
Sensory Evaluation of Olive Oil

Who:  Paul Vossen, Cooperative Extensive Farm Advisor, Sonoma-Marin Counties
  Alexandra Kicenik Devarenne, taste panel member, olive oil educator and consultant
Where:  Silverado Sensory Theater, Robert Mondavi Institute for Wine and Food Science, UC   

 Davis, 392 Old Davis Rd, Davis CA 95616

When:  Friday, September 18th 8am to 4:30pm and Saturday September19th, 8:30am to 4:30pm

Prerequisite: No prerequisites necessary

Price:  $450/two day program or $250/day if enrolling before September 1st

Contact:  Nicole Sturzenberger, ndsturzenberger@ucdavis.edu

Registration:  Available at Brown Paper Tickets, https://www.brownpapertickets.com/event/74260

Two separate courses for olive oil producers, food professionals, and con-
sumers to evaluate olive oil sensory attributes and characteristics

University of California, Davis              September 18 &  19, 2009

Attendees are welcomed to sign up for one or both days:

DAY ONE (Friday September 18th) will focus on the basics of olive 
oil sensory evalation, perfect for anyone new to tasting olive 
oil or those requiring a refreshment of their tasting skills.

DAY TWO (Saturday September 19th) will focus on more advanced 
topics in olive oil sensory evaluation.  No prerequisites 
needed.

Topics to be covered over the two-day program:

• Basics of olive oil sensory evaluation

• How to identify sensory defects in olive oil

• Role of maturity and variety in oil flavor and style

• Sensory evaluation as a science

• Overview of processing alternatives and their effects on oil style 
and positive characteristics

• Tasting of single varietal oils

• Blind tasting of oils from California and around the world
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