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THE CHAMPIONSHIP RULES AND PROGRAMME
Kavoviopog kot Npoypappa Alaywvicpou
Purpose
The purpose of the Championship is to encourage excellence in the evaluation and
recognition of extra virgin olive oils from the world’s producing regions.

ZKOMOG

O okomog tou AlaywviopoU eival va evBappUVEL TNV aploteila 0To eSO TNG LKAVOTNTAC
afLOAOGYNONG KAl TNG OVayVWPLONG TWV TIOKIALWY TwV EEALPETIKWY TaPBEVWY eAaLlOAGdwY
Qo OAEG TIG MEPLOXEG TTAPAYWYH G TOUG OTOV KOGLLO.

Championship Organising and Technical Committees
The Organising Committee for the Championship will be:

e Anna Milionis - Quality & Communications Manager - Kalamata Olive Oil Taste
Laboratory

e Simon Field — Founder and Director of International Extra Virgin Olive Qil Savantes

The Organising Committee is responsible for overseeing the Championship and resolving any
issues, disputes or appeals which may arise. Their determination is final.

Technical Committee

To ensure the highest standard of integrity of the technical aspects of the Championship the
Organising Committee will establish a Technical Committee to which it can refer for advice
on organisational and technical aspects.

The Technical Committee will comprise:

o Efi Christopoulou — Panel Leader — Greek Association of Industries and Processors of
Olive Oil Organoleptic Analysis Laboratroy — Expert Chemist of EU and I0C

e Vasilis Demopoulos - Director/Panel Leader - Kalamata Olive Qil Taste Laboratory

e Anna Milionis - Quality & Communications Manager - Kalamata Olive Qil Taste
Laboratory

e Simon Field - Convenor without a - Founder and Director of International Extra Virgin
Olive Oil Savantes
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OpyavwTtikéG Kol TEXVIKEG EMLTpOMEG Tou AlaywviopoU
Ta péAn tng OpyavwTikng Emitponn¢ tou Alaywviopou ivat:

e Avwva MnAwvn - YrneuBuvn Mowdtntag & Emkowwviag - Epyaotrplo Meuolyvwolag
EAatoAadou KaAapatog

e Simon Field - 16putn¢ kot AleuBuvtrig Tou International Extra Virgin Olive Oil Savantes

H Opyavwrtikn Emttponn eivatl umeBuvn yla TV EMOMTELa TOU AlaywVIopoU Kot Ty eniluon
OAwV Twv Bepatwv Kabwg Kat Sladopwv Kol EVOTACEWV TIOU UIMopel va mpokuouv. Ot
anogaoelg tng Emutponng eival teAecidikeg.

Texvikn Emtponn

MNa ™ SwaoddAion tng emiluong texvikwv Bepdtwv tou Alaywviopol, n OpyovwTikn
Erutponn opilel tnv Texvikn Emitpon, tnv onoia pmopel va cUBOUAEVETAL OE OPYAVWTIKA
KoL TEXVIKA O€pata.

Ta wéAn tng Texvikn Emtponn eivad:

e 'Edn XplotomouAou — Emikedpaing Opadag Epyaotriplo OpyavoAnmTikwy AOKIUWV
ZEBITEA — Xnukog Epmelpoyvwpovag Eupwmnaikng Evwong & AteBvoug Zupfouliov
EAatoAadou

e BaoiAng Anuomoulog - AleuBuvtrg/Enikepaing Opadag - Epyaotrplo MNeuolyvwolag
EAatoAadou KaAapatog

e Avwa MnAwvn - YrnevuBuvn Mowdtntag & Emkowwviag - Epyaotiplo MNevolyvwoiag
EAatoAadou KaAapatog

e Simon Field - I6putn¢ kat AleuBuvtr¢ Tou International Extra Virgin Olive Oil Savantes

Tasting Teams

All tasting team members must be permanently domiciled in Greece. The competing teams
each comprise three tasters. When registering for the Championship the team name and the
names of each team member will be provided. In the event of individuals wishing to compete
and unable to form a team, the organisers will establish a pool of individuals who pay the
entry fee and form a team whenever the pool reaches 3 individuals. The allocation to a team
will be final.  Each individual and team will be provided with a confidential code for
identification on answer sheets.

Ouadeg FrsuoLyvwotwy

‘OAoL Ol YEUOLYVWOTEC TPETIEL VAL ElvVaL HOVIHOL KAToKOoL TNG EAAadag. KabBe Staywvilopevn
opada amoteAeital and 3 yesuolyvwoteg — PEAN. Katd tnv eyypadry CUUUETOXNAG OTO
Slaywviopo Ba dnAwvetal To 6vopa TnG KaBe opddac Kot To dvoua Tou KaBe PEAOUG TNG
OMASOG AUTAC. ITNV MEPITTWON ATOUWV TIOU €MLOUMOUV va SLaywvioToUV aAld Sgv umopouv
va oxnuatiocouvv opdda, ot dlopyavwteg Ba SnpLoupynoouv €vav KOTAAOYO HUE TA ATOMO
ouTa, ebpoOcov €Xouv KAVEL eyypadn KoL £XoUV TTANPWOEL TO TEAOG CUUHETOXNAG. H opdda Ba
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oxnuatiletal otav o katdailoyo¢ 6a ¢Oavel ta tpla dtopa. H kataxwpnon o opada eival
TeAeoiSkn. 1o KABe pENOG KOl oTNV KABe opdda Ba mapéXeTal EVOG TPOOWTIKOG KWOLKOG
mou Ba avaypAadETOL OTA EVTUTIA TWV OTTOVT|CEWV.

International Teams

The Organising Committee may invite Tasting Teams from other countries to participate for
the experience and to promote international relationships. These Tasting Teams, which will
be limited to one per country, will not be eligible for any awards other than the recognition
of individuals as Savante or Associate Savante.

AweBveic Opadeg

OHASEC YEUOLYVWOTWY O AAAEG XWPEC UITOPOUV VA CUHUUETACYXOUV 0TO ALOYWVLOUO yLa TNV
QMOKTNON eUNELplag Kot TpowBnong Twv SleBvwv oxéoewv. AuTEC oL opadeg meplopilovral
o€ pia amd kabe ywpa kot dev £xouv To Slkalwpa kAmolag PpaBeuong eKTOC TNG ATOULKAG
QVayvweLoNG wW¢ KAVOVLKO 1 SOKLHo HENOG Savante.

Location
The event will be held at the Elite City Resort Hotel.

Programme — Saturday 9 March
9.00 am Breakfast
10.00 am Briefing on the skills tests

10.30 am Skills test series 1

1.00 pm Lunch

2.00 pm Team Skills test series 2

2.45 pm Team Skills test series 3

3.30 pm Championship closes

3.45 pm Answer sheets returned and answers provided Any appeals for changes in

scores considered

5.00 pm Announcement of Champions and Presentation of Awards
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TonoBeoia
O Staywviopog Ba mpaypatomnolnBet oto Eevodoyeio Elite City Resort.

Npdypappa - Zappato 9 Maptiouv 2019

9:00 Mpwwo

10:00 Mapouociaon — Evnuépwon yla Tig SokUEG de€lotnTwv
10:30 Aokiuég As€lotntwy - Evotnta 1

13:00 Meonueplavo

14:00 Aokiuég As€lotnTwy - Evotnta 2

14:45 Aokiuég As€lotntwy - Evotnta 3

15:30 OAokAnpwaon Tou AlaywviouoU

15:45 Emotpodr Twv amavinTKwy EVIUNTWY KAl TTAPOXH CWOTWV OIMAVIHCEWV - Akalwpa
EVOTACEWV ylo avaBewpnon Baduoloyiag

17:00 Avokoivwon TwvV VIKNTWV Kal armovour twv Bpafeiwv

Skills tests
The Championship will comprise three series of extra virgin olive oil tasting skills tests

AoKipég AsglotRTwv
O Slaywviopog amaptiletal amo Tpelg evotnteg doklpwv SeflotnTwy oTn yeuolyvwaolia
e€alpetikol mapBEvou eAaoAadou

Skills test series 1 — time: 1.5 hours

This series will be undertaken by individuals and the team score allocated will be the sum of
the scores of the three team members.

There will be no collaboration between team members.
The tests will be:

Rancidity ranking test — 5 points

Intensity ranking test — 5 points

Triangle tests — 4 points

Fault detection — 8 points

Regional variety identification — 8 points

(Total possible score 30 points per individual — 90 for each team)
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Aokipég Se€lotntwy Evotnta 1" — xpovikn didpkela 90 Aemta

OL SOKLUEC TTPOYLOTOTIOLOUVTAL ATOLLKA OTTO TO KABE HEAOG TNG opadag XwpLs va ETUTPEMETAL
omoLadATOTE cUVEPYATLO LETAEY TOUC.

OL SoKLuEG elval:

Aoklun évtaong tayylopévou: 5 Babuot

Aokiun katataéng évtaong: 5 Babuol

TplywviKEG SOKLUEG: 4 BaBpuol

Avayvwplon eAattwpartog: 8 fabuot

Avayvwplon motkihiag: 8 Baduol

Méyiotn BaBuoloyia ava péhog: 30 Babuot.

H BabpoAoyia TnG opadag mpokUTTEL amod To ABpolopa Twv BABUOAOYLWV TWV HEAWV.

Méyiotn BaBuoloyia opadag: 90 Babuot.

Skills test series 2 — 45 minutes
This series will be undertaken by the team working together.

Each team will be given the same blend of extra virgin olive oils blended from 3 of 6 extra
virgin olive oils. The team will determine which of the 6 have been used in the blend.

Scoring
J for each correct identification of an oil in the blend +5 points
J for each incorrect identification of an oil in the blend -5 points

Maximum possible score for correct identification of 3 oils — 15 points

Minimum possible score — 0 points

Aokipég Se€lottwv Evotnta 2" — xpovikn Stapkela 45 Aemta
Ta HéEAN NG opadag epyalovral and Kowou.

Y€ OAeg TIG opadeg Sivetal to (610 e€apeTiko mapOEévo mMoAuToKIALAKO eAalOAado To omoio
£XeL SnuoupynOet pe avaptén tpLwv amnod pio opado 6 eAaloAdSwv SLoPpOPETLKWVY TIOLKIALWV.
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H opada amodacilel mola sival ta tpio eAatddada mou €xouv xpnolpomolnBet yla tn
Snuoupyia Tou moAumolkiAlakoU eAatoAdadou.

BaBuoAdynon
. MNna kabe owotn avayvwplon eAaoAddou oto TOAUTIOKIALOKO Selypa: + 5 Babuol
. MNna kaBbe AavOaopévn avayvwplon eAaloAddou oto MoAuToKIALaKO: -5 Babuol

MBavn péylotn Babuoloyia yla tn cwoth avayvwplon Twv 3 eAatoAadwv: 15 Babuoi Mbavn
ghaylotn Babuoloyia: 0 Babuol

Skills test series 3 —45 minutes
This series will be undertaken by the team working together.

Each team will be given six numbered samples of extra virgin olive oils comprising 3 varietals
from 6 producing regions. The team will determine:

1. The numbers of the samples which are the same varietal (i.e., 1and 3,2 and 4, 5 and
6). For each correct pairing the team will score 2 points — possible score 6 points

2. The varietal of each sample. For each correct varietal the team will score 1 point -
possible score 6 points

3. The country in which each sample has been produced. For each correct country the
team will score 1 point — possible score 6 points

Maximum possible score — 18 points

Aokipég Se€lotntwv Evotnta 3" — xpovikn didpkela 45 Aemta
Ta uéAn NG opadag epyalovral and Kowou.

Ye kKABe opada Sivovtal 6 aplBunuéva deiypata e€alpetikov mapBévou eAatoAddou, ta
omola anoteAovuvrtal anod 3 SLaPoPETIKEC TTOKIAIEG TIPOEPYXOUEVA ATIO 6 XWPEC TMAPAYWYNG.
Amo tnv opada {nteitat:

1. H avayvwplon twv dVvo delypdtwyv tn¢ dlag mowhiag. Mo kabe owotd {evyog
Seypatwy, n opada AapBavel 2 Babuoug. Méylotn Babuoloyia opadag: 6 Babuotl

2. H avayvwplon tng ToOWKAlog tou KaBe levyoug OSelypatwv. MNa kabe owotn
ovayvwplon tn¢ mowkkiag, n opada Ba Aappavet 1 Babud. MbBavy péyotn
BaBuoAoyia: 6 Babuot
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3. Tn xwpa mapaywyng Tou kabe deiypatoc. MNa kdBe ocwoth avayvwplon Xwpeog, n
opada Ba AapBavel 1 Babuod. MBavn péyotn Babuoloyia: 6 Babuol

MBavn péylotn Babuoloyia: 18 Babuot

Total Championship scores
The scores of skills test series 1, 2 and 3 will be added to provide the total championship
score. Maximum possible Championship score for a team - 123 points

TeAwkn BadOpoloyia Staywviopov

H teAkny BaBpoloytia tou dtaywvicpou eival to aBpolopa amno tig Badpoloyileg oTig SOKIUES
Seflottwy twv evotNtwy 1, 2 kat 3. MBavn péylotn Babuoloyia oto dtaywviopuod yla pia
opada: 123 Babuot

Use of Electronic Devices

The use of electronic devices such as tablets, mobile phones or computers is not permitted
during the Skills Test Series 1. If detected such use will result in the score of the individual
responsible being excluded from the team total.

Xpron HAektpovikwv Méowv

H xpron nNAEKTPOVIKWV HECWV OMWCE TAUTAET, KWNTA TNAEdwva 1 UTOAOYLOTEC Oev
ETUTPEMETAL KOTA TN SLAPKELD TwV SoKIUWV SeflotnTwy TNG evotnTag 1. I MePIMTWON ToU
yivel avtiAnmti tétola xprion, n PBabuoloyia tou xprnotn adatlpsital amd tn cUVOALKN
BaBuoAoyia tng opadac.

Return of Answer Sheets and Appeals

The answer sheets will be returned to individuals and the correct answers announced.
Participants will have a limited period to lodge with the Organising Committee an appeal
where they consider an answer has marked incorrectly. If the appeal is successful the score
will be amended accordingly. The decision of the Organising Committee on any appeal is final.

Eniotpodn Twv anavintikwv GUAAWV KoL EVOTACELG

Ta amavtnTkd VAN EMLOTPEDOVTOL OTOUG CULUETEXOVTEG KL AVOKOLVWVOVTAL OL CWOTES
armavtioeLl. OL CUPUETEXOVTEG £XOUV TIEPLOPLOKEVO XPOVO va {NTACOUV amd TNV OpYAVWTLKNA
erutpomn €deon KOTA KATOLAG ONmMAVINOAG Tou¢ €Adv Bswprioouv TwG auth E€Xel
BaBuoAloynBel AaBog. Eav n €deon eival emtuxig, n Babuoloyia dtopbwvetal avaioya. H
anodacn TNG OPYOVWTLIKAG EMLTPOTNG o€ onoladnmote £deon lval TEAEOLOIKN.

Awards

The team scoring the highest number of points will be declared Champion Tasting Team of
Greece for 2019. The team scoring the second highest number of points will be declared the
runner-up. Should there be a tie for any of the awards the award will be presented to the
team scoring the most points in the team tasting series 2 and 3.
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Bpafeia

H opdda mou Ba AdPetl tnv uPnAotepn PBabuoloyia eivat n vikAtpla tou EBvikoL
Alaywviopol Opadwv levolyvwotwy E€alpetikot NapBévou EAatoAadou tng EAAGSAC yia
10 2019. H opada pe tn deutepn uPnAdtepn Babuoloyia ival n emdayovoa. € mepimTwon
looBabuiag yia onolodnmnote Bpapeio, To BpaPeio Ba 600l otnv opdda mou £xeL AaBeL Toug
TEPLOCOTEPOUC BaBLOUC OTIC OPOSIKEG SOKLUEG TWV EVOTATWYV 2 Kal 3.

Prizes and Trophies

The winning team and the team coming second will receive the Championship trophies for
2019. The winning teams will be eligible to represent Greece in the World Extra Virgin Olive
Oil Tasting Team Championship to be held in Priego de Cordoba, Spain on 4 and 5 October
2019.

Bpafeia kot EmadAa

21N VIKATPLA KOl otV emthaxovoa opada Ba anoveunBouv ta émabAa tou AloywVLoHOoU yla
10 2019. OLvIKATPLEG OHAdEG Ba €xouV TO Sikaiwpa va avtutpoowrnieloouv Tnv EAAGSa otov
Maykoouto Alaywviopo Opadwy Mevolyvwoiog E¢atpetikot MapBévou EAatoAddou o omoiog
Ba AaBel xwpa oto MNpLéyo vie KopdoPa tng lomaviag otig 4 kat 5 OktwPpiov 2019.

International Register of Extra Virgin Olive Oil Savantes
All participants will have the option of having their score in Skills Test Series 1 assessed for
Membership of the Register of Extra Virgin Olive QOil Savantes.

The individual scores out of 30 for inclusion in the Register are:
Associate Savante 18 points
Savante 24 points

The Register includes all those who undertake the Savantes Extra Virgin Olive Oil Tasting Skills
Test and wish to have their statuses recorded.

e The entry on the Register for Associate Savantes and Savantes will include a
photograph, a brief biography and email contact details.

e All those who achieve either Associate Savante or Full Savante status will be
presented with the appropriate certificate.

e The Register status will be retained until a higher status is achieved at a subsequent
event.

Current members of the Register can be viewed at www.savantes.org

AweOvig kataloyog Extra Virgin Olive Oil Savantes

OMAoL oL CUMUETEXOVTEG €XxOUV TNV €TAoyn va alodoynBel n Pabuoloyia tng mpwtng
£VOTNTAC TWV SOKLUWY S£ELOTATWV YLO TNV KATAXWPNOT TOUG 0ToV KataAoyo tou Extra Virgin
Olive Oil Savantes.


http://www.savantes.org/
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H atouwkn Babuoloyia yla kataxwpnon otov katdAoyo amno toug 30 Babuoug ivat:
AokLpo MéEAog Savante: 18 BaBuot
Kavoviko MéAlog Savante: 24 BaBpol

e O KataAoyoG cupmepA\apPBdavel OAeG KoL OAOUG TIOU CUMUETEXOUV OTLG SOKLUEG
SeflotAtwy Kat emBupolv va kataxwpnBouv ta oTolxela Touc.

e H kataxwpnon otolelwv oTov KATAAOYO TwV SOKIUWY KoL TWV KOVOVIKWV HEAWV
Savantes cupmneplAapfavel pia pwrtoypadia, éva cuviopo Boypadikd kal oTolyeia
ETUKOLVWVLOG NAEKTPOVIKAG aAAnAoypadiag

e 'Ooec KkaL 6ooL gykpivovtal wg SOKIO 1 KAvovika HEAN Savantes AapPdvouv to
QVTLOTOLYO TMLOTOMOLNTIKO

e H kataxwpnon otov kataAoyo Slatnpeital £wg TNV enitevén vPnAotepnc Badbuidag
o€ emopevn Slopyavwaon.

O katdAoyog Twv evepywVv LeAwV eival StaBgoog oto www.savantes.org

Entry fees

The entry fee will be €150 for each team. The entry fee will cover breakfast, lunch and the
championship. Entry will be effected by completing the prescribed entry form online at
www.tasting.teikal.gr and www.savantes.org

T€AOG ZUMMETOXNG

To TéAoC ouppETOXNG yla KaBe opada opiletal ota 150 supw, Kol KOAUTITEL TIPWLVO,
HEONUEPLOAVO yeUMA. H ouppetoxn Oswpeital €ykupn edooov €xel cuUMAnpwOel n
arattoVpevn online aitnon cUPUETOXNG 0TO Www.tasting.teikal.gr kot www.savantes.org

Closing date for entries
The closing date for entries is 28 February 2019.

KotaAnKTIk] NHLEPOUNVIAL CUMETOXNAG
KataAnktikn nuepounvia cuppetoxng: 28 OeBpouvapiov 2019.

Travel and accommodation
Travel and accommodation arrangements are the responsibility of the respective tasting
teams

‘E§€o6a Metakivnong kot Stapovig
Ta €€0ba petakivnong kot Stapoving eivatl euBUvn NG KABE CUUUETEXOVOOG OPASAG.

Cancellation policy and team changes

10
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Teams can change members by informing the organisers up to the day prior to the
Championship by emailing Anna Milionis at kalamataoliveoil@hotmail.com stating the name
of the team and the change in membership. Given the flexibility of this arrangement there
will be no refunds of entry fees.

NoAwtikn AKUpwonG kot AAAay€g otn Opada

Y& meplntwon akupwong TG CUPUETOXNG Sev untdpxeL emotpodr Tou TEAOUG OUUUETOXNC.
Yrapxetl Suvatdotnta alayng HEAwV Ot pla opddo €wg kKol pia nuépa mplv amo To
SloywvIopO PETA amo evnuépwon tng Opyavwtikng Emttponn¢ (kupia lwdavva MnAwwvn
kalamataoliveoil@hotmail.com &nAwvovtag To Ovopa tN¢ opadag kat tnv oAAayn Tou
HéAouC.

11
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SAMPLE SKILL TEST SERIES 1 ANSWER SHEET
Asiypa Anavintikov @UAAou Aokipng As§lotitwy Evotntag 1

All answers where relevant must be in English.
OAeg oL amavtAoeLg, OTou amalteital, Xpelaletal va ival ota ayyAwKa.

TEAM CODE (Kw&ikog Opadag):

INDIVIDUAL CODE (Atoptkog Kwdikog):

If you achieve the prescribed scores, do you wish to become a ranked member of the
‘Register of International Extra Virgin Olive Oil Savantes?

Edv netuyxete Vv anattovpevn Babuoloyia, emBupeite va yivetal péAog tou KataAoyou tou
International Extra Virgin Olive Oil Savantes;

Yes (vat) a No (oxu) Q
RANCIDITY RANKING TEST (5 points) Aok Katatagng Tayyiwopévou (5 Babuoti)

Please evaluate the samples and put them in the order of least rancid (1) to most rancid (5).
MNapakaAw aflohoynoete ta delypata kot BAATE Ta 0Tn CELPA A0 TO ALlYOTEPO TAYYLOUEVO
(1) éwg To MEPLOCOTEPO TAYYLOUEVO (5).

Order (Zelpa) Sample Code (Kw&ikog Aslypatog)

1. (least rancid — Alyotepo TAYYLOUEVO)

4.

5. (most rancid — tepLOCOTEPO TOYYLOUEVO)

12
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TRIANGLE TESTS (4 points) Tpiywvikég Aokipég (4 BaBpot)

Two of the samples are the same. One is different. Tick the odd one out.

Avo amno ta deiypata gival idla. Eva ivat StadopeTikd. ZnUeLWOoTE To SLadopETIKO.

1. Samples - Asiypata Tick the odd one out — Znuewwote to S1adopeTIKO

Two of the samples are the same. One is different. Tick the odd one out.

AVo ano ta delypata eival idia. Eva eivat S1adopeTiko. INUELWOTE TO SLOAPOPETLKO.

2. Samples - Asiypata Tick the odd one out — Znpewwote to dtadopeTiko

Two of the samples are the same. One is different. Tick the odd one out.

Avo amnod ta delypata eival idla. Eva eivat SltadopeTikd. InUelwoTe T0 SLadopeTIKO.

3. Samples - Asiypata Tick the odd one out — Znpewwote to StadopeTiko
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Two of the samples are the same. One is different. Tick the odd one out.
Avo amno ta deiypata gival idta. Eva eivat StadopeTikd. InUELWOTE TO SLadOopETLKO.

4. Samples - Asiypata Tick the odd one out — Znuewwote to SL1adopeTIKO

INTENSITY RANKING TEST (5 points) Aokipur katataén évtaong (5 Badbpot)

Taste the samples and put them in the order of most delicate (1) to most robust (5).
Aoklpaote ta Selypata Kol TOmoBETHOTE Ta 0 OELpA Ao To NILOTeEPO (1) €wg To EViovoTepPOo

(5).
Order (Zelpa) Sample Code (Kw&ikog Aslypartog)

1. (most delicate — nrudtepo)

4.

5. (most robust — evtovotepo)
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VARIETY IDENTIFICATION (8 points) Avayvwpion MowiAiag (8 Badpoi)

NB: THESE ARE EXAMPLES ONLY — THE VARIETIES IN THE TEST MAY BE DIFFERENT.
Inueiwon: To mapakAatw ivat povo we mapddetypa — O oLkIALieG otn doKipacia pnopei
va eivat StadopeTIKEC.
The eight oils are traditional regional varieties exhibiting the taste characteristics typical of
the region. Identify the varieties.
Ta oktw ghatdAada eival mopadooLlake MOLKIALEG TTOU TTAPOUGLA{OUV TUTIKA YEUOLYVWOTLKA
XOPAKTNPLOTIKA TNG XWPOG TOUG. AvayvVwpLoTE TLG TIOLKIALEG.

Region (Xwpa) Number of the Oil (Kw&ikog EAatoAddou)

Coratina, Puglia, Italy

Tonda Iblei, Sicily, Italy

Nabali, Jordan

Chemlali, Tunisia

Hojiblanca, Priego de Cordoba, Spain

Koroneiki, Greece

L’Aglandau, France

Cobrancosa, Portugal
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FAULT DETECTION (8 points) Avayvwpion EAattwpatog (8 faduoti)

Identify whether the following olive oils are extra virgin. If not, identify the main defect for
the sample using the International Olive Council official terms for defects (in English).
Avayvwplote mola anod ta rmapakatw elatodada eival e€alpetikd mapBOéva. Edav Sev eival,
OVaYVWPLOTE TO KUPLO EAATTWHA XPNOLUOTIOLWVTOG TOUC ETILONUOUG OPOUC TWV EAATTWUATWY
Tou AleBvouc ZupPBouAiou EAatoAddou (ota ayyAlka).

The main defects which will be accepted in the answer are:
Rancid, Fusty/Muddy Sediment, Musty, Frostbitten/Wet wood, Winey-vinegary

Ta KUpLOL EAQTTWHLOLTOL TTOU ETULTPETNOVTAL OTLG OLTTOLVTNOELG ELVOLL:
Tayylopévo, Atpoxado/MoUpya, MoUxAa, NayonAnkto/Maywuévo ZUMo,
Kpaowbeg/Zubddrto

SAMPLE EXTRA VIRGIN? IF NO - MAIN DEFECT
Asiypa E€aupetiko NapBévo; Edv oxL — Kuplo EAGTTwpa

YES (vou) NO (oxu)

1. O O

O 00000
O 00000

8. O O

TOTAL POSSIBLE SCORE: 30 POINTS
MOavn ocuvoAkn Babpoloyia: 30 Babuoi
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YOUR SCORE (H BaBuoAoyia cac)

RANKING AND TITLES FOR MEMBERS OF THE SAVANTES REGISTER
Katdatagn kat tithot yia péAn tou kKataAdyou Savantes

SCORE (BaBuoAoyia) TITLE (titAog)

24+

18-23

EXTRA VIRGIN OLIVE OIL SAVANTE (NMAnpeg MéAog Savante)

ASSOCIATE SAVANTE (Aokiuo MéNog Savante)
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SAMPLE SKILL TEST SERIES 2 ANSWER SHEET
Asiypa Anavintikov @UAAovu Aokipng As§lotitwy Evatntag 2

3 of the 6 Sample Olive Qils are included in the blend. The team must decide which 3 oils are
included.

3 amnod ta 6 deiypata eAatoAddou cupneplapfdavovtol oto MOAUTIOKIALAKO gAatolado. H
opada Ba npémnet va anogaociosl mota 3 Selypata sivot autd.

TEAM CODE (Kw&ikog Opadag):

TICK THE RELEVANT BOX TO INDICATE THE OLIVE OILS IN THE BLEND:
ZNUELWOTE OTO OXETIKO KOUTL Ta eAatoAada mou €xouv cuumepAndOel oTo TTOAUTIOLKIALAKO
eAatdhado:

SAMPLE NO (Kw&wag Asiypatoc) TICK IF IN THE BLEND (Inuewwote eav
OUMMEPNQUPBAVETE OTO  TMOAUTIOLKIALOKO
eAadAado)
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A. Points for each correct oil (5 per oil)
BaBuol yia kaBe cwaoto ehadAado (5 ava ehatdAado)

B. Points to be deducted for each incorrect oil (5 per oil)
Adaipeon Babuwv yla kabe AabBog eAatoAado (5 ava eAatoAado)

A-B Balance to be added to team score

(Negative scores deemed to be 0)
BaBOuoloyia A — B mpootifetat otn Baduoloyia tng opadag
(Apvntikn BaBpoloyia tooltal pe 0)
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SAMPLE SKILL TEST SERIES 3 ANSWER SHEET
Asiypa Anavintikov @UAAovu Aokipng As§lotitwy Evatntag 2

The six numbered samples of extra virgin olive oil comprise three varietals produced in
different regions. Identify the samples which are the same varietal, name the varietal of each
sample and name the country in which each sample has been produced.

Ta €€L aplOunuéva Seiypata e€alpetikol mapBevou eAatoAddou eival amod TPELG TOLKIALEG
mou €xouv mapaxBel oe SladopeTkEG XWPES. Avayvwpiote ta Selypata Tou avAKOUv oTnv
(la mowkAia, ovopdote tnv MolkAia tou KAaBe Selypatog Kol Tn Xwpa otnv omola €xeL
napayBOel to kabe Seiyua.

TEAM CODE (Kw&ikog Opadag):

Samples which are the same varietal:
Asiypata ov eivat anod tnv idia motkiAio

Samples (Aslypata) and (kau)
Samples (Asiypata) and (kau)
Samples (Aeiypata) and (ko)

Score out of 6 (BaBuoAoyia amnod 6) D
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Name the varietals (Ovopaote tig motkiAieg)

Sample (Agiypa) Varietal (MowtAia)

6.

Score out of 6 (BaBuoAoyia amnod 6) D

Name the country in which each varietal oil has been produced
OvouaoTe TN Ywpa otnv onoia £xeL mapaxOei to kabe deiypa

Sample (Agiypa) Country (Xwpa)

Score out of 6 (BaBuoAoyia amno 6) D

Total to be added to team score (ZUvoAo npootiBetat otn BadpoAoyia tng Opasdag)

[
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ENTRY FORM

Closing date for entries is 28 February 2019.

Scan and email the completed entry form with proof of payment to: Kalamata Olive Qil Taste
Panel TEl of Peloponnese, kalamataoliveoil@hotmail.com

Aitnon ZUHUETOXAG

KataAnktikn nuepopnvia cuppetoxng eivat 28 MePpouvapiouv 2019

IKOVAPETE Kal OTEIATE NAEKTPOVIKA TN CUUMANPWMEVN OUTNCN CUUUETOXNG Mall PE TO
anodelkTikd KatdBeong oto Epyaotrplo levolyvwoiog EAatoAadou Kalapatag — TEI
MeAomovvnoou, kalamataoliveoil@hotmail.com

TEAM ENTRY

Zuppetoxn Opadag

TEAM NAME (Ovopa Opadag):

CONTACT DETAILS (Ztoeia Emkowvwviag):

NAME OF CONTACT PERSON (Ovopa emikolvwviag):

ADDRESS (AlevBuvon):

TELEPHONE (TnAédwvo):

EMAIL:

NAMES OF TEAM MEMBERS (Ovopata twv peAwv t¢ Opadag):

1. TEAM LEADER (ErmukepaAng Opadag): EMAIL:
2. TEAM MEMBER (Méhoc Opddac): EMAIL:
3. TEAM MEMBER (MéAog Opddac): EMAIL:

INDIVIDUAL ENTRY
I am unable to form a team and would like to be added to the pool from which | can become
a member of a team.

ATOMKA ZUMMETOXN
Aev SUvapal va dnuloupynow opdada kot Ba nBela va cuumepAndbw otov KatdAoyo
Snuoupyiag opadac.

NAME (Ovouay): EMAIL:

I/We confirm that | am/We are permanently domiciled in Greece
EmBeBatwvw/EmiBeBatwvoupe 0Tt elpaote povipol katotkol tng EAAASaG

All competitors, by entering, agree to the rules of the Championship and understand that the
determination by the Organising Committee on any issue is final.
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OMAot ot Staywvilopevol pe tn SAwaon TG CULUETOXNE TOUG CUUPWVOUV LE TOUG KAVOVEG TOU
Slaywviopol Kot katavoouv OtL n anodaon tng Opyavwtikng EMitponng oe onolodnnote
B€pa eival teheaidikn.

REGISTRATION FEE PAYMENT
The registration fee of €50 per person is to be paid into the following account to complete
the entry. Proof of payment must accompany the completed entry form.

MAnpwpur TéEAoug ZUMMUETOXAG

To TéAoG CUMHETOXNG 50 EVPW AVA CUHMETEXOVTO TTANPWVETOL OTOV TTOPAKATW AoyapLaoud
yla va Bewpeitat €ykupn n cuppetoxn. H anddetén tng mAnpwung mpémet va cuvodeUeL Tn
CUUMANPWHEVN altnon GUUHUETOXNG.

Banking details:

Piraeus Bank

TEI Peloponnisou - Eidikos Logariasmos - Epitropi Erevnon
IBAN: GR59 0172 5120 0055 1207 2002 813

Account Number: 551 207 200 2813

Swift Code: PIRBGRAA

Tpamnellkd otolxeia:

Tpanela Mepalwg

TEI MeAomovvnoou - EL81kdg Aoyaplacuodg — Enitpony Epsuvwy
IBAN: GR59 0172 5120 0055 1207 2002 813

AplBuodc Noyaplacpou: 551 207 200 2813

Swift Code: PIRBGRAA
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FREQUENTLY ASKED QUESTIONS:
ZUXVEG EPWTNOELG:

1. Ifl1do not optin for inclusion in the Savantes Register at the beginning of the test and do better
than | expected, can | then be included in the Register after the test?
Edav 6ev emAé€w va ouunepiAndBw otov KatdAoyo Savantes oTnv ap)f TOU SLolywVIGHOU Kout
n Badpoloyia pou eival KAAUTEPN ad aUTO MOV MEPiEVA, UMopw Vo cUpnepAndOw otov
KOTAAOYO HETA TO SLAYWVLOUO;

No. The next opportunity for inclusion will be the next time you take the test.

OxL. H emopevn sukatpia va cupnepAndBeite Ba eival tnv enodpevn popad mou Ba CUUUETACXETE
0TO SLaYWVLOUO.

2. When will | be able to retake the Savantes Tasting Skills Test?
Note Ba pnopéow va Mapw HEPOG EAVA OE YEUOLYVWOTIKEG SOKLUEG Se€loTTwy Savantes;

At any of the subsequent Savantes programs or International Tasting Championships which
include the Savantes Tasting Skill Test.

Je Omowo amd TO EMOPEVA  TPOyPAupOTa N Slebvry Slaywviopd yeEUuCLyvwoloG TIou
oupnep\aUBAVEL YEUOLYVWOTLKEC SOKLUEG Se€loTnTwy Savantes.

3. If my status after the test is lower than | hoped, how can | improve my skill?
Eav n Baduoloyia ou HETA TG SOKLUEG Elval XAUNAGTEPN A6 AUTO ToU EATILQ, TTWG UIOPW
va BEATLWOW TNV LKOWOTNTA LLOV;

Practice, practice, practice.
Movo péow e€doknong.

4. For how long will my status on the Register be continued?
Ma néoo xpovo datnpeitat n 0£on Lou otov kKatdloyo Savantes;

Until you reach a higher status or rank on a subsequent test or you ask to be removed from the
Register.

Ewg va ¢Bdocete oe uPnAotepn Béon o emodpeveg SoKWEG 1 InTRoete va dlaypadeite amno tov
KatdAoyo.

5. Some say that tasting is subjective and taste test results can vary from person to person — how
do you overcome this?
Kdmolol .oxupifovtot mwe n YEUOLYVWOTLK AVAAUOH ELVOL UTTOKELMEVIKK] KOLL TOL LITOTEAEGHLATA
™G pnopel va Sltadp£pouv and ATOO OE ATOUO — WG TO AVILLETWI{ETE AUTO;

All the tests are prepared by dilution, are comparative, or use varietals and defects supplied by
trusted sources. For the intensity rankings and defects, the opinion of experienced tasters is
sought to confirm the answers.

'OAeg oL SOKIIEG TTPAYHATOTOLOUVTOL UE OPALWOELS, £(VOL CUYKPLTIKEG I XpnollomolouvTal
TIOWKIALEG KOl EAATTWHATIKA EAatOA0Sa TTOU TIPOEPYOVTAL OO ALOTLOTEG TINYEC. Mot TIC SOKLUEG
KOTATOENG EVTAONG KOL AvVOyvwPLONG EAATTWHOTOC, {NTELTAL N YVWHN EUMELPWV SOKIHLOOTWV yla
Vv emPeBailwon Twv AMAVINOEWV.
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Do we get given the correct answers?
Oa pag 50000V oL CWOTEC AMAVTNOELG;

Yes, after the marking is complete, answers will be given to all participants.
Nai, epoocov olokAnpwBel n Pabuohdynon, oL amaviiosl Ba 60Bouv oe OAoug ToOug
OUUUETEXOVTEC.

Can | dispute my score?
Mnopw va apdLofntow TO ANMOTEAECHUA [LOU;

Yes, if you believe you should have received a higher score once you have seen the answers, your
team leader can approach the Organising Committee and ask for a review. There will be a 30
minute period during which reviews can be requested.

Nat, eav miotelete we Oa £nmpene va sixate Aapel uPnAotepn Babuoroyia adol £xete SeL TIg
ATMOVTNOELS, 0 eTIKEDAANC TNG Opadag oag umopel va ntrost and tnv Opyavwrtiky Emtponn tnv
avaBswpnon ¢ Babuoloyiag cag. Oa umapéel pia mepiodog 30 Aemtwv KATA TNV omoia
UTTopOUV va Yivouv EVOTAOELG Katd TG fabuoAdynong.

If I am still not happy with the review can | ask for another review?
EGv gfakoAoubw vo pnv sipon wkavorownpévn/og Le tnv enaveéétaon, pnopw va {NTHocw
ENMOMEVN eMaveéETaon;

No. The decision of the Organising Committee is final.
OyxL. H amddaon tng Opyavwtikng Emtpomnic sival teheaidikn.

What will happen if more than one team achieves the highest score?
TL O cUMBEL £QV MeEPLOCOTEPEC OO ia opdda napeL tnv uPnAdtepn Badpoloyia;

The Awards will allocated to the teams scoring highest in the team tests.
Ta BpoPeia Ba doBolV ot opddeg mou mApav thv vPNAoTepn Babuoloyia oTIC OpASLKEC
SoKLUEC.

Where will the International Register of Extra Virgin Olive Oil Savantes be hosted?
MNou ¢hogeveital o AteBvig KatdAoyog E§aipetikov NapBivou EAatoAadou Savantes;

On the website www.savantes.org
2TOV LOTOTOTO WWW.savantes.org
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