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O'LIVE & ITALY 1st LEVEL MASTER 

 
 

4th - 8th of april, 2016 
 
 
PROGRAM: 
Day 1 Monday, 4th April 2016  

 Introduction to the Master	
 9-13  Andrea Giomo 
  Sensory Analysis  
 Tasting technique   
 Psychophysiology of tasting and evaluation Vocabulary 
 defects and positive attributes 
14-16 Maria Paola Gabusi 
 Evaluation sheet  
 Olive oil tasting  
16-18,30 Antonio G. Lauro 
 introduction to the Test  
 1st test - Rancid  
 
20,30 Cultural Dinner with Olive Oil and Food Pairing  

Day 2 Tuesday, 5th april 2016  

9-13 Maria Paola Gabusi  
 Olive oil classification  
 Olive oil tasting   
 How to read between the lines of a label 
  Olives & Oil, History, Legends, Mythology  
14-16 Antonio G.Lauro  
 The chemical composition of olive oil  
 Olive oil tasting 
 Origin of flavor - Origin of defects  
16-18,30 Antonio G.Lauro  
 2nd test - Winey-Vinegary  

20,30 Cultural Dinner with Olive Oil and Food Pairing  
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Day 3 Wednesday, 6th April 2016  

9-13 Antonio G. Lauro  
 Olive oil production  
 Tasting: olive oils from around the world  
 Milling Storage and shelf life 
 Overview of worldwide oil production  
14-16 Antonio G. Lauro  
 EVOO and health  
 Olive oil tasting: oils from around the world  
 Alternative Uses of the Olive Oil  
16-18,30 Antonio G. Lauro  
 3rd test - Fusty/Muddy sediment  

	
20,30 Cultural Dinner with Olive Oil and Food Pairing  

	

Day 4 Thursday, 7th April 2016 

9-13 Barbara Alfei  
 Physiology of the olive tree  
 Tasting: Italian monovarietal olive oils  
 Olive agriculture  - Pruning techniques in the field  
14-16 Barbara Alfei  
 Italian olive heritage  
 Olive oil tasting: Italian monovarietal olive oils  
 Ripening indexes and best harvesting time  
16-19,30 Antonio G.Lauro  
 4th test - Bitter  

20,30 Cultural Dinner with Olive Oil and Food Pairing  
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Day 5 Friday, 8th April 2016  

9-13 Barbara Alfei  
 National Review of monovarietal olive oils  
 Chemical and sensory characteristics of Italian monovarietal olive oils 
 Olive Oil tasting:italian monovarietal olive oils  
14-16 Barbara Alfei  
 Link between autochthonous varieties and territory  
 Olive oil tasting: Italian monovarietal olive oils  
 Monovarietal olive oils and food  

17-18 Master Commencement   

Evening free  

 
 
 
Every day there will be a COFFE BREAK at 10,45(without coffe ;-) and a TEA 
BREAK at 16 (with tea) 
We remeber you that is not allowed to smoke in the whole area and that we 
won't give any caffe after the breakfast (sorry, but you have to be in the best 
conditions to taste) 
LUNCH will be from 13 to 14,from monday to friday, it will be Vegetarian but 
not Vegan. 
 

SUNDAY MORNING there will be in Verona “Sol & Agrifood”, the biggest Expo 
(inside Vinitaly), only for Evoo producers.  We will visit and taste many other 
olive oils. If students would like to join us, they will be welcome!   

with Assam Patronage - master course approved by 	


