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The World of

Spanish EVOO

Quality, Variety, Sustainability
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Among the products that make up unigue Spanish gastronomy—the tradition born based on the geographical and cultural characteristics of the
country and transmitting Spain's passion for life and delicious food—Spanish olive oil is one of the fundamentals. From the mountainous Asturias to
busy Madrid and all the way to the breezy Spanish Mediterranean coast and the paradise Spanish Islands, olive oil is present almost in every dish
and is the right hand of every chef, professional or "home-based."

With Spanish olive oil offering countless gastronomic possibilities and varied application methods, it is getting increasingly popular among Chinese
consumers and professionals that appreciate its beneficial properties, vitamin and mineral content and complex flavors and aromas.

To explore this gastronomic treasure that Spain generously shares with the world, let's discover what makes Spanish EVOOs unique and what
culinary horizons can be reached when bringing them to the kitchen.
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Excellence in Every Step of Production
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EVOO—extra virgin olive oil—is an unrefined oil and is the highest
quality olive oil that can be purchased. Spanish olive oil classification
requires each product to meet specific criteria to be granted the EVOO
grade. Choosing Spanish olive oil guarantees that the product is of
premium quality and will surpass even the boldest of expectations.

Spain, the global leader in EVOO production, is also one of the best
olive oil producers. The companies and olive oil makers follow strict
quality control systems that ensure a high level of the final product. By
applying cutting—edge technology and incorporating knowledge based
on the latest scientific research, the quality—ensuring systems in the
Spanish olive oil sector are continuously optimizing: the transparency
of the production processes is increasing, enabling the consumers
to get comprehensive information about the products they buy. As a
result, premium quality, outstanding flavor and aroma as well as other
attributes bring Spanish EVOOs to the top of olive oil production: in
one of the most important extra virgin olive oil rankings in the world, the
World Ranking of Extra Virgin Olive Oil 2021, Spain occupied 8 of the
top-10 positions.

With olive groves covering vast areas of Spain, sustainability is one
of the primary focuses of the olive oil production sector: creating
quality products without causing a negative impact on the environment
is paramount. Initiatives implemented by the sector work towards
continuously aiding the fauna and increasing the biodiversity of the
olive groves. Projects like Olivares Vivos bring great results in restoring
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the fauna species that find homes in olive trees.
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Olive Varieties at the Heart of Spanish EVOO
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Spain is the land of olive groves. Country's geography and climate—
mild winters and long hot summers, extensive mountainous slopes,
fields and just the right amount of moisture—make Spain the perfect
place for majestic olive trees.

Olive oil is in fact a fruit juice—derived from one of the 268 olive
varieties growing in various Spanish regions, with each of them bringing
its unique flavors and aromas. The primary olive varieties used for the
production of olive oil are Picual, Arbequina and Hojiblanca. Just like
the wines, the tasting notes and attributes of each olive oil vary from
the DO it was produced. Andalusia—the heart of olive production— is
the biggest olive region in Spain, with Jaén being world-renowned for
their Picual olive oils such as Sierra Mdgina PDO or Sierra de Cazorla
PDO. Picual olive variety is the king of olive oils and is the greenest
and the most robust one. With slightly bitter and pungent notes, it is an
excellent companion for grilled meats, vegetables and Spanish stews.

The region of Cérdoba—producing Priego de Cordoba PDO oils,
among others—uses Hojiblanca olives that offer the notes of leaves

© ICEX/ICEX

© ICEX/ICEX

and freshly cut grass, with a sweetness and spice that is reminiscent
of green peppercorn. Delicate Hojiblanca olive oils are great for leafy
salads and fish—based mains.

Catalonia, well-known for the Arbequina variety, produces fine olive
oils such as Siurana PDO. Arbequina, mild and fruity, displays the
notes of bananas, apples and garden tomato, making it perfect for
tomato—-based salads, pan tumaca, gazpacho and many other dishes.
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Gastronomy with Spanish Liquid Gold
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EVOO is an essential ingredient of Spanish gastronomy: almost every
dish in the country uses at least a drop or two of this luxurious olive
juice. Spanish mains, appetizers, tapas, soups and stews:-- and even
desserts and drinks can be prepared with olive oil!

To choose a perfect Spanish EVOO for each of the cooking
techniques—either for cooking dishes or dressing them—it is important
to consider the characteristics of each of the olive oil varieties. Picual is
truly universal: it makes a great dressing as well as maintains the flavor

well at high temperatures. Arbequina—aromatic and elegant—doesn't
stand the high temperatures well but elevates the dishes as a dressing
and ingredient in sauces. Hojiblanca olive oils, due to the piquant spicy
notes, are recommended to be used as dressing for fish—based mains
and salads. As there can be no "all-purpose" olive oil—each dish
asks for different aromas and textures—having 2-3 different Spanish
EVOOs in the pantry is essential.

With the innovation bringing in new possibilities for EVOO lovers and
chefs across the world, new formats of Spanish olive oil become
available. Products such as Caviaroli (olive oil caviar) and Verdeo (solid
olive oil) broaden the culinary horizons and offer new ways of applying
this iconic Spanish product in cooking. The creativity of Spanish
bartenders brings them to incorporate the elegant flavors and aromas
of EVOO into their creations too! Signature cocktails, combining the
taste of fine Spanish spirits and wines with the magic of liquid gold, are
a must-try for a real gourmand.
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Spanish olive oil, the core element of Spanish gastronomy and an irreplaceable product
in the kitchens worldwide, is now available on Chinese market, with a great range of
olive varieties presented. To bring in the flavors derived from the ancient olive trees and
aromas found under the Spanish sun to your culinary creations, generously add in some

Spanish liquid gold---and enjoy!

TSN T T £ R RO E, ELREMERRTER/NS S, FRETEY e g
5 LB BRI . TR EHLF ok R L AR FIE = 6 KUK A SR 1
SfEh, AR EREE T RAR SR, RIETSEATE] R—

© ICEX/ICEX

FWS Foods and Wines
from Spain

To learn more about Spanish cuisine and discover another gem of Spanish gastronomic tradition, Jam é n Ib é rico, explore

the next feature on SpainFoodNation portal by scanning the QR code.
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