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OLVE OIL WITH A PEDIGREE

Grandes Pagos del Olivar is a non-profit association born in 2004 and
made up Spanish producers of virgin extra olive oil. Its founding members were
the Marqués de Grifion (Toledo province), Dauro de L'Emporda (Girona) and
Abbae de Queiles (Navarre). They were later joined by La Boella, in Tarragona,

and the Marqués de Valdueza, near Mérida (Badajoz)

The group's most recent member —and the first from
Andalusia, a great oil-producing region— is Potosi 10
a firm located in the Sierra de Segura natural park, where
olive and pine trees live in absolute harmeny. Among its
different brands is Fuenroble, an excellent Picual.

The association will never be very large because the
number of members is limited to one new one each year,
and each one has to be approved by a wide majority of
the members.

Carlos Falco, the Marqués de Griidn, was initially the
president of Grandes Pagos del Vino, a system of wine
production which was
considered perfectly
applicable to the
olive oil sector. Thus
the three founding
members established
a series of rules.
Among them:

The virgin extra
olive oil that they
produce must come
from olives on their
own land and be
manufactured on
the property. Itis a
means of bringing
to the oil world the
traditional chateau
concept of winemaking. The olive groves must be located
in areas with unique ecosystems that are reflected in the
oil produced.

The olives must be picked at just the right moment
of maturity by methods that do not harm them or the
trees. They must be treated immediately with systems
that permit adequate quality control throughout the
process. Finally, the oil must be presented in containers
that reflect the quality of the product. Members are
also committed to labelling their bottles in accordance
with the rules of the association, with the date clearly
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marked. Alfredo Barral sums it up this way: “We
demand the capacity to transmit to a product the
uniqueness of the place where il is made.”

The Marqués de Grindn Capilla del Fraile oil, made
by Carlos and Xandra Falco at Malpica de Tajo (Toledo),
has a golden yellow colour and is clean and brilliant.

Dauro de L'Emporda is the star product of the Grupo de
Bodegas Roda. Made with Arbequina, Hojiblanca and the
Greek Koroneiki olives, it has a subtle tariness and bite.

Abbae de Queiles is an ecological oil from Navarre,
made from the fruit of 16,000 Arbequina olive trees
located on the sides
of the Moncayo
mountain, in the
southern part of this
autonomous region.
Itis a sweet, delicate
and very fruity and
aromatic oil,

Marqués
de Valdueza is
made on a 200-
hectare property
in the Extremadura
region of western
Spain. The oil is
a combination of
Arbequina, Picual,
Hojiblanca and
Morisca, which gives it a unique character.

La Boella is an excellent fruity oil made at La Canonja
(Tarragona) with the local olive variety called Arbequina.
Also excellent is La Boella Arbosana,

Finally, in Jaén, is Fuenroble, from the Picual olive, the
most comrmon in this southern Spanish province. But if
the great majority of oils from the surrounding Sierra del
Segura growing area are yellow in colour with moderate
fruitiness, this new member of Grandes Pagos del Olivar
Is outstanding for the intense fruity green of its product,
which has won several Spanish and international prizes
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