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KITCHEN RESCUE

Tasting notes from Spain

By Reggie Aspiras.
Last updated 00:07am (Mla time) 02/15/2007

OLIVE OIL TASTING IS AN ART.

Among the many activitiss at Madrid Fusion were olive
oil- and wine-tasting sessions. As different as wine and
olive oil ars, they also share many similarities. And if
thers ars wine connoisseurs, thers are ako olive
connoisseurs.

Bustwhy nust ane tastecive olwhen ks mainy used

as an ingredient and hardly sver consumed on its own?

Bacauss, like wine vimq-.,vm ditferences and many

{actors detarmine and dictats one finished produet from
or.

The type and blend of olives, growing techniques, fruit
maturity and harvest, soil yps, climats, geographic
latitude, production, pressing, storage—all of these play
vital oles in the production of high-qualty olive oil

Sometime in September, | did a primer on the subject

discussing the basics in detail. This is more about the

art of tasting it. I's a grest way 1o leam and to hone

your senses. Over time and with much practice, you
ome more adept.

Without being technical, olive ol is classified into:
Extra virgin—most flavorful and costiiest of all, cold-

pressed, unrefined (refining takes away al charactsr of
the oil) product of the first extraction/pressing of the
olives

Virgin—first-press oil, unrefined

Mlm—elgou(w refining/filtration, sometimes
o lig

a8 pure
Fino—blend of extra-virgin and virgin oils

Olive oil—a combination of refined olive oil and virgin or
extra-virgin oil.
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ik the glass and bring the oil as close to your noss as
possible.

Showly inhale. Repsat the process. Nots the sensations,
indings. inhaling

basics wers pointed out to me by Fadriqus Avarsz
do Toladoy Arglekes and John Canclla of Marudc de

.8 -nn,nunmh-sm
1 got 8.5 in a 9-point scale. No oil was ever granted
oo sc0e. &

The oilis & blend of four different olive varieties.
Nesdiess 0 sy, t s delclous, perecty wel oundad,
and sound. s attributes ars fruity green
obns.undm-dimangnu.gm almond,
dried fomatoss, a touch of rips bananas and a sight
peppery finish... A splash of t on

‘again.

Starttasting the oil with the mildest aroma first
Take a light sip (or dip plain whte braad). Make surs
that the il coats the entirs mouth.

Lat the oil stay in your mouth and inhale thres times.

the flavors then spit out. Wiite down
findings.

Apples may be taken in betwsen tasting.

Good fresh of shouk echl o defe ove-fuky noke,
‘pungent, green and bitter plus ot
ek notes, normally in decreasing mn No
egatve atibxkes or defects shouid be present”—

Tasting terms

Qive of s graded by acidly and by flavor The Olve OF
it the desirable traits: apple; almor

Oils of such quality are mainly for finishi Drizzle
TR i eiace o s  Emder surves

aroms; fuy—

flavor and aroma are similer 1o &
loat—when

young, fresh, fruity, often mixed with
biter; green in the press a small quantly of frsch olivs lsave
taste of green

‘added, at times done to approximate

Different olive oils, dus to their character makeup, react
differsrly sven to the same ingrsdients.

Pratty much liks wine, the right oil must be paired with
the right component o the right dish to make & perfsct
paiting.

The oilis available in Manila at Spices (tsl. 8310449,
7562159) at P1,800 for 500 ml.

Tasting pointers

Work only with xtra-virgin olive oils.

Lun-ouvumumwxmmmamu palete
fatigus. For blind tasting, remove lab

Pour a tablespoon of each into separats mini tasting
glasses. Use tinted glasses so oil oolor doss not
influence judgment. Oil hue is nat reflective of quality.

Swirl the glass 1o wet the sides. Warm the glass with
your paims, heat releases aroma.

flavor; melor ¥ oy, nutty,

inthe of
‘without the from

and work well; hay-died grass
ugh, b or

and satisties

pasty body
ite of bitter, stringent, pungent.
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