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MODULE 1

The importance of agronomic practices in determining the quality of the resulting olive oil.
Date: 22/02/2024

MODULE 2

Introduction to the Sensory Evaluation of Virgin olive oil and the official method of the International
Olive Council (1.0.C.)

Practical olive oil tasting training
Date: 23/02/2024

MODULE 3

The Sensory evaluation, from theory to practice
Practical olive oil tasting training

Date: 24/02/2024

MODULE 4

Common mistakes during olive postharvest steps and their effect on olive oil quality
Practical olive oil tasting training

Date: 01/03/2024



MODULE 5

Improvement of production quality through sensory results evaluation

The correlation of the production process in the olive mill with the sensory characteristics of olive
oil

Practical olive oil tasting training

Date: 01/03/2024

MODULE 6

Additional Sensory Criteria for the Quality Assessment of the Extra Virgin olive oil grade — Harmony
Part |

Practical olive oil tasting training
Date: 07/03/2024

MODULE 7

Additional Sensory Criteria for the Quality Assessment of the Extra Virgin olive oil grade — Harmony
Part Il

Practical olive oil tasting training
Date: 08/03/2024

MODULE 8
Latest developments in olive processing and their impact on olive oil quality Practical olive oil

tasting training
Date: 09 /03/2024
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MODULE 9

Practical olive oil tasting training as a Junior Panel member of Berlin GOOA | Global Olive Oil
Awards 2024 with a physical presence in Berlin, Germany

Date: 22/03/2024
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