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Main Event Name:   OLIVE JAPAN 2015 （”オリーブジャパン２０１５“）

Activities:

Main Theme:                  “OLIVE BUSINESS MEETS CONSUMERS”

Schedule:

April 14-16, 2015 Olive Oil Competition – Courtyard Marriott Ginza Tokyo Hotel

April 17, 2015 Symposium Seminar – Courtyard Marriott Ginza Tokyo Hotel

April 18-19, 2015 International Olive Marche – Futako Tamagawa RISE Shopping Center

Organizing Body: The Olive Oil Sommelier Association of JAPAN (“OSAJ”)

Staging Partner: Futako Tamagawa RISE (Tokyu Railways Company)

Exhibitors: 52 Companies and Associations from Japan and Abroad

Supported by:

Economic & Commercial offices / Embassy of SPAIN, Trade Promotion

Office / Embassy of ITALY, Embassy of GREECE, Embassy of TUNISIA,

Embassy of CROATIA, Embassy of PORTUGAL, Embassy of MOROCCO,

Embassy of ARGENTINE, Australia Olive Associations (“AOA”), American

Oil Chemists Society (“AOCS”), UC Davis Olive Center, Extra Virgin Alliance

(“EVA”), California Olive Oil Council, Olive Oil Promotion Committee in

Turkey, Shodoshima Olive Associations, KAGAWA Prefecture Government,

KUMAMOTO Prefecture Government, Shodoshima Town, Amakusa City,

Etajima City, JA Kagoshima Agricultural Coop

Attendants/Participants:  180,000 people over 2-day Period

Official Brochure (B5 size/full color 30,000 copies distributed) 
Official Posters (B1 size/full color 300 copies distributed)

Brochures and Posters displayed/distributed at the Venue, 14 Tokyu Supermarket stores, 

and each exhibitors locations

Official Website(Japanese/English)   http://OliveJapan.com/
Official Facebook Page http://www.facebook.com/olivejapan2015

OLIVE JAPAN
- 2015 Outline -

®

1,  Open-air world market of products & events “OLIVE MARCHE” as its central theme
2,  International Extra Virgin Olive Oil Competition
3,  International Olive Symposium

4,  International Olive Oil Sommelier Concours

5, Productive Seminars for consumers and traders

6,  Mini “AISATSU” tour for olive producers meeting with Japanese distributors

7,  Olive Oil Tasting Seminars for consumers and traders

8,  Music Live Sessions
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OLIVE JAPAN is a comprehensive open-air event that brings olive

producers and their products together with consumers. This is the

most effective opportunity to contact and meet with high net worth

Japanese consumers directly at the venue.

While the Trade Show holds many opportunities for professionals,

it is mainly focused on consumers. This is the defining character

of the event, and the key distinctive feature of OLIVE JAPAN from

other major Competitions and Trade Shows.

The Venue, Futako Tamagawa is up-scale, but enjoys proximity to

major parks and the Tama River with its broad, wide-open banks.

For a Tokyo suburb, the area also has a high percentage of green

spaces such as smaller parks and tree-lined avenues.

Because it is an aspirational area, it is the perfect place to host an

event that brings olives to the Japanese urban life style, and saw

great success at the launch in 2012 and second, third edition in

2013 and 2014.

Our objective is to communicate the potential of the Japanese

market to international businesses and support promotional

activities to help these businesses expand their presence in

Japan through our programs.

We partner with area businesses in our development work at

OLIVE JAPAN making it an annual event that is grow with the

community.

OLIVE JAPAN
- Key Concepts -

®
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OLIVE JAPAN
- Benefits -

®

OLIVE JAPAN International Extra Virgin Olive Oil Competition

supports quality producers by identifying top attributes in key
categories and supports consumers by identifying authentic
extra virgin olive oil. 
Having the competition prior to the marché sets the scene for 
strong marketing programs and productive promotional efforts.

OLIVE JAPAN Marché Trade Show

is developed for both professionals and consumers providing
direct access for olive oil producers to influential Japanese
olive oil and food business executives, food bloggers, and
individual well traveled, aspirational high net worth consumers.
Producers who are looking for distribution have the opportunity
to meet buyers or establish relationships.
Producers who have already established a business relationship
with an importer/distributor in Japan can sell directly at
the venue.

OLIVE JAPAN Symposium and Seminars

promote education and about and appreciation of olives, olive
oil and olive oil culture. The venue, located in a wealthy suburb
of Tokyo, draws high net worth individuals who are a key part of
the contemporary Japanese culinary, restaurant and retail
business scene.
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Association Name ： The Olive Oil Sommelier Association of JAPAN (OSAJ)

Established ： January 1st, 2005 /  Founded :   July 1st, 2009 

Capital ： Trust Fund pooled by Founders and Associates

Address ： 3-4-1, Kyobashi, Chuo-ku, TOKYO 104-0031, JAPAN

℡. +81 (0) 3－3271－0808 FAX  +81 (0) 3－3272－8755

Chairman ： Toshiya Tada （a member of JOCS）

Directors ： Tomomi Endo

Tsukasa Yoshimura

Association Members： approx. 1,100名 （as of April, 2015)

18  Olive Oil Master Sommeliers

360  Olive Oil Sommeliers

1,100 Junior Olive Oil Sommeliers

*OSAJ is the LARGEST olive oil professional association in JAPAN

Web： http://www.oliveoil.or.jp contact： info@oliveoil.or.jp

“The Olive Oil Sommelier Association of Japan” and its logo, “OLIVE JAPAN” and its logo, and 

“Olive Oil Sommelier” are all the authorized trademarks registered. The Olive Oil Sommelier 

Association of Japan holds any rights for those names and trademarks. 

The Olive Oil Sommelier Association of Japan (OSAJ) is one of the founder member 

of EXTRA VIRGIN ALLIANCE

OLIVE JAPAN
- Organizer Profile -

®

http://www.oliveoil.or.jp/
mailto:info@oliveoil.or.jp
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This is the first international competition to be held in Japan for extra virgin olive

oil. A total of 441 Entries from around the world and over 22 nations were judged by

19 skilled tasters, according to completely blind test methods and standards

adopted by the International Olive Council. 

These tasters, who were participating by invitation from both overseas and within

Japan, including Spain, Italy, Greece, England, Tunisia, Morocco, Australia, New

Zealand, Argentine, Chile, Japan and the United States, awarded PREMIER, GOLD,

and SILVER awards.

The awards was presented by the Olive Ambassador at a ceremony early on the first

day of the “OLIVE MARCHE”. The Winners were announced via press release

immediately after the competition as well as listed on the website of OLIVE JAPAN.

In addition, detailed reviews by the tasters for each entry were provided to the

producers, which was the first service for these international competition.

Entries from:   Argentine, Australia, Chile, Croatia, Cyprus, France, Greece, Israel, Italy, 

Japan, Jordan, Malta, Morocco, New Zealand, Palestine, Portugal, Spain, 

Peru, South Africa, Tunisia, Turkey, USA, and Uruguay.

Entry Fee:       19,440 JP Yen or EUR180.00, or US$200.00 per entry

Judges: Spain Agusti Romero, Santiago Botas

Italy Duccio Morozzo della Rocca, Franca Camurati

Greece Renia Siganou

England Johnny Madge

Tunisia Maryem Gharsallaoui

Morocco Abderraouf El Antari

Australia Richard Gawell, Leandro Ravetti

New Zealand Margaret Edwards

USA Alexandra Kicenik Devarenne, Deborah Rogers

Argentine Maria Elina Buffa

Chile Andrea Morales Cepeda

Japan Sekiyo Mizuno, Nako Umekita, Hideaki Shibata, Yoshihisa Inage

19 skilled Judges from 12 countries

OLIVE JAPAN
- International Extra Virgin Olive Oil Competition -

®
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OLIVE JAPAN
- Competition Results Summary -

®

Entered from Total Entry PREMIER GOLD SILVER TOTAL MEDALS

ARGENTINE 4 2 2 4

AUSTRALIA 19 7 4 11

CHILE 9 7 7

CROATIA 6 2 3 5

CYPRUS 1 0

FRANCE 9 4 2 6

GREECE 43 2 6 11 19

ISRAEL 3 0

ITALY 77 2 26 16 44

JAPAN 26 14 8 22

JORDAN 1 0

MALTA 1 0

MOROCCO 13 1 4 5

NEW ZEALAND 7 1 5 6

PALESTINE 2 0

PORTUGAL 29 1 14 9 24

SOUTH AFRICA 1 1 1

SPAIN 143 7 63 46 116

TUNISIA 8 1 2 3

TURKEY 14 1 6 7

USA 22 8 7 15
URUGUAY 3 2 1 3

TOTAL 441 12 152 134 298
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The PREMIER, GOLD, and SILVER awards of OLIVE JAPAN International EVOO Competition were

presented by the Olive Ambassador at a ceremony early on the first day of the “OLIVE MARCHE”. In

addition, the Winners were announced via press release immediately after the competition as well as

listed on the website of OLIVE JAPAN.

Awards Presenting Ceremony at the Marche Main Venue

Presenter - “Olive Ambassador” Ms. Akira Hokuto

What is an “OLIVE AMBASSADOR” ?

Famous Japanese Model and Actress Karen Michibata

was appointed as the OLIVE AMBASSADOR 2014.

She is a celebrity who enjoys the benefits of olives in

health and beauty and is our second official Olive

Ambassador. As Olive Ambassador she shared

personal tips in on-stage interviews, participated in

press events, and was a presenter at the awards

ceremony for the International Olive Oil Competition.

Ambassador in 2012; Junichi Ishida, actor

Ambassador in 2013 / 2014; Karen Michibata, model

Ambassador in 2015,  Akira Hokuto, actress

OLIVE JAPAN
- Awards help Marketing -

®

Exhibitors who were also Competition Winners received their award

certificates at the venue to put at their stands, which helped their

marketing quite effectively.
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Symposium provided the most updated industrial information to

Japanese distributors, producers and journalists. Over 60 participants

with 21 guest presenters exchanged the view how the olive oil quality

should be promoted and communicated to consumers.

OLIVE JAPAN Chariman, Toshiya Tada Sensory Analysis and Chef education

S Y M P O S I U M   S E M I N A R   P R O G R A M
Sensory Evaluation of Olive Oil: Tradition, Innovation, Exploration and Integration

1, Tradition – Sensory Evaluation of Olive Oil Today (11:00am – 1:10pm)

Introduction – The Situation in Japan (by Toshiya Tada) - Context and challenges of a “new market” country  

Historical perspective - Development of IOC sensory method (by Agusti Romero & Alexandra Kicenik Devarenne)

- Demonstration of current methodology / Importance of sensory in the current standards / Challenges for panels today  

Sensory analysis as a tool for producers and the trade 

Agronomy (by Margaret Edwards) 

Processing and Grading (by Agusti Romero) 

Marketing (by Santiago Botas and Johnny Madge) 

2, Innovation – Next Generation Sensory Analysis of Olive Oil (1:25pm – 2:50pm)

New tools for sensory - Making sensory more robust and practical – (by Agusti Romero)

New certification programs (by Paul Miller)

Learning from competitions and the marketplace   (by Alexandra Kicenik Deverenne)

Expanding the analysis of positives (by  Alexandra Kicenik Devarenne, Agusti Romero)

3, Exploration – Sensory Tourism, or Olive Oil Around the World (3:05-3:55pm)

Introduction “Honoring Diversity” (by Alexandra Kicenik Devarenne)

Taste 6 EVOOs from different countries and cultivars with special panel of judges

Franca Camurati(Italy) – Spezzanese /   Margaret Edwards(New Zealand) – J5   

Renia Siganou (Greece) – Tsounati /  El Antari(Morocco) – Picholine marocaine

Deborah Rogers (US) – Mission /  Maria Elina Buffa (Argentine) – Arauco

4, Integration – The Nexus of Sensory and Culinary (3:55pm – 4:40pm)

Introduction to sensory/culinary integration  (by Alexandra Kicenik Devarenne)

The Cookers Project (by Agusti Romero) 

Olive oil in Japanese Cuisine (by Chef Masayuki Okuda and Toshiya Tada)

Closing remarks (by Toshiya Tada)

OLIVE JAPAN
- International Olive Symposium -

®
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OLIVE JAPAN organizer, the Olive

Oil Sommelier Association of

JAPAN (“OSAJ”) organizes school

program to educate consumers,

traders and distributors. “Olive Oil

Sommelier” degree is provided

those who graduated such school

program, who trained not only the

olive oil history, olive cultivation

and growing technique, processing

olive oil, academic research of the

health promotion effect of olive oil,

but sensory analysis through the

course program.

Olive Oil Sommelier Concours

winners are selected from Olive Oil

Sommelier contestants.

This is the first international Olive Oil Sommelier Concours to be held in the world.

“Olive Oil Sommelier” is an authorized trademark owned by the Olive Oil Sommelier

Association of JAPAN (“OSAJ”), and officially registered by Japanese government.

OLIVE JAPAN
- Olive Oil Sommelier  Concours -

®

®
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Exhibitors were from not only in Japan, but from Italy, Greece, Tunisia, USA and 

other countries.

Tunisia AmbassadorMorocco Ambassador

From Australia From Italy

Shodoshoma Local Producers Associations

Shodoshima Mayor Shiota

and OLIVE JAPAN Chairman TADA

World famous quality alliance 

“Extra Virgin Alliance” (EVA)  

also exhibited

OLIVE JAPAN
- OLIVE MARCHE -

®

In Marche, Wine, Personal Cares, Olive Nursery, Craft Works, and

Chips fried by Olive Oil as well as Olive Oil from over 16 countries.

Indeed, this is one of the largest OLIVE Festival / Competition in ASIA.
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There were also stage events, such as talk shows by actors and musicians, product

seminars, a “Tasting Trail” with Olive Oil Sommeliers, professional seminars by

doctors/professors, olive oil cooking demonstration by famous chef, along with the

olive oil life as a new standard for a quality life.

The “OLIVE OIL BAR” provide tasting opportunity of all awarded olive oils

OLIVE JAPAN
- STAGE EVENTS and SEMINARS -

®
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Chef OKUDA / Terra Madre,Trino- Final Dinner Chef made Cooking Demo

Nutritionist Asano and Rock Musician Jinguji

“Tasting Trail” Seminars by Olive Oil Sommeliers

Music LIVE Session
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In order to announce the Event and Competition, various

“Media Mix” strategy was conducted. Paid-publicities on the

major industrial magazines, newspapers and official

brochures/posters distributed around the venue and

exhibitors spots.

On TV, the key broadcasting center TBS introduced in its

morning show with Karen Michibata, Olive Ambassador 2014,

and other major broadcasting station also had a special

program focused on OLIVE JAPAN competition.

OLIVE JAPAN
- PR Mobilization -

®

2012 Turnout:  over   50,000 people over 2-day Period
2013 Turnout:  over 150,000 people over 2-day Period
2014 Turnout:  over 180,000 people over 2-day Period
2015 Forecast:  over 200,000 people over 2-day Period

Official Brochure (B5 size/full color 25,000 copies distributed) 
Official Posters (B1 size/full color 300 copies distributed)

Brochures and Posters displayed/distributed at the Venue, 12 Tokyu Supermarket stores, and each exhibitors locations

Over 180,000 people visited !!
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In addition to coverage in Japan, Olive Japan reaches media

in the US, Spain, Italy and elsewhere in the Olive Oil world.
(Spanish major industrial magazine “Mercasei” featured 14 pages of article on

OLIVE JAPAN in July 2014 issue)

OLIVE JAPAN
- Select Example of Media Coverage -

®

Web Article: http://www.olivenews.gr/en/article/4380/olive-japan-2014 Web Article: http://www.teatronaturale.it/tracce/mondo/19004-extra-

vergine-di-culto-in-giappone-ecco-i-migliori-.htm

Web Article: 

http://www.mercacei.com/noticia/42549/Actualidad/Olive-Japan-

une-a-consumidores-y-productores-de-todo-el-mundo-en-su-

tercera-edicion.html
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DIRECTORY

GENERAL PRODUCERS :

Event Organizer:   The Olive Oil Sommelier Association of JAPAN (OSAJ)

Chairman:    TOSHIYA TADA ( Chairman of OSAJ )

Secretary:    TOMOMI ENDO ( Director of OSAJ )

Event Producer:    NORIHISA YOTSUMOTO ( MASSIVE, Director )

Art Work:               KUMIKO HIRAO

Web Design:          HIDEKI YAZAKI ( GAPAO Inc., President )

Official Photographer:      JUN ASHIYA

Construction:        HIROYUKI NUNO ( FUJIYA Inc, Director )

Management Support:      SEIKO FUNAHASHI ( YOUR SUPPORT SERVICE, President )        

Olive Ambassador 2015:   AKIRA HOKUTO ( Actress, Kensuke Office Inc.)

Olive Oil Guy:        OSAMU JINGUJI  ( Musician, REMIOROMEN OOLONG-SYA Co., Ltd. )

Cooking Demonstration:   MASAYUKI OKUDA (Owner Chef – Al Checciano )

Nutritionist:    MAMIKO ASANO, N.D.

Musicians:             Maaayo, with Wataru Saito, pf

OSAMU JINGUJI BAND (vo. UNISTYLE-YUUMI, SHINGO KUJIME, OSAMU JINGUJI )

Script:                     TOMOMI ENDO, NORIHISA YOTSUMOTO, AKIKO TSUCHIGAMI

Stage Master of Ceremony:      AKIKO TSUCHIGAMI ( Announcer/TV Caster, Up Front Inc,)

Public Relations:   TOSHIYA TADA  ( Chairman of OSAJ )

Olive Oil Sommelier Volunteer Staff:    YUKI TANAKA, AKO KIRITANI, YUKIE KISHIMOTO, 

NAOMI IKEZAWA, KUMIKO ARAI, KAZUYO GOMI, YOSHIKO MARUYAMA, 

MAMIKO MASUDA, MIKA SAKAMOTO, YUKO HASHIMOTO, YASUNARI SATO

Guard/Secutity:      KAZUKI SHIBUYA  ( TOKYU COMMUNITY Ltd. )

Staging Partner:     MUNEHIKO SHIBUYA  ( Futako Tamagawa RISE, Director )

MOTOYUKI IZUMI, TOSHIYUKI MINETA, NATSUKI SHINODA ( Futako Tamagawa RISE )

RISE Shopping Ceter Joint Program:     MASAHIRO MURAKAMI  ( RISE SC, General Manager )

Special Thanks to:    Tokyu Railway Company, Tokyu Store, Courtyard Marriott Ginza Tokyo Hotel, 

IDEA Factory, J-Oil Mills, Radish Boya, JA Kagoshima Agricultural Coop

OLIVE JAPAN 2015 International Extra Virgin Olive Oil Competition

Chairman/ General Steward:    TOSHIYA TADA ( Chairman of OSAJ )

Chief Secretary:                         TOMOMI ENDO ( Director of OSAJ )

Judge Master:                            ALEXANDRA KICENIK DEVARENNE ( Calsthena, EVA )

Entry Management:                   SEIKO FUNAHASHI  (Your Support Services, President )

Judges: ALEXANDRA KICENIK DEVARENNE, SANTIAGO BOTAS, AGUSTI ROMERO,

ZACHARENIA SIGANOU, RICHARD GAWELL, LEANDRO RAVETTI, 

MARGARET EDWARDS, DEBORAH ROGERS, MARIA ELINA BUFFA, 

JOHNNY MADGE, MARIEM GHARSALLAOUI, ABDERAOUF EL ANTARI, 

DUCCIO MOROZZO della ROCCA, FRANCA CAMURATI , ANDREA MORALES CEPEDA, 

SEKIYO MIZUNO, NAKO UMEKITA,  HIDEAKI SHIBATA, YOSHIHISA INAGE

Technical Support:                    EXTRA VIRGIN ALLIANCE / PAUL MILLER

Awards Ceremony: AKIRA HOKUTO, Awards Presenter/AKIKO TSUCHIGAMI, Master of Ceremony

Awards Certificate Design:       KEIKO MATSUDA  ( Painter )

Special Thanks to： CHIYOMI  MATSUMOTO / Courtyard Marriott Ginza Tokyo Hotel

RISE- Tokyu Railway Company, Courtyard Marriott Ginza Tokyo Hotel
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Will See You in OLIVE JAPAN 2016 !

OLIVE JAPAN competition: Deadline for Entry April 11, 2016
Media Event: April 22,  Sensory Seminar: April 23

OLIVE JAPAN 2016 Marche is on July 8 and 9, 2016


