
TASTING
NOTES

Olive Oil

OLIVE OIL#1:
Positive Aromas & Flavor Notes

Aroma Intensity

Fruit Intensity

Bitterness

Pungency

Total Flavor Intensity

Texture: Light Smooth Thick Greasy Waxy

Negative Defects

Rancid

Fusty

Musty

Winey/Vinegary

Metallic

Additional Flavor Descriptors

Nutty

Floral

Buttery

Tropical

Green Olive Fruit

Grass

Artichoke

Herbaceous

Green Banana

Green Tea

Mint

Eucalyptus

Spice

Wood/Hay/Straw

Banana

Tomato Leaf

Overall Quality

Complexity

Balance

Freshness

TOTAL SCORE

OLIVE OIL#2:
Positive Aromas & Flavor Notes

Aroma Intensity

Fruit Intensity

Bitterness

Pungency

Total Flavor Intensity

Texture: Light Smooth Thick Greasy Waxy

Negative Defects

Rancid

Fusty

Musty

Winey/Vinegary

Metallic

Additional Flavor Descriptors

Nutty

Floral

Buttery

Tropical

Green Olive Fruit

Grass

Artichoke

Herbaceous

Green Banana

Green Tea

Mint

Eucalyptus

Spice

Wood/Hay/Straw

Banana

Tomato Leaf

Overall Quality

Complexity

Balance

Freshness

TOTAL SCORE

www.theolivebar.com


