Tasting Spain.
Spanish EVOO Tasting 2022.

Location: Ambasador Hotel.
Trumbiceva Obala 18.
21000 Split.

Date: October 5th, 2022.
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MRELLA
ZANETIC

Dr. Mirella Zaneti¢

Dr. Mirella Zaneti¢ works as a researcher at the Institute for Adriatic Cultures in Split, Croatia, in the laboratory for quality
control of VOO. She is panel leader of the Institute's VOO professional panel group for sensory analyses of virgin olive oil.
Dr. Zaneti¢ has more than 20 years' experience in sensory analysis of VOO and regularly participates as a panel member for
national and international competitions. She is a panel member of the most prestigious competition in olive oil quality —
NYIOOC organized by Olive Oil Times, for past four years. She participated for two years as judge in international panel
group for the olive oil competition SOL d'ORO, in Verona, Italy (2012, 2020.) and in the international olive oil competition
EVO I00C 2021 in Palmi, Italy. Moreover, this year she broadened her experience by participating as a judge also on
ATHENA 100C, DUBAIOOC, OLIVONOMY and EIOOC. Her scientific interest is mainly focused on the quality and typicality
of VOOs of native varieties, with particular attention to bioactive compounds (antioxidants) responsible for health
properties of olive oils and to the volatile compounds that carry the aroma and sensory attributes of VOOs. Dr. Zaneti¢ also
works at the University of Split, as assistant professor at the Faculty of Mediterranean agriculture. She has conducted
numerous seminars/ workshops on quality improvement and guided tasting of VOO for olive growers and consumers, as
well as educational interactive seminars and workshops for teachers and students. Dr. Zaneti¢ has published different
scientific articles in reputable international scientific journals, with significant impact factor.
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AOVE ARBEQUINA

PAGO
- DE
PENARRUBIA

ACEITE DE OLIVA VIRGEN EXTRA
EXTRA VIRGIN OLIVE OIL
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Pago de Pefiarrubia organic extra virgin olive oil was born in 2014 from the illusion and commitment of two friends.
Upon discovering this estate at the foot of the Sierra del Sequra, where there is a particular microclimate and a specific
soil composition that differentiate and distinguish it from others, they fell in love with it and were determined to make
high-end extra virgin olive oil, letting the terroir express itself as it is.

Both agronomists joined forces and knowledge to develop a new project within the Pefiarrubia estate (Hellin, Albacete).
The idea was that the same olives already produced by the farm would be milled right there, for this purpose an oil mill
was built and everything necessary to produce a high-end organic product controlling the entire process from start to
finish, from the field to your table.
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AOVE ARBEQUINA
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With the purpose of elaborating and commercializing an extra virgin olive oil, AGRODELPA, S.L. was born in 1992.Today, under the trade
name of ACEITES CASTELANOTTI, the company produces an excellent quality extra virgin olive oil company produces an internationally
recognized extra virgin olive oil of excellent quality.

Currently, Castelanotti QOils is sold in Canada, United States, France, United Kingdom, Norway, Denmark, New Zealand, United States,
France, New Zealand, United States, Norway, Denmark, United Kingdom, Norway, Denmark, New Zealand, Belgium, Netherlands,
Germany, Bosnia, Sweden, Luxembourg, Ireland and the Czech Republic.

Since the founding of the company, priority has been given to carrying out all the processes in the value chain, from planting

from the planting of the olive grove to its packaging and commercialization, to its bottling and commercialization, allowing us to obtain oils
of excellent quality.

Another area to highlight is the company's commitment to the circular economy. Since the construction of the Almazara San Andrés, we
have been using olive pits as fuel for the oil mill and the waste from milling is taken to our composting plant for recycling to our composting
plant to finallv fertilize the olive aroves.
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Sanla Catalina

Winery and Olive Mill Since 1959

AOVE LOS MOLINOS
COSECHA TEMPRANA ORGANIC

Since 1959 and located in the bountiful region of La Mancha, Santa Catalina Agricultural Cooperative stands as a
reference for agriculture in the area. Our farmers continuously strive for endless perfection with only one aimin
mind: to nurture and reap outstanding olives and grapes, which later become delightful wines and premium quality
olive oil. Currently, we have more than 6.000 hectares of vineyards and around 1.000 hectares of olive.

We aim to obtain exquisite wines and olive oils and minimise environmental impact while integrating eco-friendly
projects. Our approach offers farmers the utmost freedom to maintain their hand-picking tradition while we steadily
innovate to improve quality.
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AOVE COSECHA TEMPRANA
FORMATO BOMBILLA

Olivasur Natural s.I. is a small family oil mill located in El Porrosillo, in the municipality of Arquillos (Jaén).

This project was born as a result of the love that our family has for our land, the olive grove and the oil. A

love that leads us to take care of each olive tree, each olive, with great care and care to obtain a great oil of inestimable
quality.

That is the premise of our product: quality.

Our oil is a Picual variety olive oil, of great intensity and flavor, characteristic of the olive groves of Jaén.

rharartarictic nf tha nlive Aaravac nf 124n
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MINIOLIVA

AOVE ORGANIC

MINIOLIVA®

sw.alcataoliva.com

Alcala Oliva is a family-run business established for olive groves cultivation and olive oil production. We were pioneers
and we are specialists in the manufacture of our own single-serve — MINIOLIVA -which has become our distinctive sign.
The idea was born from the concern of Santiago Pérez Anguita, owner of the company, and the inspiration came from
the observation of the olive tree fruit, the olive, and the conviction that the image required to measure up with the
excellence of the product. He was also inspired by the beautiful surroundings of Jaen, his homeland, and the marvelous
view of the olive tree-covered landscape.
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LA LAGUNA

ACEITE DE OLIVA
VIRGEN EXTRA

AOVE “HACIENDA LA LAGUNA”
COSECHA TEMPRANA VARIEDAD PICUAL
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The oil mill CORTIJO LA LABOR SL was born in Puente del Obispo-Baeza, in the heart of the province of Jaén from the hands
of its owner Juan Félix Ruiz Catena, neighbor and businessman of the town of Baeza, well known for his business career. The
mill is located next to the Guadalquivir River, which irrigates the land and olive trees with which our oils are produced. The
people of the region gather every year their harvest to bring it to our mill, fruits from which flow bright green oils with intense
aromas, fruity of fresh olives. This is how our "HACIENDA LA LAGUNA" Extra Virgin Olive Oil is born.
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Oleoestepa

AOVE ORGANIC PREMIUM EGREGIO
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| egregio
ACEITE DE OLIVA
VIRGEN EXTRA
EXTRA VIRGIN
'OLIVE OIL

ECOLOGICO
ORGANIC

Cooperative producer made up of 7,000 farmers committed to elaborate sustainably the best extra virgin olive oil,
certified by the Estepa Protected Designation of Origin. Early harvested, cold-extracted and with the high quality
guarantee of the Protected Estepa Designation of Origin, which has the most demanding quality requirements in
the market.

Its high quality gives it a high content of vitamin E. Vitamin E contributes to the protection of cells against
oxidative damage.
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AOVE OLIDUERO ECOLOGICO
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This oil mill, fully visitable, has an annual production capacity of around 400,000 kg/year for the production of
Extra Virgin Olive Oil, always carrying out sustainable practices in the production processes with the efficient use
of resources and energy saving. The olives used for the production of OLIDUERO oils come from different areas of
Castilla y Ledn, mainly from Valladolid and Zamora, among which are distributed more than hectares of olive
trees, of different varieties such as Arbequina, or Picual among others, some of which are integrated in Organic
Agriculture.
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HEJUL

GOQURMET
EXPRESSIONS

AOVE GOURMET VARIEDAD PICUAL

PICUAL

Family with an agricultural tradition, at HEJUL we began growing olive trees in 1967. In our second generation, Julio Fernandez
took a step further, taking charge of the entire process of obtaining the oil, from production, packaging and marketing,
controlling the entire value chain from the olive grove to the table. With the construction of our modern mill, we can produce
our most precious HEJUL high-end Premium oil, being able to control each one of the steps until obtaining a very high quality
product, thanks to the most advanced technology and processes.
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European Regional Development Fund (ERDF)
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A way to make Europe
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