What gives Extra Virgin Olive Oil its character?

extra vi
Extra Virgin Olive Oil is created
through mechanical processes,

without the use of any chemical,

to extract juice from olives. It’s an
unrefined process that is used to
retain more of the flavor of the
olives, and the reason for the
distinctive character that is true
to all Extra Virgin Olive Oil.

TRUE CHARACTER

The resultant oil is tasted by experts who ensure
against any taste defects and look for the presence
of positive attributes of fruitiness, bitterness and
spiciness that signals the true character they require.
If the oil has any defect or if it doesn’t have the
signature fruity taste it won’t pass as Extra Virgin.

How do Extra Virgin Olive Oils differ in character?

irgin ol
It is the wisdom and dedication of the
farmers that harvest the olives that

determine the character of different oils
that the European continent produces.

The many different varieties of olives, the
local weather and soil, along with the
carefully cultivated orchards of olive
trees all play their part in developing
distinctive and varied oils, but the
knowledge and experience of these
growers is just as influential.

They know that a drupe picked early will add
powerful flavors to the oil, and that an olive
allowed to ripen will offer different characteristics.
The best olive oil is obtained from early harvested
olives, when they are still almost green.

live oils
There are hundreds of varieties of olives, each with
its own personality to match the character of its
grower, and great Extra Virgin Olive Oils will bring
out those natural flavors. Some producers are truly
innovative and work to produce the most delicious
oil based on any given harvest.
Monocultivar oils are created from a single type of
olive, and can develop cult-like followings around
their distinctive flavors.

Within the European olive oil family, there are
hundreds of recognized regional styles. You’ll find
those labeled with European Union PDO
certification (Protected Designation of Origin, or
DOP in Italian) or PGI (Protected Geographical
Indication, IGP in Italian).

How can I use Extra Virgin Olive Oil?

Extra Virgin Olive Oil is at the heart of many Mediterranean dishes,
and its fresh, pure flavors will bring character to any meal

• Add chopped herbs for a delicious salad
dressing, especially with a touch of mild vinegar
or citrus. Olive oil is great at capturing the
aroma of fresh herbs and the taste of delicate
leaves, and releasing it bite-by-bite
• Fish and vegetables when poached in pure
olive oil become really delicious – and it’s such
an easy way to cook them!
• Extra Virgin Olive Oil can be heated up to
400 degrees, which makes it a great way to
add flavor to anything you’re frying
• Olive oil is delicious in baked goods too,
adding depth to recipes that call for butter,
shortening, or neutral oils. It’s a traditional
favorite in savory breads and crackers, but also
works really well in cakes and cookies

• Vegetables roasted in olive oil are deliciously
satisfying, and steamed vegetables really benefit
from a quick drizzle of the oil just before serving
• A generous finishing caress of olive oil across a
pasta dish is a wonderful way to make it taste
extra special
• The same is true of roasted fruit, or a slice of
fresh melon. Cheese and cured meats go
wonderfully with olive oil, so don’t forget to
complement your next charcuterie board with a
dish of olive oil
• And dipping the bread from a freshly baked loaf
into a variety of lightly flavored olive oils is one
more great way to make the most of this
versatile ingredient

Whichever way you choose, you can be sure that you’re adding a little
flourish and a touch of character to the food you cook and serve

TRUE CHARACTER

TRUE CHARACTER

DID YOU KNOW?
• Olive oil has been produced for thousands
of years – it is one of the first recorded
recipe ingredients
• Historically, olive oil was used not just for food,
but also for medicine, lamp fuel, soap,
and skin care

• Olive oil is best stored at a temperature of
around 57°F. If it is kept out of direct sunlight and
stored in a sealed container it can be used for
up to six months after opening
• Extra Virgin Olive Oil is high in oleocanthal,
a natural compound that has the same
anti-inflammatory properties as ibuprofen

• Cities grew up around olive groves,
and civilizations grew around the trade
routes that carried it.
• Olive trees were often counted among a
family’s greatest treasures and were passed
along from generation to generation. To inherit
an olive tree was to accept both wealth and
responsibility — and centuries of tradition
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EXTRA VIRGIN OLIVE OIL
HAS ITS OWN DISTINCT
C H A R A C T E R T H AT I S C R E AT E D
AS A RESULT OF THE SOIL IT’S
GROWN FROM, AND THE SUN
A N D R A I N T H AT F E E D S I T
Whether you’re looking for an extra virgin olive oil that’s
vigorous or gentle, warm or elegant, rich or light, there are
a host of varieties to discover and enjoy. With Extra Virgin
Olive Oil, deliver warmth, charisma and a little bit of flair to
bring a touch of character to everyday meals.
The Flavor Your Life campaign aims to educate North
American consumers about authentic Extra Virgin Olive Oil.
We are empowering consumers by educating them about the
rich history and delicious properties that these oils display –
and sharing the delicious Extra Virgin Olive Oil culinary culture
that’s been harvested, in Europe for generations.
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through mechanical processes,

without the use of any chemical,

to extract juice from olives. It’s an
unrefined process that is used to
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They know that a drupe picked early will add
powerful flavors to the oil, and that an olive
allowed to ripen will offer different characteristics.
The best olive oil is obtained from early harvested
olives, when they are still almost green.

There are hundreds of varieties of olives, each with
its own personality to match the character of its
grower, and great Extra Virgin Olive Oils will bring
out those natural flavors. Some producers are truly
innovative and work to produce the most delicious
oil based on any given harvest.
Monocultivar oils are created from a single type of
olive, and can develop cult-like followings around
their distinctive flavors.

Within the European olive oil family, there are
hundreds of recognized regional styles. You’ll find
those labeled with European Union PDO
certification (Protected Designation of Origin, or
DOP in Italian) or PGI (Protected Geographical
Indication, IGP in Italian).

