are like a melody written 

especially for them. We create oils 
with our customers in mind. 

The mise-en-scène is truly a 
blowout for the senses, the 
junction where tradition and 
modernity merge: 145 years 

creating EVOOs that seek 

to always be at the forefront 
of the sector. This is our 

essence. 

La Maja, 
Naturally
Beautiful

a aa is a delicious limited edition blend obtained 
by meticulously selecting fresh and healthy Arbequina 
and Arróniz olives, taking the upmost care throughout 
the process of cold extraction in order to maintain their 
full nutritional benefits intact, as well as its aromatic and 

gustatory qualities. Of a green yellowy color, a clean 
and intense aroma that dazzles for its liveliness, remi-

niscent of green and fresh fruits, with highlighted notes 
of tomato plant, grass, artichokes, apples and, to a 
lesser degree, a delicate kiwi aroma. These are 

and a mildly pungent aftertaste. 

Agrícola La Maja 

www.aceiteslamaja.com

Since its foundation in 1997, La Maja has been 
cultivating olive trees, and producing and selling 

exceptionally high quality extra virgin olive oils, 

thorough work to obtain a great EVOO, not 
-

ral environment, a fertile plain on the riverbanks 
of the Ebro in Mendavia (Navarra) where the 

the cultivation of olive trees, vineyards and other 
horticultural products. 

Its elegant and stylish design 
-a bottle coated in black and 

screen-printed in white- re-
mains as current as when 

it was created. A unique 
design, in a unique format, 

for a unique oil.

Arbequina, Arróniz

www.garciadelacruz.com
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Colinas de Garzón, 
A Passion for The Land 

Agroland

Coratina, Barnea, Picual 

Of a deep golden color, intense fruit-
iness, with a bitter entrance in mouth 
and a rotund personality, olinas e

a n is an enveloping, balanced, 
persistent and full-bodied oil, a state-

ment of commitment to the highest 
-

privileged location make Garzón the 
perfect place for a globally renowned 

olive grove. With the profound con-
viction that our land and surroundings 

are of vital importance, at Agroland 
we cover all stages of the production 

process using the latest technical and 
environmentally-friendly innovations 
in order to ensure the sustainability 
and preservation of everything that 

the environment rewards us with.

Our passion is to obtain a perfect juice 
from our land and deliver a unique 

experience to consumers. Our values 
could be the musical notes through 
which olinas e a n s philoso-

phy is expressed: quality, innovation, 
-

ity. Our olinas e a n EVOOs 

the essence of our land, representing 
the connection between present times 

and an age-old tradition through our 
love of olive trees, symbol of life, and 

the main characters of this story we 
build in the 21st century with the same 

passion as they did 3,000 years ago.

We pay close attention to detail with our 
oils, so the quality of our packaging is best 

appreciated in the materials used for the 
bottles and caps, the labels and designs, in 
which the differentiation of varieties indicate 

experience in handling them and is made 
manifest in the use of different colors for 

the capsules to better distinguish them from 
each other. Subtle details in a range of colors 

and illustrations that evoke olive branch-
es and create a frame for the golden logo 

which lights up the center of the bottle, as a 
synthesis of a classic, elegant and attractive 
product. These qualities inspire the passion 
with which we hope that the fruit of our land 

transcends for generations to come.

www.colinasdegarzon.com

EVOOVOVVVVVOVOVO
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Luque Ecológico, 
Responsible and 

Sustainable
Quality

Our inspiration to create a connection between 
our Luque Ecológico EVOOs and audiences 
around the world comes from the passion we 

put into every detail that has to do with the olive 
grove. Our six-generation-long relationship with 

it and an exhaustive preparation and control 

achieving true signature compositions that are 
worthy of the best stages. 

Alcubilla 2000

www.alcubilla2000.com An utmost respect for the product and the envi-
ronment are vital when composing. We cannot 
conceive having a product that does not come 

from a responsible and sustainable activity so that 
it can reach the most demanding customers. Our 

matter of principle when it comes to obtaining a 
product of the highest quality. Being in perfect 

harmony with nature is one chord that cannot be 
missing from our compositions. 

When facing the crowds we do so with 
the elegance and balance of our compo-

and in slow tempo with a touch of freshly 

towards the riffs ahead: slightly bitter green 

-
tumes are taken care of by famous fashion 

designer Angel Schlesser. 

Deortegas,
A Treat for the Senses

We belong to that select group of composers who 

picking the organic olives from traditional plantations 

on rain-fed estates. These olives are delicately cared 

a treat for the senses. 

Almazara Deortegas

Deortegas

give it our own family name- and 
is in line with organic and healthy 

environment. Our organic single-va-
riety oils stand out for their freshness 

essence of each of the varietals. 

For the mise-en-scène of our oils we rely on 
expert graphic designers who give us advice 
regarding the launching of our products. We 

-
gantly dressed bottle and clean white label. 

luxury oil in a new container with a floral and 

www.deortegas.com
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We search for the most intimate moment, 
nighttime, and the colder the better. Very early 

-just as in its growth stage, at the start of the 
envero- and in silence, until the beginning of 

dawn. Only then do we get our truck shakers 
motor running, like Angus Young, taking the 
olives unawares and making them dance til 

they drop, exhausted into the mesh, then guiding 
them to the composition room and having them 

whisper their aromas and avors after extracting 
their better notes with tenderness, softly and at a 
low temperature. As if it were a single, the Blan-

queta, an Alicante native olive, is the queen of the 
mountain and unique in the world, like the notes 

from Paco de uc a or ric Claptons guitar. 

Purity, respect for the environment, transparen-
cy...we undress before our audience showing 

them who we are, while we try to leave a better 
world behind for the generations to come…

all our production is certified organic farming, 
covered by the Aceite de la Comunidad Va-

lenciana PDO and by the Parques Naturales 
de la Comunidad Valenciana seal. We are 

full-on rock, not sweet but somewhat bitter and 
pungent, like any true rocknroller worthy of 

the name. 

Daring, innovative, a pioneer: we were the 
rst to lacquer our container in white and use 

different colors for each of the varieties we 
market, protected in an opaque container. 

Whoever buys this single will hear its author, 
the farmer who cares for it until it gets 

delivered to the nal consumer. rom olive to 
table, traceability without a hidden agenda.

La Alquería 
Blanqueta Eco, 
Unique in the 
World

Almazara La Alquería

Blanqueta

www.almazaralaalqueria.com

Our VOO is a composition written in  Ps: 

Product: The best olives selected at the 
optimal time. 

Park: Located within the Parque Natural de 
las Sierras Subbéticas and covered by the 

Priego de Córdoba PDO. 

People: 4,000 farmer-families living off and for 
the olive grove. 

Prestige: Our EVOO is recognized worldwide.

Passion: Do you believe any of this would be 
possible without PASSION?

Our philosophy is 
based on a way of life 
where environmental 

and social awareness 
are translated into our 

EVOOs. We are a 
society with a singular 

idiosyncrasy that is pro-
jected onto Parqueoliva 

Serie Oro. 

Upon the stage, a single spotlight 
illuminates our new packaging, 
where the concept of GOLD is 

enhanced. We have modi ed the 
musical score, but we still have 
the same soul, the same swing.

Parqueoliva Serie 
Oro, The Soul of
The Subbetica 
Mountains

Almazaras de la Subbética

Picuda, Hojiblanca

www.almazarasdelasubbetica.com

EVOOVOVVVVVOVOVO
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The experience gained by 
our grandfather Girolamo 
and passed down for three 
generations leads us to live 
taste as the interwoven 
awareness of our biographical 
and cultural identity. 
Tradition and territory, 
quality and passion, 
innovation and creativity 
are the soul of the 
Frantoio Di Molfetta. 

     
       

 1950

info@oliodipuglia.it
oliodipuglia.it

Bisceglie
(Bari)

Puglia, Italia

pl
um

de
si

gn
.it



E OE OOOOOOOO

128

olivatessen    QvExtra! International - CEQ Italia

Bardomus, Inspiration
and Flavor

Bardomus creates compositions 
based on inspiration and its own 

methodology, providing it with rhythm 
and musicality, contributing unique 
notes that inspire creativity through 

its avor than s to the di erences 
each native variety delivers with 

which we write our hits. 

Bardomus

Borriolenca, Canetera, Arbequina 

www.bardomus.com We are extra virgin concertmasters, and by recovering 
two native varietals, Borriolenca and Canetera, it has 

given us great added value and international recog-
nition. Our goal is to continue providing quality. Our 

EVOOs stand out in their ability to express themselves 
and interact with each other as well as with the rest 
o  ingredients in the itchen. Oils that exhibit bitter, 
pungent tones in harmony with green or ripe notes 
that can per orm a solo in any concerto, given their 

character and preparation. 

The mise-en-scène is bold, 
strong and attractive. A visual 

design that identi es each 
variety in order to achieve 
harmony as a whole, and 

translates into an invitation or 
consumers to allow them-

selves to get carried away by 
impulse. 

Cortijo de Suerte Alta 
Coupage Natural, An

Organic Experience

Cortijo de Suerte Alta Coupage 
Natural is made with olives 
pic ed rom our oldest  

years-old) traditional olive grove 
plantation, where the three native 

varieties are grown. The combi-
nation o  aromas and nuances 

produces very balanced and 
complex oils with a so t entrance 
that then detonate in mouth and 

throat with a remar able range o  
nuances. 

Cortijo de Suerte Alta

www.suertealta.es

Our passion is to obtain the per ect uice 
rom our land to provide our customers with 
a unique experience. We have written this 
music using our instruments  a amily pro-
duction, the Marqueses de Prado, in order 
to oversee the whole process, rom ower 
to bottle  organic arming since )  the 

Baena PDO, ensuring the origin and quality 
o  their traditional varieties  and the EV 
seal, a worldwide guarantee o  excellence, 

than s to their rigorous quality standards and 
strict controls

Our customers o ten visit us at the 
mill. We love to show them where 

we live and wor  and introduce 
them to the people helping to 

create our olive oil. A unique and 
di erent EVOO, which applies to 

the bottle s design as well, and 
proves our passion or detail. n 

addition to health, we want to pro-
vide consumers with an emotional 

and aesthetic experience via all 
the senses. 

Picuda, Picual, o iblanca



Bruni Glass introduces the TOP range of non-refillable
specialty bottles and closures. 

These closures allow for a 

smooth drizzle pour and 

airtight seal while protecting 

your brand.

Bottles are easy to close

and available in different

sizes.

These closures allow for a 

smooth drizzle pour and

i ti ht l hil t ti

Bottles are easy to close

and available in different

i

Imagine your product
in our shape

BruniGlass.com

BerlinPackaging.com
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lasolana2 is made with organic Picual 
olives, picked at their optimum level of 

ripeness following instructions given by the 
manager and owner, Cristobal Sánchez 

Arán. The uniqueness of this single variety 
Picual, with its emerald green color, lies 

in that the plantation where it is grown, in 
Campo Cisnares, is on a plateau located 
in the north of the Almeria province at an 
altitude of 1,100 meters (3,609 ft.) above 

of prominence" with highly differentiating 
sensory nuances. 

The lasolana2 family business places 
quality and health above all else. Of 

outstanding freshness and fragrance, 
this extra virgin, unique in the market 
-perfect for those who enjoy full-bod-
ied EVOOs- exhibits reminiscences 

of freshly cut grass, olive tree leaves, 
tomato plant and artichoke. All perfectly 

harmonized and balanced, both in 
mouth and nose. 

Of careful presentation, in keeping 
with the requirements of the 

product, but without any fanfare 
or excesses, lasolana2 is sold ex-

store and at previously selected 
and visited specialized gourmet 

shops. 

lasolana2, A Picual
of Prominence 

Davidyadrián, S.L

Picual

www.lasolana2.es

Produced in an especially dry and sunny 
region in the center of the country, made 
with Chemlali olives, a native variety that 

makes up approximately 70% of Tunisian 
olive groves, Domaine Fendri Organic 

is a well balanced organic EVOO rich in 
Vitamin E, in which artichoke, banana and 

almond nuances stand out, delivering a 

within the Premium EVOO sector from 
Spanish and Italian extra virgins. 

Our brand phi-
losophy focuses 

on balance, 
harmony and 
delicateness, 

and is remi-
niscent of the 

subtle notes in 
Jazz. 

Our packaging is inspired by our heritage, 
starting with the portrait of Domaine Fen-

our story began, and never forgetting our 
Berber roots that date back more than 
3,000 years in the production of olive 

oil in Tunisia. Our bottles, modern and 

our methods of production. At Domaine 
Fendri we use state-of-the-art technology 
to offer the most genuine and fresh taste 

of our terroir. 

Domaine Fendri Organic, 
The Essence of Tunisia

Domaine Fendri

Chemlali

www.artisanoliveoilcompany.com/ 
producer/domaine-fendri/



www.coreti.com 
e-mail: coreti@coreti.com Telephone: +34 981 795 622
Spain
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Duernas Envero, 
Glory Days 

The envero
greatest beauty and lavishness. An ephemeral 

instant of change, when the olive tree bursts into 
green, yellow, pink and even purplish tones to 

celebrate that it offers its best olive juice, delight-
ing all senses. The special edition, El Envero de 

Finca Duernas, pays tribute to the olive tree, as the 
source of extra virgin olive oil, mosaic of ancient 

cultures, symbol of peace, a bounty for our people 
and backbone of the Mediterranean diet, Intangible 

Cultural Heritage of Humanity. 

Finca Duernas

Arbequina, Picual 

The Envero de Arbequina is 
an impressionistic evocation 
of fresh fruit and vegetables 

with clear notes of banana and 
tomato plant. The Envero de 

Picual is an emotional journey, 

with freshly cut grass.

The packaging is the silent salesman and we in-
tend to have him communicate the truth of what 
it contains. The white bottles represent the purity 
of an organic and clean olive oil, screen-printed 

with the silhouette of each varietal on which 
there are three olives, painted in the evolutionary 
chromatic tones of the envero. At Finca Duernas 

we strive to have all musical instruments 
marching to the same beat, within a cohesive or-
chestra where excellence is the baton that leads 

the time signature so that each instrument may 
have its moment of glory. 

Coriolanum, The King 
of Sibaritide

There are three fundamental ingredients needed 
when composing a harmonious blend: passion, 
innovation and taste. A passion for work and the 

search for quality. Constantly updating in line with the 

existing extraction methods to such innovations. And 
completely surrendering to taste, understood as not 

only the flavor of a good oil -one which has been 
obtained after achieving the correct blend, awak-

ening the desire to taste it again and again,- but as 
the pleasure received by reaching each established 

objective. Coriolanum is a unique blend, because 
the olives from which it proceeds are only found 

here, in the hills of the Calabrian Presila, overlooking 
the Ionian Sea, and greeting the Mare Nostrum, the 

Mediterranean, every morning.

Azienda Agricola San Mauro di Minisci Edmondo

Dolce di Rossano, Tondina, Carolea

www.coriolanum.it

Coriolanum is a Greek 
ship, similar to the Argo-

philosophy is strongly tied 
to a desire to travel and 

disseminate its own olive 
oil tradition: three genera-
tions committed to writing 

the best symphony of a 
balanced EVOO with fresh 

and mild fruitiness. 

Tasteful and elegant, Coriolanum is 
introduced in the scene as a soloist 
in a simple, dark bottle, with a label 

that bears the logo of the ship which 
led the Greeks to Magna Graecia, 
the current location of Sibaritide in 
Italy, where extra virgin olive oil is 

king. As an alternative to traditional 

rainbow of spices and condiments, 
stands out for its colorful and dynamic 

packaging, and by introducing new 
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When composing a good EVOO it is essential to 
have excellent instruments, such as our olive trees, 

-
resent extreme care and attention to detail. A mere 
10 to 45 minutes is all it takes for the music to play 

after the olives are picked, thanks to the fact that our 
mill is right in the center of the olive grove, which is 

one of the best bands in the world. The grove, located 
on a Castilian plateau, with its unique environmental 
conditions produce an exceptional quality Arbequina 

-
tion” by the Rolling Stones is the song to play while 

tasting a Pago de Valdecuevas.

Our aim is to write a masterpiece year after 
year and, for this to happen, in each harvest 
there is a will to improve in order to transfer 
the music that plays in our olive grove into 

a bottle. Pago de Valdecuevas  melody has 
elements of tropical music from the hints of 

banana, classical music from the notes of 
green apple and freshly cut grass, traditional 

music from tomato and artichoke and jazz 
from the hint of walnut and almonds. 

Our EVOO deserves a different mise-
en-scène in each of the countries 

where it can be found. We accompany 
our juices with a packaging that meets 
the quality of its content and work hard 
to conquer the best auditoriums in the 

world. With the bottles, we strive to 
reveal the purity and freshness of our 
EVOOs, like playing an acoustic set. 

An outstanding show. 

Pago de Valdecuevas, 
An Outstanding
Show

Grupo Valdecuevas 

Arbequina

www.valdecuevas.es

Each HG harvest is a unique compo-
sition, made with love, patience and 
creativity. Olive oil made with olives 

picked from our groves and produced in 
our oil-mill that include all the ingredients 

needed to be in the greatest hits list of 
the 2016/2017 campaign. HG is unique 

because it spreads out its selection 
process across three levels: olive tree, 
olives and oil, and thanks to its aroma 

essentials season after season.

Our philosophy is to 
always place quality above 
quantity, harvesting olives 

-
ing a limited edition that 

makes each bottle unique. 
With outstanding fruity and 
aromatic notes, an elegant 

spice (depending on the 

personality for each 
product. 

The mise-en-scène of each 
HG
as it is elegant and sober. 

With a chromatic range 

each one of our variet-
ies, HG writes melodies 
that are a success in 35 

countries and have been 
recognized with the most 
prestigious awards on an 

international level. 

Hacienda Guzmán, 
Limited Uniqueness

Hacienda Guzmán 

Manzanilla, Hojiblanca, Arbequina

www.haciendaguzman.com
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Abbae de Queiles, 
The Price of

Excellence

Our olives, are early-ripening olives -we were 
pioneers in Spain- and our farming, exemplary; 

the fruit, perfect and milling, immediate. Rigorous 
temperature controls using heat exchangers and 
meticulous preservation with an inert atmosphere 

in the cellar. The stony and calcareous soils 

temperatures ranging from -5ºC (23ºF) to +42ºC 
(107ºF), grant our self-produced oil unique quali-
ties, combining elegance, complexity and perfect 

balance. 

Hacienda Queiles

In order to be perceived as a brand 
of the highest quality, continued hard 

work over time is needed, ever-re-
newing excellence. Not to mention 

being sold exclusively at the best 
restaurants and gourmet stores, plus 
the yearly recognition received from 

specialized press, industry peers and 
the most prestigious competitions. 

Abbae de Queiles is marketed in slen-
der, dark glass bottles -yes, we were 

pioneers in that too.- Its elegant, sober 
and timeless presentation has helped 
consolidated our image of excellence 

that embellishes the shelves in the most 
prestigious gourmet stores, the tables 

at the most lauded restaurants and the 
kitchens of the most demanding Premi-

um EVOO enthusiasts. 

Arbequina

El Lagar del Soto Premium 
DOP Gata-Hurdes, An 
Undiscovered Treasure

An olive grove, hidden in the 
mountains, on slate-covered slopes 

heavily worked ancestral crop that 
produces an olive of extraordinary 

properties and sensations: the Man-
zanilla Cacereña. 

Jacoliva, S.L.

www.jacoliva.com
The Lagar del Soto Premium DOP 

Gata-Hurdes is a deep and harmonious 
EVOO, with an intense manzanilla green 

fruitiness, and hints of green grass, fruit 
salad, tomato plant, nettle, green wood 

and banana. It exhibits persistency in 
mouth, almondy, with a balance between 

sweet, spicy and bitter. Complex…
exquisite. 

High quality glass to perfectly 
protect its excellent contents, 

dressed in a greaseproof 
label, with indications in Braille 

and a maximum quality 

early-harvest rainy autumn 
afternoons.  

Manzanilla Cacereña

www.haciendaqueiles.com



           
           

           
            

           
              
            

              
         

http://olivejapan.com/
Registration period opened until April 12th, 2017

Olive Oil Sommelier Association of Japan (OSAJ)
Chairman TOSHIYA TADA

April 19th to 21st 

 

Olive Oil Sommelier Association of Japan (OSAJ)
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The careful composition of our self-produced, 
limited edition of EVOOs is marked by an 

family traditions from the end of the 70s, the 
virtuosity of a great team of musicians and 
the latest and most sound innovations. All 

of which provides delicate singles led by the 
extra care taken during the creative process, 

from our studios at La Pontezuela to our 

ratio that gives rise to hits that are recognized 
in festivals all over the world. 

5 elementos
associated to the Mediterranean culture: 

beloved guitars, that provide the best 
sounding olives). Our headliner is the 

PDO Cornicabra, a genuine star brimful 
of polyphenols and healthy essential fatty 

acids. Not in vain, it is already garnering 
success in the mainstream circuit, touring 

all over the country.

Our aesthetic is elegant and groomed, like a 
21st century Sinatra. We can adapt to the needs 

-
certs or 1liter (1 qt.) of pure musical art. We also 

shows. At La Pontezuela we make even the 
shiest dance. 

5 elementos, 
The Dancing Queen

La Pontezuela, S.L. 

Cornicabra, Picual, Redondilla 

www.lapontezuela.com

Molino del Genil Premium -Arbequina, Picual and Blend- is obtained 
from early harvest green olives that offer a set of olfactory and 

exhibits a fruity taste with an almond and green tomato aftertaste, and 
aromas of green grass alongside other fruits such as banana. On the 

other hand, Molino del Genil Premium Arbequino presents a green 
fruitiness with hints of tomato, apple and banana aromas, standing 

out for its balanced bitterness and pungency, very pleasant and fresh 
in mouth. Lastly, Molino del Genil Premium Blend provides a perfect 

balance between these two varieties, offering the consumer the 
possibility of using it on any dish in the Mediterranean Diet. 

Molino del Genil Premium 

the market for the qualities of its 
EVOOs, offering the consumer 
monovarietal olive oils with dif-

ferent organoleptic and sensory 
characteristics.

With the creation of the Premium line, 
Molino del Genil has given a twist to its 
brand image thanks to a modern and 

elegant design that conveys prestige and 

consumer a true culinary gem. 

Molino del Genil 
Premium, A True 
Culinary Gem

Molino del Genil, S.L. 

Picual, Arbequina

www.molinodelgenil.es
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Venta del Barón, 
Passionate 

About Extra 
Virgin Olive Oil

Our EVOO is born in the heart 
of the Sierra Subbéticas moun-

tain range, and is exquisitely 
prepared as required by tradi-

tion, with patience and care and 
the passion that an extra virgin 

calls for. 

Muela-Olives, S.L. 

www.ventadelbaron.com
The notes that stand out 

the most on our sheet 
music are intensity, 
complexity and har-

mony. 

The setting is traditional, simple 
yet elegant, inspired by a design 
that carries more than 70 years 

of history. Our EVOO is aimed at 
those businesses that enjoy their 
passion for extra virgin olive oils, 

and strive to offer their clients 
unique products such as Venta 

del Barón.

Hojiblanca (85%), Picuda (15%) 

La Quartera, 
Character and Tradition

The olive groves where La Quartera 
is born lie merely 10km (6.2 mi.) from 
the coast, the mostly calcareous land 

and maritime influenced Mediterranean 
climate grant these olives with a mild 

bitterness and delicate spiciness, and a 
fresh and fruity aroma.

Olealsa, S.A. 

Arbequina

www.olealsa.com

and environmentally friendly products, Olealsa is a 
small-scale business where quality, improvement and the 
protection of activity in the rural sector are paramount. The 
result is an Arbequino single-variety oil born from a land of 

by its proximity to the sea and the dedication of every 

at the same time as they glorify any salad and enrich any 
good bread and tomato combo, as well as being delicate 

enough to be used in pastry making. 

La Quartera is an oil that 

littoral. The mise-en-scène for 
a product that extends across 

generations of producers aims 
for a simple presentation, 

putting the spotlight on the 
olive juice. This is an olive oil 

that enjoys wide acceptance in 
restaurants and in the domes-

tic market. 
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At Oleo Quirós we oversee every 
aspect of the production process, 
from the very planting of the tree, 

the harvest and milling, to the 
nal pac aging in the different 

formats. 

We strive to develop the best 
possible quality EVOOs, through 

early harvesting and a meticu-
lous control of the olives  arrival 
at the factory, ensuring the best 
conditions for a unique product. 

Each of the varieties we produce 
is pac aged separately, in a 

label-less, screen-printed bottle, 
identi able by its different colors, 

red (Picual) and white (Corni-
cabra). 

Oleo Quirós, 
The Art of Oil 

Oleo Quirós, S.L. 

Cornicabra, Picual

www.oleoquiros.com

Producing high quality extra virgin 
olive oil requires artistry, effort and 

commitment, and the same 
applies to artists and their wor . 
Obtained from a selection of the 

best Cobrançosa and Picual olives, 
Art & Soul is a complex and very 

balanced oil, exhibiting intense fruiti-
ness, mild bitterness and pungency, 

where green grass aromas prevail 
alongside notes of articho e, green 

apple and almond shell, nishing 
with hints of walnut and green 

almond. 

At Olivais do Sul every stage 
of the production process of its 

juices is handled with care, from 
the harvesting of the olives to the 

pac aging of the nal product. 
Furthermore, Art & Soul stands 
out due to its innovative image 

that represents an important 
differentiating factor, adding color 
to the world of olive oil and com-

bining the art of producing this 
product with contemporary art to 
create a different, soulful EVOO. 

The prize-winning image of the 
International Contemporary Art 

competition organized by Olivais 
do Sul -a mural painting of a large 
heart on the oil-mill by graf ti artist 

Pariz One- served as inspiration 
for the design of this innovative 

and irreverent brand that has 
already been introduced at some 

of the most important international 
fairs and venues li e the useum 

of the Orient in Lisbon. 

Art & Soul, 
An Explosion
of Color

Olivais do Sul 

Cobrançosa, Picual

www.olivaisdosul.com
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Palacio de los Olivos, 
Unique Personality

This unique 100% Picual EVOO is made with early 
harvest olives from an olive grove located less than 

50 meters (164 ft.) from the oil-mill, in the Campo de 
Calatrava PDO territory, which is characterized by its 

volcanic and calcareous soil. It has the HEALTH & 
-

canthal, a naturally occurring phenol in our oil, which 

preventive health effects. 

Olivapalacios, S.L.

www.olivapalacios.es

Palacio de los Olivos exhibits an intense 
fruitiness of a Picual olive at its aromatic 

kiwi and green banana, freshly cut 
grass, tomato and artichoke…- with a 
perfect in mouth balance of pungency 
and bitterness. Seasoning a dish with 
Palacio de Olivos is synonymous with 

playing upbeat music while cooking. 

With a meticulous design 
that makes it stand out, its 
mise-en-scène represents 

the fusion between tradition 
and modernity: classic and 
elegant tones with a black 

backdrop and a gold label on 
a uniquely shaped container, a 

modern, rectangular bottle. 

Picual 

Saqura, Simplicity and Excellence 
in the Sierra de Segura 

Each year the best fresh, healthy 
olives are chosen for early harvest, 
to be hand-picked straight from the 

tree, usually during the month of 
October, by means of a careful pro-
cess of preparation and extraction, 

always cold. This produces an 

Harvest oil by the Sierra de Segura 
PDO, recognized by the EU in this 

natural park.

Olivar de Segura, S.C.A. 

Picual 

www.olivardesegura.es Made from green olives 
that give it its dramatic hue, 
Saqura exhibits an intense 

fruitiness and freshly cut 
grass, tomato plant and 

green almonds aromas, with 
hints of green apple. Fur-

thermore, it is high in natural 
antioxidants, Vitamin E and 

polyphenols, which give it 
great stability and optimum 

Saqura -the name the Arabs 
gave the region of the Sierra de 
Segura Mountains at the height 
of its splendor- is presented in a 
tall bottle, symbolizing mountain 

olive groves, distinctive of the 
paradise from whence it comes. 

golden color, its mise-en-scène 
conveys the excellence of the 

product it contains. 
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Castillo de Tabernas 
Green Olive, Quality 
Without Artifice 

Olivar del Desierto, S.L. 

Picual, Hojiblanca, 
Arbequina del Desierto 

At Castillo de Tabernas we pro-
duce extra virgin olive oils with 

high amounts of naturally occur-
ring antioxidants and an acidity 

of 0.1º, special features that are 
yielded by the Tabernas Desert 

and our cultivation and milling 
methods. We mill every variety 

separately and subsequently 
perform the compositions that 

adapt best to each of the markets 
we are targeting. 

gourmet Premium quality EVOOs, using 
only the fruits from our 500 hectare (1,235 

ac.) olive grove. Our aim is to reach the 
largest possible number of consumers 

so that they can acquire, harvest after har-
vest, a product with the best quality-price 

ratio. Those classic music enthusiasts 
who taste our EVOOs will appreciate 

Four Seasons that 

granting it a differentiating personality, and 
the balance it transfers onto any dish it 

accompanies. 

We want our clients to purchase the product for 
its real value, without adding the extra costs of 

fancy packaging, for which our presentations 
are sober and elegant, at the same time as they 

provide consumers with the most information 
possible and tips on the different dishes it will 

pair well with, especially keeping our internation-
al consumers in mind, who may not be as used 

to tasting EVOOs. All our bottles have a QR 

further information they may wish to obtain. 

www.castillodetabernas.com
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Oro del Desierto Coupage, 
Tradition and Design 

We select the olives from 
our own farm; each variety 
is harvested at the correct 

time according to ripeness. 
Once the single-variety oils 

have been cold extracted 
by centrifugation, they are 

proportions to prepare this 
blend, each adding different 

nuances and complexities to 

Rafael Alonso Aguilera, S.L. 

www.orodeldesierto.com

Our brand is connected to the 
desert where it comes from -Tab-
ernas, Almeria,- hence its name. 

We produce organic olive oil since 
1999 and the full process, both on 
the estate as in the mill, is carried 

out according to sustainability 
criterion, reusing the olive pits as 

fuel, the alpeorujo (moist olive 
paste) for composting and feeding 
all facilities with photovoltaic solar 
energy, closing the cycle of matter 

and energy. 

We present our product in “frasca” bottles 
(old-fashioned cork top glass bottles) with 
meticulous tin labels, combining tradition 

(frasca bottles) and design (label). 
Moreover, the bottle is ergonomic, since it 
has a wide base and low center of gravity 
thus avoiding the possibilities of the con-
tent spilling over on the table or shelves, 

which makes it an extremely practical 
product that takes up less space; plus 
the tin cans are completely BPA-free, 
suitable for customers who consume 

larger amounts. 

Picual, Hojiblanca, Arbequina

RAVIDA, 
Signature Style

RAVIDA is a blend of three Sicilian varietals: Blancolilla, 
Cerasuola and Nocellara, produced and packaged on 

identical and achieves a perfect balance between bitterness 
and pungency, with notes of freshly cut grass and lemon 

-

Made with olives picked from three hundred year old trees, 
harmonious, elegant and complex, RAVIDA has built its 

reputation over 25 years in which it has received numerous 
awards and has become a classic. 

RAVIDA Azienda Agricola Srl 

Biancolilla, Cerasuola, Nocellara

www.ravida.it

in the principles of organic and 
sustainable farming. But above all, 
they are committed to a natural ap-
proach to Mother Nature, a habitat 
where time remains suspended by 
the sound of the wind through the 

branches of the olive trees. A RAVI-
DA tasting will transport the person 
to the sublime notes of great clas-

sics such as  Peter Gabriel's In your 
eyes. An EVOO that can be tasted 
as if it were a glass of Grand Cru. 

A reference among Sicilian high-
end EVOOs since 1991, RAVIDA 

can be found on the shelves of 
the most important stores in the 
world: Harvey Nichols, Harrods, 
Selfridges, Fortnum & Masons, 

KaDeWe, Williams Sonoma, Ise-
tan, City Super, Peter Jones…A 

star that is revered year after 
year by those who have had the 

opportunity of enjoying it. 
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1881 Esencia is a blend of the 
Manzanilla, Hojiblanca and Lechín 

days of harvest, and so the usual 
and unique nuances of our oils can 
be perceived with greater intensity, 
transporting memories and notes to 
the palate that will forever make it a 
part of life. 

In 1881 Esencia there are no off 
sounding notes, it is a sonata 
written for our olives, in pure 
harmony. Essence is excellence, 
and therefore this year we have 
received the Premio a la Excel-
encia Agroalimentaria (Award for 
Excellence in Agrifoods). 

Its staging may be perceived as 
somewhat serious, and one won-
ders what is behind the number. 

bring you luck and will become 
your inseparable friend for life. 

1881 Esencia, 
Pure Harmony

S.A.T. Santa Teresa

Manzanilla, Hojiblanca, Lechín

www.1881.es



Trends
How do

celebrities use 
EVOO? Follow them!

It is a product that people from all over the world fall in 

love with and has played an important role in history, since 

it was not only a livelihood, but also an abundant product, widely 

used during Phoenician, Greek and Roman times. It was used in a 

variety of ways, including providing light, anointing the bodies of athletes 

or in preparing medicinal drugs. Nowadays, extra virgin olive oil is mainly used 

as food and it is popular not only for its flavor, but for its scientifically proven health 

benefits in the prevention of certain diseases. But, EVOOs have also historically been a key 

element in hygiene and personal care products, and currently, it is a prominent ingredient in 

cosmetics and celebrity beauty tricks…

By Cristina Revenga Palacios

150
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Miranda Kerr 
The Australian top model, best known for be-

-
er of a varied diet based on organic products 
whenever possible. Founder of her own or-
ganic cosmetics line, what would one of her 

hair be? 

“If I’m feeling tired, I like to put cool fresh 
organic cucumber slices on my eyes to re-
vive them. I also sleep with organic coconut 
oil or olive oil in my hair once a week as a 
treatment. It nourishes the scalp and leaves 
my hair super shiny!”

Sophia Loren
The actress -winner of about 50 international awards, among them two 

Recipes and Memories and In the kitchen with love. The Italian muse, 

“Sophia’s Mediterranean Diet ensured that she was able to include at least 
two tablespoons of extra virgin olive oil in her food every day, while routinely 
rubbing a small amount into her skin kept her complexion glossy and moistur-
ized. She even added a few capfuls into a hot bath for a nourishing skin soak.”

Gwyneth Paltrow 

Californian actress -winner of an Oscar for her work in Shake-
speare in Love- shot Spain… on the Road Again, in which she 

charming tidbits, to a North American audience. Paltrow takes 
extra care of her diet and prefers to consume non-processed 

“Whheeen I aamm trraaavvveellinnggg aa llooottt, I likke tto takkee eex--
tra-caaaree oof mymy sskkkinnn. III uuuse aaa hhhooott ttoweel too wwassh mmmy 
facee wwitth aannd ththen aaappppppllyy ooorrgggaaanniicc oills. EEveen ollivvee 
oil, if f neeceeesssaar .y””
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Sting
The British musician, both as a member of the band 
The Police as well as a solo artist, has received 17 
Grammy Awards, 1 Golden Globe, 5 Emmys and 
3 Oscar nominations, among many other honors. 
Since 1999, he and his wife own Il Palagio, a 
350-hectare (864-ac.) estate located in the heart 
of Tuscany, near the city of Figline Valadarno 
(in the province of Florence). This 16th centu-
ry palace operates as an organic farm where 
they make wine, honey and olive oil, among 
other products. 

“Picking olives is therapeutic.” 

Emma Stone
The American actress, nominated for an Oscar in the 
category of Best Supporting Actress for her role in 
Birdman, is a very organized person, tries to lead a 
healthy lifestyle and includes some amount of physi-
cal activity into her daily routine. 

“II hhave a bbbig bbooottllee  oof ollivve ooil oonn my siinkkk, 
so II jusst pppuuut itt ooon my faacce, aanddd I smmeeelll likkee 
fffoocaacccciiaaa. And itt’s rreeaallly sexy.”

Liv Tyler
The North American actress -daughter of Aerosmith 
singer, Steven Tyler, and model Bebe Bull- admits 
that sleeping is one of her weaknesses. She also 
practices sports and transcendental meditation, and 
is an activist. Plus, she enjoys being at home, cooking 
and looking after her garden. 

Liv smears olive oil on dry lips to repair them over-
night: “If your lips are really dry, you can just literally 
put olive oil on them at night.”

152
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Julia Roberts

her work in Erin Brockovich

the environment and eating organic food. In fact, she has her 

to cook and is passionate about extra virgin olive oil, which 
she also uses on her skin and hair. 

“Her secret? A few drops of olive oil emulsified with 
warm water then massaged in. She uses this method 
for her nails and hair, leaving the mask to sink in for 
about half an hour. For her feet, she rubs in neat ex-
tra-virgin olive oil and, after pulling on a pair of old 
bed socks, leaves it on all night.” 153
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Cameron Diaz 

The Body Book, in which 

book is based on her personal experience and received help 

photographed leaving a New York supermarket after acquiring 
extra virgin olive oil. 

“The Body Book author cooks most of the time, and 
when fans asked what her favorite thing to cook is, she 
said: Anything with garlic, extra virgin olive oil and 
lemon flavors. Simple Italian/Mediterranean flavors.”

Eva Longoria 
The Desperate Housewives actress is a talented cook 
and has published Cooking With love for Family & 
Friends,
Latino heritage and her travels around the world. 

how does she look after her skin? 

“A  t least once aaa wwweek I ppprrepare a face mmmaskk 
made wwitth cruuuussheed coffffee beans, ooolive ooil aand 
lemoon juuice.””

Catherine Zeta-Jones 
British actress and Oscar Award winner for Best Actress in Chi-
cago

“I pour 5 tablespoons (or more, depending on hair-length) 
of EVOO into a container, warm it up for 10 seconds in the 
microwave and apply it on my hair, massaging it contin-
uously for 10-15 minutes. Then I wash it as usual. The 
results are incredible!”
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La Grande Bellezza: 
Heavenly Estates

By Alfredo Briega Martín
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Take a break. Rediscover the essence of life and enjoy nature. Travel to our 

Heavenly Estates and behold their incredibly beautiful landscapes, shaped by 

olive trees. This is your moment. Live it with intensity and don’t forget to savor 

the delicious golden nectar that flows from the fruits of the ancient tree. 



Casas de Hualdo
(Toledo, Spain)

Since time immemorial, olive tree cultivation has been 
one of the major crops in the province of Toledo, in central 

-
sentative place, a beautifully unique setting, located on the 
banks of the Tagus River, which extends to the foothills of 
the mountains. Its name trails back to when, centuries ago, 

“Wualdo”, which means “forest”.

it coexists with many other crops such as cereals, alfalfa, 
peas or pistachios, forming a mosaic of landscapes that 

heritage is much more than all this: the estate treasures 
an enormous biodiversity for there are numerous species 
dwelling on the farmlands, which makes it priceless. 

The olive trees blend perfectly into the landscape, both form-
ing part of it as well as enriching it, as there are multiple differ-

ent plantations on the farm that masterfully adapt to each of 
the plots of land they inhabit. The oil mill within the grounds is 
where the magical transformation of the fruit into high quality 
olive oils takes place. 
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Castillo de Batres
(Madrid, Spain) 
“On the serene night, 

A wind blows sharp and pure

That the flowing of the water restrains…” 

These and many other verses were born in the Castillo de 

-

-

-
-

-

After a recovery process that has lasted many years, and 

the family that owns Castillo de Batres, has managed to 
-
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Finca La Gramanosa
(Barcelona, Spain)
The Finca La Gramanosa project was born 30 years ago 
due to the love their owners, Mauricio Botton -grandson of 
Danone founder, Isaac Carasso- and his wife, Carlota, have 
for olive trees and their magical elixir, and it did so with a 
strong vocation for excellence and the differentiation of their 

the acquisition of different land types and altitudes -going 
from sea level to 500 meters (1,640 ft.)- that would enable 
them to achieve certain organoleptic qualities suitable for the 
creation of sophisticated blends of early harvest oils made 
with domestic and foreign varietals, some of which had nev-
er been grown in this country before. Thus, Mauricio Botton 

selected the best 15 farms located between the hills of Avi-
nyonet del Penedès and Mont-roig, in the Catalan regions 
of Alt Penedès and Baix Camp, respectively, to the south of 
Barcelona. A dozen different varieties of olives are cultivated 
on 310 hectares (766 ac.) in a high-density regime, being 
the only farm in Spain that has successfully introduced Sicil-
ian varieties Nocellara del Belice, Biancolilla and Cerasuola, 
planted at the beginning of 2014. It currently yields excel-
lent EVOOs recognized, in 2016 alone, with 27 internation-
al awards, including the prestigious Mario Solinas IOC. The 
architecture of its beautiful and avant-garde oil mill perfectly 
blends in with the landscape. It is one of the most modern 
and spectacular mills in Europe, and has been awarded at 
the prestigious international competition, Extrascape, where 
Finca La Gramanosa also won the prize for Best Contempo-
rary Olive-Tree Landscape in the World.  
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NUESTRO ACEITE, 
GANADOR DE 27 PREMIOS 
INTERNACIONALES EN 2016.
ESPAÑA 

EVOOLEUM 
Nº13 EN EL TOP100 MUNDIAL 
CON “ZUMO” PICUAL.  

EVOOLEUM  
EN EL TOP100 MUNDIAL 
CON “FINCA LA GRAMANOSA”  
ARBEQUINA.  

EVOOLEUM 
MEDALLA DE BRONCE  
EN MEJOR PACKAGING  
CON “ZUMO” PICUAL 

FRANCIA 

AGENCE POUR  
LA VALORISATION DES 
PRODUITS AGRICOLES 
GOURMET D’ARGENT CON 
“ZUMO” PICUAL 

AGENCE POUR  
LA VALORISATION DES 
PRODUITS AGRICOLES 
DIPLOMA PRODUCTO  
GOURMET CON “FINCA LA 
GRAMANOSA” ARBEQUINA 

ISRAEL 

TERRAOLIVO 
GRAND PRESTIGE GOLD  
CON “ZUMO” PICUAL 

TERRAOLIVO 
PRESTIGE GOLD CON “FINCA 
LA GRAMANOSA” ARBEQUINA 

SUIZA 

OLIVE OIL AWARD  
ZURICH 2016 
MEDALLA DE BRONCE  
CON “ZUMO” PICUAL

CONSEJO OLEÍCOLA  
INTERNACIONAL 
3er PREMIO MARIO SOLINAS 2016 
EN FRUTADO LIGERO CON  
“FINCA LA GRAMANOSA” ARBEQUINA
ÚNICA FINCA PREMIADA  
EN EL ESTADO ESPAÑOL  
EN ESTA CATEGORÍA

ÚNICA ARBEQUINA 
PREMIADA

TIENDA ONLINE:
WWW.FINCALAGRAMANOSA.COM

ITALIA 

IL MAGNIFICO 2016 
PREMIO ESPECIAL A LA  
MEJOR ALMAZARA DEL AÑO 

GUIDA EXTRAVOGLIO 2016 
MÁXIMA PUNTUACIÓN CON  
FINCA LA GRAMANOSA 8/8 
Y ZUMO PICUAL 8/8. 
ÚNICA ALMAZARA  
ESPAÑOLA EN LA GUÍA. 

EXTRASCAPE 2016 
MEJOR PAISAJE OLIVARERO 
CONTEMPORÁNEO  

EXTRASCAPE 2016 
MEJOR ARQUITECTURA DE 
LA ALMAZARA 

JAPÓN 

OLIVE JAPAN 2016 
MEDALLA DE ORO  
CON “FINCA LA GRAMANOSA” 
ARBEQUINA 

OLIVE JAPAN 2016 
MEDALLA DE PLATA CON 
“ZUMO” PICUAL 

USA 

LOS ANGELES  
INTERNATIONAL OLIVE OIL  
MEDALLA DE ORO EN  
FRUTADO MEDIO CON  
“FINCA LA GRAMANOSA”. 

LOS ANGELES  
INTERNATIONAL OLIVE OIL  
MEDALLA DE BRONCE EN 
FRUTADO ROBUSTO CON 
“ZUMO” PICUAL. 

NEW YORK INTERNATIONAL  
OLIVE OIL COMPETITION 
MEDALLA DE PLATA  
CON “ZUMO” PICUAL 

NEW YORK INTERNATIONAL  
OLIVE OIL COMPETITION 
MEDALLA DE PLATA CON 
“FINCA LA GRAMANOSA” 
ARBEQUINA 

GRECIA 

ATHENA INTERNATIONAL  
OLIVE OIL COMPETITION 
MEDALLA DOBLE ORO CON  
“ZUMO” PICUAL 

ATHENA INTERNATIONAL  
OLIVE OIL COMPETITION 
MEDALLA DE ORO CON  
“FINCA LA GRAMANOSA”  
ARBEQUINA 

ATHENA INTERNATIONAL  
OLIVE OIL COMPETITION 
MEJOR ACEITE ESPAÑOL  
DEL AÑO. 

ATHENA INTERNATIONAL  
OLIVE OIL COMPETITION 
MEJOR PICUAL DEL AÑO  
CON “ZUMO” PICUAL 

ATHENA INTERNATIONAL  
OLIVE OIL COMPETITION 
MEJOR ARBEQUINA  
DEL  AÑO CON “FINCA  
LA GRAMANOSA” ARBEQUINA 

CHINA 

OIL CHINA 2016 
MEDALLA DE BRONCE CON 
“ZUMO” PICUAL 

OIL CHINA 2016 
MEDALLA DE ORO CON “FINCA 
LA GRAMANOSA” ARBEQUINA

FLOS OLEI 2017  
MEJOR ACEITE DE OLIVA  
MONOVARIETAL FRUTADO LIGERO 
“FINCA LA GRAMANOSA” ARBEQUINA



Marina Colonna
(San Martino in Pensilis, Italy) 

In the Italian region of Molise an intense golden light illumi-

Olive trees are protagonists par excellence in the landscape 
and history of this land, abounding in Roman and early Chris-
tian remains. Molise invites you to travel back in time to dis-
cover archeological sites and immerse yourself in the charm 
of its medieval villages. 

Masseria Bosco Pontoni, the historic estate of the noble 
family Colonna, is located on the rolling hills of San Martino 

trees and vegetables, the olive grove occupies approximate-
-

tivars and, as an experiment, some from the main producer 

Maiatica, Nocellara del Belice, Nociara, Itrana, Kalamata, 

four EVOOs are made: the blend Classico Colonna, Selec-
cion DOP Molise Peranza 
and Biologico. 

The wide range of organic Marina Colonna products include 

oils -myrtle, ginger, cardamom and basil- and infused oils 

products, pates and condiments. The Azienda Agricola Ma-

rina Colonna offers the possibility of staying overnight at the 
historic villa -prior reservation- and their guests can enjoy 
private lunches and dinners, walking tours of the grounds, 
either by foot, horse or jeep, helping with the olive harvest 
-and other activities depending on the season,- guided visits 
to the frantoio (oil mill) with tastings of their EVOOs and citric 
oils guided by an expert taster, or take courses in drawing, 
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100%  Italian
Extra virgin Olive oil

D.o.p. Veneto

D.o.p. Garda

Biologico

Redoro s.r.l. Frantoi
Via G. Marconi, 30 - 37023 Grezzana (Ver ly
T Fax ++39 045 908048 

www.redoro.it - info@redoro.it



Masserie Maresca 
(Puglia, Italy)
The agricultural complex Masserie Maresca in Puglia, is com-
prised of two farms, Masseria Caggiani, in Ottava Piccola, 
and Masseria Grottone, a few kilometers from Ostuni. A true 
environmentally friendly grid has developed on the slopes of 
the Murgie that not only enhances the environmental impor-
tance of the area, but also contributes towards the evolution 
of organic farming practices carried out by the company, 

of starlings. In the area managed by this agricultural holding, 

EVOOs under the PDO Colline di Brindisi, and thanks to sus-
tainable practices aimed at the protection of the environment 

of the Mediterranean scrubland, that today covers a consid-
erable part of the property, has increased over the years. 

the presence of a large number of monumental ancient olive 

trees of incomparable beauty, some of which are over 8 me-

(“Gennaro system of measurement”). 

buildings in the estate -a two-story main building, a hut with 
straw for the animals, a furnace, a barn and a rural chapel- 
are made of stone and have great historic value. Not far off, is 
a singular esplanade where in the past the grain (iazzo) was 
worked on plus a small auxiliary stone building, in addition to 
the ruins of a typical trullo (a cylindrical house with a conical 
roof) or casedda built with dry stone of which the lower part 
is still standing. Today, the estate houses a luxury farm-hotel 

solarium; keeping its original features and adding to the con-
struction a new building with a minimalist design and furniture 
-not visible from the main entrance thanks to a high stone-
wall- that incorporates discrete contemporary elements which 
have allowed to include bathrooms and kitchens in the rooms, 

trani stone, without having 
to modify the existing structure. Although, Masserie Mares-

majestic ancient olive trees that inhabit the surrounding area.                                                    
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Moulin CastelaS
(Les Baux de Provence, France)
Moulin CastelaS consists of 45 hectares (111 ac.) of sever-
al hundred years old olive trees located on the rocky moun-

The same landscape that Vincent Van Gogh so brilliantly 
captured during his stay in St. Remy de Provence. The mill 

Château des Baux de Provence. After living in the Arizona 
desert for 15 years, husband and wife Jean-Benoit and Cath-

the magical, undulating grace of the olive trees that shape 
the landscape.” The key here is to believe. Believing in the 

terroir and showing respect for its poor calcare-
ous soil. Believing in the technical process of extraction and 
the value of know-how, passion and sensitivity in order to 
obtain a complex EVOO every year, made with the native 
Salonenque, Aglandau, Grossane and Verdale varietals. And, 
above all, Moulin CastelaS believe in the pleasure of tasting a 
great extra virgin.
  
The differentiating personality of their green and vibrant 
EVOOs is granted by its fresh nose and complexity and har-
mony in mouth, with artichoke hearts, green banana notes 

-
cause Jean-Benoît Hugues is a man with a mission: produc-
ing the best olive oil in the Vallée des Baux, in all of France 
and, why not, the whole world. 
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Neudorf Olives
(Nelson, New Zealand)
Neudorf Olives is a family-run olive tree plantation located 
in the high hills of the Upper Moutere, 30 minutes drive from 
Nelson, an area that combines the most hours of sunshine 
per year in New Zealand, a similar climate to the Mediter-
ranean, with long and warm summers and mild winters -but 
rainfall is relatively high,- and Moutere lay s heavy clay 
soil, making it an ideal environment for the production of 
intense and aromatic Premium extra virgin olive oils that 
have high polyphenol content. Surrounded by sheep farms, 
its elevated and privileged location allows the trees to be 
safe from frost and en oys a good wind ow that protects 
them against diseases, at the same time as one can take 
in the wonderful views of the Tasmanian Sea and the West-
ern Mountains and Richmond. Three varieties of olives are 

grown here, the Frantoio and Leccino from Tuscany -with 
varying intensities of fruitiness, pungency and bitterness- 
and the Greek Koroneiki, exhibiting an intense herbaceous 
avor. The rm oversees and carefully monitors every stage 

in the production process to ensure the highest quality and 
freshness of their EVOOs, certi ed by Olives New Zealand, 
and available for purchase at the olive grove as well as in 
a network of small outlets scattered around the Nelson and 
Tasmania areas. Neudorf Olives also supplies, in larger 
amounts, to the best restaurants, cafes and luxury lodges 
in the region, as well as gourmet and specialty food stores, 
both locally as well as in Auckland and Wellington. Member 
of the Moutere Arisans, a local association that showcases the 
variety of handicrafts made in Upper Moutere, the Walk, Talk & 
Taste program allows you to visit the plantation, walk among 
the olive trees, learn about the production process and taste 
Neudorf Olives EVOOs, as well as Moroccan, Tuscany and 
Dukkah table olives. A unique and authentic experience. 
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Oasis Olives
(Pisco, Peru)
If paradise was an olive grove, it would be dif cult to imagine 
a more perfect one with such overwhelming beauty as the 
olive groves of Oasis Olives in Pisco, Peru. Imagine a val-
ley covered in silvery olive trees, surrounded by huge white 
sand dunes. Imagine a climate where the sun shines every 
day and in winter the temperature reaches 20ºC (68ºF), and 
where it never rains. Imagine spectacular sunsets while the 
sun hides lazily behind the sand. And imagine trees laden 
with green, healthy olives that hold the promise of a high 
quality extra virgin olive oil. 

Oasis Olives was once a dream, but now it is a joyful reality 
thanks to the vision and hard work of a team of Peruvian, 
Australian and Portuguese olive-growers. On its 400-hect-
are (988-ac.) olive grove they have planted varietals such 
as the Italian Coratina and the Isreali Barnea; the Span-
ish Picual and Arbequina; and the Greek Kalamata and 
Koroneiki -the rst and last have adapted particularly well 
to the Peruvian climate and produce excellent quality oils.- 
The juice extracted from these trees is currently mostly ex-
ported in bulk to European and North American markets, 
but they are increasingly more appreciated and demanded 
in the Andean country by local consumers and foodies. 
Yes, paradise exists, and in Pisco, it is shaped as an olive 
grove. 
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You’re leaving work late in the evening, and you’re having guests over for dinner but haven’t 

had time to cook. Previously, this situation would have stressed you out, but not now.  

Kitchens are no longer relegated to the service areas of the house; they now occupy the most 

lived-in spaces of a home. If you don’t already have an open-plan kitchen, you are outdated. 

Cooking in front of your dinner guests, boiling pasta in a transparent pot while your 

Sombar makes 6 different cocktails and enjoying an espresso outdoors, freshly brewed by 

your wireless coffee maker, is not a dream, but a reality with our Survival Gourmet Kit. Can 

you spare 5 minutes? Then, just lay the table and these gadgets will do the rest. 

By Pandora Peñamil Peñafiel

Fire in the Kitchen!
Survival Gourmet Kit

Avant-garde
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Eva Solo Digital
Kitchen Scale
Eva Solo Digital Kitchen Scale is a lightweight digital scale, 
with four independent measuring surfaces, and a screen that 
ensures easy reading of weight. The on/off button is touch-
sensitive and it weighs in all international measurement units: 

have to hide it when you have guests! 
www.evasolo.com

Medamade Oil Dispense
If Leonardo Da Vinci had been born in the 21st century, 
he could have designed this beautiful kitchen utensil that 
so disciplinarily meets the main laws of physics. Gravity 
manages to magically open the lid of this olive oil dispenser, 
made of borosilicate glass and stainless steel, while the 
user rotates it to pour out its content. 

eu.designmemorabilia.com

Stone Pestle and Mortar
After hours and hours of grinding at his own London restaurant, Tom 
Dixon launched this exceptional block of white Morwad marble and 

be otherwise, this mortar -whose exaggerated rounded lip allows for 

is of course eco-friendly. No one imagined that using a
mortar could be this amazing! 
www.tomdixon.net
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Astro Fruit &
Veggie Keeper

www.ototodesign.com

Just Slate Oil and 
Vinegar Dipping Set

www.justslate.co.uk

Stilt Bread & Oil Ash 
Serving Stand 

www.lsa-international.com

Photographs by 
Dan Lev Studio
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Rock r 
By applying down ard pressure and with a so t roll n  
motion, this elegant t ol crushes garlic cloves qu ckly and 
easily by forcin  the pieces up through its mesh holes, thus 
avoiding getting that mpossible-to-get-rid-o  smell o  garlic 

www.josephjoseph.com

Rocker
By applying downward pressure and with a soft rolling 
motion, this elegant tool crushes garlic cloves quickly and 
easily by forcing the pieces up through its mesh holes, thus
avoiding getting that impossible-to-get-rid-off smell of garlic

www.josephjoseph.com
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KMN Aluminum 
Rolling Pin 

Made in anodized aluminum, this futuristic rolling pin 
keeps incredibly cool after being refrigerated to keep 

the butter from melting into the dough. The laser 
engraved measurements on its surface both in inches 

and millimeters help ensure you create perfect sized 
crusts. Rolling dough had never been this cool! 

www.kmnhome.com
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N°1 N°3 N°4 N°5 N°6N°2

Handpresso Pump
If you are into coffee as much as George 

gourmet gadget. A portable coffee maker, where 
the only thing you need is hot water. With a 

compact and lightweight design, the Handpresso 
Pump coffee maker allows you to enjoy a cup of 

espresso at any time, anywhere. All you need 
for it to start working its magic is a portion of 

a desire to pump, and you can start enjoying its 
tasty aroma gazing at any landscape -and with 

whichever company- you choose. 
www.handpresso.com
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Olivewood Salt 
Keeper

Beautiful and practical, this box can keep up to 8 oz. 
of cooking salt. Handcrafted from olive wood with 

easy, one-handed use that helps keep the salt fresh 
for longer. This exclusive product for everyday use, 
whose stainless-steel hinge resists corrosion, may 

www.williams-sonoma.com

Jumbo Cutlery Drainer
Never had a drip been this originally dealt with before. 
Jumbo the elephant is more than happy to drain all excess 
water from your wet cutlery straight into the sink. 
www.peleg-design.com

Oiladdin Pourer
and Stopper
This legendary -and plastic- oil lamp can grant its 
users three wishes, as if it were Aladdin himself: 
turn into an easy anti-drip olive oil pourer, act as an 
intelligent lid that seals off its content to keep it fresh, 
or serve as lovely décor element that adds a modern 
touch to the bottle. 
www.peleg-design.com

olivatessen   Avant-garde

176



AC E I T E  D E  O L I VA
V I R G E N  E X T R A

D.O.P. ACEITE DE LA RIOJA
VARIEDADES ARBEQUINA Y ROYUELA.

E C O L Ó G I C O

Premiado en Alimentaria 2016
en la categoría de Best Branding:
Packaging - Bronce

Seleccionado para “Flos Olei 2016
guía al mundo del virgen extra” 
entre más de 1.000 muestras de 
aceites del mundo.

Premiado en 2015 por
AVPA (La Agencia de
Valorización de los
Productos Agrícolas). 

www.delamatadesign.comwww.varma.com



Prepara Deluxe
Oil Mister 
Prepara Deluxe Oil Mister turns the already 
traditional oil spray into a design element that 
allows you to add ingredients like fresh herbs or 
vinegar to create tasty dressings for your salads 
or to spray the grill with before digging into a 
delicious barbecue. The process is simple, 

ingredients, if necessary) and turn the main 
lid to close it. Then, the upper compartment is 
pumped to let the air in and the sprayer is ready 

deserving an appetizing coating. 
www.prepara.com

Massimo Castagna 
Glass Pot

the culinary magic happening inside the pot, transforming 
dinner into a spectacle that is also worth savoring. The 

thus able to withstand high temperatures- and boiling 
water brings ingredients to life: as pasta transforms 

from raw to al dente, it begins to spiral and dance, while 
vegetables move and dazzle as they blanche. Ten of 

these pots are hand-made per day in Italy, making this 
essential kitchen element a one-of-a-kind piece and 

worthy of being seen in action. 
www.remodelista.com  

Max Le Chinois 
Colander 
have, little by little, taken on the appearance and names 
of animated objects inside the home environment. The 

perfectly into European cooking rituals while providing a fresh 
and distinctive design that could well pass as a sculpture. 
www.alessi.com
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Sedona Dehydrator
Perfect for turning any food into a healthy snack and drawing 

out in time the enjoyment of seasonal produce. This ultra 

allowing it to dry food perfectly. Its studied features include a 
dual-fan control that allows varying the batch sizes, a glass 

door to monitor the process, a quiet setting for nighttime use 

 www.williams-sonoma.com

Somabar
Somabar is a household robot capable of preparing up to 300 
cocktails and mixed drinks. This robotic cocktail-maker has 6 

liquid receptacles and an internal container that holds up to 

which the cocktail is poured will self-clean after serving each 

enough, it comes with a smartphone app that allows full 
control of its operation and adding of new recipes. Bartender, 

another round, please! 
www.somabarkickstarter.com
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Spherificator
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Shodoshima,
An Olive-Tree Island 

In The Land Of 
The Rising Sun

Shodoshima is the second largest island of the many that pepper the Seto 

Inland Sea, known as the Japanese Mediterranean, in southwest Japan. 

But this small island, with an area of 153.3 km2 (59.19 sq. mi.) and 126 

kilometers (78 mi.) of coastline, is not most famous for its mild climate, its 

peaceful beaches and landscapes of great beauty, not even for having a wild 

monkey reserve. Shodoshima is best known for being the first place where 

Japanese olive trees prospered. Welcome to the island of olive trees. 

By Alfredo Briega Martín / Hideaki Shibata 

(Senior Researcher at Shozu Olive Reserch Institute)

Photographs by Hideaki Shibata 
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In Japan, only 13% of its vast territory -slightly larger than that 
of Germany- is arable. Of the 4.6 million hectares (11.3 mil-

for over 100 years, which is a virtually unknown fact to the 
rest of the planet. 

-

-whose name 

is famous for 
its olive trees 

-
-

ty of its olive 
juice. 

A Little History
Cultivation of olive
of the 20th century thanks to the efforts of the Japanese Gov-

shogun

-

-

In

-

Visiting Olive Island is 
a unique experience in 

which to take in an exotic 
and forgotten piece of the 
Mediterranean Sea in the 

land of the Rising Sun

Cosmetic products and oils   
derived from olives are made and 

marketed in the Olive Center.
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-

-

trees grew. 

-

-
-

-

Shodoshima Olive Garden 
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-

on the olive oil hills, which aim to bring art closer to every-

Competition. 

The restaurant, Olive Palace -

-

-
Hisio-DON bowl,

-

-
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A cocktail of extra 
virgin-related activities 

for a year that is to be 
shaken, not stirred

We travel to different parts of the world where the 

most daring plans of an unconventional and offbeat 

Agenda filled with tastings, exhibitions, courses, 

fairs and workshops, await us to discover and enter 

into the fascinating world of extra virgin olive oil. 

Do you dare try it? 

Stommeler Olivenfest
In June, the Becker family, based in Stommeln (close to Co-
logne), devotes a whole weekend to olive tree culture and the 

during which there are talks, dissemination of extra virgin cul-
ture and its tastings, and diverse culinary specialties to be 
enjoyed. The convening power increases with every edition 
of this festival and the personal connections with EVOOs are 
narrowed: people attend to listen to the talks, have conver-
sations and exchange views unhurriedly. “Questions, experi-
ences, samples for tastings… these are all true gifts for the 
soul,” according to Spanish taster and EVOO expert, Car-
men Sánchez, who delivers some of the talks and guides 
tastings throughout the two days. 

www.gartenhof-becker.de/olivenfest

Agenda
2017

By Cristina Revenga Palacios

Germany
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Olive Days 
In October, Punat, a small town located on the southern 
coast of Krk island, is the host of Olive Days, a tourist and 
gastronomic event focused on olives and olive oil. There are 
numerous activities during the event, including exhibitions, 
sale and presentation of regional products, as well as work-
shops for olive-growers and restauranteurs. There is, further-
more, a tasting of special dishes that feature olives and olive 
oil in all restaurants of this quaint village. 

www.tzpunat.hr

Croatia
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Luxe Pack New York 
Luxe Pack presents a unique opportunity to see and be 
seen, and on top of it all, discover the most exclusive olive oil 
packaging. It is an avant-garde space that houses the most 

-
hibition includes round-table discussions to envision tomor-

in Green” award, which recognizes the best environmental-
ly-friendly and sustainable solutions; and a wide range of 
lectures on trends, design, environmentalism and innovation. 
Since its creation, innovation and creativity have set the tone 
at this event that takes place in May in the Big Apple.

www.luxepacknewyork.com/en/

United 
States of 
America

Gastrofestival 
Madrid becomes a feast for the senses thanks to Gastrofes-
tival, the best way of approaching gastronomy and enjoying 
its link with different artistic disciplines. From late January 
to early February, restaurants, gourmet and household item 
shops, cocktail bars, clothing and accessories stores, cultural 
institutions, art galleries, museums and cooking schools offer 
appetizing proposals that fall into several categories: Madrid 
Gastronómico (Gastronomic Madrid), Experiencias Sensori-
ales (Sensory Experiences), Gastrocultura (Gastroculture), 
Gastrofashion, Gastrosalud (Gastrohealth) Design and Gas-
tronomy, and Wineculture. Evocative cultural menus and prod-
uct tastings, among which EVOOs are never missing, that will 
delight all culinary and culture vultures. Eat Madrid!

www.gastrofestivalmadrid.com

Spain
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Olio Nuovo Days
-

witches restaurants, bakeries, and other emblematic plac-
es of Paris, where with great intensity, it reveals its aromas 
and virtues. Olio Nuovo Day becomes Olio Nuovo Days in 
its second edition so that EVOO enthusiasts, individuals and 
professionals can discover extraordinary juices from Spain, 
Italy, Greece, France, and other regions of the Mediterra-

Tastings and special dishes with new seasonal juices will be 
waiting at the restaurants Akrame, Lucas Carton, Table, La 
Closerie des Lila… Are you coming?  
www.olio-nuovo-day.com

France



The Routes of the Olive Tree
The Routes of the Olive Tree combines intercultural dialogue 
itineraries, with cultural events and an array of activities fo-
cusing on olive trees. It is a “bridge” that begins in Greece and 
extends to other places in the world, relaying the message of 
this ancient tree, as a symbol of peace and prosperity, and 
paving the road for cooperation and communication. The ac-
tivities are organized by the cultural foundation “Routes of 

that, since 1998, has put forward alternative proposals for the 
sustainable development of oil-producing regions. Currently, 
this organization has an online library that specializes on this 
crop and has created the “Gallery of the Routes of the Olive 

works inspired by the olive tree. Its annual events calendar 
includes art and photography exhibitions, projections, music 
performances, competitions, EVOO tasting workshops, and 
regional product tastings, cooking demos, informative work-
shops, etc… in different countries. Several days focused on 
olive trees, its civilization and what they mean to the people 
of the Mediterranean.

www.olivetreeroute.gr/en/

Greece

Extra Lucca
Food and fun revolving around the excellence of high quality 
extra virgin olive oils. That, in a nutshell, is Extra Lucca, an 
event that takes place in a theatre in the Tuscan city of Lucca, 
in no less than 1,000 square meters of exhibition space so-

in the heart of the medieval city, where tradition and history 

-
ers gather and put on live cooking shows with the best chefs 
of the transalpine country, as well as other cultural activities 

organizers have set their hopes towards Extra Lucca being 
“even richer, fuller and tastier, because extra virgin olive oil 
deserves all the attention… and, perhaps, even more.”

www.extralucca.it

Italy
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Olive oil Academy 
Culinary enthusiast, EVOO tasters, food industry profession-
als and foodies in general can sing up yearly to courses orga-
nized by the Olive Oil Academy in different locations of Lake 
Garda, where the diverse landscape of beaches, mountains, 
ancient villages and natural hot springs can be enjoyed. It is 
a wonderful and exciting training experience for those inter-
ested in diving into the excellence of extra virgin olive oil, as 
well as in tasting and learning about how this ingredient is 
used in the Mediterranean cuisine. 

www.oliveoilacademy.org

OLEARIACALDERA.COM

Italy
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Savantes & The Cuisiniers
To promote the use of extra virgin olive oil in different dishes, 
Savantes partnered with English chefs, Olly Rouse and Joe 
Gould, to launch “Savantes & The Cuisiniers” in the United 
Kingdom, an initiative that is celebrated during the month of 
June and takes place at the Season Cookery School (Win-

olive oil in traditional and modern cuisine can be enjoyed. 
They also have a skills test that offers a “Culinary Savantes” 

Australian oil-producer, Simon Field, regularly organizes the 
International EVOO Programme in the U.S., Italy, the U.K., 
Spain, New Zealand, Australia and South Africa, and since 
2001 it has held various extra virgin olive oil tastings in sev-
eral countries. 

www.savantes.com/index.php

Olive Marche
Extra virgin olive oil makes its way into the land of the rising 
sun. The Olive Oil Sommelier Association of Japan (OSAJ) 
organizes Olive Japan, a yearly event attended by Japanese 
consumers and where high-quality extra virgin olive oil ex-
perts and tasters from around the world meet. Olive Japan 
has two main events: International Extra Virgin Olive Oil 
Competition, which is held in April, and Olive Marche, an 
outdoor market offering tastings, information and products 
for sale, which takes place in the month of July. This market 
-held in the Futako Tamagawa Ris, a commercial and resi-
dential complex- allows Japanese consumers to interact di-
rectly with olive oil importers and producers from other coun-
tries such as Spain, France, Greece, Australia, Italy, Jordan, 
Croatia and the U.S. Live music performances, EVOO tastings 
and cooking demos liven up this highly “extra virgin” event. 

www.olivejapan.com/en/competition

Japan United
Kingdom
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EVOO Expo
In South Africa, the new extra virgin olive oil harvest season 
is celebrated in November with EVOO Expo, Celebrating Vir-
ginity!, a new event to promote extra virgin to lovers of this 
product, foodies, chefs, industrial and small producers and 
entrepreneurs working in the olive tree cultivation industry. 

Boutique, includes a series of technical workshops and ex-
hibitions, where the different EVOOs are displayed and ex-
periences can be shared. There are also tasting-tables and 
presentations of a selection of Olive Boutique juices, as well 

the West Coast. Ultimately, olives, olive oil, products made 
with olive oil and Mediterranean food specialties, for those 

-
tributes to different dishes. 

www.evoo.co.za

South Africa



Le Couvent
des Minimes
Hotel & Spa
by L’Occitane, 
The Essence of  
Provence
L’Occitane proposes a journey through the roads of southern France: 
beauty products and high quality perfumes inspired by the Mediterranean 
lifestyle and prepared according to the principles of aromatherapy and 
phytotherapy. Le Couvent des Minimes Hotel & Spa by L’Occitane, a luxury 
resort located in the picturesque village of Mane, near Forcalquier and Manosque, 
in the Les Alpes-de-Haute-Provence region, inaugurates a new chapter. This is the 
time to relax and celebrate the essence of Provence. 

By Alfredo Briega Martín
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Built by the Marquis Melchior de Forbin Janson for the members 
of the mendicant Order of the Minims founded by St. Vincent de 
Paul, the history of Le Couvent des Minimes has had a close link 
since its very beginnings to the cultivation and study of plants: 

two treaties on botany during his stay, studied to later become a 
researcher of new plant species and brining back fuschias and 
capuchins from his South American expeditions, in addition to 
introducing Mexican bush sage and Argentine plum trees. 

After the French Revolution, Le Couvent des Minimes remained 
abandoned until 1862, when the canon Terrasson, Archpriest 
of Forcalquier, restored it and converted it into a hospice. A few 

years later, a community of Franciscan Missionary Sisters of 
Mary moved to Le Couvent des Minimes to run the hospice and 
care for its residents. The nuns cultivated gardens on terraces 
where they planted fruit trees and vines. For many years, the 
gardens provided food for the residents and the sisters who re-
turned to France from tropical countries. In 1999, the nuns left 
the convent, and it remained empty until becoming a luxury well-
ness and relaxation retreat: the Relais & Châteaux Le Couvent 
des Minimes Hotel & Spa. Now newly renovated, it includes a 
heated outdoor pool, library, tennis court, conference room, and 

as aromatic and medicinal Provence plants -lavender, rose-
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tarragon, chamomile, white myrtle and many more- in addition 
to olive and almond trees… The Jardin des Minimes is an abso-
lute evocation of the Mediterranean. 

100% L’Occitane Spirit
erior design, fresh and colorful, has 

created a beautiful and contemporary environment that com-

look, inspired by the philosophy and values of the French brand, 
founded by Olivier Baussan, a celebration of the essence of 

-

Pascal Bor-
de and his team are 
responsible for the 
renovation work, tak-
ing on the challenge 
of restructuring Le 
Couvent des Min-
imes without under-
mining the original 
building through a 
modern reinterpreta-
tion of the traditional 
Provence style, while 
being respectful of its 
history and its natural surroundings. The result maintains the 

The spirit of
L’Occitane

permeates the hotel
and spa’s new look, 

inspired by the
philosophy and values

of the French brand
founded by

Olivier Baussan
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structure made with reclaimed wood created by Le Compag-
nons du Tour de France. Thanks to the natural warmth of the 
materials, which perfectly compliment the original structure, 
this masterful design creates a hugely welcoming central area 

romantic and bucolic, the décor is clean and bright, with green 

design by Moooi. The messages on the walls, the photos, the 

traditional hexagonal tiles, Farrow & Ball wallpaper and 
paintings) provide a delicately contemporary touch to Le 
Couvent des Minimes Resort & Spa by L´Occitane. The 
organic shapes and motifs evoke a natural environment, 
while the delicate details and transparent materials provide 
a placidly serene feeling. 

The Spa, 700 m2 of Warmth and Well-being
2 ent des Min-

imes have also undergone complete transformation. With a 
bold design using a yellow, brown and white palette, the spa 
welcomes its visitors into an environment which is in com-

-
ues: authenticity, respect and sensory experience. Equipped 

treatment rooms -including two double rooms- have become 
inviting sanctuaries where the prevalence of wood helps cre-
ate a feeling of warmth and well-being.
 
In the heart of the spa is the , an elegant and com-
fortable space whose high ceilings and sheer scale is impres-
sive, providing a unique and relaxing experience for guests 

been updated with smart accessories that add a modern 
-
-



A New Design for the Most Relaxing Break 
tane has 46 

rooms -including eight suites-, each with their own unique 
and special atmosphere, seven of which have been com-
pletely renovated and expanded. Much of the original archi-
tectural details have been preserved, and  Pascal 
Borde is responsible for furnishing the rooms with contem-
porary designs -such as shelves by Dutch designer Jesse 

traditional Provencal curtains are used to separate the bed-
rooms from the bathrooms, adding a contemporary touch. 

-
rary design of the rooms, with old-fashioned sinks, full-sized 
baths with glazed faucets, and not to mention some of the 

and rain showers. 

Gastronomy in the Heart of the Hotel: Two 
Proposals, One Chef 
As it couldn

two restaurants, Le Cloître and Le Pesquier -deeply rooted 

development in the gastronomic possibilities of Le Couvent 
-

vent, is a Michelin-star restaurant offering a cuisine based on 
the use of local products livened up with exotic touches that 

-
rant is a stylish bistro with views of the pool and the possibility 

 
Paying special attention to the supply of products, Le Couvent 
des Minimes select local suppliers of the highest caliber. In addi-
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tion to renowned artisans, the chef works closely with valuable 
local partners and producer associations that offer the best of 
their rich , supplying both restaurants with exceptional 
quality seasonal products, daily. The kitchens have been fully 

2

wine cellar is known for its eclectic nature, with an exceptional 
selection of French wines as well as from all over the world, 
including organic and biodynamic wines, and always keeping 
the Rhone Valley very much in mind. 



Frantoi Ipogei,
Puglia’s Underground

Treasure
The Italian region of Puglia, in the heart of the Mediterranean civilization, is a land of 

ancient olive trees, of knowledge and unique flavors, of hospitable people who are proud 

of their roots, and where tradition coexists with modernity. Icon par excellence of slow 

food, the combination of perfect deliciousness and authenticity, in the towns and cities 

of Puglia, time seems to halt. Which a similar feeling than that of when one plunges into 

the depths of the frantoi ipogei, the underground olive oil mills, a hidden treasure that 

doubles as a fascinating journey through time. 

By Alfredo Briega Martín
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Located in the south of Italy and bathed on either side by 
the Ionian and the Adriatic seas, the region of Puglia em-
bodies the purest essence of the Mediterranean. Its many 
attractions include a large number of ancient oil mills (frantoi 
ipogei) excavated in the rock that were once part of bustling 
olive oil industry which is now-a-days practically abandoned, 
born from being in contact with Byzantine culture -who re-
placed grain with olive trees and olive oil- and which are 
unequivocally a part of the landscape and rural architecture 
that represents Puglia, and in particular the Salentino area. 
Recovered thanks to the municipal authorities and a subject 
of projects such as Millenari di Puglia, aimed at limelighting 

underground treasures are being used again and may be vis-
ited accompanied by an expert tour guide who, armed with 
a torch, reveals the secrets of the old oil-millers and the hard 
working conditions in which they carried out their labor: the 
different chambers of the frantoi ipogei, the stone mills, the 
presses, the olive storage rooms, the places where the fran-

-
sion to investigate and explore these ancient oil-mills is ever 
increasing and has even led to the creation of tourist routes 

that include a visit to some of these mysterious vestiges of 

lasting around two hours or more, depending on the chosen 

own extra virgin olive oil, many of which are located in the 
historic center of the different towns. Quite an experience. 

than one hundred frantoi ipogei, but there are others to be 
found in the area between Fasano, Monopoli and Salento. 

-

land of mystery and legends, of dazzling beauty intimately 
tied to an ancient culture. Its capital city, Lecce, one of the most 
beautiful cities in southern Italy -known as the Florence of the 
south- was where the prices for the oil, Salento gold, were set. 

whole world from Saint Petersburg all the way to the Americas 
before the arrival of electricity; and later on, the oil would travel 
to Marseille to make their famous soap. 
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Crypts lined with frescos, Preclassic necropolis, whole villages 
e cavated in the roc  along the an s of the cliffs he to r-
ist development pro ect called nterregional ro tes thro gh 
historical sites and villages of the cave civili ation  of P glia 
and asilicata is a fascinating o rney thro gh time to discover 

an ndergro nd world that 
connected P glia and a-
silicata, a habitat in which 
man has been able to 
shape stone thro gh the 
cent ries in perfect harmo-
ny with nat re  

n the bea tif l city of Presicce, on the hills of the erra 
alentina the alentina mo ntains , abo t  ilometers 

 mi  from ecce, its enaissance and aro e feel hide 
a fascinating networ  of ndergro nd chambers, not s it-
able for the cla strophobic, where oil was prod ced cen-
t ries ago  here are no less than  of these incredible 
interconnecting ndergro nd oil-mills, with old presses and 
millstones, nderlying the bowels of a city that has t rned 
them into one of its main to rist attractions  ot in vain, the 

alentinian comm ne has the largest n mber of frantoi ip-
ogei, whose origins can be traced bac  to the th cent ry  

Some of these 
fascinating 

underground 
treasures are being 

used again
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he tradition of olive oil prod ction in this area is lost in the 
mists of time and the str ct res hewn o t of the bare roc  
e tend from the mo ntain areas to the historic center s n-
dergro nd heart  ven the main s are of the town, the 
Piazza del Popolo, hides a whole other city formed by a 
networ  of chambers sed at the beginning of the th 
cent ry for the frenzied prod ction of oil  

he oldest ones are those located in the Pozzoma ro 
mo ntains, carved o t of roc  probably by local farmers and 
shepherds with the help of experienced Basilian monks in 
their effort to reorganize the pop lation who had escaped 
the aracen raids  ario s doc ments from the th cent ry 
attest to the presence of  working oil mills, some of which 
have been recovered and restored by the local government: 
the ant nna oil-mill, the hypoge m on ia ramsci and 
the three hypogea nder the Piazza del Popolo, all of them 
dated between the th and th cent ry  

he frantoi ipogei of Presicce are by no means the only 
ones in P glia  owns s ch as Canosa di P glia, Carmia-
no, alatone, oggia, allipoli, tranto, alve or aranto 
also boast having these gen ine ndergro nd treas res, a 
heritage of darker times which oil helped ill minate  
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  for future food”
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The Italian aristocrat Salvatore Basile, born in Castiglione 
(Italy), described the underground oil mills in 1898 -better 
known as trappeti, from the Latin word trappetum- in which, 
over the span of four months, the olives were pressed in 
order to transform them, mostly, into oil for lamps. The mills, 
built from the 15th century until the end of the 18th, were 
no more than tomb-like structures carved out of easily ex-
cavated, very fragile stone bedrock. Built below the road, 
at around 3 to 4.5 meters (10 to 15 ft.) deep, and with a 
variable average height ranging from 1.70 to 3 meters (5,5 
to 10 ft.), they were hypogean structures designed specif-
ically to optimize product storage: the environment in the 
chamber where production took place had to be kept at a 
warm, constant temperature -between 18º and 20ºC (64º to 
68ºF)- in order to enhance the output of minced olives when 
subjected to pressure and the subsequent separation of the 
oil from the bilge deposited in settling wells. The mills were 
known as “blood mills” due to the exhausting and inhumane 
work that was endured during the transformation process 
(crushing and squeezing), hence them being mentioned in 
different sources and even in literature as “bloody” or “pull” 

Oil Production in Salento 
(Lecce, Puglia, Italy): Oil Mills, 
Know-how and Capitalization

Article and photographs  
by Antonio Monte
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trappeti, since the millstone was set in motion using an-
imals -usually mules or donkeys- and the presses were 

-

-
gan to spread. Both were made up of two main machines, 

-
ives, the second to squeeze the crushed paste and extract 

large in size and feature a very large, vertically placed mill-

a container (basin) with a central sleeper stone upon which 
rested a large milling (or grinding) stone, made from lime-

for the pressing of the pulp had two screws in the case of 

screw, or double-screw, press model consists of a large 
horizontal beam (pew) pierced by two screws, threaded 
vertically, and embedded on plinths of hard limestone up 
against the rocky bank. 

between two pillars built with blocks of local stone and 
was made mobile by two recessed channels on the wood-
en guide-columns inserted between the pillars; or they 

a large bench below the beam. For a long time, both types 
-

ing interest in history and salvaging of local traditions has 

projects and actions, backed by the local authorities and 

and conservation of this valuable industrial heritage linked 
to the production of oil, as well as to provide the frantoi 
ipogei with new functions and uses that may allow its ad-
aptation to modern times. 
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Picualia, The 
New Green Gold

The farming tradition in Jaen and the innovation of an oil-mill 

that have sparked an outright revolution in the production of 

high-end EVOOs

By Alfredo Briega Martín
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Picualia is the standard-bearer of the merger between two 
olive-growing cooperatives in Bailen (Jaen): Agrícola Bailén 
-founded in 1927- and Virgen de Zocueca -founded in 1957,- 
giving rise to one of the most avant-garde extra virgin olive oil 
producers in the industry, recognized as such by the Spanish 
Association of Olive Producing Municipalities (AEMO in its 
Spanish acronym) who awarded them the prize of Best Oill-Mill 
in Spain for the 2015/16 campaign. 

In addition to a 70 yearlong career in olive oil production -add-
ing the years both co-ops have been in business,- Picualia is 

in Bailen, doorway into Andalusia, halfway between the south 
and north of the country, an area that has always had an im-

from Bailen and other municipalities in the area, is none oth-
er than to become a leader in producing and selling high-end 
EVOOs, domestically and internationally, as well as offering 
high class oleo-tourism experiences and hosting events and 
celebrations at their new, cutting-edge facilities. Equipped with 
state-of-the-art technology, a true engineering marvel, with a 
milling capacity of up to 30,000,000 kg. (30,069 short tons) and 

tons) of olives per harvest, mostly of the Picual variety.  The ex-

cellent Picualia juices -“Jaén Selección” quality seal recipients 
in 2011 and 2013- are packaged following the strictest food 
quality systems and safety procedures in order to enter the 
most demanding markets, hence the company having all ma-

-
ment to excellence through the continued improvement of the 
brand: British Retail Council (BRC), Industrial Food Standard 

Quality of Andalusia), Integrated Farming (API in its Spanish 
acronym)...

An Ambitious Project
The new cooperative is conceived as a whole, capable of 
harmonizing all its needs into a common integrated plan, that 
covers multiple aspects: implementation of total quality man-
agement techniques throughout the process, highlighting the 

markets worldwide; updating their facilities to current health and 
sanitary regulations; monitoring raw materials and products ob-
tained; environmental protection plus energy streamlining and 

positioning towards excellence in the production of extra virgin 
olive oil; commercialization with a turnover exceeding one mil-

the oil-mill as a space that is open to visitors, with a focus on 
oleo-tourism, and perfect for event-hosting; and a continued 
improvement of all production processes concentrating on cre-
ating gourmet and high quality products. 

The result is an agri-food complex that integrates an ensem-
ble of productive activities plus current and future industry ser-
vices, aimed at the production and commercialization of Premi-
um EVOOs through excellence in the production process, as 

Picualia’s main goal is none other
than to become a leader in production 
and sales of high-end EVOOs both in the 

domestic and international markets 
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in the promotion of extra virgin olive oil culture. An oil-mill 

and internalization, focusing on commercialization and the 
-

ogy and designed according to the safety and health regu-
lations to meet international quality standards and therefore 
be able to access international markets. 

With all of this Picualia has positioned itself as a model com-
pany, for its concept, development and management, and its 
meritorious brand has become a reference in the Premium and 
high-end EVOOs, with its single-variety Picualia Premium, one 
of the EVOOs included in the  rl  P 00 

ra ir i  li e il  ui e, standing out most prominently, 
and for whose production the milling of the fruit is carried out 

Oleo-Tourism and Events 
-

el places major emphasis on the development of oleo-tour-
ism. Therefore it revolves around making Picualia an open-
doors oil-mill that welcomes small and large groups of 
people interested in learning about how extra virgin olive oil 
is produced and its secrets, ending the tour in a dining and 
tastings area where they will savor the different products. 
In addition, its avant-garde and excellent facilities seem the 
ideal setting for the celebration of the most exclusive events 
such as the celebration, in November 2016, of the 50 years 
Pieralisi has been in Spain, one of the most important and 

-

whole set of moduli, the spotlight falls upon the high-tech level 
of each of the components it is made up of: mills, kneaders, 

system, combining the value of producing without adding water 
and the simplicity of a three-phase decanter in a single machine. 

-

energy and water savings. 

An innovative extraction technology that allows obtaining ex-
cellent Picualia EVOOs, awarded at international competitions 
such as TerraOlivo (Grand Prestige Gold), New York Interna-
tional Olive Oil Competition (Gold Medal) or Olive Japan Inter-
national Olive Oil Competiton (Gold Medal).

www.picualia.com 

olivatessen   Premium Oil-Mill

2 0



          



from Spain
extra  virgin olive oils

Aromas of

Montaje 13 ml_Maquetación 1  21/12/16  11:16  Página 1




