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MARIO SOLINAS QUALITY AWARD OF THE INTERNATIONAL OLIVE COUNCIL

INTERNATIONAL COMPETITION FOR EXTRA VIRGIN OLIVE OILS

2009-2010 crop year

SENSORY ASSESSMENT SHEET

Sample code:
Taster identification no.:

Date:

Olfactory sensations (maximum 35 points)

OLive fIUItINESS (0—7)  eeeieiie et eete et et e et e et e st e et e et e e s ab e e s beestaeenbe e sbeenbeeeseeebeeanbaensaetbeensaennsean
Other fruits (0—3) ettt ettt e et ettt ettt e te et e ete et e teeraeseentenraens
Green (Zrass/Ieaves) (0—2) oottt et ne e te et e ebe et e seereeseesenraens
Other positive SeNSatioNS (0—3) .ooioieiieieii ettt ettt et e st et et e teesteeae et e st entessaesbe et eseesaenseesenreens
Harmony ) (0-20) e

Partial score

Gustatory-retronasal sensations (maximum 45 points)

Olive fruitiness (0—10) ettt erte et e st e e e bt e st e e b e e staeebe e sb e e s beeeteeebeennbeenbaetaeeraennsean
S (0—4) et et e s te e e e e e be e s b e e bt e ataeenaeeasbeenbeeereenebeeesbaenbaeans
Bitter (0—3) e e et e e b e et e et ae e e e e e b e e baeetaeeateeebeensaetbeesaennrean
PUNGENt (0-3) et et ettt h et sae st b et e bt et ee b e e benbeens
Green (Zrass/Ieaves) (0—2) oottt et st e teerteebe et e seeraenseesenreens
Other positive SeNSAtioNS (0—3) .ooeiiieiieieie ettt ettt et e st et e st et ete et e st e stesraeste et eseesaenseesenreens
Harmony ) (0-20) e

Partial score

Final olfactory-gustatory sensation (maximum 20 points)
Complexity @ (0—10) et
Persistence (0—10) et b e e e eta e e s e e be e beeetbeeteeenbaenraetbeenaennrean

PartiQl SCOFe ettt eraan

Category of fruitiness: I:l Green I:l Ripe

TOtal SOOI ettt e et e e e e —————————————taaaaateae et eaaeeeeritarara—————————

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



