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2016 Annual Member Meeting 

COOC Marketing Update 

COOC Marketing Team 

Patricia Darragh 
Executive Director 

Vincent Ricchiuti 
Board of Directors 
Marketing Committee Chair 

Lisa Pollack 
Marketing Director 

Kathryn Tomajan 
Board of Directors 
Marketing Committee  
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Overview 
•  Marketing Resources and Projects 

•  Educational Outreach & Events 
 
•  Partnerships 

•  Media Coverage 

•  Upcoming Projects and Events 
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Marketing Resources and Projects 24 
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Website Refresh / Nov 2015 

•  Improved content management system 

•  WordPress allows for open source 
flexibility for improvements 

•  Greater ease of membership process  
 
•  Responsive to all devices 
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New Content / Health Benefits 
27 

Ag 
Tourism 
Means to direct 
market products 
 
More than 2.4 million 
visitors participated 
in agritourism at 
California farms and 
ranches in 2008  
 
 
California Agriculture  
April-June 2011 
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Website Visitors 

¨  Website launched Oct 30 (5 months) 

¨  140,000+ visits since launch 
¨  34,000 visitors  

¨  28,000 visits per month 
¨  On average, a visitor is returning to the site 

four times  

¨  1. cooc.com 
¨  2. cooc.com/seal-certified-oils 
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Educational Videos 

Olive Oil Production  
in California 
 
Sensory Assessment of 
Extra Virgin Olive Oil 
 
California Extra Virgin 
Olive Oil in the Kitchen 
 
Shopping for Extra 
Virgin Olive Oil 
 
Generic Footage for 
Media + Members 
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RELEASE 
Feb 2016 

Website  
 
Social Media 
Streams 
 
COOC Media List  
 
Member Sharing 
 
 
 3,300+ plays  
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Signage, Brochures & Resources 
33 

Informational Resources 

The 4 Ss 
Swirl—this releases the oil’s aroma molecules. Keep the oil covered until 
ready to sniff. 

Sniff—uncover the oil and quickly inhale from the rim of the glass. Take note 
of the intensity and the description of the aroma. 

Slurp—take a small sip of the oil while also “sipping” some air. This slurping 
action emulsifies the oil and helps to spread it throughout your mouth. Take 
note of the retro-nasal aroma as well as the intensity of bitterness. 

Swallow—an oil’s pungency is judged by a sensation in your throat so you 
must swallow at least a small amount to thoroughly evaluate it. If the oil 
makes your throat scratchy or makes you want to cough, it is a pungent oil.  

If tasting a series of oils, be prepared to clean your palate between tastes with a bite of 
green apple (preferably Granny Smith) followed by either still or sparkling water. 

  When  we  talk  about  flavors  in  food,  we  are  reflecting  on    perceptions  that  come  
from  two  senses,  smell  and  taste,  working  together.  Our  taste  buds  discern  only  5  flavors—
salt,  sour,  bitter,  sweet  and  umami.  All  other  flavor  sensations  come  from  retro-nasal  aroma,  
which  is  the  smell  of  the  food  while  it  is  in  our  mouths.  In  sensory  assessment  we  pay  close  
attention  to  the  retro-nasal  aroma  as  we  perceive  different  information  from  this  action  than  
from  “forward”  aroma  (smelling  through  the  front  of  our  nostrils). 

What  is
  Flav

or? 

©  2014  Nancy  Ash  for  COOC 

How to Taste Olive Oil 

 The best way to discover an oil’s flavor is to sip it “neat” - meaning on its own without bread or other food. 
This will allow you to savor the oil’s flavor without distraction. 

Professional tasters use specially-made blue glasses that are tapered to concentrate the oil’s aroma;; a 
wine glass is a good substitute when tasting at home. The blue color ensures that tasters aren’t 
influenced by the color of the oil, which is not an indicator of quality or flavor profile. Cover the glass and 
allow it to gently warm in your hand; optimal tasting temperature 82°. It is important to evaluate the oil in 
an odor-free environment.  

 

 

 

 

 

 

 

 

About the COOC 

 

The COOC is a trade association with the mission of encouraging the 

consumption of certified California extra virgin olive oil through education, 

outreach and communications. 

 

The COOC is committed to upholding the highest standards within the olive oil 

industry through its Seal Certification Program.   

 

o The COOC has over 400 members including growers and producers, 

service providers, retailers and other supporters of the California olive oil 

industry. 

o Growers and producers make up the greatest number of members. 

o The COOC represents over 90% of all olive oil production in California. 

o The COOC Taste Panel, founded in 1998, has certified over 300 oils for 

2015.  

Industry Facts 

 

o As of January 2016, there are over 38,000 acres planted in California 

for the production of extra virgin olive oil.  

o It is estimated that 3,500 new acres will be planted each year in 

California through 2020. 

o There are over 400 growers/producers of olive oil in California 

o Over 75 olive varieties are grown in California for olive oil production 

resulting in proprietary blends unique to California. 

o An unprecedented production of 4 million gallons of extra virgin olive oil 

was produced during the 2015-16 harvest. The 2014-15 harvest 

produced 2.4 million gallons.  

o There are over 40 mills in California with more under construction and/or 

expansion 

o The COOC Taste Panel, founded in 1998, was the first North American 

sensory panel established for olive oil. 

 

!
!

Cooking and Baking with Extra Virgin Olive Oil   

 

Extra v irgin ol ive oi l  i s  a great subst i tute for butter and other cooking 

fats when cooking and baking .   I ts  use provides a depth of f lavor and 

healthy ant iox idants and monounsaturated fat .   You may subst i tute extra 

v irgin ol ive oi l  in just  about any appl icat ion,  including sautéing and 

fry ing .  Extra v irgin grade has the highest smoke point of ol ive oi l  at 

about 400° Fahrenheit .   

 

Extra Virgin Olive Oil  Convers ion Chart 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Extra virgin olive oil has a complete fat content while butter contains about 25% milk 
solids in addition to its fat.  For this reason, a conversion follows a 3/4 ratio. 

 
 
 
 

Prepared with the assistance of Fran Gage www.frangage.com 

Butter/Margarine Extra Virgin Olive Oil  

1 TSP 3/4 TSP 

1 TBSP 2-1/4 TSP 

2 TBSP 1-1/2 TBSP 

1/4 CUP 3 TBSP 

1/3 CUP 1/4 CUP 

1/2 CUP 1/4 CUP PLUS 2 TBSP 

2/3 CUP 1/2 CUP 

3/4 CUP 1/2 CUP PLUS 1 TBSP 

1 CUP 3/4 CUP 

34 

Window Decals 

Design Pending 

35 

Educational Outreach & Events 36 

Eat Retreat: 
BITE Philly 
May 2015 

10K+ social media 
impressions 
 
1.5K+ print reach 
 
250 attendees 
food professionals 
including chefs, 
restauranteurs, writers & 
bloggers, farmers, 
business & non-profit 
leaders, & food makers 
of all kinds 
 
24 tickets sold for the 
COOC tasting seminar 
 

37 

New York City 

June 2015 Summer Fancy Food Show 38 
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Baking with 
Extra Virgin 
Olive Oil 
Portland 
Sept 2015 

39 

MEDIUM 

DELICATE 

ROBUST 

Baking with Extra Virgin Olive Oil 
Fran Gage 

Sweet Focaccia 

Cashew-Cardamom 
Biscotti 

Flourless Chocolate 
Cake 
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Los Angeles / Dec 2015 

Dec. 2 Lunch at A.O.C. 
 
8 First-release oils  
 
6 Farmers 
 
36 Media, retailers,  
restauranteurs and chefs 
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Los 
Angeles 
Dec 3, 2015 

42 

San Francisco 

January 2016 Winter Fancy Food Show 43 

Seattle 
Dec 2015 

44 
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¨  Since the last Annual Member 
Meeting, the COOC has 
continued to provide educational 
outreach to  

¨  over 10,000 people 

45 

Partnerships / SCBG Pending 
46 

Retail Partnerships 
47 Williams-

Sonoma 
 
 

48 

Good Food 
Awards 
 
 

49 

International Program 
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Media Coverage 
51 

What is on the Horizon 52 

KeHE Olive Oil Education Pavillion 

Education and Resources 
 

Retail Assessment Program 
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Upcoming Events 

Summer Fancy Food Show, NYC  Good Food Mercantile, NYC 

54 

Curated 
Market  
Visit 
Los Angeles 
August 2016 
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Modern 
Farmer 
Advertorial 
Distribution: 
150,000 
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Thank You 

Support from the CDFA Specialty Crop Block Program  
is invaluable in ensuring the continued growth of one of California’s 

fastest growing specialty crops.  
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