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Competitions: 
Learn from the Judges 

Dean Wilkinson (Moderator) 
 COOC Taste Panel Leader 

 
Nancy Ash 

 COOC Deputy Panel Leader 
   

 

 
Orietta Gianjorio 
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COOC Taste Panel Members have judged at: 
Domestic Competitions 
•  Los Angeles Int’l Olive Oil 

Competition (County Fair) 
• Cal Expo (California State 

Fair) 
• San Joaquin County Fair 

(Big Fresno Fair) 
• Napa County Fair 
• Yolo County Fair 
• Sonoma County Fair 
• California Mid State Fair 
• Good Food Awards 

International Competitions 
•  BIOL Organic Competition – 

Italy 
•  ONOAA (Masters of Olive Oil) 

– Italy 
•  Sol D’oro Competition – Italy 
•  Olive Japan 
•  Japan Olive Oil Prize – Tokyo, 

Japan 
•  Der Feinschmecker – 

Hamburg, Germany 
•  TerraOliva EVOO Competition 

– Jerusalem, Israel 
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	2016	COOC	
EVOO	Competition	Score	Sheet

Taster Category

Aromatic	characteristics-forward	aroma	(30	pts)
Intensity	olive	fruit	aroma max	15pts

Balance/Harmony	olive	fruit	aroma max	15pts

Aromatic	sub-total
Flavor	characteristics	(40	pts)

Intensity	of	olive	fruit	flavor	(retronasal	aroma) max	15pts

Balance/harmony	of	fruit,	bitterness	&	pungency max	15pts

Mouthfeel max	10pts

Flavor	sub-total
Overall	impression	(30	pts)

Complexity max	20pts

Finish/persistence max	10pts

Overall	sub-total

TOTAL	SCORE max	100	pts

Sample	Codes
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ANNEX 1 
 
 

SENSORY ASSESSMENT SHEET 

 
Sample code: 
Taster identification No: 

Date: 

 

Olfactory sensations (maximum 35 points) 

Olive fruitiness (0–7) .................................................................................................................. 

Other fruits (0–3) ..................................................................................................................  

Green (grass/leaves) (0–2)     .................................................................................................................. 

Other positive sensations (0–3)    .................................................................................................................. 

Harmony (1) (0–20)     .................................................................................................................. 

Partial score _________________________________________________________ 

Gustatory-retronasal sensations (maximum 45 points) 

Olive fruitiness (0–10)     .................................................................................................................. 

Sweet (0–4)     .................................................................................................................. 

Bitter (0–3)    .................................................................................................................. 

Pungent (0–3)    .................................................................................................................. 

Green (grass/leaves) (0–2)    .................................................................................................................. 

Other positive sensations (0–3)    .................................................................................................................. 

Harmony (1) (0–20)     .................................................................................................................. 

Partial score _________________________________________________________ 

Final olfactory-gustatory sensation (maximum 20 points) 
Complexity (2) (0–10)    .................................................................................................................. 

Persistence (0–10)    .................................................................................................................. 

Partial score ..................................................................................................................  
Fruitiness:  
 
GREEN (0 – 10)                             ....................................................................................................................  
RIPE (0 – 10)                                 ......................................................................................... ............................ 

Total score .................................................................................................................. 
 
 
(1)  Harmony increases when the attributes are balanced. 
(2)  Complexity increases with the number and intensity of aromas and flavours. 
 

19 

i --- - .." ..-.-. -. :

is&Lit t liD'oRoi
t- cONconsr: l  - i
!NTERNAZI O N,{T.F.

S&L
5nl4i4 lol€r4*i$nllg dali'atio
d'4tirr erinxdrsia€ ci Esrllrl,

G iud ice:

THE INTERNATIONAL GOLDEN SOL COMPETITION
VERONA t4 -20t02/2016

Codice Campione:

- valutazione fruttato di oliva
verde E
maturo t]

- valutazione attributi gradevoli

( s -10) :

(0 -3 ) :

arcrbfo E
mandorlal
altro n

- armonia olfattiva

erba n
pomodorol

fostal
mela l
quale:

( 10 -15 ) :

a) valutazione totale profilo olfattivo

fruttato
amaro
dolce
piccante
altro, quali:

( 5 -10 ) :
(o -3) :
(o- : ) :
(o-3) :
(0 -3 ) :

( 15 -20 ) :

b) valutazione totale profilo gustativo

armonia gustativa

- armonia globale c) valutazione totale olfatto/gustativa

Data:

( l s -20)

Firma:
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Bl9Lzor4
Date ... . . . . . . . . . . . . . . . . . . . .  Taster . . . . . . . .  Sample

Negative attributes
Quantitative analysis - perception of the intensity

Winey - vinegary - acid - sour .
Fusty .
Muddy sediment
Rancid
Musty .
Others

Positive attributes
Olive fruity
Quantitative analysis - perception of the intensity

F r u i t y i n t e n s i t y . . .
Ripe = O /  Green = 10 (0-10)
B i t t e r i n t e n s i t y . . .
Pungent intensity

Qualitative analysis - appraisal of descriptors
Evaluation c'olive fruity .

Fruity attributes
Quantitative analysis - perception of the intensity

Apple .
Banana
Other fruit
Almond
Floral .
Other positives
Green grassy
Green leaf . .
Artichoke
Tomato
Other vegetables
Spices and aromatic herbs .

Qualitative analysis - appraisal of descriptors
Evaluation of fruity descriptors

INIERNAIIONA PRIZE FOR fiE BEST ORGANIC EXIRAVIRGIN OUVE OIU'
PREMIo IMERNAZIONATT PER II- MIGUOn OIb EXrRA VERGINE DOUVA DA AGRICOTTURA BIOTOGICA

PRIX IMERNATIONAT POUR lE MEII.TEUR HUItIf ryOUVE VIERGE ENM PROVENANI DE TAGRICUTTURE BIOLOGIQUE
PREMIO IMERNACIONAL PARA EL MUOR ACEITE DE OUVA VIRGEN EXTRA DE AGRICULTURA ECOLOGICA

.... . . . .  Signature

"s$:'
(0-10)
(0-10)
(o-10)
(0-10)
(0-10)
(0-10)

Olfactive
sensations

Retro-olfaclive
and guslative
sensations

Overall taclile
and aeslhetics

sensations

(0-10)
(0-10)
(0-10)
(0-10)

(0-30)

(0-10)
(0-10)
(0-10)
(o-10)
(0-10)
(0-10)
(0-10)
(0-10)
(0-10)
(0-10)
(0-10)
(0-10)

(0-10) o,l-----l c,l---__l
Overall sensations
Quantitative analysis - perception of the intensity

H a r m o n y  . . . . .  ( 0 - 1 0 )
Persistance . . .  (0-10)

Qualitative analysis - appraisal of descriptors
Eva lua t ionorovera l l sensat ions  . . . . .  (0 -20)

Total qualitative evaluation
c

t-_l
O+G+C

l: ITOTAL SCORE

Notes:

o'l-----___l c'l-----___l

"Other fruit'includes: 'Floreal'includes:
citrus, exotic fruit, red fruit camomile, vanille,
walnut, pear and other fruit. and other tlowers.

.Green leaf includes: 'Other vegetables'includes:
eucalipto, fig leaf, capsicum, chicory zucchini
olive tree leaf and other leaf. and other veoetables.

"Spices and aromatic hsrbs" includes:
green pepper, rosemary oregano
mint and olher herbs.

>6 IntenseScores for the quantitative evaluation: 0 Absent <3 Light >3 e s6 Medium

Olive oil profile sheet ideated, crealed and edited by Alfredo Marasciulo. Use authorized citing the author name
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