PETIERUA TROMAL OLIVE COOMIRTITION

2026
Breakdown Scores (Olive Qil/ 7able Olives) FLAVOR/TASTE INDEX E¥%A T v 7 R
Orthonasal | Gustatory | T MEDAL Orth /(R | [Comments on Profile - English |ERKICBIF 53X | - Japanese
(x/35) | (xx/45) : TOTAL ... | Orthonasal / | Retronasa
Entry No. Appearance | Harmony Persistency(xx/20) | Texture (100) Gustatory / ﬂjkﬂ él} / Vb3 # .
A7 |
(00/20) (o0/30) Balance (xx/25) (xx/25)
20260001-1 Samples not Arrived
20260002-1 Samples not Arrived
Nice green apple and tomato aroma, astringent . . n
. tos. Sweet. slight stick d DyTeEFErTFOFRY, BLEFOTAT, I-
reen tea notes. Sweet, slight sticky, an o
20260003-1 30 35 15 80|(GOLD Bitter/ICh' & Fruit/ 7 1L— Good/R#¥ & . . & g TH LB ET, BRREO OEKICEIAEN
aggressive bitterness followed by moderate .
Tv»>TK %,
pungency.
Very small cinnamon and eucalyptus aroma. hrIMvFEVEA-—AVDESZT7AO~Y, VT
20260004-1 25 36 16 77|GoLD Robust/Z FO¥% |Mint/S> b |Low/Bgn | omon sweetness, moderate YOHE, BELFSNATYATL, TILES
bitterness/pungency, balanced. A little pungent DHBDTA=Zya, §o2YELTHRbOLOF A
finish. Clean taste. IWTH D,
Cinnamon and eucalyptus aroma with ripe olive CFEVEIA-AVOFYVICERAFT ) —TREOHF
20260005-1 25 33 13 71|(SILVER Sweet/¥ 4L F Mint/ < > b Low/85Ly notes. Light sweetness with cinnamon candy DANREL %, BABDBHIICVFEVDRNA T —
notes. A little pungent. T, AL-REOKE,
Very astringent dark green tea aroma with green R n o
g d leak notes. V ¢ and _ PREHORFOEY, 2FPFAVDTOY,
endive and leak notes. Very sweet and aggressive
20260006-1 27 34 16 77|GOLD Bitter/I=#'% Green/ZY—> |Good/B#F , , g & CoTY LEEE, BHOERE D, TLTE
astringency and bitterness followed by moderate N . s X
i o I, BIFHL AR —F DRI A5,
pungency. Good floral retro nasal. Bitter finish.
20260007-1 Samples not Arrived
20260008-1 Samples not Arrived
Caramelized notes, overcooked by long malaxation.|¥ v+ 5 X LB AR T 5, X XILKEIZFRZEL A
20260009-1 20 25 10 55(No Medal
Not to meet the medal standard. (A
20260010-1 Samples not Arrived
Artichoke, cinnamon and eucalyptus aroma. Rich (|[7—F 4 Fa—2&vF+E>, 2a—-HUDEFY,
20260011-1 27 37 16 80|(GOLD Bitter/(CH¥H& Mint/ < > b Good/Ri¥ sweetness with moderate bitterness/pungency, IoTYLEHSET, BEAEIEINANTI VXY
well balanced. Bitter finish. %, BHDEBWT 4=y a,
Artichoke and green onion notes. Fig leaf green _ . o
g . Rich . Slight T—TA4Fa— 0, BREDEY, AFPIEDE
and green tea aroma. Rich sweetness, Sli
20260012-1 25 34 14 73|[SILVER Bitter/ICh' & Green/Z'U—> |Low/85\Ly & ) ] ] .g EEFEOTAY, ToTY LItHE, ©RBOOE
aggressive bitterness and astringency. Bitter R R .
o HEFEH, T4y abEWnERb LA <,
finish.
Cinnamon and eucalyptus aroma. Elegant vFEVvEA-—AYDTANY, TLAY MRESIC
20260013-1 28 34 15 77(GOLD Pungent/%* 5 & Mint/2 > b Good/R#¥ sweetness and moderate bitterness/pungency well|lEZ O REBZ EEEIHANRT VR, To& Y & L7
balanced. Clean and a little pungent finish. R, IMICOWFEWNT =y a,
Avocado green and fig leaf aroma. Minty notes. e - R
ol . . o TERARRATFIIEDEY, I D707, b
easant sweetness, very mi o
20260014-1 28 37 16 81|GoLD Sweet/<4 LK |Green/ZY—> |Good/EsF | g ML WHB, DTHBEREEHNNT VR, £k
bitterness/pungency, well balanced. Well made
] ] Thbd, ILTELTALRF—F
Arbequina Qil.
20260015-1 Samples not Arrived
Sweet melon and banana aroma. Rich sweetness ||[HWAX B> NF+FD&FY, Z-oTYLIHES, »
20260016-1 26 36 16 78||GOLD Sweet/% AL F Fruit/ 7 v—" Good/R ¥ with small bitterness/pungency, well balanced. THEEIEEFIMINT VX, TUS— kb
Delicate taste. Slight Bitter finish. W §3ILEHROHDT74=va,
Very small ripe sweet fruits aroma. Rich hrIHhBRRALI-HOWIZL=VYDEY, T-TY L7
20260016-2 25 35 16 76||GOLD Bitter/(CH Fruit/ ZL—> Good/R ¥ sweetness, slight intense bitterness balanced to | H&, BESEEIANRTI VR, TILEADBWNT 4
pungency. Bitter finish. —wa,
20260017-1 Samples not Arrived
20260018-1 Samples not Arrived
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Breakdown Scores (Olive Oil/ Table Olives)

FLAVOR/TASTE INDEX ERKS T v 7 R

Orthonasal | Gustatory Complexity/ orrn MEDAL Orth 1/|R | Comments on Profile - EnghSh EL"*‘:F?Q?% = 7 e Japanese
(xx/35) (xx/45) _ TOTAL ., | Orthonasa etronasa
Entry No. Appearance | Harmony Persistency(xx/20) | Texture (100) Gustatory / ﬂjkﬂ § Y / \ X #
VA=Y b
(00/20) (o0/30) Balance (xx/25) (xx/25)
Muddy Sediment and overcooked caramelized BOFEBEELIZRWE T XAILBER, X XILkE
20260020-1 20 20 10 50(No Medal ! s
notes. Not to meet the medal standard. ICEEL W,
Ripe sweet fruits notes, pineapple and melon N
. . _ o _ ALEHOWTL—YDEY, ToTY LEEHEICH
20260022-1 23 32 13 68||SILVER Bitter/ (A% Fruit/ Z,v—>  [Low/5§L> aroma. Rich sweetness with intense bitterness. . o
. . WA EER, HOEK,
Bitter finish.
Sweet tomato and apple notes. Pleasant Hub~x b rydor7ov, DMEVWHSICEE
20260023-1 27 38 16 81|(GOLD Sweet/~ A L F Fruit/ 7 L— Good/R#¥ sweetness with moderate bitterness/pungency, BREICLEINMNTIVRT D, EhRTHD, BEI
well balanced. Tasty Qil. Spicy finish. AWNAY =T8T 4 =y ia,
Rich melon and avocado aroma, impressive sweet [\ EABRHWADYCTRARODEY, 7—T 4
fruits notes. Pleasant sweetness with delicate Fa—/sorox, LHEWHEHE, ERTHD, H
20260023-2 29 39 16 84|(GOLD Sweet/~ A L F Fruit/ 7 L— Good/R#¥ ) ) o e e )
bitterness/pungency, well balanced. Well made THREIEFTINNRNTIVRT B, AN =1k
oil, very tasty. Spicy finish. Bk, LK TELF A,
Dark green tea and fig leaf green aroma. Pleasant [[BEWEER LA FY 7 EDFOT7O~, Ot LT -
N rich sweetness, intense bitterness/pungency, well |[TH L7z HE, -2 Y & LB S EIHANKbOLD
20260023-3 30 38 16 84/GoLD Robust/Z kA>% |Green/#)—> |Good/R#F /pungency, wel )< 7 e
balanced. One of the best Arbequina ! Slight Spicy [[/NT > R &EFR, "R FT7ILXF—FD—K 1 ML
finish. AWNAD =T8T 4 =y ia,
Sweet tomato and green apple aroma. Rich HuwbkwbrbeF Y vyradora~v, 2->TY LEH
t , Il bitt , bal d|&e DITHERBEILEFINNTI VTS, ETHE
20260023-4 28 38 16 82|GoLD Sweet/7 4L F Fruit/ 71—y |Good/mgg | °C"esS @ small bitterness/pungency, balance pUmEEE SmenTs CoE=
well. Very tasty delicate taste oil. A little spicy KATUTr— kbW F AL, DLEITOYFE
finish. W74 Zv¥a,
Sweet ripe melon notes, very fruity. Moderate HsEsh A OY DO Sk & |
VTR VDT AT, D » N GRS
20260024-1 28 36 16 80|(GOLD Sweet/~¥ ML K Fruit/ ZLv—> Good/R ¥ bitterness/pungency balanced. Wonderful taste 11: o ) e
| SEFEINPNTVRT DB, ERTH D,
oil.
Astringent green tea aroma with sweet fruits EWEROFY, HWwZil—vyoT7ax, Zo7TY
20260025-1 24 32 13 69||SILVER Bitter/l= 4% Fruit/7b—Y  |Low/3u gente aror _ oETe B N
notes. Too aggressive Bitterness and Astringency. ||[L7-H &, # < TEUL,
D on and fis loaf o BOEREAFUIEDT O, CoTHY LR
ark green tea and fig leaf green aroma. Ric . .
20260025-2 25 33 14 72||SILVER Bitter/l= 4% Fruit/7b—Y  |Low/3u & anc Tie leat green aroma. X, BAISEE A BBIF T B, ECTENT 4
sweetness, astringent and very bitter finish. .
Y va,
Beautiful green apple, green onion and rocket NN B o
, FUrd, 2F. Ly AEDELWERAEE
salad complex aroma. Pleasant sweetness with U D S OL kS p
- . = . . o LM A ZN— b ) ~
20260026-1 28 39 17 84|GOLD Robust/Z bRA>¥ & |Mint/3 > b Good/R ¥ impressive herbal retro nasal. Moderate o o
) WRBREIEFINLILANTIVRT B, ETHELL
bitterness/pungency, well balanced. Very well
i TEREAAI,
made oil,
. . T—=T4Fa—oR FrEY 1—HUDOTET,
Artichoke, cinnamon and eucalyptus aroma. Green | __ COEY. dox L LAHE CEAEDE
T o < -BA
20260026-2 29 38 17 84|GOLD Robust/2 kA¥ 4 |Green/Z'V) —Y |Good/BiF onion notes. Clean sweetness, very pleasant. Well " - ) O‘ B \ e -
) o & TICERK, NT 2 RIkEE, L TERAA
balanced, well made oil.
L,
Green apple and green onion aroma, baby broccoli o L
tos. Rich : th moderat ErhvbesRFoT7O0%, X777 FDFY,
notes. Rich sweetness with moderate
20260026-3 27 38 17 82|(GOLD Sweet/~ A L F Fruit/ 7 L— Good/R#¥ ] ) ZoTH LEHSICHhITHhBREHREFEINANNT Y
bitterness/pungency, well balanced. Slight N
- Ao DLOYEWT 4 Zya,
pungent finish.
White pepper and spearmint, ripe sweet fruits Hayav, IvhbeLAEHOWTZIL—YDTH
ixed notes. Pi | . Pl t Yo RNAF Y TILDFY, DL WHE, hTHhR
20260026-4 29 40 18 87|PREMIER-Delicate  ||Sweet/=4 L F  [Fruit/Zih—y  |Good/Bsg [ oo neapeie aroma. Feasan e Y. kL >

sweetness, delicate bitterness/pungency well

balanced. Very tasty, well made oil.

EBIEEIPNT VR, ETHEKRTH B, HTH
ICOYVEWNT L=y a,




PETIERUA TROMAL OLIVE COOMIRTITION

2026
Breakdown Scores (Olive Oil/ Table Olives) FLAVOR/TASTE INDEX EkA ¥ T v & R
Orthonasal | Gustatory | T MEDAL orth /(R | [Comments on Profile - English  |ERRICEdF 53X | - Japanese
(xx/35) (xx/45) TOTAL ., | Orthonasa etronasa
Entry No. Appearance | Harmony Persistency(xx/20) | Texture (100) Gustatory / H*E. é Y / l“ . #
VIMAZ=Y I
(00/20) (o0/30) Balance (xx/25) (xx/25)
VFEVETHEDTAR, JI—TABFEY
. - Cinnamon and wasabi aroma. Very delicate . T% * N .
20260027-1 27 35 16 78|GOLD Sweet/< 1 JL R Mint/2 > k Good/R#¥ FYoTADOHE, AIDICHEETIEREFIAN
bitterness/pungency, balanced. Clean finish. B
NI VR, To& LB,
20260028-1 Samples not Arrived
Eucalyptus, spearmint and cinnamon aroma. A—AYERRT IV YFEVOT AT, FR
20260029-1 30 37 16 83|(GOLD Bitter/IZh'% Minty/ <> b Good/R#¥ Green tea notes. Rich sweetness with intense DEYN, ToTHLEHIITEDOES, &, R
bitterness/pungency. Great taste spicy oil. IR —TEKRTH D,
Dark green tea notes, cinnamon and spearmint BABEDEY. SFTVEIY DT O
= UNVBRAR o vV PR TRAY, Z
. X - aroma. Rich sweetness, intense bitterness = e . L >
20260029-2 31 37 16 84(|GOLD Bitter/(Zh3% Minty/ 2 > F Good/R ¥ THLHIITEDOEKRKER Yy FY LEES,
followed by moderate pungency. Bitter/Pungent L .
REECTEVLDLDHE L,
afternote, very clean and pleasant.
Impressive elegant sweet ripe fruity aroma. Fullof [[5 2 & D T2 L5 HhHWAR L7 IL—VD T O,
mouth of peach notes. Pleasant sweetness, ver AW EWIZEAZHOE Y, Otk WH S AR
20260030-1 29 38 17 84|(GOLD Sweet/< AL F Fruit/ 7 L— Good/R#¥ o .p J . ? . jl_ N i
limited bitterness/pungency well balanced. Very H5LW, DNIDICLEDDEIEEFINNT VR, =
tasty elegant delicate oil. BKTHhB,
A little cinnamon aroma. Sweet fruits notes. Rich
IV FEVYDOFY, HLWZL—YDT7HaY,
20260030-2 26 36 16 78|GOLD Sweet/< ALK |Fruit/7—y  |Good/mag | ooT"eSS Withalittle bittemess/pungency, CYLEHE, hIABERLES, EHTH
- wee rui - 00 Z z o MIDEEH F 3o :
balanced. Delicate sweet taste, tasty. A little bitter N i fL -
finish 5, BLIETEWT Ay,
Dark green tea aroma. Rich sweetness with BEWEROFY, Z-oTY LEHIICOPROD K,
20260031-1 26 32 13 71|(SILVER Bitter/Zhi Green/Z'U—> |Low/85\Ly intense bitterness/astringency, moderate FHEER, FIDNENTP-TLDIDEZHTH
pungency followed. 5,
Excellent fruity sweet aroma. Pleasant sweetness N _ R
_ _ ) FESLWTZIL—T 4 TEMEATAY, DL WH
. . . with floral retro nasal. Ultra tasty oil. A little . R . )
20260032-1 31 40 18 89(|PREMIER-Delicate Sweet/< 1 JL R Fruit/ 7 v —Y Good/R#¥ , JLEPHARL FAX—FI, BEKRTH D, 1T
bitterness well-balanced to Pungency. Well made . o o
| DEEHEIEFIDNDLILINT VX,
oil.
Green apple and tomato aroma. Fig leaf green = ' kv hoH LT A (F Do EDED
g ¢ V7BV, F 7 EDRK
20260032-2 29 38 17 84|GOLD Sweet/T A E  |Fruit/7—y  |Good/mag |01 Tlesentsweetness with a fittle ic) D& N X CAE AR, EEEXO
- wee rui - 00 o ) DT Dz H, HSF N
astringency. Bitterness/Pungency, well balanced. ? ] °
Tasty Ol TV RFRIF, ERTH 5,
Sweet ripe fruit notes with astringent green tea L R n
_ L HOLWZIL—=YDEYIZPLRODEWERETOFY
20260032-3 26 36 15 77|GOLD Robust/Z b %  |Fruit/7iv—y  |Good/ggg |7 Ch sweetness with slight intense TY LIS R RBRO DS LR, 1T
- obus P rui - 00 Z - z % HHe INTV
bitterness and astringency. Balance is good, Spicy > . o 7
finish RIBLBEWD, DAL —TH D,
| .
Artichoke and green tea aroma, rocket salad notes.|[7—7 4« Fa— 2 &EEOT7A~Y, Ly A7DE
20260033-1 26 33 14 73|[SILVER Bitter/(CH % Green/7'U—> |Low/55\Ly Pleasant sweetness with moderate o DL WHS IO AETS LS, 742y
bitterness/astringency. Bitter finish. AL EDHTH D,
Artichoke, rocket salad and green tomato aroma, _ sen s E=hv o7
7 — 47 - 2 AN ~ 7 ~o
. . green tea notes. Pleasant sweetness with %T - R \+ﬁ L e
20260033-2 29 37 16 82|GOLD Intense/R/84 ~— |Green/Z'U—> |[Good/R¥F _ BROFY, ML WHSICEELAFZES EESIHAN
moderate bitterness/pungency, well balanced. _ ) N
) , o TVR, ERTH D, §ILOYVEVNT 4=y
Very tasty oil, Slight pungent finish.
Artichoke, green onion and ginger aroma. A little _ S rERE LiSHanTno -
T—T4Fa— RSN LODDT AT, 5t
20260034-1 24 36 14 74{SILVER Sweet/<ALF  |Mint/Tz b |Low/ggus | P Ove fruits notes. Rich sweetness with ot U 7‘;;@@; € LiHE, @A
- wee int/ <3 ow A — o Z - o BER
moderate bitterness and pungency. Relatively short|| L /\i B °
finish BHEIEFES, REIFED




PETIERUA TROMAL OLIVE COOMIRTITION

2026
Breakdown Scores (Olive Qil/ Table Olives) FLAVOR/TASTE INDEX ErKA T v 2 R
Orthonasal | Gustatory | ' ity MEDAL Orth /1R | [Comments on Profile - English  |ERRICEA9 533X | - Japanese
(xx/35) (xx/45) _ TOTAL ., | Orthonasa etronasa
Entry No. Appearance | Harmony Persistency(xx/20) | Texture (100) Gustatory / ﬂjkﬂ § Y / \ X #
VIMAZ=Y I
(00/20) (o0/30) Balance (xx/25) (xx/25)
Green apple and tomato aroma. Slight greentea |V AT E T bDT AT, EFOFEY, T->TY
20260035-1 28 36 16 80(|GOLD Intense/ /84 ~— |Green/Z7'U—> |[Good/RE%F notes. Rich sweetness, well balanced LEZHIICEIEZIARINTI VR, L bRR—Y
bitterness/pungency. Pleasant retro nasal. AT ZHB L,
Tropical fruits sweet aroma,. Rich sweetness, very||bBEAHILTZIL—VvOHWTFOT, T->TH LEH
20260036-1 23 34 13 70|SILVER Bitter/IZhi & Fruity/ ZL—Y |Low/5§\ intense bitterness and astringency. Typical JTRWEARE AR, BRENAY T by —1ADE
chetoui taste. Bitter afternotes, short finish. R, BEREEH VA LLERNREIZRED,
Sweet ripe banana and ripe tropical fruits aroma.
HWARFFEPOBEALTZAL—=YDTHT, 22T
. X Rich sweetness and moderate L " N
20260037-1 27 33 13 73|SILVER Bitter/IZh' Fruity/Z/v—Y |Good/R#F , o . DILHSICEZOREIEFS, 742y ¥ald
bitterness/pungency, and big bitter and astringent || = _ R
PXRFRD DFE &,
finish.
Green banana, green tea and green onion aroma. .y B EAEOTO g o
. /N BRI B A T AV, V& *
20260037-2 28 35 15 78|(GOLD Robust/ZX kB> % |Green/'U—> |Low/55Ls Very aggressive bitterness well balanced with good " . " ~ "
_ AW, ZI—F 4 BhEHL D,
pungency and fruity sweetness.
Cinnamon and fig leaf green aroma, green tea VFEVEATFVIEDROT AT, BREDEY,
notes. Rich sweetness with moderate bitterness [[Z > TH LA H S ICHEZOREI L ZIHNREEFICN
20260038-1 29 39 16 84{GoLD Robust/Z kB> % |Green/ZU—> |Good/E#7 —c somee e
and pungency, well balanced. Tasty. Really well |5 > X, EKTH D, BHRIZDLEV, LK TEL
made oil. FA I,
A little green tea aroma with fig leaf green notes. AT HIHEROEFY A FV/7ENDTOY, T-T
Delicate taste with rich sweetness, limited DUL7HE, DINICEREFEHSR, ETHIAILE
20260038-2 26 36 16 78|[GOLD Bitter/ICh¥ Green/Z'Y—> [Low/55\L> , . . ) n ) o
pungency and bitterness, balanced. Slight bitter |[Z&Bkb UL\, 74 Z v ¥ a2 FELTAHLIEIFOY F
and pungent finish. (Y
A little green tea notes. Delicate sweet taste, like [T HITTERDEFY, YT EVF¥y T4 DI -T
20260038-3 25 37 17 79|GOLD Pungent/%H* 5 & Green/7'V — |Good/R%¥ cinnamon candy sweetness. Limited DL EA LML W, TUS— FRBRbWAaD
bitter/pungent, but very pungent finish. B, 74ZyaldOlEN,
Dark green tea and green apple aroma. Very R o . " .
i 2 - , BOWERREEY Y I07AY, BOEHREER, £
20260039-1 25 33 13 71|(SILVER Bitter/(CH Green/Z'U—> |Low/5§\L> aggressive bitterness and astringency and o o ) . .
_ o NICHARTEI [FOPERH, BERIEE CTEL,
moderate pungency. Bitter finish.
20260040-1 Samples not Arrived
Ci d lypt . Rich t PFEVEI-AVOTATY, IoTHLEHZ,
20260041-1 25 34 13 72|(SILVER Sweet/~ A L F Mint/2 > F Low/FgL> nnamon ana eucalyptus aroma. TICh SWeetness )= N ’ >
with very limited bitterness. NE VANVANCS N
G Imond and ripe olive fruits notes. Rich ET—EVFFERAFT Y -—TREOEFY, ToTY
20260041-2 24 33 13 70[SILVER Sweet/Y4 L E  |Fruit/7a—Y  |Low/BL roen Gmone and ripe oTve TS notes. e E s T e - mTe =7
sweetness, limited bitterness and pungency. L7cHE, BIFEIIIREMN,
Green tea and roasted tea aroma. Green tomato . e -
tes. Rich sweetness with limited bitterness and AREEFSLROBY, BV EOTAY, ZoT
notes.
20260042-1 26 35 15 76|(GOLD Sweet/~ 1 L F Green/Z7'U—> |Low/85\L> ] ) DLEHIICATAREBEI LFEINNT VRT B,
pungency, balanced. Slight bitter and pungent R N
. BRRIZD LB TELL,
finish.
Spearmint, rocket salad and cinnamon aroma. S > s3rvorn P
S yaAI. YFEVYOTAY, hTHEE
20260043-1 26 36 16 78|GOLD Sweet/< A1 L F Mint/ <> k Low/5gL> Very moderate bitterness balanced with moderate L /\ B 7 ®
IEFEINPNT VR,
pungency.
Spearmint and ripe olive fruits aroma. Very limited |[A_7 I > p EEAF Y —TREDOT AV, HTH
20260043-2 25 33 13 71|SILVER Sweet/7 4L F Mint/< > b Low/35\s pearm! ripe oflve TS ar v Crsohew
bitterness, low pungency. BEH, FIIIREMN,
Ri t fruit . Cl t ,withoutBA Lz HUWRED7A~, $-&Y L&, <4
20260044-1 24 34 13 71{SILVER Sweet/¥4 N F  |Fruit/7a—  |Low/BL pe sweet fruils aroma. Clean sweetness, withoujf L 7c H W R0 °
any bitterness and pungency. Delicate taste oil. I RERBERDWLOF AL,




2026

PETIERUA TROMAL OLIVE COOMIRTITION

Breakdown Scores (Olive Oil/ Table Olives)

FLAVOR/TASTE INDEX ERKS T v 7 R

Orthonasal | Gustatory | T MEDAL orth /(R | [Comments on Profile - English  |ERRICEdF 53X | - Japanese
(xx/35) (xx/45) _ TOTAL ., | Orthonasa etronasa
Entry No. Appearance | Harmony Persistency(xx/20) | Texture (100) Gustatory / ﬂ*ﬂ é ) / Lhnz 'H' )
A7 |
(00/20) (o0/30) Balance (xx/25) (xx/25)
Cinnamon and eucalyptus aroma, small greentea || FEv&a—HUDTAT, HTNITHERDOEF
20260045-1 28 36 16 80|(GOLD Robust/Z+tB>% |Mint/I> F Good/R#¥ notes. Nice balance of bitterness and pungency. ||Vo T->TH L7=HEICHENIZ-EY LcERE
Spicy oil. FINRLANTVZ,
20260046-1 Samples not Arrived
Dark green tea aroma, ripe olive fruits notes. Rich |/ &WRED 7 A<, THAAY —TREDFY, -
20260047-1 25 33 13 71|(SILVER Sweet/~¥ AL K Green/7'Y—> |Low/5§\L> sweetness with moderate bitterness/pungency. THLEHSICHhT I AETS EES, BRIZDTH
Slight astringent finish. 12340,
. . ) HKEEAELDHTD, REOELELL, ©PYREBERKA
Well fermented, beautiful fruits. Slight sour, so far _ _
20260048-1 18 25 19 19 81||GOLD BUWEIRAE D HER, TFXAF vy —HRIF, EKRT
tasty. Good texture.
H5,
Well fermented. Slight intense salty. Beautiful B L+ o72h. PrERSERL, REOFIER
20260048-2 16 25 18| 18| 77|coLD e e ne ’ T .
fruits. Slight hard texture, is very good. i, THFRXF v — 3OO TRY
Impressive complex aroma. Rocket salad and fig [[FIRMAEMLT O, Ly AT0RAFIIED
leaf green notes with sweet tomato and ripe fruits ||, HWrk~ kLU TOT7IL—YDFY, Lk
20260049-1 30 38 17 85|(GOLD Sweet/~ A L F Fruit/ 7 L— Good/R#¥ aroma. Pleasant sweetness. Very delicate WHEZ, TUT—MREBFIEEFINNT VR, T
bitterness/pungency, well-balanced. Delicate LT U —FRKRbL, ELHhRL bAR—HILAH
taste, floral retro nasal, excellent ! Tasty oil. ZESLWV | EKRTH B,
. . HKEODY FO—ILICETORENH Y EE L RKE
Abnormal fermentation may occur. Ripeness of N - .. .
20260050-1 13 23 16 16 68|(SILVER ) ) : ) : DAL DR D, REOREICILODENH D,
fruits varied. Slight too aggressive bitterness. e
EHD PR,
20260051-1 Samples not Arrived
Fig leaf and green tea aroma. Elegant sweetness [[4 FY 7 0ELFREODTAY, TLHY FHREFEIC
20260052-1 28 36 15 79|GOLD Bitter/IZH%% Green/7’'Y—> |Good/RiF with intense bitterness/pungency well balanced. [[L>hW & LB S EEFEINRLINT VY RT S, %
Slightly bitter finish. BRIZPICH B DR,
Fig leaf green and dark green tea aroma, . n i .
_ AFLIVDEEFEROTAY, L—HAYPET—F
. - eucalyptus and green almond notes. Rich . "
20260053-1 30 38 16 84|GOLD Robust/Z B> % |Mint/I> b Good/R#¥ o , YEDFEY, ToTYLEHESICL-oA W E LIS
sweetness with intense bitterness. Well balanced. B
L Ho INT VU ARIT, BERIZR /A T —,
Spicy finish.
Dark green tea aroma, sweet fruits notes. Rich BOWBEXoT7OY, HLWZIL—YD&EY, Z-7TY
20260053-2 29 37 17 83|(GOLD Robust/Z2 B> % |Green/s'U—> |Good/RiF sweetness with intense bitterness. Well balanced. |L7ZzH IO DE X EEE, BADBBNEN
Bitter finish. T4 =Zy>a,
Cinnamon and eucalyptus aroma, fig leaf green .
VFEVEI—-AYDOTAR, A FTIEDRDE
- notes. Cinnamon candy like taste. Intense . - .
20260053-3 28 37 17 82||GOLD Robust/Z2 bR ¥4 |Mint/S ¥ b Good/R o _ Ve YFEVF v T4 —DH bW, BEAEX &
pungency well balanced with bitterness. Spicy . N
EIDPNT VR, OYFEWT 4 ZyTa,
finish..
Well fermented, maybe harmony with herb flavor is |EE X+, N—7 L DFAMLH EF, REIFEL
20260054-1 17 23 19 19 78||GOLD an issue. Beautiful fruits and olive itself taste is  [|[<. U —7BEOKRbLWIIRLF, Textureld 7 b
good. Soft texture. TH b,
Well fermented. Fruits is beautiful and table SRS AT, B L S O E DT
° o /N— \ =
20260054-2 17 25 17 18| 77|GOLD olive taste is good.  Maybe harmony with herb is oo
ML RIFZHIERD TR,
good but too salty.
Cinnamon and spearmint aroma. Ripe olive fruits | FEVv XTI v b T7A~Y, BEHRAF)—TR
20260055-1 26 35 14 75|[SILVER Sweet/¥ 4L F Mint/2 > b Good/R#¥ notes. Rich sweetness with slight intense EDEFY, T-oTYLEHES, EXAOREALEPP
pungency, moderate bitterness. BHDFEX,




PETIERUA TROMAL OLIVE COOMIRTITION

2026
Breakdown Scores (Olive Qil/ 7able Olives) FLAVOR/TASTE INDEX E¥%A T v 7 R
Orthonasal | Gustatory | T MEDAL orth /(R | [Comments on Profile - English  |ERRICEdF 53X | - Japanese
(xx/35) (xx/45) _ TOTAL ., | Orthonasa etronasa
Entry No. Appearance | Harmony Persistency(xx/20) | Texture (100) Gustatory / ﬂjkﬂ § Y / \ X #
VIMAZ=Y I
(00/20) (o0/30) Balance (xx/25) (xx/25)
Dark green tea aroma, sweet tropical fruits notes. [[[EWGEFRo7o~<, AINICHWROEAILTIL—
Pleasant sweetness with lovely tropical fruits retro [V D&Y, DL WH S ITX QY R4 YD L b
20260055-2 29 39 16 84|GOLD Sweet/<A L F  |Green/ZU—> |Good/EF , yee JE e e ot
nasal. Very tasty oil. Moderate Ax—HILDEBL LV, BIAOAEBEIEZIHANT
bitterness/pungency, well balanced. VR, ERTH D,
Artichoke, green onion and rocket salad aroma. A |[7—F 4 Fa3—2¢EFXF, yaATDTAY, 5T
20260056-1 26 35 14 75(SILVER Bitter/IZH'% Green/7'V — |Good/R%¥ little ripe olive fruits notes. Aggressive bitterness [ ) —T7REDEFY, BODEHEIEZBDIRFE
with moderate pungency. Bitter finish. I, BEHEL,
Green tea and spearmint, cinnamon aroma. . .
BWEART IV YFEVYOTHY, DLW
- Pleasant sweetness with moderate s - N Co_
20260056-2 29 38 16 83||GOLD Robust/Z2 kA >4 |Mint/2> b Good/R ¥ ) . HIIEZOBREILEINNT VR, EKRTH
bitterness/pungency, well balanced. Tasty Oil ! i} N
b, DTHRL FAR—HILALH LU,
Excellent lovely redressal.
Fig leaf and onion aroma. Green tea notes. Rich (41 F¥ 7 ¢Fh&n7o~v, HEHNEFEY, 2-TY
20260056-3 26 36 15 77(GOLD Pungent/#H 5 & Green/7'Y —> |Good/RiF sweetness with faint bitterness and pungency, LEHSICHAITAAES EFIANRNTI VR, DY E
balanced. Slight pungent finish. W74 Zva,
20260057-1 Samples not Arrived
Spearmint and cinnamon aroma. Rich sweetness, |[R_7Iv ey FEVYOT7OT, T-oTYLEH
20260058-1 26 36 16 78||GOLD Bitter/(CH % Mint/2 > b Good/R#¥ moderate bitterness/pungency, well balanced. SICHEZDBRESEZINNT VR, PREDHD
Slight bitter finish. TA4ZyTa,
Cinnamon notes with ripe sweet fruits aroma. Rich|>FEVDFY ERABEOHW AT, T->TY
20260059-1 24 33 14 71/|SILVER Sweet/7 4L F Fruit/7v—Y  |Low/S8W i ree oo : 2
sweetness, very limited bitterness. L7=HSICOFTEVOFY T, T rRER,
A little sweet fruits aroma, ripe olive fruits notes. AT Y DE Y . S — T EE D
20260060-1 24 34 13 7T1|SILVER Bitter/ = Fruit/ Z)v—>  |Low/§\ Pleasant sweetness, but rather intense bitterness. o o e N
) o TAY, LML WHIITBRDICEHEH, BEHEEHEL,
Bitter finish.
Cinnamon and eucalyptus aroma. Cinnamon candy
. . vHEVEA-HYDEY, ToTYLIZYFEY
20260060-2 26 33 13 72|SILVER Pungent/%H % Mint/ <> k Low/g5\L> sweetness. Slight one dimensional taste. Pungent R L
o FrrTAOHE, DNTHICVY FLEREE,
finish.
A little cinnamon notes, ripe olive fruits aroma. MIHhBRVTEVDEFY, BREAF Y —TREOT O
20260060-3 23 32 13 68|(SILVER Bitter/(CH Fruit/ ZL—> Low/55Ly Rich sweetness with intense bitterness and Yo ToTHLEHSITBODER, KHhEERD
astringency. Aggressive bitter taste. Tosimd,
Ripe olive fruits aroma. Tropical fruits sweet AU —-TREOFY, FAEALTIL—=VYDT
20260061-1 23 32 12 67||SILVER Sweet/7 4L F Fruit/7v—Y  |Low/88Ws be olve |ropieatird i = ”
notes. Rich sweetness with some bitterness. A%, ZoTCH LEHIICATHIREH,
Green apple, tomato and green tea aroma. . o .
. FUrdeb~vb FROT7AY, LBLWHEIC
. . Pleasant sweetness with well balanced s o R
20260062-1 30 38 16 84|(GOLD Pungent/H 5 % Green/7’'V —> |Good/R#F ) EBEIEZIPRLANTIVRT B, ETHEBK, OHbE
bitterness/pungency. Very tasty. Lovely retro } .
, Wb bR R—=YIb, RHERIA AL,
nasal. Well made oil.
20260063-1 Samples not Arrived
Sweet green apple aroma. A little ripe olive fruits |HWS U T 7o, »INICERAF Y —TRE
. note. Pleasant sweetness. Moderate DEY, DHEVHIICHATHABREI EEINNT
20260064-1 27 36 16 79|GOLD Sweet/7 4 L F Green/7 ) —> |Good/E$F _ _ moe -~
bitterness/pungency, well balanced. Tasty oil. VR, ERTHD, hITHNICOYFEWNT 4 =y
Very little pungent finish. va,
Green almond and ripe olive fruits aroma. BET7T—EvREERFY-TREOTRT, VS E
20260064-2 26 34 14 T74|(SILVER Sweet/~¥ A L F Mint/2 > k Low/FgL> ) P _ o " . - -
Cinnamon candy sweetness, A little pungent finish.|> ¥ ¥ v T4 OH &, hTHhAES,
Very fresh Yusu flavor, quite natural. Carrier olive || DFEY A& THBEATHE, S UTHALE
20260064-3 30 35 15 80[GOLD e N . ”
oil is very good. Tasty Oil. RiF, E®RTH D,




PETIERUA TROMAL OLIVE COOMIRTITION

2026
Breakdown Scores (Olive Oil/ Table Olives) FLAVOR/TASTE INDEX EkA ¥ T v & R
Orthonasal | Gustatory | T MEDAL orth /(R | [Comments on Profile - English  |ERRICEdF 53X | - Japanese
(xx/35) (xx/45) _ TOTAL ., | Orthonasa etronasa
Entry No. Appearance | Harmony Persistency(xx/20) | Texture (100) Gustatory / ﬂ;'kﬁ, él} / o # )
0%-v |
(00/20) (o0/30) Balance (xx/25) (xx/25)
20260065-1 95 30 15 70lsILVER Fresh Yuzu flavor, very natural. Carrier oil seems [[Z7L v ahwdnEdz), ETHLFFaTl, Fv
to be a little bit tired. UT7F AT Ly aBADLEY L,
20260065-2 20 95 10 55(No Medal Maccha green tea flavor is not so natural. Carrier [[FERFZDFEY A FF 2 7L TIERLSFYUTFAILD
- 0 lVieda
oil seems to be tired. PR LR
Dark green tea and fig leaf green aroma, cinnamon [[BEWMERDOER, 1 FY 7 EDFOT7O~, ¥ FEV
notes. Intense bitterness, astringency and DEY, ToTHLAEHIICEDICEI,E, F&
20260066-1 29 38 17 84|(GOLD Robust/Z bA> 4 |Green/7'U—> |Good/RHF
/ / / pungency well balanced.. Very tasty, Minty retro BELLNTVRT B, ETHERTHD, IV FD
nasal is very tasty. L bAx—YILELENRE,
) _ _ AFPI/EOROTAR, T—TA4Fa—70&
Fig leaf green notes, artichoke aroma. Rich . 7T LAt & o, oo dE L L & A
o LD ful [N N
20260066-2 28 38 17 83||GOLD Bitter/ =¥ Green/7’'Y — |Good/R%¥ sweetness, intense bitterness/pungency well )
/ / / o __p gency NIV RE D, ERTH D, BHDRNT 4 =y
balanced. Tasty oil. Bitter finish. .
V1,
Cinnamon and green tea aroma. Rich sweetness | _ L LEEDEY Y LA BB
v ¥ E KRR o Z Z
20260066-3 27 36 16 79|GOLD Bitter/Zhi & Mint/ < > b Good/R#¥ with intense bitterness/astringency. Pungent . . T A > N
o BHEKH T4y algOYFEN,
finish.
Fig leaf green, green apple and tomato aroma. A1F2PoDEDERY, FV>a, bxboT7R~,
e 30 38 16 salgoLp Robust/ bOv7 |G I5y—s |Good/miz Pleasant sweetness with intense DHENWZ > TY LEESICOPBODEIEFIAN
- obus 2 reen —3 00 )
pungency/bitterness, well balanced. Very tasty oil. [[/XTZ > X, & THEKTH S, EESLWLL bAO
Excellent lovely retro nasal. F—=HI,
T 24 33 13 2olsILVER Sweet/7 4 1L K FAR Low/850s Ripe olive fruits aroma, tropical fruits sweet notes. |[R#AF Y —T7REDFHFY, FAECHILTIL—VYDT
= wee rui - ow
Rich sweetness, a little pungent finish. AY, 2oTCHYLEHE, IrRESZ,
20260075-1 Samples not Arrived
20260075-2 Samples not Arrived
Green tea, cinnamon and eucalyptus aroma. Rich |&&K&>vF+EY, a—HhHYDT7A~Y, T-TY LT
20260076-1 30 37 17 84|(GOLD Robust/Z2 kA >4 |Green/Z'Y—> |Good/Ri¥ sweetness with intense bitterness/pungency, well |H X ICRODEIR EFIANT VR, EB, Y FE
balanced. Tasty oil. Pungent finish. W74 Zv¥a,
Fig leaf and green apple aroma. Rich sweetness [[4 FY70EELFEY I 7AY, I->TH L-H
20260077-1 28 36 16 80(|GOLD Robust/Z2 kA¥ 4 |Green/Z'V) —Y |Good/BiF with moderate bitterness/pungency, well balanced.|Z ISBEEAE S EFEIANT VR, EBK, DY FEL
Tasty oil. Slight pungent finish. 74 =va,
Green apple, spearmint and tomato very complex || >3, r~ b, AT IV bR EDEMLTA
aroma. Pleasant sweetness with moderate Yo DMEIWHIICHEAEIZEINANNT VR, =
20260078-1 29 39 17 85|GOLD Robust/Z2 B> % |Green/7'U—> |Good/RiF
bitterness/pungency, very well balanced. Very BKTHD, 74y alg A4 —, mESLL
tasty with excellent retro nasal. Slight spicy finish. [[L b B % —% L,
. . Green almonds and ripe olive fruits aroma. Rich [[7—E Y FERBA U —TREOT7AT, T-TY
20260078-2 24 33 13 70|SILVER Sweet/< AV F Fruit/ Z)v—Y  [Low/3§\L> o i o
sweetness, very limited bitterness. Li=HE, hTHREH,
Dark t d fig leaf green, cinnamon . . .
arigreen tea and 1ig feat green. BOBRLAFUIOE, SFELOERES LWT
impressive aroma. Rich sweetness with good O, =T LA &t ® ) & LiEny s
o 7D Z N res] Z =
20260079-1 31 39 18 88||PREMIER-Robust Robust/Z B> % |Mint/I> b Good/R#¥ bitterness/pungency, well-balanced. N ) R
_ puneency , , 5, mEEEFRAOREBNL TEES LA
Bitterness/Pungency harmonized to the entire N =
Eo—%HEHET, FESLLTEEIR !
taste more complex. Excellent made !
A little spearmint and cinnamon notes. Clean WIHOBRIYFTEVEARTIVEFOEFY, §0F1)
20260079-2 26 35 16 77||GOLD Bitter/(CH Mint/2 > b Low/g§L> sweetness, slight aggressive bitterness. Bitter ELIEHAIIPORODER, NTVRIFRF, &
finish. HDBENT 4 Zya,




THERA r-ilbliis a Wk
Breakdown Scores (Olive Qil/ 7able Olives) FLAVOR/TASTE INDEX ErkA T v 7 R
Orthonasal | Gustatory | . MEDAL Orthonasal / | Retronasal Comments on Profile - English  |ERRICEIT 53X > | - Japanese
o, [ i | g TS Gustatory /gt e | PO
0%-v |
(0/20) (0/30) Balance (xx/25) (xx/25)
Muddy sediment smell, fermented. Not to meet . R . -
20260080-1 20 20 10 50(|No Medal BOFEBELIZICEWL, A ZIKETEREL W
the medal standard.
Green tea and green almond aroma, green apple |&&x& 7V —>v7—Ev Fo7a~v, Y ydJ0F
20260081-1 2 33 14 72|(SILVER Bitter/(CH' % Green/Z'U—> |Low/§5\Ly
5 / notes. Rich sweetness with good bitterness. Do ToTHLEHE, F-&Y L-ES,
Fig leaf and green almond aroma. Rich sweetness [/ FY /7 DE LIS -2 T —FE FOT7HO~Y, T-
20260081-2 26 36 15 77(GOLD Sweet/¥ 4L F Green/7’'Y —> |Good/RiF with small bitterness/pungency, well balanced. A [TV LB EICHATHERES EEZIANT VR, D
little pungent finish. LOWEWT 4 Zy¥a,
20260082-1 Samples not Arrived
20260082-2 Samples not Arrived
20260082-3 Samples not Arrived
20260082-4 Samples not Arrived
20260082-5 Samples not Arrived
Impressive green apple and tomato aroma. HM&Eads) I b~ bo7R<, 22oTHY LT
Pleasant rich sweetness with very moderate HE, I AFIEEINMNT VTS, T
20260083-1 31 37 16 84(|GOLD Sweet/~ ML F Fruit/ 7 v —Y Good/R#¥
/ / / bitterness/pungency, well-balanced. Tasty T—=FREOWELAD, 742y ald AL
delicate oil, a little spicy finish. v—, LTHEKRTH D,
20260083-2 26 35 13 7alSILVER s e AN E Fruit/ 7 J— Low/850r Green almond and nutty aroma. Pleasant E7—FVREFYVYDOFRY, DHMLVWHEHE, T
- wee rui - ow,
sweetness, with a little bitterness. Delicate taste. || — h&Lkb Ly, HTHICIFAEL,
Ripe sweet fruits notes, sweet apple aroma. Rich [[#AL7=HWZ7iLr—voT7R~v, W) IT0FY,
20260083-3 26 37 15 78|(GOLD Pungent/#H 5 & Fruit/ Z v—" Good/RB#¥ sweetness, very limited pungency and bitterness, |[Z>TY LizHE, A ITHABEARAEEFIANT
well-balanced. Slight pungent finish. Ro DLTEFARNRA =TT 4 =y a,
20260083-4 30 35 15 solcoLp Loverly smoke flavor, well made. Carrier oil isvery [RE—27 7L —N—DFYHAETHLERWL, F+ U7
good. Tasty oil. FTANBER, ETHELTERLF AL,
Tomato and green apple aroma. Rich sweetness ||k~ t&FU yTDFEY, T-TY LEHSICEE
with moderate bitterness/pungency, well balanced.|BREMREFEEINNT VR T B, ERTHD, £ T
20260083-5 30 38 16 84|(GOLD Sweet/~ A L F Fruit/ 7 ,v—> Good/R ¥
/ / / Tasty, well made oil. Slight astringent finish. ElFAN, DLEROHB T4y a, LA
Impressive floral retro nasal. F—=HILHFEDOHICED,
Green apple and tomato aroma. Pleasant FYvast b boTOov, DML WHIIEER
sweetness with excellent balance of EIEEIPRBANTIVRT S, ETHEKRTH
20260084-1 27 40 17 84(|GOLD Pungent/hH* 5 & Fruit/Z1L—" Good/R#¥
gent/ / / bitterness/pungency. Very tasty oil. Well made ! ||, #&BRiZD LIZF RS> —, KL< TELAA
Spicy finish. by
Ripe sweet apple and c.jark %reen tea aroma. ALY YTEEWEROT AT, GfEWVWT > T
. . Pleasant sweetness with a little o L
20260084-2 27 37 16 80|(GOLD Sweet/~ A L F Fruit/ 7 L— Good/R#¥ ) ) DIL7HES, IDAREILEINANTI VR, AT
bitterness/pungency, balanced. Slight pungent L
. MICOYFEWNT 4 =y ra,
finish.
G | dt t ith dark t
rfen aF?Ip e ant 'or:a 0 artoma vv'| t ark green tea ELvhEBY Y TnTaY. bLECEENE
notes. Pleasant rich sweetness, intense N o
20260085-1 29 39 17 85|GOLD Robust/2 bR Y% |Greem/Z Y — |Good/RiF _ _ e DHIEWHSIICBEREILFINNT VR,
bitterness/pungency, well balanced. Tasty oil. .
o T4y a—dEL AN, v —, ERTH D,
Spicy finish.
Ripe sweet pineapple notes. Rich sweetness ALTAFy TILOHESIEWEY, 2-oTH L
20260086-1 24 35 14 73|SILVER Sweet/< 1 L F Fruit/ 7z )v— Low/FgL> X
/ without any bitterness. Delicate taste oil. 7mHZ, TUT—FEEDLOF AL,
, ) T—=TAFa—0 LR AFPIEDT AT,
Artichoke and green tea aroma. Ginger notes. S A HOEY. oy LEH ChFhAS
v 3 ° 2 ful v AN
20260087-1 27 36 16 79|(GOLD Robust/Z kA > % |Green/s'U—> |Good/RiF Clean sweetness with gentle bitterness/pungency, || . = _ - o o i R
FIMNT VR, 742y alE0REDODEIN
well balanced. Clear pungent afternotes. L
1N Yo




PETIERUA TROMAL OLIVE COOMIRTITION

2026
Breakdown Scores (Olive Qil/ Table Olives) FLAVOR/TASTE INDEX ErKA T v 2 R
Orthonasal | Gustatory | T MEDAL orth /(R | [Comments on Profile - English  |ERRICEdF 53X | - Japanese
(xx/35) (xx/45) _ TOTAL ., | Orthonasa etronasa
Entry No. Appearance | Harmony Persistency(xx/20) | Texture (100) Gustatory / ﬂ;'kﬁ, él} / o # )
0%-v |
(00/20) (o0/30) Balance (xx/25) (xx/25)
Fig leaf green and ginger notes. Sweet melon and [/ FY7EDFE T a7HOEFY, Huhwxor & b
tomato aroma. Rich sweetness with balanced YhoTAavw, IoTY LEEHE, I hAERE
20260087-2 27 39 17 83|GOLD Sweet/={ L FE  |Green/7U—> |Good/EiF , o M ’ ° °
moderate bitterness/pungency. Ginger like FEINNT U, DNITMNICONFEWNT 4 =y a,
pungent finish. EHERTH B,
20260088-1 Samples not Arrived
20260088-2 Samples not Arrived
Ripe olive fruits notes. Dry woody notes. Rich s ) TBEDE Y. B kDB,
20260089-1 22 34 13 69|(SILVER Sweet/¥ A L F Fruit/ 7 )v—Y Low/55Ly sweetness, delicate taste. Almost no bitter, no e . s _Z " - o =7
TYLEHEALHEL W, T U T — Fakkbly,
pungent.
Green almond and green apple aroma. Pleasant . . .
. . BE7T—ErvREBFYYyIoT7E~T, DL VLHE,
20260090-1 28 36 16 80||GOLD Sweet/~ 4 )L F Green/7'V — |Good/R%¥ sweetness, moderate bitterness/pungency well : . L
) HEIZOREBEBSEEINPNT VR, ERTH D,
balanced. Tasty oil.
Fig leaf and green tea aroma. Rich sweetness with [/ F Y 7 DELFEROTOT, T-TY LEHEIC
20260090-2 27 37 17 81|GOLD Pungent/%* 5 & Green/7'V —> |Good/R#F moderate pungency and bitterness, well balanced. [[BEAE S EEFEIANT VX, DLOYFEWLNT 4
Pungent finish. Zv¥a,
. Dark green tea aroma with ripe olive fruits notes. [fBEWVEFO7 A<, AU —-TREDFY, Z
20260090-3 24 33 12 69||SILVER Bitter/l= 4% Green/ZJ—> |Low/s3Ws arce pe olive TR 7 B N
Rich sweetness, too aggressive astringency. TY LIHSITENER,
N Ripe olive fruits notes. Rich sweetness, intense AU —TREDOFY, ToTY LEHFIITOP
20260090-4 23 31 13 67|SILVER Bitter/ICh & Green/Z'U—> |Low/55\L> .p . o T N S i
bitterness and astringency. Pungent finish. BODKIHEEHR, DNFEWT 4=y a,
Green apple and tomato, green tea aroma. Rich FUvd, b b, RO T7OT, THoTY L=H
20260090-5 27 36 16 79(|GOLD Robust/Z2 ba>» % |Green/Z'U—> |Good/RiF sweetness with well balanced bitterness and S, BILEIONTVRIERF, FW T4y
pungency. Spicy finish. a,
Peppermint and cinnamon aroma. Rich sweetness [/ X=X v b FEVDHRY, T->TY LIZHE
20260091-1 27 36 16 79|(GOLD Pungent/%H* 5 & Mint/2 > b Good/R#¥ with moderate pungency balanced with bitterness. [ICEELAB I EFIANT VR, DYFEWNWT 4=y
Slight pungent finish. Ta,
Ripe sweet fruits notes, pineapple and melon BLIHWIZIL=YDEY, A Fy e ar
20260092-1 24 34 13 71|SILVER Bitter/ =¥ Fruit/ 7 v—" Low/55Ly aroma. However, taste is strong bitter and DT AT, BHEBNEREFX, BEHDBNT 4
pungent. Bitter and astringent finish. —wva,
Fig leaf green aroma with astringent bitter dark . R .
, o AFPIEDFDODT AT, D LEDOFREDEY,
. . green tea notes. Rich sweetness with slight N N
20260093-1 25 34 14 73|[SILVER Bitter/(CH Green/7'U—> |Low/55\Ly _ ) _ _ IoTHLEHIIZOPEREHZDBEIL DDLU,
aggressive bitterness and astringency. A little N
. 742y aldOYFEWL,
pungent finish.
Green apple and tomato aroma. Rich sweetness, T g CyLEHE, 7
P 7’ o - °
20260093-2 27 35 15 77(GOLD Sweet/~¥ A L F Fruit/ 7 L— Low/85Ly very delicate taste. A litter bitter, very limited ° %O . . 7
Dar—hRERbW, BT RER, FIILERED,
pungency.
Green almond and nuts notes. Ripe olive fruits BET—EVvFREFYVOERY, BRAFY—-TRED
20260093-3 24 33 13 70|SILVER Sweet/~ 1 L F Mint/2 > F Low/5§0Ls aroma. Cinnamon sensation. Clean sweetness,a |7 A~, Y FEVDHEbL, &Y LEHE, o
little bitter. THRE R
Dark green tea aroma and fig leaf green notes. BOEROFY A TP I/EDKOTAY, Lk
Pleasant sweetness with moderate WHEICAITHABREAREEINARINT VT B,
20260094-1 28 38 17 83|GOLD Bitter/l= 4% Green/7 Y —> |Good/E4F , , ) ne 7
bitterness/pungency, well balanced. Tasty Oil. AW RRBEOWEAT 4 =y ¥ 2 1dEWL, EKRT
Bitter finish. H5,




PETIERUA TROMAL OLIVE COOMIRTITION

2026
Breakdown Scores (Olive Qil/ Table Olives) FLAVOR/TASTE INDEX E¥%A T v 7 R
Orthonasal | Gustatory Complexity/ . MEDAL 0 Comments on Profile - English BRKICEET 23X b - Japanese
(xx/35) (xx/45) _ TOTAL ... | Orthonasal / | Retronasal
Entry No. Appearance | Harmony Persistency(xx/20) | Texture (100) Gustatory / ﬂ;'kﬁ, § Y / [,H]‘—-H" ;b
(00/20) (o0/30) Balance (xx/25) (xx/25) +
Fig leaf green aroma with cinnamon notes. . R .
. . Pleasant rich sweetness with very moderate 1FY7RORE \/ﬂ—‘% ‘/@é‘io /btimo_t neet
20260094-2 29 37 16 82|(GOLD Bitter/ICh' & Green/7'U—> |[Good/R#F . ) D0LT-HS, YA FBREHEHREEINNT VT
bitterness/pungency, well balanced. Tasty oil. .
. . %, ERTH D, 714 =y aldFEL,
Bitter finish.
Green tea and asparagus aroma. Pleasant BRETRARTIHAZADEY, L WHE, EKT
20260095-1 27 38 17 82(|GOLD Bitter/ICh* Green/Z7'U—> |[Good/R#F sweetness, very tasty. A little bitterness and HD, DIDBREREFEEIHNNTI VA, T4y
pungency, well balanced. Slight bitter finish. T alFIEAEL,
Fig leaf green and green tea aroma. Rich AFVIVEDFEDEY, TEHROT7AT, ZT-THL
20260095-2 27 37 17 81|GOLD Robust/Z2 b ¥4 |Green/Z'Y—> |Good/BiF sweetness with slight intense bitterness well FHIICPORODEH, ETHD, PLELT
balanced to pungency. Tasty. Spicy finish. EWI7 4 Zyva,
Dark green tea notes. Pleasant sweetness, and EWEROT AT, DL WHE, POERDDOE R
20260095-3 26 36 17 79||GOLD Bitter/(ch H& Green/7'V — |Good/R%¥ slight intense bitterness/pungency, balanced. EEIPNT VR, ERTH D, RANNA =80T 4
Tasty oil. Slight spicy finish. Zwv¥a,
Green tea and fig leaf green aroma. Rich BREATF P I/EOFDEY, T-TY LEHEHE,
20260095-4 27 35 16 78||GOLD Sweet/% AL F Green/7'V — |Good/R¥¥ sweetness with moderate bitterness/pungency, FUS— R EERbWL, 742y alddLiEFRS
balanced. Delicate taste, spicy finish. 43—,
Green apple and cinnamon notes. Fig leaf green (VYT FEVDEFY, A FPI7EDFDT O
20260095-5 27 37 17 81|GOLD Robust/2 tB> 4% |Green/7'U—> |[Good/R¥F aroma. Pleasant sweetness with intense Vo DHIEWHIICOREBODEHL, NTVRE
bitterness. Well balanced. Spicy taste. e R/ —HERb UL,
Dark green tea aroma, fig leaf green notes. BUOWBREXOT7ON, A FYIEOFROEY, DLE
20260096-1 25 36 16 77(GOLD Bitter/I=H'% Green/7'U —> |Good/R#F Intense bitterness well balanced to pungency. HBDBEILDONERTH D, RNXA T~ T 4=y
Slight bitter, more bitter, bitter finish. a,
Dark green tea aroma, fig leaf green notes. EWEROFY AFU/EOROTAYT, To7T
20260096-2 26 37 16 79|GOLD Robust/Z2 kA¥ 4 |Green/Z'V)—Y |Good/BiF Intense bitterness well balanced to pungency. DL7-HS, BEAEIEFEINNTI VR, 74
Rich sweetness, spicy finish. ZyTaliol FEL,
Green onion and fig leaf green aroma. Pleasant EXFXEATFVIEDRDOEFY, ToTY LIZHS
20260096-3 27 37 16 80||GOLD Sweet/% AL F Green/7' Y — |Good/R%¥ sweetness, delicate taste with moderate Ao E W, FUT—bETARN, 742y ¥a
bitterness/pungency, balanced. Very spicy finish. |[l& /%1 > —
20260096-4 Samples not Arrived
20260096-5 Samples not Arrived
Green tea and fresh cut grass notes, a [|EEPCH7ZEDEFY, I ry—D7 A
R 27 37 15 9lcoLp Bitter/I=#t% Green/U—> |Good/BiF !ittle gingfer aroma. Rich sweetness with [, io T ‘)\L_J‘:tfé ICERDDEH, BNTP>T
intense bitterness, balanced delayed pungency. || 2FHENT VT B, BHADEWNT £ =y
Bitter finish. v a,
Astringent dark green tea aroma, slight green EWREEOFY, ArITMCEFYyIoTAY, T
20260098-1 26 37 15 78|(GOLD Bitter/IZhi & Green/7’'Y—> |Good/RiF apple notes. Rich sweetness, moderate bitterness | TH LA H S ICEZOAEBEIEFEINNT VX, ¥
and pungency, balanced. A little bitter finish. PEDDODT 7E—/— b,
. 0 Astringent dark green tea aroma with sweet fruits ENBREDTOTEH N TV DEY . Ehn
20260099-1 23 34 13 70|SILVER Bitter/IZh' & Green/Z'U—> |Low/85\L> notes. Intense bitterness and astringency with T W X BB L BB,
some pleasant sweetness.
Green onion and ripe olive fruits notes. Rich HAF¥ERZHRAF Y —TREOTOY, T-THY L7
20260100-1 23 36 14 73|SILVER Sweet/< AL F Fruit/ 7 v —Y Good/R#¥ sweetness with moderate bitterness. Pleasant HICE2&2W & LAEEHR, bAECHALTZL—=YD
sweet fruits taste with a little pungent finish. HI IOk, BALIEAOHZ 74y a,
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Breakdown Scores (Olive Oil/ Table Olives)

FLAVOR/TASTE INDEX ERKS T v 7 R

Orthonasal | Gustatory |\ ity | wwees MEDAL Orth 1/ | Ret | [Comments on Profile - English  |ERRICEA9 533X | - Japanese
(xx/35) (xx/45) . TOTAL pan rthonasa etronasa
Entry No. Appearance | Harmony Persistency(xx/20) | Texture (100) Gustatory / ﬂjkﬂ § Y / b3 #
VIMAZ=Y I
(00/20) (o0/30) Balance (xx/25) (xx/25)
FOEALT L=V ERERF) —TREDOTAY,
. . Tropical fruits and ripe olive fruits notes. Ripe N . - N .
20260100-2 23 33 13 69|(|SILVER Sweet/~ A L F Fruit/ 7 L— Low/ggL> i ) ) _ ALEBREOHIIIHTHAEAEELR, POED
fruits sweetness with a little bitterness. y
DEERER,
Impressive aroma mix ! Cinnamon and minty FIRPA7ATI Yy IR FEVRPIV FDOFY
aroma with sweet ripe fruits notes. Pleasant ICHWRLAZ7L—YDT7aOYIMELS, 22B&
20260101-1 30 38 16 84|(GOLD Robust/Z2 kA >4 |Mint/I> b Good/R ¥ sweetness with moderate bitterness/pungency, WHSICEZOREREESIHANRTVZ, L O
well balanced. Impressive Floral retro nasal. Spicy |+ —VILH RBiF, £ L TREIEFOVEVNWT 1=y
finish. Very well made oil. Ta, LLTEEFAI,
Astringent green tea with sweet ripe fruits notes. AP T AT H Ty OE Y <
WK D T AN \ - o
20260101-2 27 37 16 80|(GOLD Bitter/IZhi Green/7’'Y—> |Good/RiF Rich sweetness with slight aggressive astringency. " L L ‘_ - >
L7cH SIS ORRANBILD, N7 v RIFRE,
Well balanced.
Spearmint and fig leaf green notes, cinnamon ARTIVMEAFPIEDROTY, YFEVD
20260101-3 28 37 16 81|GOLD Bitter/IZh' Green/7'Y—> |Good/RiF aroma. Rich sweetness, moderate AT, 2oTCHLEHIICEEREILES, &
bitterness/pungency, well balanced. Bitter finish. ||AD5& N7 1 = v 2,
Cinnamon and eucalyptus notes, dark green tea VFEYVEI-AUDEY, BWVEEOFREHWY
X and sweet ripe fruits aroma. Pleasant sweetness |[JLl—Y o 7B v, ODHIWHIICEELREI L EX
20260101-4 29 40 18 87|PREMIER-Robust  |Robust/Z kA ># |Mint/S>F  |Good/EF , pe Tt o \ LoEES |
with well balanced bitterness/pungency. Tasty oil |[A/XT7 v X, EKTHZ, PSLVLWES, ZLTHE
with gentle bitterness. Elegant afternotes. KbIL AV FTHD,
Peppermint aroma with ripe olive fruits notes. RN=IVFOTAXICERAFT ) —TREOFYH
Clean sweetness with slight aggressive bitterness. |lEC %, $ o2 ) HUWARKFICEADHBIEL S,
20260101-5 26 34 14 74|SILVER Bitter/I2#¢% Mint/3 > k Low/3\s _ eht ase _ e 9o E U SEbe
Bitterness/Pungency balanced but very bitter BEREIEDONRNTVRIZRTFRS . BRIZER
afternotes. WHEITT %,
Green tea and eucalyptus aroma, very complex BEEI—hVoT7TAv, EEAREOTATI Y
‘ fruits notes. Pleasant sweetness with intense R, DHMEVLWHSIICHBRIBODEI EFEINL
20260102-1 29 39 17 85(GOLD Robust/Z ka>¥% |Mint/I> b Good/B47 , o S
bitterness/pungency, well balanced. Very tasty, ANTVRT B, ERTHD, BERITETH R/
Spicy finish. ¥ —
A little artichoke notes and ripe olive fruits aroma. |[h T W7 —F 4 Fa—7DFY ERHAF Y —T R
20260103-1 25 33 14 72|(SILVER Sweet/~¥ ML K Fruit/ ZL—> Low/g§L> Rich sweetness with a little bitterness/pungency, (Eo7o~, Z->TY LIcHSICHTHAEETIFE
balanced. S,
Sweet ripe fruits aroma. Banana and pineapple HOWIZL=VYDFY, NFFPR(4FyTLo7n
20260104-1 24 32 13 69|(SILVER Sweet/~¥ ML K Fruit/ ZL—> Low/55Ly notes. Rich sweetness, very pleasant. Very fruity. [[¥o T->TH LT EA0M L L, HTHITIELT
A little astringent and a little bitter finish. HEMEWNT 4=y a,
_ ) o ) _ avARIVIOFY ERRAF ) -TREDOT O
. . Ginger and spearmint notes with ripe olive fruits -
20260105-1 25 33 15 73|SILVER Sweet/< 1 JV F Fruit/ Z v—y Low/§gL> _ ) o Vo ToFYLIHE, A TAICEHEDHET 4=y
aroma. Clean sweetness, A little bitter finish. .
V1,
Green apple and cinnamon aroma. Clear FUVyIJdEvFEVYOTAT, oY ELAES
20260106-1 25 37 16 78|(GOLD Robust/Z2 ba>» % |Green/Z'U—> |Good/RiF bitterness well balanced to good pungency. Spicy |EFEEA KL NTVRT D, AR =T 4=y
finish. D=
Astringent green tea aroma. Green onion notes. R n o R
, , BWEROFY, EXFOTAT, DML WHEIC
. N Pleasant sweetness with aggressive . . . ) -
20260107-1 25 36 15 76|GOLD Bitter/ICh* Green/Z'Y—> [Low/5§\L> _ _ _ o ) BRSO DEH, < TEHDIBNEEE, BEL
bitterness/astringency. Bitter finish with good 2 x
__"l__ o
pungency.
Very small mint and cinnamon, rocket salad aroma.|»dH» 7% I b FEY Yy IT7DOT7AT,
20260108-1 26 36 16 78|GOLD Pungent/%H 5 & Green/Z7'U—> [Low/5§L> Rich sweetness and intense bitterness. Pungent [[2->TY L7-HEICBHDDER, 74 ZvabE

afternotes continued long.

WERBR DY <,




THERA r-ilblilﬁ a Wk
Breakdown Scores (Olive Qil/ 7able Olives) FLAVOR/TASTE INDEX ErkA T v 7 R
Orthonasal | Gustatory T MEDAL Orth /(R | [Comments on Profile - English |ERKICBIF 53X | - Japanese
(x/35) | (xx/45) : TOTAL ... | Orthonasal / | Retronasa
Entry No. Appearance | Harmony Persistency(xx/20) | Texture (100) Gustatory / ﬂjkﬂ él} / o ij' )
A7 |
(0/20) (0/30) Balance (xx/25) (xx/25)
Spearmint and black pepper aroma. Ripe olive ARTIVIEEQA a3 TOTAY, BAFY -7
20260109-1 26 36 15 77|GOLD Sweet/< AL F Mint/2 > b Low/g§0Ls fruits notes. Pleasant sweetness. Moderate REOFY, ZoTHL-HE, EXATILFES
bitterness well-balanced to Pungency. TELNT VRT3,
Eucalyptus and spearmint aroma. A little ripe olive [Z2—h YV & XRT Iy bDT70O%, HTHICTEHRF
20260110-1 26 37 15 78|GOLD Sweet/< AL F Mint/2 > F Good/R#¥ fruits noters. Cinnamon and Licorice taste. V—T7REOEFY, ZoTHLEHE, ¥FEVE
Moderate bitterness/pungency balanced. JaYRnFY, BEIEIRJGNNT VRT3,
, , , ) ERxFeARTIvbOT AT, BRAY - TRE
. . - Green onion and spearmint aroma, ripe olive fruits N
20260110-2 24 35 14 73|[SILVER Sweet/< 1 JL R Mint/2 > k Low/FgL> ) i o DEY, ToTYLEEHZ, hIAICOYEVNT 4
notes. Very rich sweetness, a little pungent finish. ||
— YV 1,
Spearmint and dark green tea aroma. Rich 2T IR EBNEED T O YLt
Ry IV =WERERD T o C o
20260110-3 23 34 13 70(SILVER Sweet/< AL F Green/Z7'U—> [Low/§§L> sweetness with a little bitterness. Astringent and %E : + ?
, . SIIDTDEEH, PRELDHDT7 142y a,
bitter finish.
Green almond and astringent dark green tea N
. . . _ o FE7T—TrReEFoT7A~Y, ToTY LEEHE,
20260111-1 26 33 14 73|SILVER Bitter/IChi Green/Z7'U—> [Low/5§L> aroma. Rich sweetness, aggressive bitterness and || . . N
. ) . POEADBLNERD W, OYEWT 4=y,
astringency. Slight pungent finish.
Cut grass and astringent dark green tea aroma. . n R
. . . ] o ) Ao 7 EEWERDEFY, Z->TY LIHSTITK
20260112-1 24 32 13 69||SILVER Bitter/ I h*H Green/Z'Y—> |Low/55Ly Rich sweetness with intense bitterness and . o
) o H TR, HWEK, REBIZED,
astringency. Short finish.
Spearmint and sweet rosemary aroma. Rich ZARFTIvhEFNA—XT)—DT7AY, T57T
20260115-1 27 36 15 78|(GOLD Sweet/~ A L F Mint/2 > F Good/R#¥ sweetness. Moderate bitterness/pungency well D0LEHE, BESEIONT VAR, 1=2—07%
balanced. Unique taste. R,
Artichoke and green onion aroma. Clean T—T4Fa—rcERFOTAT, §o8Y &L
20260116-1 27 37 16 80|(GOLD Sweet/¥ 4L F Mint/2 > F Low/85Ls sweetness with good balance of moderate FHIIIHATHRBALEEZINNNT VX, BkbhLod
bitterness/pungency. Good taste oil. B\ AL,
Romaine lettuce and rocket salad aroma. Very ALY LARE Ly a5 DT O, Bokhnt
e D 77 o
20260117-1 28 37 15 80|GOLD Robust/2 R4 |Green/7'Y) —> |Good/R¥F intense bitterness and astringency. Rich . 77 ) o
, o HEZTHBETH>TY LIzHET, BERIZECTEL,
sweetness. Pungent and Bitter finish.
Dry wood and roasted green tea aroma. Rich ks 35 LADE Y CyE it
AV PR o Z z Z
20260118-1 23 33 13 69||SILVER Bitter/ I h*H Green/Z'Y—> |Low/55Ly sweetness with too aggressive bitterness and ° . . +/ - . N
_ BOHDEHEEHR, REKDE,
astringency.
Green apple and spearmint aroma, Very fruity Ehv b RRT7IvEOTAY, o580 L7=H
20260118-2 28 38 16 82|(GOLD Sweet/~ A L F Fruit/ 7 L— Good/R#¥ sweetness with moderate bitterness/pungency. TITPCRODES EEZINNT VR, BEIESL
Well balanced. Tasty oil. ENTIN—T 4, E®RTH D,
20260119-1 Samples not Arrived
20260119-2 Samples not Arrived
Fig leaf green and green tea aroma. Rich
X sweetness with moderate bitterness/pungency, AFPODELEFROTAY, T->TY LEHEXIC
20260120-1 28 37 16 81lcoLD Robust/Z kAY% |Green/#U—> |Good/E#F odera pungency, |7 77 IR BEREIE e =7 \
well-balanced. Slight bitter and pungent WEREILEFEINNT VR, BRITR/SA 2 —,
afternotes.
Celery and green apple aroma. Dark green tea . . . . R
. . O UPFEY IO T7AO7, BWEEOEFY, O\
20260121-1 26 34 14 74|SILVER Bitter/IChs & Green/Z'U—> |Low/55\L> notes. Pleasant sweetness with aggressive . . .
_ _ JLHZIZALBHOE S LikE, BERIEEL,
bitterness and pungency. Astringent afternotes.
20260122-1 Samples not Arrived




PETIERUA TROMAL OLIVE COOMIRTITION

2026
Breakdown Scores (Olive Qil/ Table Olives) FLAVOR/TASTE INDEX E¥%A T v 7 R
Orthonasal | Gustatory | T MEDAL orth /(R | [Comments on Profile - English  |ERRICEdF 53X | - Japanese
(xx/35) (xx/45) _ TOTAL ., | Orthonasa etronasa
Entry No. Appearance | Harmony Persistency(xx/20) | Texture (100) Gustatory / ﬂjkﬂ § Y / b3 #
VIMAZ=Y I
(00/20) (o0/30) Balance (xx/25) (xx/25)
Ripe nuts and ripe olive fruits notes. Dry woody S tg Y. B kDB Sk N &
B2 O el Al VN - AN B, D )
20260124-1 23 33 13 69||SILVER Bitter/i¥ & Green/Z'Y—> |Low/55Ly smell. Pleasant sweetness with too aggressive . / ’ﬁﬂ}fi{,\‘i*u
astringency. Bitter-Astringent afternotes. SRt L
Astringent dark green tea aroma. Clean sweetness O DBEWEROT7O~Y, §o5Y LA-HIIZHED
20260125-1 27 37 15 79|GOLD Robust/Z bA>% |Green/s'U—> |Good/RiF with intense bitterness and pungency, Very spicy [|0®EE, ZLTEIHLABLYEBL, & TH R/
taste. =
20260126-1 Samples not Arrived
20260126-2 Samples not Arrived
20260127-1 Samples not Arrived
Green almond and nuts aroma. Pleasant - Ry dEY. L HE. hd
7= VY o \ N
20260129-1 24 38 16 78|(GOLD Sweet/~¥ ALK Fruit/ ZL—> Good/R ¥ sweetness. Moderate bitterness/pungency, well " . L /\ ~ -
. WREIEFINPRTI VR, EKRTH S,
balanced. Tasty oil.
Artichoke and green almond and ripe sweet melon |7—7 4 Fa—2 &7 —F R, L4 >D
20260130-1 24 35 14 73|[SILVER Sweet/~¥ ML K Fruit/ ZL—> Low/55Ly aroma. Pleasant sweetness and very limited bitter |7 A<, DHEWHE, A TAICENT 4 =y
finish. =R
Green apple and ripe sweet pineapple aroma. o i )
FUvITERmLIAAFyToTav, kel
. . Complex sweet fruits notes. Pleasant sweetness N . - N
20260131-1 28 38 16 82|GOLD Sweet/< 1 L F Fruit/ 71— Good/R#¥ _ ) WIZIL—=YDEFY, DI WHSICEEREI LE
with moderate bitterness/pungency, well balanced. o )
. IHNT VR, ERTH B,
Tasty oil.
fOEALTZL—=YEFREDTRAT, T-oTHL
. . Tropical fruits and onion aroma. Rich fruity _ R . .
20260132-1 23 36 13 72|(SILVER Sweet/< 1 JL K Fruit/ 7 v— Low/FgL> ] ) ) NEEEHTRETE T —T 1, OREHEDD DD
sweetness. Slight astringent but basically tasty oil. .
WZDHDIZERTH S,
Green apple and tomato aroma, green tea notes. || _ .. n N
) SUryIdPrvbo7AY, BROEFY, LHLW
. . Pleasant Sweetness with moderate N o o .
20260133-1 30 37 17 84|(GOLD Robust/Z O > & Green/7'U—> |[Good/R#F ) HIITHEZOBEI ERANT VR, ETHERK,
bitterness/pungency, very well balanced. Very N
. - HSLOVEWNT 4=y o,
tasty. Slight pungent finish.
Nuts and green almond notes. A little spearmint || vV ¢BFET7—EY FO70<%, AITHNITI VD
20260134-1 25 34 13 72|SILVER Bitter/(CH Mint/2 > b Low/8§L> aroma. Clean sweetness with slight intense FY, §-oZY LEBSICHIHARER, 74
bitterness. Bitter finish. T abEHRDEEL,
Green almond and artichoke aroma. Rich BET—EVRET—FT4Fa—/r0T7ET, To7T
20260135-1 28 36 15 79(|GOLD Bitter/ICh* Green/Z7'U—> |[Good/R#F Sweetness with slight aggressive bitterness. Spicy|[V L= & (I8 DEH, HEkIEE TH R/ A
finish. =
Excellent fig leaf green and green tea aroma. Rich N i o n
, , EZESLWVEEOAFPIDOEDEY, ToTYL
. . sweetness, intense bitterness and pungency, very . m L .o R
20260136-1 32 39 18 89||PREMIER-Robust Bitter/(Zh3% Green/7'U —> |Good/R#¥ ) FHSICEEREBILEINARNT VX, DbL T
well balanced. Pleasant sweetness with deep _ . o
. . . =T A —ZEFHDRERNT 4 =y,
impressed bitter finish.
Fig leaf green aroma. Celery and rocket salad o B
_ i ) AFPUVEDFDOEY, £AY LAy IATDTA
. notes. Rich sweetness, with moderate bitterness L " L
20260137-1 28 36 16 80|(GOLD Sweet/< 1 JL R Green/7' U —> |[Good/R#F ) . Yo ZOoTHLIHSICEZDODHREIEEINANT
and pungency, balanced. Delicate taste oil but R
o VR, T U= MaERbHWL,
pungent finish.
Sprouts and horse radish aroma, white pepper and L . -
. . AT 77 bETHEDRY, Baa v e —3
. . peppermint notes. Pleasant sweetness with N . " o X
20260137-2 27 37 17 81|GOLD Bitter/IZh'% Green/7'U—> |Low/55\Ly ] vioTow, DI WHE, BEAEZI LFIN
moderate bitterness/pungency, well balanced. _ .
WNT UV Ry RRRNA D=1 T 4 2y ¥ a,
Slight spicy finish.




PETIERUA TROMAL OLIVE COOMIRTITION

2026
Breakdown Scores (Olive Qil/ Table Olives) FLAVOR/TASTE INDEX ErKA T v 2 R
Orthonasal | Gustatory |\ ity | wwees MEDAL Orth /1R | [Comments on Profile - English  |ERRICEA9 533X | - Japanese
(xx/35) (xx/45) _ TOTAL ., | Orthonasa etronasa
Entry No. Appearance | Harmony Persistency(xx/20) | Texture (100) Gustatory / ﬂjkﬂ él} / Vb X # .
0%-v |
(00/20) (o0/30) Balance (xx/25) (xx/25)
i i AFPIEOROFY AT 77 bOTAT, AR
Fig leaf green notes. Sprouts and spearmint aroma. SR OEY. DL OHE, hEAhEL L
7: D o 1L A o N AEAN -
20260137-3 27 36 16 79|(GOLD Bitter/IZH%% Fruit/ 7 1L— Good/R1¥ Pleasant sweetness. Small bitterness/pungency, o - R *
, ) . EHPNTVRTB, TUT—FREROL, T HIC
balanced well. Delicate taste, bitter finish. .
IZAEWT 4 =y Yo,
Cinnamon and artichoke aroma. Wasabi notes. VFEVET =T A Fa—oDOTAR, BbIUVDE
20260137-4 26 36 17 79|GOLD Sweet/~¥ ML K Mint/2 > F Good/R ¥ Pleasant sweetness with small Y, DL WHEICHATHAETI EEIANT VR
bitterness/pungency, balanced. ERCE
Cinnamon and spearmint aroma. Fig leaf green VFEVERRTIVIOEFY, A FYIEDFD
20260137-5 26 35 16 77(GOLD Robust/Z2 bA>» % |Green/o'U—Y |Low/5§\L> notes. Clean sweetness with moderate TAT, §oZY LAHSICBEABTSIEIANNT
bitterness/pungency, balanced. Spicy finish. YRy RANWNAT—=T 42y a,
Artichoke and sweet tomato aroma. Green onion  |[7—F 4 Fa—2J ¢ HW LT FDFEY, FEXFDT
notes. Very rich sweetness, Small OV, Z->THLIHES, "IHhAaBEILEINN
20260138-1 27 36 16 79|GOLD Pungent/A5>%  |Green/#)—> |Good/B#F | | g _ - Z '
bitterness/pungency, balanced. Gingner pungent [[Z > X, T U4 — rRERbWLWOA AL, T4 =y
finish. TalEyavhAnLSITEY,
Cinnamon and peppermint aroma. Rich sweetness||>FEv &RN=I >V bDFEY, T-oTH LE-HE
20260138-2 26 36 16 78|(GOLD Robust/Z+A>% |Green/Z'U—> |Low/55\L> with slight clear bitterness. Pungency follows. ICHTHRE, BNTRH>TLEhBHIERTY
Slight pungent finish. Ro EFHRDBHDT A=Y a,
Artichoke and sweet tomato aroma. Clean T—T4Fa—svctHWrT tOTOT, $§oF
20260138-3 26 36 17 79|GOLD Robust/Z2 kA > %  |Fruit/Z)L—Y Low/§5Ls sweetness with intense bitterness/pungency, well |& L7cH S ICBODEI EEFINLLINT VR, F
balanced. Spicy finish. LOVEWT 4=y,
b boFEYET7HYEDOTAY, Z-TY LEH
. Tomato and wasabi aroma. Rich sweetness, slight N _ .
20260138-4 26 37 17 80|(GOLD Pungent/%H 5 & Green/7'Y —> |Good/RiF ) . o DENICOYEN, NTVRRIF, YA
pungent. Balance is good. Pungent finish.
B L,
Green onion and celery aroma. Rich sweetness FxFe&EvAUDTAY, I-oTY LI-HIICEE
20260138-5 26 38 16 80|(GOLD Bitter/IZh' Green/7'Y—> |Good/RiF with moderate bitterness/pungency balanced. A [|[AEE &FEE, DLEADBVWT 4=y a1, BE
little bitter finish. Pungent afternotes. EYOVEAN
Complex herbs and vegetables aroma. Tomato N
. BHBRNRAREN=THZDOE), b bo7TR0
. . notes. Pleasant sweetness with moderate R - " o
20260139-1 29 38 17 84|GOLD Robust/Z bRA> 4 |Fruit/ 70—V  |Good/R#¥ , T, DML LWHIICEEABI EEINNT VX,
bitterness and pungency, well balanced. Very
_ ETHERTH D, KLTELFAIL,
tasty. Well made oil.
Fig leaf green notes. Asparagus aroma. Rich Wb LLKEDRDT AT, TANTHIADEY,
20260139-2 25 34 14 73|SILVER Sweet/% AL F Green/Z7’'Y—> |Low/§j\L> sweetness, delicate sweet taste. Bitter/Pungency,|Z>TVY L=HE, T U — FEEbL, AT A%k
limited. EHEFEE,
Fig leaf green notes and green tea aroma. Clean |4 FY7EDFEBEDEFY, T o0& L-HIIC
20260139-3 26 35 16 77(GOLD Sweet/~¥ AL K Green/7'Y—> |Low/5§\L> sweetness with a little bitter/pungent, balanced. |HhITHEREHEERDNRNT VR, TILOYFEN
Slight bitter finish. TA4ZyTa,
Artichok d Rocket salad notes. Rich ; T—TA4Fa—ov&lyasz0FY, 2->TY LT
rtichoke and Rocket salad notes. Rich sweetness
20260139-4 26 36 16 78|[GOLD Bitter/ICh' & Green/7'Y—> |Good/R%F o , , o HIICBODEHR EEH, FILEDNTVRIEIR
with intense bitterness/pungency. Bitter finish. .
i, BmWT7 4 Zwvia,
FRA Y —TRELALAZIOEALTIL—YDT
. . Ripe olive fruits and tropical fruits sweet aroma. Lo N
20260140-1 23 34 13 70|SILVER Bitter/ICh* Fruit/ Z v—y Low/§gL> . . . o AvY, Z-oTCY L7zHI, PCEHIDODEILDT 4
Rich sweetness, slight astringent finish. N
—v v,
Fermented smell (Fusty) Not to meet the medal
20260141-1 20 25 10 55No Medal tandard ( ) RERZRINT 5, X XIILKETELTLAEL
standard.
20260142-1 Samples not Arrived




PETIERUA TROMAL OLIVE COOMIRTITION

2026
Breakdown Scores (Olive Qil/ Table Olives) FLAVOR/TASTE INDEX ErKA T v 2 R
Orthonasal | Gustatory |\ ity | wwees MEDAL Orth 1/ | Ret | [Comments on Profile - English  |ERRICEA9 533X | - Japanese
(xx/35) (xx/45) . TOTAL pan rthonasa etronasa
Entry No. Appearance | Harmony Persistency(xx/20) | Texture (100) Gustatory / ﬂ;'kﬁ, él} / o # )
A= |
(00/20) (o0/30) Balance (xx/25) (xx/25)
20260142-2 Samples not Arrived
Green tomato and fig leaf green aroma. Rich E Lk EAF DS DEDT O YLk
DX ESDl o z
20260143-1 26 36 15 77|GOLD Bitter/ =¥ Green/7'V — |Good/R%¥ sweetness, slight aggressive intense " e . . >
_ _ _ o S, CPOEARERDED, BERDEL,
bitterness/astringency. Bitter finish.
Ripe sweet tropical fruits aroma. Sweet and Bl bOEAHLTZIL—YDOTAT, ToTY LT
20260143-2 24 33 13 70|SILVER Bitter/(CH Fruit/ Z v—> Low/55Ly intense bitter/astringent. Rather bitter and spicy [[H &, BHAEAD BN, OV FEVNT 4 Zv > a, &
finish. YOEREBRD WA EY D,
Very fresh lemon flavor. Carrier is good. Tast ETCHTLy Y aLEVORY, F¥UTFAIL
20260143-3 30 35 15 80/GOLD Y , ¢ ! ST ;
well made oil. HRIF, ERTH D,
Green apple and tomato aroma. Sweet fruits FYyraebrvbtoraovw, BLEHWIZL—YD
20260144-1 26 36 16 78||GOLD Bitter/ =¥ Fruit/ 7 L—" Low/55Ly notes. Clean sweetness, intense FlY, $§o0FYELI-HE, POEADENEDD
bitterness/astringency. Bitter finish. NT v ZRF,
Sweet ripe fruits and fig leaf green mixed aroma. . o
HOWIL=VEAFPI/OEDROTAT, 5T
. . Rich sweetness with intense - R L
20260145-1 27 36 16 79(|GOLD Bitter/ICh* Green/Z7'U—> |[Good/RB#F _ _ i o J0LHE, HBNROAEI LkE, DYEN
bitterness/astringency. A little pungent finish. N
T4 Zya, NI VAR,
Well-balanced.
Dark green tea and fig leaf green aroma. Pleasant WAL A F s DEOEOT O, L N
= UNER AR P4 i 7 o LY A
20260145-2 29 38 16 83|GOLD Robust/Z bRA> & |Green/¥'Y —> |[Good/RiF sweetness, moderate bitterness well balanced with||” \*T T .
) SIHEREBEILEINNT VR, ERTH 5,
good pungency. Tasty Qil.
Green almond and Shallot aroma. Pleasant F7—EvFrFe&xzyvyoyvboraovw, T-oTYL
20260145-3 29 39 16 84|(GOLD Robust/Z kA >% |Green/s'U—> |Good/RiF sweetness with moderate bitterness/pungency, TmHSICEZAES EEEINNT VR, EKRTH
well balanced. Tasty Oil. 5,
Small ripe fruits sweet aroma. Rich sweetness rINICRALEZHWREDTOY, ToTH LEH
20260146-1 25 34 14 73|ISILVER Bitter/ICh' & Fruit/ 7 .L— Low/55\> with moderate bitter/astringent and pungency. T, EROBEIE®RI, FS, NTURBH, %
Slight bitter finish. H DK,
Cinnamon and eucalyptus aroma. Clean sweetness||> > E>v &a—AhAUn7A~v, §o&8Y & L-HE
20260146-2 26 36 15 77(GOLD Sweet/~ A L F Mint/2 > b Good/R#¥ with cinnamon taste. Limited bitterness balanced [IC¥F+E> Db L, A THALEI L FEINANT
with small pungency. Clean afternotes. R, BKIZT XY,
Fig leaf green aroma. Dark green tea notes. Rich |4 F¥ 7 0EDFEOTHO~, BLEROEFY, Z-
20260147-1 29 38 17 84|(GOLD Robust/Z2 kA >4 |Green/Z'YU—> |Good/R#¥ sweetness with intense bitterness/pungency, well | TH LEZHSICES EFENANT VR, EWRTH
balanced. Tasty oil. 5, EUEWT 4 Zwa,
Ripe sweet fruits aroma. Clean sweetness, almost |[EHAREOHWTF AT, §o&EY & L-HE, T
20260148-1 23 33 14 70||SILVER Sweet/= 4 L K Fruit/ 70—y  |Low/Bus Pe , o TS N
no bitterness. Very little pungent finish. MICOYNFEWNT 4 =y a,
Fig leaf green and green tea aroma. Pleasant AFPIDEDREFEDT AT, LML WHEI(C
20260150-1 29 38 17 84(|GOLD Robust/2 kA¥ 4 |Green/Z'V) —Y |Good/BiF sweetness with good bitterness/pungency, well WEAEIELFEIANT VR, ERTHD, OPE
balanced. Tasty oil. Bitter finish. DT 4=y a,
Dark green tea astringent aroma. Pleasant S NBROE Y. DL OH X, BEAT A L=
AT S o /D HE, BER ‘
20260150-2 28 39 17 84|(GOLD Bitter/(CH Green/7’'U —> |Good/R#F sweetness. Moderate bitterness and pungency, ) Jr\ _ - BEEE B
_ MNELNTVRT B, EKRTH 5D,
very well balanced. Good taste oil. Well made !
Roasted green tea and dry wood notes. Rich 5 CREETWVWIZRDEFY, ZoTY LIzHZIED
20260151-1 24 35 14 73|[SILVER Sweet/~¥ ML K Fruit/ ZL—> Low/g§L> sweetness, pleasant. Slight aggressive astringency.|#i & L\, PREHANZDELEDD, BEEZIDNRT ¥
Bitterness/Pungency well balanced. Rt BAf,




y OliveJapan. .
’-’ PETRENA TRONAL OLIVE OOMCTITION
: 2026
Breakdown Scores (Olive Qil/ Table Olives) FLAVOR/TASTE INDEX ErKA T v 2 R
Orthonasal | Gustatory | ' ity MEDAL Orth /R | [Comments on Profile - English  |ERRICEA9 533X | - Japanese
(x/35) | (xx/45) : TOTAL ... | Orthonasal / | Retronasa
Entry No. Appearance | Harmony Persistency(xx/20) | Texture (100) Gustatory / ﬂ*ﬂ é ) / e . 'H' )
A= |
(00/20) (o0/30) Balance (xx/25) (xx/25)
Astringent green tea aroma, ripe sweet fruits R m N N
FEWRROEFY, HURRREOT O, LML W
. X notes. Pleasant sweetness, moderate e B o
20260151-2 25 36 15 76//GOLD Bitter/IZhi Fruit/ 7)V—Y  |Good/R#¥ , , B, BIZEIDONSTVREF, PLETEVT 4
bitterness/pungency, well balanced. Slight pungent|| .
finish. 7 e
Ripe olive fruits notes with nuts aroma. Rich SERA Y —TREEFYyVDFY, ToTHLIEH
20260152-1 23 35 15 73|[SILVER Sweet/~¥ ML K Fruit/ ZL—> Low/g§L> sweetness, very moderate bitterness/pungency, T, NIHWARBEIEFINNTI VR, §2L%LCT
balanced. Astringent and bitter finish. VALK,
Sweet ripe fruits notes, pineapple aroma. Pleasant N 3 R
) i HOBRLAZREOEFY ., XMy 7Lo7a~v, D
. . rich sweetness with moderate . - e
20260153-1 26 39 18 83||GOLD Sweet/< A L F Green/7'U—> |[Good/R%¥ _ HENWZ>TY LAEBIICEEAT I LEINNT
bitterness/pungency, well balanced. Very tasty, ) .
. i o VAT D, ERTHD, PLEHDT 4=y a,
slight astringent finish.
Sweet tomato and pineapple aroma. Very rich Bk bEeMFyTLDFEY, T-TY LIH
20260153-2 25 36 16 77(GOLD Sweet/~ A L F Fruit/ 7 L— Good/R#¥ sweetness with intense bitterness. Pungent finish,|&ICL > H W L1zEH, BERIZOY FEL, NT VX
well balanced. X RIF
Sweet ripe melon and pineapple aroma, Pleasant ||[H< 2 L7=XDO v &4 >y DT O<, Lk
20260153-3 26 37 16 79|GOLD Sweet/~ A L F Fruit/ 7 L— Good/R#¥ sweetness with delicate bitterness/pungency, WHEIZHTHBREBESEEZIPNRNT VR, EKRTH
balanced. Slight pungent finish. 5, 742y ald3bLIETOYEN,
20260154-1 Samples not Arrived
20260154-2 Samples not Arrived
Fig leaf green aroma. Astringent dark green tea . " R n
. . _ o _ AFIPIDEDFOTAT, EWBREDOEY, Z-
20260155-1 25 33 14 72||SILVER Bitter/ I h*H Green/Z'Y—> |Low/55Ly notes. Rich sweetness with intense bitterness and . L
i , o TYLAEHIICRODEHREFE, BHULEKE,
astringency. Bitter finish.
Very astringent green tea notes. Rich sweetness. [[$ADBWMERDEFY, T->THY L7-HI, EAHAN
20260156-1 23 31 13 67||SILVER Bitter/I= 4% Green/Z7U—> |Low/SW yastringent gree OO >
Too aggressive astringency. B, BEDH &L,
Fig leaf green notes, artichoke and cinnamon AFP0EDF, T—T4Fa—0coFrEVDT
20260157-1 24 34 14 72|(SILVER Sweet/~ A L F Mint/2 > b Low/85Ly aroma. Rich sweetness, delicate taste. Delayed ||A~, Z->TY L7=HE, TUT— baKRbWTE
pungency balanced with bitterness. IEIPFELRYENTP->TL B,
Dark green tea aroma. Rich sweetness. Very BWEEoTOY, IoTCH LEEHE, I HhERE
20260158-1 27 37 16 80|(GOLD Bitter/IZhi Green/Z'U—> |Low/§5\Ly moderate bitterness and pungency, well balanced. | &£ FEXANF > 2, DL OY FEWEE, EKTH
Tasty oil. %R
Fresh basil aroma, carrier oil seems to be a little  (|F&EL /NN ILDFY, ¥ U TH A ILIZOPLREND
20260158-2 25 30 15 70||SILVER = T -
bit tired. BZ%.
Slight artificially intense garlic notes. Carrier oilis |2 L AIZRIZRICAIZK DEY, F+ UTF AT E
20260158-3 25 30 15 70|SILVER & g & TR :
good. EEE
20260159-1 Samples not Arrived
Dark green tea astringent aroma. Rich sweetness, || .
) N , . . , BEWEROEWTAY, ToTY LEHET, BOHD
20260160-1 24 34 13 71|(SILVER Bitter/(CH % Green/7'U—> |Low/55\Ly intense bitterness and astringency. Bitter S R TEL
Ko 1 732 Yo
afternotes.
Sweet ripe fruits aroma. Rich sweetness, very litter|HWBA L7z 7=V 7O0~, Z->TY LE-HE,
20260160-2 23 33 14 70||SILVER Sweet/= 4 L K Fruit/ 70—y  |Low/Bus weetripe i o Y - : Ceoe
bitterness. Slight pungent finish. NEDREHR, 714y alddLETEN,
Cinnamon and eucalyptus aroma. Clean
. . YFEVEA-AYOTAR, $oEY ELEH
20260161-1 25 36 16 77(GOLD Sweet/¥ 1 JL F Mint/2 > b Good/R#¥ sweetness. Very moderate bitterness/pungency,

well-balanced.

o NIDNEEIELEFINNT VR,




y OliveJapan. .
’-’ PETRENA TRONAL OLIVE OOMCTITION
: 2026
Breakdown Scores (Olive Qil/ Table Olives) FLAVOR/TASTE INDEX ErKA T v 2 R
Orthonasal | Gustatory |\ ity | wwees MEDAL Orth /R | [Comments on Profile - English  |ERRICEA9 533X | - Japanese
(x/35) | (xx/45) : TOTAL ... | Orthonasal / | Retronasa
Entry No. Appearance | Harmony Persistency(xx/20) | Texture (100) Gustatory / ﬂjkﬂ él} / o # )
0%-v |
(00/20) (o0/30) Balance (xx/25) (xx/25)
Artichoke and fig leaf green aroma. Pleasant T—TAFa—0c,AFPI7OENFOTAT, O
20260162-1 29 38 16 83||GOLD Robust/Z2 kA >4 |Green/Z'Y—> |Good/BiF sweetness, moderate bitterness/pungency well WEIOHSICHEEAE I EEIANANT VX, EKRT
balanced. Tasty Oil. H5,
Green apple and artichoke aroma. Rich BYYIELT7—T4Fa—/r/nF7AT, ToTHYL
20260163-1 30 37 16 83||GOLD Sweet/~ 1 L F Green/7'Y —> |Good/RiF sweetness. Moderate bitterness well balanced FHE, EXOARBESEEFIALINT VR, EK
with good pungency. Tasty Oil. TH b,
, ) , ALIHOWREOTAY, ZoTHYLAEHSE, 1o
X X Ripe sweet fruits aroma. Rich sweetness. Well . _ -
20260164-1 26 36 16 78|(GOLD Bitter/IZhi & Fruit/ Z L—Y Good/R#¥ . ) o Y LAEHR, NTVARFRF, PLEBEWVWT A=Y
balanced. Slight bitter finish. .
V1,
Cinnamon and eucalyptus notes with spearmint VFEVRI-—AYDOTAT, ART IV ERPNRY
and basil aroma. Clean sweetness, with very little |[JLDFY, T§oF2 Y & LB IIIHITHREFEREFE
20260165-1 26 36 16 78/GOLD Sweet/2 4 L K Mint/3 > b Low/35 L , e Ere fPere .
bitterness/pungency, well balanced. Delicate tastel| S AT > XF 3, T U — FakkblLy, 2T HIC
oil and a little bitter/pungent finish. DYWELTCERDRL 742y ¥ a,
Cinnamon and ripe olive fruits notes. Sweet with || FEv LA —TREDTO~Y, T->TY
20260165-2 25 34 14 73||SILVER Bitter/I<hi% Mint/< > b Low/85\s , P ure ot B Ce -7
very intense bitterness. Bitter finish. LEHIIChBRYEWER, 714 ZvabFHElL,
Cinnamon and ripe sweet fruits aroma. Rich CF R LBLAHNBEDEY Y Le
v yeRLTC \ o -
20260166-1 26 36 16 78|(GOLD Sweet/~¥ AL K Fruit/ Z)L—> Good/R ¥ sweetness. Very moderate bitterness/pungency, - L ‘i' >
S, DIDBEHEIEFINNT VR,
well balanced.
Cinnamon and spearmint aroma. Clean sweetness,| FELEZ SV ROEY. Foxy Uik
v v N7 IV o z
20260166-2 25 35 16 76|(GOLD Sweet/~ A IL F Fruit/ 71— Good/R#¥ Very little pungency well balanced with small " N \\E\ B °
. I, NIWREIEEFEINNT VX,
bitterness.
Sweet candy like sweet aroma. Pleasant HBATE DL S AE Y. ik &,
Al Y DRAN o LY A ) » AYAN
20260167-1 28 39 17 84(|GOLD Sweet/< A1 IV F Fruit/ 71— Good/R#¥ sweetness. Limited bitterness well balanced with T ) Mi' ) ==
o _ SEFEINLLANTVRT B, EHRTH D,
limited pungency. Very tasty oil.
Astringent roasted green tea notes with sweet ripe [ WE5 LR EHWRALIZ MY FDFY, T->TY
20260168-1 24 33 14 71|(SILVER Bitter/IZh'% Fruit/ 7 L— Low/8g§Ly tomato aroma. Rich sweetness, too aggressive LE=HSITOPRODERE EHh, BERIIA R K
bitterness and astringency. &
Cinnamon and eucalyptus aroma. Rich sweetness | FE>v&a—AhAUDT7A~Y, T->TCH LE-HEIC
20260169-1 25 34 14 73||SILVER Sweet/= 4 L K Mint/< > b Low/85\> , and eucalyp - >
with very little bitterness. NE RVANVANT- 22
Small mint notes, ripe sweet melon aroma. hIArBRIVEDOFRY, ALE-XAYOHWTA
Pleasant rich sweetness, very moderate Yo DMEWZ o TY LAEHSIICEAOAREBEILE
20260169-2 26 38 16 80[GOLD Sweet/7 4L F Fruit/ 70—y  |Good/B47 _ : _ o C e
bitterness/pungency well balanced. Tasty oil. A |[[EANRZ VR, EW|RTH D, PLOYVFENT 4 =y
little pungent finish. va,
Very small artichoke and green almond aroma. T—=T4Fa—00rIhriHEEY, BET—EVFD
20260169-3 25 37 15 77(GOLD Sweet/~ 1 L F Green/Z7'U—> |Low/85\L> Rich sweetness, very moderate TAY, ToTHYLEHE, E20AhTES LFEIH
bitterness/pungency, balanced. Sweet finish. WNT VR, BERIZZ 5> TYHUY,
Ripe olive fruits aroma. Pleasant rich sweetness, al|5Ee#4 ) —7E2EDEFY, T->TH LIcHSE 0
20260169-4 23 35 14 72||SILVER Sweet/= 4 L K Fruit/7v—Y  |Low/88us Hpe o 7 mEE e =
little bitterness. L, BINICHERNREL NS,
Fresh citrus flavor, very natural. Carrier oil is good.|[#Em> F Z ZADF YA ETHLEBESL L, £+ U
20260169-5 30 35 15 80(GOLD _ g goodrre s hy AT E I ;
Tasty oil. THALBESTES, EERTH D,
HOWRALAARREERF ) —TREOTAT, Io
X X Sweet ripe fruits and ripe olive fruits aroma. Rich N R \
20260170-1 24 33 13 70|SILVER Bitter/IZhi Fruit/ Z L— Low/FgL> _ ] o TYLEHES, BUBEY Lz e b LaCHER
sweetness and good pungency. Slight bitter finish. L2
Ripe pineapple sweet aroma. Rich sweetness, LA >y TLoTAY, ToTHHWL, 2T
20260170-2 23 34 14 71|SILVER Sweet/= 4 L K Fruit/ 70—y  |Low/Bu Pe pineapp g ?

slight bitter finish.

MCEHDH D74 =y a,
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Breakdown Scores (Olive Oil/ Table Olives)

FLAVOR/TASTE INDEX ERKS T v 7 R

Orthonasal | Gustatory | ' ity MEDAL Orth /1R | [Comments on Profile - English  |ERRICEA9 533X | - Japanese
(xx/35) (xx/45) _ TOTAL ., | Orthonasa etronasa
Entry No. Appearance | Harmony Persistency(xx/20) | Texture (100) Gustatory / ﬂjkﬂ § Y / \ X #
VIMAZ=Y I
(00/20) (o0/30) Balance (xx/25) (xx/25)
Green tea and ripe sweet tomato complex mix . R
BERLHBVWEIY bOEMET A, DLW I ST
. . aroma. Pleasant sweetness, moderate R " N o
20260171-1 29 38 16 83|(GOLD Sweet/~ A L F Fruit/ 7 L— Good/R#¥ ) DL7mHS, BAODBEBEILFEFINNT VR, ¥4
bitterness/pungency well balanced. Well made .
VR ERR DA A L,
good taste oil.
Ripe fruits sweet aroma, pineapple notes. Pleasant||#A L 7=HWRED 7O <, /14 F v TILDEFEY, O
20260171-2 28 37 16 81|(GOLD Sweet/~¥ ML K Fruit/ ZL—> Good/R#¥ sweetness. Moderate bitterness/pungency, well |#tk WH &, hIFHREREFIALIINT VT
balanced. Pungent finish. %, BERIZEAN L FEL,
Excellent fruity aroma, spearmint and sprouts ZESLWIIL—TFT 4 BTAT, ARTIVEPR
notes. Pleasant sweetness with floral retro nasal, |72 7 FD&FY, DL WHSICESLH AL MO
20260172-1 29 39 17 85|(GOLD Sweet/< AL F Fruit/ ZL—> Good/R#¥ excellent elegant taste. Moderate F—=HPAHPEICRITE, BLWLERDWL, EXDHAE
bitterness/pungency balanced very well. Very well [EEZ AL NFT VR, EES LWHESZ | 8%
made oil. Slight spicy finish. WKThd, REEFIDPLOVENT =y a,
Green apple and tomato aroma. Sweet fruits notes. .
FUvasr~vrtnrovw, HuzL—v0EY,
. . Rich sweetness, moderate bitterness/pungency L e
20260173-1 28 38 17 83|(GOLD Sweet/~ A L F Fruit/ 7 L— Good/R#¥ ) ) . ) ToTHLT-HS, BADEEIFINANT VX,
well balanced. Tasty oil. Slight bitter, astringent . S
- ERTH D, PLEFEENT Ay a,
finish.
20260174-1 Samples not Arrived
Fig leaf green aroma, cinnamon and eucalyptus AFOIOEDFZOTAT, YFEVRI-HUDEHF
20260175-1 30 38 17 85|(GOLD Robust/Z bA> % |Green/s'U—> |Good/RiF notes. Pleasant sweetness with very intense Y, Dt WHE EBWEHR, T LTES, &ES
bitterness, good balance with pungency. Tasty Oil.|[LWWXZ > R, EBTH 5,
Ginger and green onion, shallot very unique aroma.||>a VA E¢FRE, T>vaOy bFEY, ETHI
20260175-2 29 37 18 84|(GOLD Robust/Z2 kA~ % |Green/s'U—> |Good/RiF Vanilla like sweetness with rather intense Z—URTHAR, NZTDLIBHIITEOLDES
bitterness/pungency, well balanced. EEEIPNRT VR, kbW azZ—7,
Tropical fruits sweet aroma. Peach like pleasant ||[FBEALZIL—VvOHWT O, kD& 5 H0H
20260176-1 26 36 16 78||GOLD Sweet/% AL F Fruit/ 7 v—" Good/R#¥ sweetness, slight intense bitterness well balanced |fWH &, BEEEFEDNT VAL BIF, 2 LEWL
with good pungency. Slight bitter finish. 74 =va,
20260177-1 Samples not Arrived
Astringent bitter green tea green notes. Too R DEOE Y. HOAEE & A 2
M= WV D ik o AVANY=SH 732 AVANVAN
20260178-1 22 33 14 69|(SILVER Bitter/Zhi & Green/Z'U—> |Low/55\L> aggressive bitterness and astringency. Slight :E S " . - . *
\o 4=y fl': \o
pungent finish. I
Astringent green tea notes. Rich sweetness with e EEDE Y Y LA (m b AR L
BN SR o o 2Bz VEL
20260178-2 23 34 14 71|(SILVER Bitter/IZh' Green/Z'U—> |Low/85\Ly too aggressive astringency and bitterness. Almost ++ - R > . .
5, EFSRIFEAERERL B NAL,
no pungency.
Dark green tea aroma with sweet pineapple aroma.[[BWMEFRo70~<, HWwA/F vy FILDFY, T-
20260178-3 24 35 15 74|SILVER Bitter/ICh' & Green/Z'V—> |Low/5g\L> Rich sweetness with strong astringency and TYLEHEICODRRODEIEEH, B %
bitterness. Astringent afternote. (A
Roasted green tea notes. Slight dry wood smell. 1I5 LRDEFY, gzW=RKDiZcEW, Z-THY LT
20260179-1 24 35 13 72||SILVER Sweet/2 A v K Fruit/ 74—  |Low/3L & ght dry RO e e N
Pleasant rich sweetness. No bitter/pungency. HaIAOH &,
Dark green tea and fig leaf aroma, a little sediment[[BWMERE A FP7EDT O, BT HITHDICE
20260180-1 25 35 15 75|(SILVER Sweet/~ A L F Fruit/ 7 1L— Good/R ¥ smell. Pleasant fruity sweetness with moderate W DHIEWTZ =T A BHIICBLVWEH, EE

bitterness. Tasty oil. Slight pungent finish.

ThbH, PLETOYVEWT 4 Zy o,




Breakdown Scores (Olive Oil/ Table Olives)

FLAVOR/TASTE INDEX E®BkA T v 7 X

Orthonasal | Gustatory |\ ity | wwees MEDAL Orth 1/ | Ret | [Comments on Profile - English  |ERRICEA9 533X | - Japanese
(xx/35) (xx/45) . TOTAL pan rthonasa etronasa
Entry No. Appearance | Harmony Persistency(xx/20) | Texture (100) Gustatory / ﬂjkﬂ é Y / b3 ij'
VIMAZ=Y I
(0/20) (0/30) Balance (xx/25) (xx/25)
Fermented smell, and oxidization. Not to meet the [|[BEBE%2BMNT 5, BILELH, A XILNKEIHELT
20260181-1 20 20 10 50(No Medal =
medal standard. (AVAYN
Cinnamon and Eucalyptus aroma. A little sediment|>+FE> &2 —HVUDEFY, DT HDBDICEL,
20260182-1 24 35 15 T74|(SILVER Sweet/~ 1 L F Mint/2 > F Good/R#¥ smell. Rich sweetness with a little bitterness. ToTYLEHSIChAITIAES, oY &L
Clean and short finish. REEITIED,
) ) ) ALEF v VIHITHBRET—EVFDOFY, 9o
. . Ripe nuts with a little green almonds notes. Clean N s
20260183-1 24 35 14 73|[SILVER Sweet/< 1 JL R Fruit/ 7 L— Low/FgL> ) o TEYLIHAR hIHLBELEFTI T4y
sweetness with very limited pungency. Rk
V1,
Spearmint, white pepper and ginger notes. ANRFTIvhEROAY3 Y, YavhHOoTAY, O
Pleasant sweetness with very delicate bitterness |[MELWH I ITATHREILEFINNTI VR, & T
20260183-2 26 36 15 77|GOLD Sweet/74 N FE  |Mint/Sv b+ |Good/E#F reemne g , . .
balanced with limited pungency. Very unique LT US—baRERbWTEZ 7ILE LTED R Y E
aroma and taste as Picual. Good delicate oil. B, 74 =y aldOyEL,
20260184-1 Samples not Arrived
Impressive complex aroma mix. Cinnamon and R R
) i Io e NI BLIAREHATOY, YFEVELI-
eucalyptus notes with sweet apple and fruits. AUy T HE <y L7
N Vi) >3 —N s C z
20260185-1 29 38 17 84/GOLD Robust/Z bRA> % |Mint/X> b Good/R#¥F Rich sweetness with balanced intense e . - N
_ ) HIICBODEIEFINANT VR, IV DLt
bitterness/pungency. Excellent minty retro nasal. N o N
Ax—HYILAERES LW,
Well made !
Dark green tea green aroma with cinnamon notes. [[BLWMEROEETFEVOFY, o2 & L-H
20260185-2 29 37 16 82|GOLD Robust/Z+tB>% |Mint/I> F Good/R#¥ Clean sweetness, well balanced T, BIEIONRTI VAR, 32LOY A0
bitterness/pungency. Slight pungent finish. T4 Zv¥a,
Cinnamon and eucalyptus aroma. Rich sweetness || FE>v&a—AhHUn7A~, Z-TH LAEHSIC
20260185-3 28 36 16 80(|GOLD Robust/Z+tB>% |Mint/I> F Good/R#¥ with intense bitterness. Well balanced with PRMHDEH, FEIEDNT X H RIF, BEIE
pungency. Spicy finish. RN 2 —
Sweet tomato and fruits aroma. Sweet, like ripe Hukvbeor—ynrao~v, 4Fv7ILOH
20260185-4 24 34 13 71|(SILVER Sweet/~¥ A L F Fruit/ 7 L— Low/ggL> ] ) ] o P i g
pineapple. A little bitter finish. S, DI HBEH,
Sweet apple and dark green tea aroma. iy EBEEOE Y. bk AT
VU 2O WS o LM \ N
20260186-1 28 39 16 83|(GOLD Sweet/~ 1 L F Green/7’'Y —> |Good/RiF Impressive pleasant sweetness. Very small \ = *T i o
, , HER, DNITABRBEHREEINNT VR,
bitterness well balanced with pungency,.
Ripe sweet tomato and nuts notes. Pleasant L bw bty Y OEY. Sk & S
ALY VY o L A s
20260187-1 26 38 16 80(|GOLD Sweet/< A I F Fruit/ 7 v —Y Good/R#¥ sweetness, moderate bitterness well balanced to o 7 e
EEIPNT VR, ERTH B,
moderate pungency. Very tasty.
Astringent dark green tea aroma Rich sweetness [ WERDFY, Z-oTY LEZH I ITOREADRE
20260187-2 24 34 14 72|(SILVER Bitter/IZhi Green/Z'U—> |Low/§5\L> with too aggressive astringency and bitterness WEH, BEREL, 2RV ENTEINP-TL
Bitter finish with delayed pungency. 5,
Green apple and tomato notes, sweet ripe fruits . N
. FUrydeb~vboFY, HORALEZZL=VYDT
. . aroma. Pleasant fruity sweetness, moderate R _ "
20260187-3 29 39 16 84|GOLD Sweet/< A L F Fruit/ 7 )v—YY  |Good/R#¥ , _ Av, DLW L—F A hHE, hrIrARFESL
bitterness well balanced to pungency. Bitter o o ) - )
FEINNT VR, BEIFIIAE L, EERTH D,
afternotes. Tasty.
Sweet ripe fruits and dark green tea aroma. N o .
, , HOBR L7 L=V DT HhEROEFY, &
. . Pleasant sweetness, intense bitterness well o o N R
20260187-4 28 38 16 82||GOLD Bitter/(Zh Fruit/ Z)v—Y  |Good/R#¥ WHE, BIZEIDNT VY RLERBS LWL, DLK

balanced to pungency. Slight astringent and bitter
finish.

CTEWIZ 4 Zy¥a,




PETIERUA TROMAL OLIVE COOMIRTITION

2026
Breakdown Scores (Olive Qil/ Table Olives) FLAVOR/TASTE INDEX B4 T v 7 R
Orhonasal [ Gustaory T ooy | oone | MEDAL Orthonasal / | Retronasal | COmments on Profile - English  |ERBKICBIT %3 %~ | - Japanese
Entry No. Appearance | Harmony Persistency(xx/20) | Texture (100) Gustatory / ﬂjkﬁ § Y / T ’—-lj" ;b
(00/20) (o0/30) Balance (xx/25) (xx/25) +
Astringent dark green tea and sweet ripe tomato R N
_ _ WK EHWRLAZ T FOT7TAT, 2oTYL
20260187-5 27 37 16 80|GOLD Robust/Z k> %  |Fruit/7i—y  |Good/gag [ [ sweetness, with well balanced FHE, Bo&Y LEEEEESANTYR, SL
moderate bitterness and pungency. A little S VTR,
astringent afternotes.
Astringent dark green tea aroma with dry woody EWREROTATETNZRDICEWLN, T2oTY L
20260188-1 25 35 14 74|SILVER Bitter/(CH Fruit/ ZL—> Low/g§L> notes. Rich sweetness with aggressive astringency|[/7c H & ICP PO DM, 74 Z v 2O FE
and bitterness. Slight pungent finish. (Y
Astringent dark green tea notes. Dry woody smell. [ WREDEFY, EZW/2ARDIZHEL, Z-oTHY L7
20260188-2 25 34 14 73|SILVER Bitter/ICh* Green/Z'U—> |Low/5§\L> Rich sweetness, slight intense astringency and HIICOCBODEREEHR, T LOYFENT 4
bitterness. A little pungent finish. —ya,
20260189-1 20 20 10 50[No Medal Caramelized notes, heated flavor. Not to meet the |[h 7 X VERUMEAEERIAT 5, * XILKEITE
medal standard. LTuhan
20260190-1 23 33 13 69|'SILVER Sweet/v 4K [Fruit/7u—y |Low/Euy | o IPePanana and i notes. ek HORmLIST T E 7Ty OE Y. S LR
sweetness, a little bitter finish. X, ATHICEVNT 42y,
20260192-1 20 20 10 50[No Medal Caramelized notes, heated flavor. Not to meet the |[h 7 X VERUMEAEERIAT 5, * X ILKEITE
medal standard. LTuhan
Ripe sweet fruits aroma, banana and melon notes. [BAL7=HWZIL—YDFY, AO VPR F+DTH
20260193-1 27 35 16 78||GOLD Sweet/% AL F Fruit/ 7 v—" Low/§5Ls Rich sweetness, Delicate taste with a little Vo ZoTYLEHEHE, TUS— FRERbOWIHT
bitter/pungent, balanced. Slight pungent finish. DREFIEFINNNT VR,
20260194-1 Samples not Arrived
20260194-2 Samples not Arrived
20260195-1 Samples not Arrived
20260196-1 Samples not Arrived
Fermented notes. Not to meet the medal . . .
20260197-1 20 20 10 50|No Medal standard. REREZIRMT 5, X XIKEITELTLAERL
20260197-2 20 20 10 50|No Medal Oxidized notes. Not to meet the medal standard. |[Be{tR&ZEAT 5, X FILKEITEL TLARL
20260198-1 Samples not Arrived
L 23 31 13 671SILVER Bitter/ic 4t Green/Z U —>  |Low/Bw Astringent dark green tea aroma. Rich sweetness [WEEDEFY, Z-oTY LI-HSITHR Y @HD
with too aggressive astringency and bitterness. e & E R,
20260200-1 24 33 13 70(SILVER Sweet/~¥ ML K Fruit/ ZL—> Low/38\» Sweet tropical fruits notes. Rich sweetness, slight |HE W boEAHLTIL—YDEY, Z->TYL
bitter finish. HI, pTHICELCTHEVNWT 2y v,
Ripe tomato and sweet melon aroma. Pleasant gL bwbeHOWXOYDEY, DL WHEE,
. : . sweetness, wonderful balance of BIFIONTVRPRES LV, ERTH D,
20260201-1 28 39 17 S4B REEEAN e e L bitterness/pungency. Very good taste. Impressive [[RIBFEDCH AL FAR—PFIL, OYVFENT 4 =y
floral retro nasal. Well made ! Ta, KLTELFAI,
Cinnamon and eucalyptus aroma. One R
20260202-1 25 34 14 73[SILVER Sweet/<ALE  |Mint/SvF  |Low/Bu  |dimensional. Rich sweetness, alittle pungent || o 2V PEY. SoTULEHE. B
o TMOWFEWNT 4 Zya,
finish.
20260202-2 24 33 13 70lsILVER Sweet/2 4 I E Mint/S s b Low/850r Very little cinnamon aroma, Rich sweetness with a||p3Hh A FEDT7 O, Z\’)/C R /eh= -
little bitterness. Slight ripe olive fruits note. ITHhEEH, PLERAFTY -TREDEFY,
Sweet orange flavor, very natural. Carrier oil is HES WAL P0FYNETHEFTF 2T,
20260202-3 30 35 15 SRR good. Tasty. FrYUTHAILERT, EYmWLA AL,
. _ X " Sweet pineapple and Eucalyptus, artichoke aroma, |[HW/ A4 F v e a—HURT—FT4F3—oD
20260203-1 26 34 13 T3|SILVER LG ALY 20= KO Rich sweetness and intense bitterness. TAY, ZoTHLIHIICEALHEDDE R,
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Breakdown Scores (Olive Oil/ Table Olives)

FLAVOR/TASTE INDEX ERKS T v 7 R

Orthonasal | Gustatory |\ ity | wwees MEDAL Orth /1R | [Comments on Profile - English  |ERRICEA9 533X | - Japanese
(xx/35) (xx/45) _ TOTAL ., | Orthonasa etronasa
Entry No. Appearance | Harmony Persistency(xx/20) | Texture (100) Gustatory / ﬂjkﬂ § Y / b3 #
VIMAZ=Y I
(00/20) (o0/30) Balance (xx/25) (xx/25)
HOARLEZRELRTITbOFEY, T-oTHY LT
. . Sweet ripe fruits and sprouts aroma. Pleasant . N . N
20260203-2 25 35 14 74|SILVER Pungent/h & & Fruit/ 7,V —Y  |Good/R#¥ o " HEeERr AL FAR-YIL, DYFEWT 2y
sweetness with intense pungency. Pungent finish. || .
V1,
Spearmint and white pepper aroma. Green onion o
ARTIVIEATYaVOTAY, BXAFOEF
. X notes. Pleasant sweetness, moderate R L o . o
20260203-3 27 36 16 79|GOLD Robust/Z B> % |Fruit/Z)— Good/R#¥ ) . Do DL WHE, HEXOEREIEFIALIANT
bitterness/pungency, well balanced. Slight N
o VAT B, ALOVEWT A Z v,
pungent finish.
White pepper and spearmint aroma, artichoke HavavsexRR_R7Iviborax, 7—74
20260204-1 26 36 15 77|GOLD Bitter/ = H¥ Mint/ <> k Good/R&F notes. Clean sweetness with slight intense Fa—rvnDFY, o052 LHE, LLEBREDD
bitterness, balanced with pungency. Bitter finish. [|[F& & BEAES, BKIZDLEL,
Sweet ripe apple and ripe fruits notes. Sprouts HORLAY Y TETIL—YDEY, RS
and green onion aroma. Pleasant sweetness with |E&*F¥D70v, DML WH S ICEEAT I L FEX
20260205-1 29 38 17 84|(GOLD Robust/Z2 kB> %  |Fruit/Z,—" Good/R#f & . ﬁ\‘ o e
moderate bitterness/pungency balanced. Very MINT VRS D, 742y aldRNM—, &T
good taste. Spicy afternotes. HELK, LTEEFAIL,
Mint and cinnamon notes, green apple aroma. Rich||[Z >~ > FEVOFY, FYrIn70v%, IT-
20260206-1 26 36 16 78|(GOLD Bitter/IZh' Mint/2 > k Good/R#¥ sweetness with intense bitterness, balanced with [T Y LAz H S IC00BHDER, 2 L TOY EL
pungency. Slight pungent finish. TJA4Zyya, NT VAR,
HOBRLEZTZL—YVOEY EAF VI EDFD I v
Sweet ripe fruits note with fig leaf green aroma. 5270 Y LAHE. hdhhEL s
FTAY, Z ~HE, AT hRESEE
20260207-1 25 36 16 77(GOLD Sweet/~ A L F Fruit/ 7 L— Low/85Ly Rich sweetness, very little bitterness/pungency, o f >
, o IHBNT VR, TUT—FEEbDLOF AL, 74
well balanced. Delicate taste but spicy finish. N
ZyYalFOYEL,
Green apple and sweet tomato aroma. Rich FUvydeHWrTFDEFY, T-oTY LIEHE,
20260207-2 27 37 16 80|(GOLD Robust/Z A >4  |Fruit/ Z/—Y Good/R ¥ sweetness. Very little pungency and bitterness, NITHREZEEZEINNRT VAT B, HEHHIELD
balanced. Sweet, but spicy finish. TAZy Y alZRNA T —,
Eucalyptus and cinnamon aroma. Astringent dark A h B FESDT O S -
— v e 7 70 ;)({} o :—
20260209-1 26 33 13 72||SILVER Bitter/ A% Fruit/ 7,b—>  [Low/55L> green tea notes. Rich sweetness with intense . ’ i, - - N
_ _ o DLEHSITOPEDICER, HBERLHEL,
bitterness. Bitter finish.
Sweet ripe fruits and eucalyptus aroma. Pleasant |H<#L7=REsa1—-HVDEFY, DHBIULHI(C
20260209-2 25 36 16 77|GOLD Sweet/% AL F Mint/< > b Good/R&F sweetness, with very moderate N IhERER TUT— FEERbWL, NTURE
bitterness/pungency, well balanced. Delicate taste.|/#%,
Astringent green tea and ripe olive fruits notes. L BRDEY L EHA ) BT
=2 UV = 7%\\ - 7 70 Z
20260209-3 24 33 14 71||SILVER Bitter/IZh*H Green/Z'Y—> |Low/55Ly Rich sweetness with intense bitterness. Bitter T e o . N
finish THLIHSICh T D aER, BERIEAEYEFL,
inish.
Ripe sweet fruits aroma. Rich sweetness with sEERHM S IFVWEEOTAY, ToCY LEHE,
20260210-1 24 37 16 77|(GOLD Sweet/¥ 4L F Fruit/ 7 L— Good/R ¥ aggressive bitterness, very surprise. Spicy BHODEI EPALL FOX—FILAREBES L
afternotes, but short finish. W, BERIIENEEZIAH B,
Sweet apple and artichoke mixed aroma. Pleasant |[HWU v 3¢ 7—F4Fa—7DI vy A7 HE,
sweetness, floral retro nasal. Moderate DL WH A, EOARL FRR—YIL, AT HK
20260210-2 28 39 17 84|GoLD Sweet/= 4 L K Fruit/7—Y  |Good/E#F , N R -
bitterness/pungency, well balanced. Very tasty oil.[[F X F AL NRNT VR, EKRTH B, DLV FE
Spicy finish. W74 Zva,
. . i~ Qrceir dppic drmtd torriatu drultid. NpE SwWeTt ITurts B 1 | D VT H o v L/ v A=)
20260210-3 26 37 16 79 GOLD sWeet/?’fll/ I~ Frlut/?}l/_ / GOOd/EH notan Dinbhh cwinns oo vas it o~ liddla L1 e A B B N o ol Bl NN ol N RN | = i W gl 240t
A little minty aroma with green tea notes. Rich MBIV EFOFY EFFOTEY, ToTYL
20260211-1 25 34 14 73|[SILVER Sweet/~ A L F Fruit/ 7 v— Low/85Ly sweetness with aggressive astringency. Slight FHIICALBRODEHR, PROYENT Dy
pungent finish. va,




PTREHATS r—ilblilﬁ\ RAPECTITION
Breakdown Scores (Olive Qil/ Table Olives) FLAVOR/TASTE INDEX ErKA T v 2 R
Orthonasal | Gustatory |\ ity | wwees MEDAL Orth /1R | [Comments on Profile - English  |ERRICEA9 533X | - Japanese
(xx/35) (xx/45) _ TOTAL ., | Orthonasa etronasa
Entry No. Appearance | Harmony Persistency(xx/20) | Texture (100) Gustatory / ﬂ;'kﬁ, § Y / b3 -Ij'
VIMAZ=Y I
(00/20) (o0/30) Balance (xx/25) (xx/25)
20260212-1 Samples not Arrived
Green apple and tomato notes, astringent dark . . o
FUrdebr~vbodFY, PLEDOFEFRDOTA
. green tea aroma. Pleasant sweetness with R L N .
20260213-1 28 38 17 83|(GOLD Robust/Z2 kA >4 |Green/Z'Y—> |Good/Ri¥ _ i o _ Yo DI WHEICEPHAL bOx—PIL, EB
impressive retro nasal. Tasty oil. Slight too intense . . .
) THD, PREADBNDNT VIR,
astringency, well balanced.
S5l YFTRESAEFTYYyIOEHWARLIEZREEDT
Impressive green apple and sweet fruits aroma. O R H R, B XEX DS A
Yo L A o IS BISF INT YV A
20260213-2 29 39 16 84|(GOLD Robust/Z2 bB> %  |Fruit/Z)L— Good/R#¥ Pleasant sweetness. Bitter/Pungency/Astringenc
1 TUNEeNCY ASHINEENEY oy s 2 & < TEFEHBDEA Ny D LD
perfect balance. Tasty Qil. Slight astringent finish. R
T4 Z=vva,
Muddy sediment smell. Not to meet the medal BOREBEZIRIT 5, A XIUKEITELTVLE
20260214-1 20 20 10 50|No Medal g e
standard. (A
Ripe sweet fruits note with sediment smell. Rich [[BAL7=HWZIL—VDFY, BOICEWHANEL 5,
20260214-2 23 33 11 67||SILVER Sweet/7 4L F Fruit/7v—Y  |Low/S8WLs P _ e P &
sweetness, almost no bitter/pungent. IoTHLIEHES, §2LAETEVWT 4 =y,
Ripe sweet pineapple and tropical fruits aroma. LA Sy TR rOEAHLTIL=VDEY,
20260215-1 25 35 16 76|(GOLD Sweet/~¥ ML K Fruit/ ZL—> Low/g§L> Very rich sweetness. Pleasant delicate oil. Alittle |2 >TY LH &, DLW AL FAaKbL, »
pungent finish. TMCERDHBT 4 =y a,
Ripe sweet fruits aroma. Pleasant sweetness. Very[|[ZAL7-HWZ L=V T7Oo~, OD#bdWHE, »T
20260216-1 27 37 17 81|(GOLD Sweet/~¥ AL K Fruit/ ZL—> Good/R ¥ moderate bitterness/pungency, well balanced. MEEFREFIANT VR, 742y aldOlE
Slight pungent finish. (A
20260217-1 Samples not Arrived
Ripe sweet fruits and mint, artichoke aroma. HLI-HWIIL—YEI VNPT —TAFa—oD
20260218-1 27 38 17 82|(GOLD Sweet/~¥ A L F Fruit/ 7 L— Good/R#¥ Pleasant sweetness, moderate TAT, DL WHE, EBROBRBFIELEINLL
bitterness/pungency, well balanced. Tasty oil. NZ VR, ERTH D,
) ) o ) , IVERTYFEVYORY, AT -TREOTA
. . Mint and cinnamon notes with ripe olive fruits -
20260219-1 24 34 13 71|(SILVER Sweet/~ A L F Fruit/ 7 L— Low/g§0Ls _ _ _ o Yo ZoTHLEHE, "I NICELDHBT 4
aroma. Rich sweetness, a little bitter finish. N
— YV 1,
Dark green tea and fig leaf green aroma. Rich BWREERoTOY, AFUIEORDEY, T-T
fruity sweetness, intense bitterness and DULT7NM—T A4 HE, PORODEHLE
20260220-1 25 34 14 73|SILVER Bitter/I=#¢% Fruit/7—Y  |Good/E1F Y , , CeEsm e e
astringency. Bitter afternotes, ripe sweet peach EWERKEZA, bLOHEADL FAR—HILHEIR
retro nasal is impressive. S
Ripe olive fruits notes. Rich sweetness, a little A —TREOTAY, ToTY LEHEHE, »
20260223-1 24 33 12 69||SILVER Sweet/= 4 L K Fruit/ 70—y  |Low/Bus 1pe olve e ) N
bitter finish. THRERDH HEEK,
Sweet ripe fruits and ripe olive fruits aroma. Rich |[HWE# 7L —V EREAF Y —TRED 7O,
20260224-1 23 33 13 69| SILVER Sweet/% AL F Fruit/ 7z .L—> Low/55Ls sweetness with limited bitterness. Very small ZoTYLEHSE, BIFIEIREN, YLV E
pungent finish. W74 Zva,
Sweet pineapple aroma, ripe tropical fruits notes. |HW/ XA+ v Lo 7n~, Bl bOEhL7
20260224-2 23 34 14 71|(SILVER Sweet/< A1 L F Fruit/ ZL—> Low/55Ls Rich sweetness with a very little pungency. L—=YDFEY, T->TY LEHIIIHTHIEREHR,
Delicate taste oil. TUT—FREDLOF A L,
Ripe tropical fruits sweet aroma. Pleasant N R
. . SERFAEALTL=YOT AT, DML WHE,
20260224-3 24 37 16 77(GOLD Sweet/¥ 1 L F Fruit/ ZL—> Good/R ¥ sweetness. Well balanced pungency and L o
_ BIEIONTVRIIRIF, ERTH D,
bitterness. Tasty.
Fermented notes (Fusty) Not to meet the medal BRI D L 5 BRITEEBIAT B, X XILKEITEL
20260224-4 20 20 10 50[No Medal g > =
standard. TWhan




Breakdown Scores (Olive Oil/ Table Olives)

FLAVOR/TASTE INDEX E®BkA T v 7 X

Orthonasal | Gustatory | ' ity MEDAL Orth 1/ | Ret | [Comments on Profile - English  |ERRICEA9 533X | - Japanese
(xx/35) (xx/45) . TOTAL pan rthonasa etronasa
Entry No. Appearance | Harmony Persistency(xx/20) | Texture (100) Gustatory / ﬂjkﬂ é Y / b3 ij'
VIMAZ=Y I
(0/20) (0/30) Balance (xx/25) (xx/25)
ARFTIVIEETAYaTOFY, ToTHLEH
. X - Spearmint and black pepper notes. Rich N
20260225-1 26 34 14 74|SILVER Pungent/h & & Mint/< > k Good/R#¥ _ o S, PLEVWERDIZEWL, OWFEVWT 4=y
sweetness, dry wood notes. Slight spicy finish. Rk
vV,
Ripe olive fruits notes. Rich sweetness, very g TRENEY. T oY LEHE T
20260226-1 24 34 13 71(SILVER Sweet/~ 4/ JILF Fruit/ 7 v—Y Low/g5Ls limited bitterness and pungency. A little pungent E””% : S =7 T
o DEEHSEERI, T4 2y aEDTHITEL,
finish.
Cinnamon and green tea green aroma. Pleasant || FEV EREEDEY ., LK WH S IZPREDHD
20260227-1 28 38 18 84|(GOLD Robust/Z+tB>% |Mint/I> F Good/R#¥ sweetness with moderate bitterness and BEREESINRELANT VR, ETHEKRTH S, R
pungency, well balanced. Bitter and spicy finish. [/ > —%R 71 =Zv > a2,
Cinnamon and eucalyptus aroma, fig leaf green PFEVEI-HAUDTAR, AFIIEDFOE
X notes. Rich sweetness, moderate Do ToTHYLI-HE, BEARBILEFINNNT Y
20260227-2 27 38 17 82|GoLD Robust/X FA¥%  |Mint/T > b Good/EL4F , , ’ i N
bitterness/pungency, well balanced. Very spicy 2F DB, 742y aldETHRRAT—12D &
afternotes, but short finish. ARIZFRE O,
Brilliant impressive cinnamon aroma with complex [[ECH R FEVOFY HEL L, HEPLN—=T7D
herb and vegetable. Clean sweetness with EMLRTOT, To02) LAEHIICHERAEIEE
20260227-3 29 39 17 85|GOLD Robust/Z kA>% |Mint/T> b  |Good/E#F € mEsE e voe R
moderate bitterness/pungency well balanced. SIDNELANTVRT B, ERTH D, OYFELT 4
Tasty oil, Spicy long lasting finish. Zyva,
Astringent dark green tea aroma. Pleasant W NVEIEDE Y . bk W DB ot X
N 2 UVERAR o L A . XS/l
20260228-1 23 33 13 69|(SILVER Bitter/IZhi Green/Z'U—> |Low/§5\L> sweetness, too aggressive astringency and . #}_i?; X ;%
MU o °
bitterness.
Oxidized smell (Rancidity) Not to meet the medal |, L
20260229-1 20 20 10 50|(No Medal tandard ML B ZIRIT D, X XILKEITELREL,
standard.
Almost like "pickled" garlic flavor, not so natural. [|9EL TW3, BEYD LI BICAICC TAINASE
20260229-2 20 25 10 55(No Medal pieitect e et S ° >
It's separated by oil parts. Carrier oil is very tired. [V, F+ U 7F 1L HENTE,
Green onion and artichoke aroma. Pleasant EXrFET—Ta4Fa—/rsorov, LbLLWHE
20260230-1 27 37 16 80|(GOLD Pungent/H 5 Green/7'Y —> |Good/RiF sweetness, slight astringent and bitter. Well IZADLESDRLDIES EES, NT VY RITRIF,
balanced and pungent finish. BERIZOY FEW,
HhwyryIJo7Aav, BLIEHLWIZIL—YDEY,
. . Sweet apple aroma, ripe sweet fruits notes. Melon .
20260231-1 25 34 13 72|SILVER Sweet/< AL F Fruit/ 7 v —Y Low/FgL> _ o AQYONRFFORES, 742y yal@3hdhIico
and banana sweetness. Slight pungent finish. YL
= \
Green apple and tomato aroma, Astringent dark FBUYIL b bOFRY, BWEFEOTAT, I-
20260233-1 26 34 13 73|[SILVER Bitter/Zh' & Green/7’'Y—> |Good/RiF green tea notes. Rich sweetness with intense THLAEHSITALESCTEVEKRDLWASEL S, #
astringency and bitterness. Bitter finish. BRHEL,
Artichoke and cinnamon aroma, sweet ripe fruits _
. T—T4Fa—0&oFEVORY, HOWIZIL—Y
. . notes. Pleasant sweetness with moderate R . " N
20260234-1 26 37 15 78|GOLD Pungent/h* & & Fruit/ 7,V —Y  |Good/R#¥ , DTET, DHIVWHSICHEERES EEIANT
bitterness/pungency, well balanced. Pungent N
o YRo T4 ZvTaldOY)FEN
finish.
Astringent dark green tea aroma. Rich sweetness SNBRDEY . T o7y LAHE. BBOSRE
20260235-1 24 34 13 71|(SILVER Bitter/(CH Fruit/ ZL—> Low/g§L> with aggressive astringency and bitterness. Bitter ; b Jr - ° k—z b ° ~
o EH, BERLECTEL,
finish.
Sweet apple and astringent dark green tea aroma. N o
. Hu rIeEnwgRogdY, 2-TY LIEHSIE
. . Rich sweetness, very pleasant. . — .
20260236-1 27 36 16 79(|GOLD Sweet/< 1 L F Fruit/ 7 v —Y Good/R#¥ ) _ _ DLW, BRERDRAICEE Y BEKIFETH
Bitterness/Pungency follow and increasing. Spicy
RANA 2r—,
finish.
Astringent dark green tea notes. Rich sweetness, %< TEHDOHFERNDEY, Z->THY LA-HE, L
20260237-1 23 33 12 68|SILVER Bitter/IC hi% Fruit/7—Y  |Low/Zus & & OB N

too aggressive astringency and bitterness.

BT
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Breakdown Scores (Olive Oil/ Table Olives)

FLAVOR/TASTE INDEX ERKS T v 7 R

Orthonasal | Gustatory | ' ity MEDAL Orth /1R | [Comments on Profile - English  |ERRICEA9 533X | - Japanese
(xx/35) (xx/45) _ TOTAL ., | Orthonasa etronasa
Entry No. Appearance | Harmony Persistency(xx/20) | Texture (100) Gustatory / ﬂjkﬂ § Y / \ X #
VIMAZ=Y I
(00/20) (o0/30) Balance (xx/25) (xx/25)
Fresh green tea and fig leaf green aroma. Rich HERBREREATF P IVEDFOFY, Z-TH LT
20260238-1 27 37 16 80|(GOLD Sweet/~¥ A L F Green/7’'Y —> |Good/RiF sweetness with moderate bitter/pungent well HIXICATHREREEINANST VR, EKRTH
balanced. Tasty Oil. Pungent finish. 3, PLEFOVEVNT A Z v a,
Cinnamon aroma, rich sweetness. Limited DRy U LEHE. hehaE
v b4 o C Z NN AYANSY
20260239-1 26 35 16 77|GOLD Sweet/< AL F Mint/ < > b Good/R#¥ bitterness, balanced with a little pungency. L ‘E‘ - ? o °
o SEFINNT VR, DLOYEVWT 12y o,
Pungent finish.
Fresh lemon flavor is very natural. Carrier oil is HERLEYDOHFYDPETH ST FaIL, F¥UT
20260239-2 30 35 15 80(|GOLD :
good. Well made oil. FANLDHRIF, EWRTH D,
20260240-1 23 33 12 68|SILVER Bitter/ 1= A% Green/7U—> |Low/ggu | neentereen teanotes. Rich sweetness, AVRIROEY . CoTY LIRS, SADmnE
- astringent and bitter taste. Pungent finish. HW, 742y a3l FEL,
Green apple and tomato impressive aroma. - . _ N .
Pleasant sweetness. Moderate bitterness well FUYTERYEORLNEY, LHBEVEA &
20260241-1 29 39 16 84|(GOLD Robust/Z B> %  |Fruit/Z)—> Good/R#¥ . ' SEEIDNT VAR, ETHEKRTH D, £<
balanced with pungency. Very tasty well made N
_ _ o TELEITIL, R84 —TRODORE,
Picual. Spicy and long finish.
Impressive herb and spices excellent aroma mix. R R .
Rich ; th moderat I2ENTEEIBN—TRIANRALZADEY, ZT-
ich sweetness with moderate
20260242-1 30 37 17 84|(GOLD Robust/ZX kB> %  |Fruit/Z,—" Good/R ¥ ) ] THLTeHK BEAORBEILEEFINNTVRT
pungency/bitterness, well-balanced. Very spicy B
. b 74y aldDlFEL,
finish.
Green apple and sweet tomato notes. Rich FUvyIJEeHWrYFDFEY, ToTY LIZHEIC
‘ sweetness, with moderate bitterness/pungency, |BEALTIEFEINNT VR, DLEADH Db
20260242-2 30 38 16 84|(GOLD Robust/Z B> %  |Fruit/Z)—> Good/R#¥
well balanced. A kind of Master Picual taste. N7 b, EITLEBDODEFER, EWRTH D,
Spicy finish. BRI R /A > —
Spearmint and cinnamon, ripe sweet fruits aroma |R_XT7 IV bR FEY HOWRLEZT7IL—YDT
mix, really impressive. Sweet, pleasant and A Iy 7 RERTTOERDZENRABEY, L&
20260242-3 30 38 16 84|(GOLD Pungent/H 5 Fruit/ Z v— Good/RB#¥ moderate bitterness/pungency, well balanced. WHE, BIWESELEZINNT VT B, EKRT
Pungent finish. Very very long finish | Well made (%, ZLTOYVEWT 41 Zv > a, REIVDE
oil. THHE <,
G | d and ci ; S t a littl BET—EVREVFEVORY, FEELLVHEHIIH
reen almond and cinnamon notes. Sweet, a little N . _
20260242-4 28 37 16 81|(GOLD Robust/Z2 kA ¥4 |Mint/2> b Good/R ¥ ) o THREIELEES, TUTF—MRTARE, 74
bitter and pungent, and very spicy finish.
- - A
Ripe sweet fruits aroma with a little green tea FERTIL—YOHWT AT, NTHNIEEOFEOE
notes. Clean sweetness with rather intense Do To2YELAEHIICRPEODEHR, BYD
20260242-5 25 36 16 77(GOLD Robust/ZX kB> %  |Fruit/Z,—" Good/R#f
bitterness. Ripe impression but the taste is more |[[EIRE DL ER B BN E X/ ¥ —RbOWTH
robust. 5o
20260243-1 Samples not Arrived
Dark green tea and sweet fruit mixed aroma. . . - R
ol ; : th moderat BLVEBRREHWI =YDy RTOT, L&
easant sweetness with moderate
20260244-1 28 39 17 84|(GOLD Robust/Z2 kB> %  |Fruit/Z,—" Good/R ¥ ) NWEHSICBEABTILEINANRNTIVRT B, £ TH
bitterness/pungency, well balanced. Very tasty oil.|[ o
L EERTH D, PLOVFEVNT 4 =Zva,
Pungent finish.
Green apple and astringent green tea aroma. Rich . n
; tasty. Slight int FUrIJLEkngEEoTov, Z-oTY L-HEIE
sweetness, very tasty. Slight intense ) . e o
20260245-1 27 37 15 79|GOLD Bitter/IZhi & Fruit/ 7)v—Y  |Good/R#¥ ) , yrasty. ole ETHER, DLEDOFERICEINLINT Y
astringency/bitterness well balanced to pungency. R~
) 1 N4 \o
Slight astringent after notes.
Peppermint and cinnamon aroma. Rich sweetness [[X/X—I>v e FEVDOHRY, T->TY LIZHE
20260246-1 26 37 15 78|(GOLD Sweet/~¥ ML K Mint/2 > F Good/R#¥ with a little pungency/bitterness, well balanced. ICHATHRESEEINNT VX, DLOYFELD
Slight pungent, but delicate taste oil. RANWKFBETAX R,




THERA r-ilbliis a Wk
Breakdown Scores (Olive Qil/ 7able Olives) FLAVOR/TASTE INDEX ErkA T v 7 R
Orthonasal | Gustatory Complexity/ orrn MEDAL Orth | / | Ret | Comments on Profile - EnghSh EL"*‘:F?Q?% = 7 e Japanese
(xx/35) (xx/45) . TOTAL pan rthonasa etronasa
Entry No. Appearance | Harmony Persistency(xx/20) | Texture (100) Gustatory / ﬂjkﬂ é Y / b3 ij'
VIMAZ=Y I
(0/20) (0/30) Balance (xx/25) (xx/25)
A little cinnamon and sweet fruits aroma. Rich WIHLRIFTEVOTAREHVLWIL—=YDEY,
20260246-2 25 36 16 77(GOLD Robust/Z+tB>% |Mint/I> F Good/R#¥ sweetness and slight intense bitterness/pungency, |2 >TH LB S ICEI EFEEINNT VR, 2L
balanced. Spicy finish. EFEDHDT 4 =y,
ALY EEVERROFY, ZoTYLEH
. Ripe melon and astringent green tea notes. Rich . N N
20260247-1 24 36 14 74|SILVER Sweet/< AL F Green/7'U —> |Good/R#¥ _ _ o o DINICELTEL, 742y aldOYFE
sweetness, a little bitter/pungent. Pungent finish. y
\
Sweet pineapple aroma. Astringent green tea 3 N R .
. . . . . _ B Fy FLorow, EFX0FY, S
20260251-1 24 33 13 70|SILVER Bitter/ I h*H Fruit/ Z,v—>  [Low/5§L> notes. Intense bitter and astringent taste. Bitter ) . o
. HDBNEEDH L, BEREECTEHL,
finish.
20260252-1 Samples not Arrived
Fig leaf green and cinnamon aroma. Cinnamon AFPIEDRESFEVODEY, YFEVF vV
20260253-1 24 34 13 71|SILVER Bitter/(CH Mint/2 > b Low/8§L> candy sweetness with slight intense bitterness and||7 « O H &, 2 LiRD DERIZET DMERAGE L
some noise. May be a little bit tired. 5, PLENTWEDDH,
Peppermint and cinnamon aroma with ripe sweet N
IvhEvFEYOTAORICRLEFVWIIL—=YD
. - fruits notes. Rich sweetness, good . . N .
20260254-1 26 36 16 78|(GOLD Pungent/H 5 % Mint/2 > b Low/55Ly ) FUNELD, ZoTYLEHSES, BILEION
pungency/bitterness, well balanced. Pungent _ N
. TUARW, OWFEWT 4=y,
finish.
20260256-1 Samples not Arrived
Astringent green tea aroma. Slight dry straw smell. S NBEDE Y. B DBl <YL
22 UWVERER ° NTcH L DIZHE WL, T
20260257-1 24 34 13 71(SILVER Sweet/~% 4L F Green/Z'Y—> [Low/5§\L> Rich sweetness with a little pungency. Slight s f N >
o EHIIIATHRESR, OWFEVWT 42y a,
pungent finish.
Green almond and artichoke notes, ripe olive fruits | § 7 —E> F&T7—T 4 Fa—2o DFY, THA
20260257-2 26 36 15 77(GOLD Sweet/~¥ AL K Green/7'Y—> |Low/5§\L> aroma. Clean sweetness with moderate U—TREOTAT, T2 LIHAIHLTHLA
bitterness/pungency, balanced. BHEFES, NT U RIFEH,
Ripe nuts and olive fruits aroma. A little mintand (|BAL 7= vV EE#MA Y —TRBEDT7A~, HTH
20260257-3 24 35 14 73|[SILVER Sweet/~¥ ALK Fruit/ Z)L—> Low/55Ly cinnamon notes. Rich sweetness. Very little IV AP FEVYOFRY, ToTY LEHE, »
pungent finish. TMOYFEWT 4 Zya,
20260258-1 Samples not Arrived
Ripe sweet fruits aroma, Fruity sweetness, LAY DEY. T4 &,
AL TC A - ° — T AKX o 1E
20260259-1 26 36 16 78|GOLD Sweet/< AL F Fruit/ Z v —Y Good/R#¥ moderate bitterness/pungency, well balanced. L - ) e o
o ABBEIEEINNT VRS B, BEKIEZDLFEL,
Spicy finish.
Dark green tea and fig leaf green aroma mixed BEWEEPWE CCEDROT7OY, HWaAL-7
. with sweet ripe fruits notes. Rich sweetness with [[)L—YDFEY HEBES LWL, T>THY LEHSICE
20260260-1 29 37 17 83|GOLD Sweet/<1 LK |Green/ZU—> |Good/BF g : e z )
floral retro nasal. Excellent taste. Moderate PhHERL bR —PIL, L THEKRTH B, BTID
bitterness/pungency well-balanced. Well made oil.[[/2aFE & & ZEIANLLNRT VR, KL TELF AL,
WHLCEDFRESFEVDFY, ToTHY LIEH
. . - Fig leaf green and cinnamon aroma. Rich . . N
20260262-1 25 34 13 72|(SILVER Sweet/< 1 JL R Mint/2 > k Low/FgL> _ ) o DNYDBERERH, 74y aldOYFE
sweetness, very small bitterness and astringency. y
\
Fresh chili flavor. Carrier oil is OK. Very pungent. |[FifREEZEFOEY, F¥vUTHA L ETET,
20260262-2 30 35 20 85|GOLD | ypanger, rE s
Nice made. ETHF,
Fresh lemon flavor is OK, verbena seems to be a LT DEYEFF TR N
v FaZIIZh, N—=A 2
20260262-3 25 30 15 70[SILVER little bit artificial. Carrier Oil is OK. So far, good R N g
tast TH, ¥¥ U T7HAIILIZ0K.
aste.




PETIERUA TROMAL OLIVE COOMIRTITION

2026
Breakdown Scores (Olive Qil/ Table Olives) FLAVOR/TASTE INDEX ErKA T v 2 R
Orthonasal | Gustatory |\ ity | wwees MEDAL Orth /1R | [Comments on Profile - English  |ERRICEA9 533X | - Japanese
(xx/35) (xx/45) _ TOTAL ., | Orthonasa etronasa
Entry No. Appearance | Harmony Persistency(xx/20) | Texture (100) Gustatory / ﬂjkﬂ § Y / \ X #
VIMAZ=Y I
(00/20) (o0/30) Balance (xx/25) (xx/25)
Ripe sweet fruits and astringent dark green tea B RE L EROE Y, AP LD D
AL TC N o 3% = A
20260263-1 23 33 12 68||SILVER Bitter/IZh*% Green/Z'Y—> |Low/55Ly aroma. Very astringent and bitter taste. Bitter o e
\O 1 E \O
finish.
Astringent dark green tea and ripe sweet fruits . R
: ; . . ) EROFY, BLAEHVWREEDO7AY, 2-oTYL
20260263-2 24 33 13 70||SILVER Bitter/ I h*H Green/Z'Y—> |Low/55Ly aroma. Rich sweetness, intense bitterness and . iy . .
. . feHE, BLTHEVWEERLIR R,
astringency, long lasting.
Fermented notes(Vinegary), and slight oxidization ||HEREA#&iHNT 5, P LEBILEL, X KILKE(DE
20260263-3 20 20 10 50(No Medal g gary & ~ =
(Rancidity). Not to meet the medal standard. LTuhaly,
Spearmint aroma with ripe sweet fruits notes. Rich |A_7 v bDFY, AL/-HWLW7/IL—YyD 7O
20260263-4 24 34 13 71|(SILVER Sweet/~¥ A L F Fruit/ 7 L— Low/85Ly sweetness, very delicate taste. A little pungent Yo ZoTHYLEHE, TUT—FBRTAR MDA
finish. ANy DIMNICOYENT L=y o,
Green almond with ripe sweet fruits aroma. Slight |7 —F>Y FOFVICAHALI-HULWEREEZED 7O ANE
20260264-1 26 36 16 78|(GOLD Robust/ZkA>% |Green/Z'U—> |Low/55\L> intense bitterness/pungency, well balanced. Spicy [|[LC %, ©RBODEIREFEINNT VR, R/5S
finish. T —RERbH L,
A little cinnamon aroma with a little fig leaf green o
i . . . NI BRVFTEVOFY, AFPIEDRDT O
. . notes. Bitter, intense bitterness with delayed " N . . B
20260264-2 24 33 14 71|SILVER Bitter/Zhi Green/7'U—> |Low/35\ . . Vo BULEHR, FIHLENTLCEACRT NI
moderate pungency, slight unbalanced. Bitter o s s s e
L ) . R, BHIEEL D LLBIIREBIZE L,
finish, and relatively short finish.
Green almond and ripe sweet fruits aroma. Rich . N
. N FET—ErRERBTIL—YOHWTOT, T5T
20260265-1 23 33 12 68|SILVER Sweet/< A JL F Green/7'U—> |Low/85\ sweetness with moderate bitterness. Slight bitter . . n
. DULEHSIICEZDHES, BEHDLEL,
finish.
Sweet fruits and rocket salad aroma. Rich HWZiL—yn&EY EILyATP9N—T0DFY,
20260266-1 26 36 14 76|(GOLD Sweet/< A1 IV F Fruit/ 71— Low/g§L> strawberry and ripe fruits sweetness. Very little IoTHLEAF TP T7L=VDHE, hIHIIE
bitter finish. HDHDT A=Y,
Ripe nuts and ripe olive fruits aroma. Pleasant L FyVERBRFY —TREOTOT, LML
20260266-2 23 35 14 72|(SILVER Bitter/(CH Fruit/ ZLv—> Low/55Ly sweetness with clear bitterness, Balance with WHIICEADL &Y, FSEDNTVRIFET
pungency is good. Bitter finish. 9, FAEVWT4Zvia,
Sweet tomato and apple aroma, ripe melon notes. |HWh~ & U raJor7R~v, #AL-X0VDF
Pleasant sweetness with moderate Yo DL WHEICHEZOREI LEEINNT Y
20260267-1 27 39 17 83(GoLD Sweet/? 4L K Fruit/7).—Y  |Good/B#7 _ \ ®
bitterness/pungency, well balanced. Very tasty. Ro ETHEKRTH D, RIAT =TT 4=y
Spicy finish. va,
Green apple and artichoke aroma, a little BYYAET—T4Fa—7DTAY, T HMIZRA
‘ spearmint notes. Pleasant sweetness with R7IVIDOEY, DL WHSICEIRMAL FO
20260267-2 28 38 16 82|GoLD Robust/Z hO>% |Fruit/7a—y  |Good/B#z | 0 , e >
impressive retro nasal. Good bitterness/pungency, [+ —H% L, BEIFEIH+9, RNXA =BT 1=y
balanced. Spicy finish. a,
Ripe sweet fruits notes, pineapple aroma. Rich RAREOHWEY, XM FyvFLoTav, To
20260267-3 25 35 13 73|[SILVER Bitter/(CH Fruit/ ZL—> Low/g§L> sweetness, and rather intense bitterness and THLEHSICEARESES, 74ZvaldE
pungency. Bitter finish. AEFEL TR, 2 —,
Sweet ripe fruits aroma, pineapple and banana HE S IFWRARED T AT, /54 F v TIPS
20260267-4 24 36 14 T74|(SILVER Sweet/~¥ ML K Fruit/ ZL—> Low/55Ly notes. Clean sweetness, very elegant. Delicate FOEY, §o&Y e LiHE, YMILKETTY
taste oil. T—braEbL, BELLWHETH S,
Slight artificial garlic flavor. Carrier Oil is good. A=V o7D0FYHNLPLAIN, ¥ THALIZ
20260267-5 25 30 15 70|'SILVER 5 e ; s
Intense garlic notes. BiF, LA —1U v 7&K,
Truffle itself is artificial but the taste harmony is U a T BN TEOAE Y £A. ) T A A
AN N v 7
20260268-1 30 35 15 80|(GOLD very good with carrier oil. Carrier oil is very sweet, - O ..
DRy FUINETHRL, EKRTH 3,
lovely harmony,




2026
Breakdown Scores (Olive Qil/ 7able Olives) FLAVOR/TASTE INDEX ErkA T v 7 R
Orthonasal j Gustatory | o ity | wwess MEDAL Orthonasal / | Retronasal | COmments on Profile - English  |ERBKICBIT %3 %~ | - Japanese
Entry No. A;:;);frzice l-j:)r(//rj‘:r)ly Persistency(xx/20) | Texture T?::)I; Gustatory / RE =y / VR4 1
A7 |
(0/20) (0/30) Balance (xx/25) (xx/25)
Well fermented. Very tasty and harmony with KB+, BELELWL, AILYIY—FT>ED
20260269-1 7 2 17 17 77 LD :
1 6 He stuffed sermon is very good. N—FZ—HNRIF, EKRTH 5,
) ] ) KB LBD, VI EOBEIXREE, T—7F Y —
Light fermented. Nice harmony with Tuna. . _ _ . n .
20260269-2 17 25 17 17 76||GOLD TELTEZA TR b, BEREEAHIZZIHT
Moderate salty and sour. Tasty.
H5,
Light fermented. Good taste of table olives; F—TIIF =T E L TOEEIIFO, BkHEH
20260269-3 15 22 18 17 72|SILVER however, not so harmonious with Anchovy. LEABCTCREFEHEDL, TV Fattndl) &
Moderate salty and sour. VN—F=Z—H5—2,
Very natural taste. Mild sour and salt. Nice Chili [|F&E(355%, BB AABOIENETHFFaTIl,
20260269-4 LD
20 25 20 18 8360 flavor. Tasty. BT L 0RMD BIT,
) HKEILFFD, F—XEDEHLEITIED 5D LEKRD
Cheese needs more intense flavor. Less sour and | R _ N .
20260269-5 15 20 17 16 68|(SILVER o MLWEZA, FEBHI D LF—XDFY HEL
salt. Olive is good but need more cheese flavor. _ N
ERV, TFRXFv—, REOANEHILRTF,
) ) . ) KB LD AR PERENRBL,, BEIFELLCT Y
Nice harmony with Manchego. Light fermentation | _ . _ _
20260270-1 17 27 17 18 79||GOLD but very salty. Soft texture FrdEDN—FEZ—HRIF, TXRFr—IdvV 7
i . g
Good fermentation. Sour/Salt is quite enough. FKEDOF!Y OhiZChemical 2l W, BREOFIZRE
20260270-2 14 25 15| 15| 69|SILVER ’ ¢ o . )
Tasty. Good texture. WhH, Textureb 0V 7 b,
De-pit olive fermentation is very difficult to control. . NN
. _ _ BARLDOD, BREIEICHRBORENIES IFTL
20260270-3 18 24 16 16 74(SILVER The conditions seems to be different fruits by 5. kB Texture 'y 7 F 455
o ERHYIC Ay o
fruits. Too soft texture, so far.
Good fermentation. Sour/Salt is quite enough. HEEII D, BEHEELL, BH®RHIEKRD 9, =
20260270-4 17 27 17| 18| 79|coLD _ ‘ ¢ e e
Tasty. Texture is soft. KTHd, TFRXFr—lFvPhond,
Less salt but more sour. Very soft texture and BIEZ A 7, LB, RS, EEL+D, TFR
20260270-5 17 2. 1 1 74(SILVER
g 6 6 2 some fruits broken. Fry—DEohMEFTEIFEN TS,
20260271-1 Samples not Arrived
20260271-2 Samples not Arrived
20260271-3 Samples not Arrived
20260271-4 Samples not Arrived
20260271-5 Samples not Arrived
Beautiful big fruits. Well fermented. Moderate ZELVLWENWEFEOKREZARE, REL+9, EE
20260272-1 6 17 16 77||GOLD
18 2 sour and salt, balanced. Nice texture. BERIREIERA R, TFRFr—HIRLVEEE,
o ) BERA T, RBIE+D. NTRZa LORAML L
Well fermented. The harmony with jalapeno is s _ _ o
20260272-2 16 28 19 16 79||GOLD ] ) THRL, REIFELL, TFRFr—lFvPV 7
GOOD. Beautiful fruits, soft texture. R
Nuts and ripe fruits aroma. Rich sweetness, very .
. . _ , , ) FYYRALEZTL=YDTAT, ToTY LEH
20260273-1 23 32 13 68|[SILVER Bitter/IcH & Fruit/ 7 ,v—> Low/8g§Ly aggressive astringency and bitterness long lasting X B OERNE <
finish. ° - e
Excellent fruit fio loaf dri EBESLWIIL—FA4BRTOY, 1 FVIEDRFE
n ma, reen and ri A n
e ﬁwymoa gleate ,% RLIETN—T A BREORY, DL VHEICE
sweet fruits notes. Pleasant sweetness with floral || . . R _
X . ChHRL FAR—YPHNRICKRIT D, BLULEKD
20260274-1 29 38 17 84||GOLD Pungent/H 5 % Fruit/ 7 v—> Good/R17 retro nasal, excellent elegant taste. Moderate o HEABAEREA AL <52, BHED L
bitterness/pungency balanced very well. Very well ° I N ° . y 1 ¢
o o HRRA | BEKRTH S, BRIFVYEVNT 1=y
made oil. Slight pungent finish. .
vV,




THERA r-ilbliis a Wk
Breakdown Scores (Olive Qil/ 7able Olives) FLAVOR/TASTE INDEX ErkA T v 7 R
Orthonasal | Gustatory |\ ity | wwees MEDAL Comments on Profile - English  |ERkICEAFT 33X b - Japanese
(xx/35) | (xx/45) TOTAL ... | Orthonasal / | Retronasal
Entry No. Appearance | Harmony Persistency(xx/20) | Texture (100) Gustatory / ﬂjkﬂ é Y / b3 ij'
VIMAZ=Y I
(0/20) (0/30) Balance (xx/25) (xx/25)
) L , , Do LNTFTEIHWIL—VEIVERAFIIED
Impressive sweet fruits with peppermint and fig R _ N .
oaf ol ; ; th BOFY, DML WHIEELLL bAR—YIL,
eaf green aroma. Pleasant sweetness wi
20260274-2 29 40 18 87|PREMIER-Medium Robust/Z /34 &—  |Fruit/ 70— Good/R g' ERTH D, BEREHEFERNNT VR, 74
beautiful floral retro nasal. Very tasty.
] o Zw P aldETHERNRNA T —, ETHLILTERAS
Bitterness/pungency well balanced. Spicy finish. ir
Green almond and nuts aroma. Rich sweetness ET7T—EVFREFYYDEY, ToTHY LEHEIZ
20260274-3 26 36 16 78|(GOLD Pungent/H 5 % Green/7'Y —> |Good/RiF with intense bitterness/pungency, well balanced. (A hhEAEFEE, KIBREA LD LS BFEI A
Pungent finish, long lasting. <,
Sweet ripe fruits note, astringent dark green tea R n
Sweet and astri /bitt Imost HOWZLUL=YDEY LD LEVEROFY, H L
aroma. Sweet and astringent/bitterness, almos .
20260274-4 28 37 17 82|GOLD Robust/ /¥4~ — |Green/7'U—> |[Good/RE%F i & , HEES, BEZTOL I AkbW, L FOR—Y
like Maccha Late. Impressive floral retro nasal. . )
S IWIERBES LW, /8 ¥ — 1R,
Spicy finish.
Astringent green tea notes, sweet ripe fruits notes. [ WERDEFY, BAL/-HLWZIL—vo 7O,
20260274-5 25 34 15 T4|(SILVER Robust/Z/¥4 ~— |Green/Z'YU—> |Good/R#¥ Clean sweetness with intense astringency and ToZY LAHSICHBODERE I, B E
bitterness. Spicy finish. MEILD,
20260275-1 Samples not Arrived
Astringent green tea notes, ripe olive fruits aroma. L EADEY. mHA ) TBEDT O
PWIERARDE Y . TTA — TAY, o
20260276-1 23 32 13 68(|SILVER Bitter/IZhi Green/Z'U—> |Low/85\Ly Sweet, and too aggressive astringency and
, & gency TY LAHE LR DR, BHEEECTEL,
bitterness.
Dark green tea notes with wasabi aroma. Rich . . . R
| . . dorat BULWEREOERY, 7YEOTRAYT, ToTY LED
easant sweetness, moderate N B e
20260277-1 26 36 16 78|(GOLD Robust/Z B> %  |Fruit/Z)—> Good/R#¥ p. ) WEWHE, BEIFIDONTVRIFRIFEEA, 2L
bitterness/pungency well balanced. Slight R K
e, BERILEWL,
Astringent finish.
Cinnamon and fig leaf green aroma. Spearmint VFEVEAFVUIEDFOT AT, ARTIVE
20260278-1 28 37 16 81{GoLD Robust/Z B>¥% |Mint/T > b Good/mgg  ||[°1°% Vlean sweetness with moderate PEV. ToFVELEHESERAES LEED
- u int/ <
bitterness/pungency, well balanced. Slight spicy [[& < NNT > RT3, BERIFDLANNAT—, £LT
afternotes. Well made oil. EfAA,
Green apple and ripe sweet fruits aroma. Rich FUvIdemM7L—YyOHFWFAOY, T->TYL
20260279-1 26 35 16 77(GOLD Sweet/¥ 4L F Fruit/ 7 L— Good/R#¥ sweetness and moderate bitterness/pungency FHIICHEEAEIZINANT VX, LY EL
balanced. Slight bitter and pungent finish. T4 Zv¥a,
Green almond and nuts aroma. Slight dry wood N
tos. P ; ; imited BET7—EvFe&Fryvoraovw, PLEVERDOER
notes. Pleasant sweetness, limited pungenc N o
20260279-2 25 37 16 78|(GOLD Sweet/~ A L F Fruit/ 7 L— Good/R#¥ . . . pune . 'y Do DL WHE, EXOBRFEIEEIANT Y
balanced with bitterness. Slight pungent finish. )
. R, EBRTH D,
Tasty oil.
Green apple and tomato beautiful aroma. Pleasant||§ ) v 3¢ b b <hLWTAY, DL WH
20260279-3 29 38 17 84|(GOLD Robust/Z2 kA >4 |Green/Z'Y—> |Good/Ri¥ sweetness with intense pungency/bitterness well | ICEHEIFXDEBS LWAAT VR, £ THEBKT
balanced. Very tasty oil. Well made ! Spicy finish.||# %, R4 =74 =V a,
T 23 34 13 2olsiLvER Sweet/2 A 1L K Fruit/ 7 — Low/85Ls Ripe olive fruits notes. Clean sweetness, slight SERA Y —TREOFY, §o0ZVELIZHS, B
pungent finish. THRESHEHESBK,
PR 24 35 13 29lsiLvER Sweet/7 A 1L K Fruit/ 7 — Low/85Ls Ripe olive fruits notes. Artichoke aroma. Rich STRFY—TREOFY, T—T4Fa—o070
sweetness. Very limited bitterness. No ZoTHELTZHE, T HEEH,
Green apple and tomato aroma. Sweet ripe fruits . N
tes. Rich ol ; ; th limited FUryIdebvb0EFY, HORLETIL—VYDT
notes. Rich pleasant sweetness with limite
20260280-1 28 37 17 82||GOLD Sweet/< 1L F Fruit/ 7,V —YY  |Good/R#¥ P , . Av, DLW >TY LAEHSICERORESL
pungency and bitterness, well-balanced. Slight e e N
] BINNT VR, 74ZvialgbLED,
spicy finish.




y OliveJapan. .
’-’ PETRENA TRONAL OLIVE OOMCTITION
: 2026
Breakdown Scores (Olive Oil/ Table Olives) FLAVOR/TASTE INDEX EkA ¥ T v & R
Orthonasal | Gustatory | . MEDAL Comments on Profile - English  |ERRICEIT 53X > | - Japanese
(xx/35) | (xx/45) TOTAL ... | Orthonasal / | Retronasal
Entry No. Appearance | Harmony Persistency(xx/20) | Texture (100) Gustatory / ﬂjkﬂ él} / o # )
A7 |
(00/20) (o0/30) Balance (xx/25) (xx/25)
Sweet ripe fruits aroma. Pleasant rich sweetness, |[HW#L/z7/IL—VDFEY, Ll WZ>TY LTz
20260281-1 29 39 16 84|(GOLD Sweet/~¥ A L F Fruit/ 7 L— Good/R#¥ very tasty. Delicate bitterness, astringency and HE, ERTH D, B ITHhEEBEREER FEIHEL
pungency, well-balanced. ANT VAT B,
Ripe sweet fruits notes. Rich sweetness, very ALEHOWIZL=YDFY, Z->THYLEHES, »
20260282-1 26 36 15 77(GOLD Sweet/¥ 4L F Fruit/ 7 L— Good/R ¥ small bitterness balanced with pungency. A little  |TAREIEFEININT VR, DLIETEADE <
bitter finish. T4 Zv¥a,
Cacao flavor is natural and very good but carrier oil A OEY AEEER. % U A ALOEY |
falIAN ad 7 =) Z
20260282-2 25 30 15 70|SILVER seems to be slight problem. So far, the taste is - \
o ene ETFORMEAB B, 7721, BIEELEKL R,
ood.
It is not the chestnuts flavor, very artificial. Taste [[EEDFY vbh RS WVWATH, RbhLWDAH
20260282-3 20 25 10 55|No Medal
is not so bad--- ESyiall =8 'S fals EEILIICIN
WHELLKEDRD7AY, YFEVEHWZIL—Y
Fig leaf green, cinnamon and sweet fruits aroma. DEY. Ty LEHEIC R Es s Ex, %
20260283-1 30 38 17 85|(GOLD Robust/Z2 kA >% |Green/s'U—> |Good/RiF Rich sweetness with intense bitterness/pungency, T =7 T . °
o BRTHhd, ETHRNAV =BT 142y, £<
well balanced. Tasty oil. Spicy finish. Well made.
TEREAAI,
Green apple and shallot notes. Impressive herbal ||EU > J&T v Ry bOFY, N—T7HHEDES
complex aroma. Pleasant sweetness with rather |EN&RIART7TO~<, OIWHESICEPH AL bO
20260283-2 30 37 17 84(|GOLD Robust/Z2 tB >4 |Mint/> b Good/R ¥ \
/ / / intense bitterness/pungency well-balanced. Very |[[x—%I, EKRTH S, BEIFIDONT A Hik
tasty oil. Well made ! B, ZES LUWLWHREZ,
Almond and nuts notes, small ginger aroma. Ripe [|[7—F> F&F v VDFY, I aTHOT
20260284-1 26 34 14 T74|(SILVER Sweet/¥ 4L F Fruit/ 7 L— Low/85Ly olive fruits notes. Rich sweetness, slight bitter Av, BAAY—TREDEFEY, Z->TY LELHE
finish. S, DTDREH,
Fig leaf green aroma. Bay-leaf and green tea o s
ol . . i - Wb L<EDRDTAY, O—UIPFEEDEY,
aroma. Pleasant sweetness with very intense
20260285-1 28 36 16 80|(GOLD Robust/Z bA>% |Green/s'U—> |Good/RiF . y' ) DHEWHSICRODEHS, FIEDNT VIR
bitterness. Well balanced. Very tasty oil. Spicy )
o ¥, ERTH D, ANAY—KRT4Zy¥a,
finish.
Rive fruits not th ribe olive fruit Rich HLETIL—VDEYICERAY —TEEDOTA
ipe fruits notes with ripe olive fruits aroma. Ric
20260286-1 23 33 13 69|SILVER Sweet/< 1 IV F Fruit/ Z v—y Low/5gL> P ) . P o Vo ZoTHLIHB, I AICEVT 4=y
sweetness, slight astringent finish. .
V1,
Nuts and ripe olive fruits notes. Clean sweetness. ||y VYV EBRLTZREDEFY, To5 Y & LcHA,
20260286-2 22 35 14 71(SILVER Sweet/~ ML F Fruit/ 7 v —Y Good/R#¥ .
/ / / Delicate taste oil with a little bitter. DI PICEWNT Y r— b RBERbWOF A L,
Hazelnuts and butter notes. Slight dry woody N—HILF Y YPNRE—DFY, D LEWNTZARDIC
20260287-1 24 33 13 70(SILVER Sweet/~ ML F Fruit/ 7 v —Y Good/R#¥
/ / / notes. Rich sweetness. B, ZToTHYLEHZ,
Green apple and tomato aroma. Sweet pineapple . N 3 .
b tes. Rich : th moderat FUrvIde b boFEY, LA Fy TLDN
and banana notes. Rich sweetness with moderate
20260288-1 28 36 16 80(|GOLD Sweet/< A IV F Fruit/ 7 v —Y Good/R#¥ _ _ FFOTAT, ToTHLEHIIIHATHAEARL
bitterness/pungency, well balanced. Delicate stylef| . = =~ _ .
| FINNT VR, TUT—MaRbLOF AL,
oil.
Spinach and green vegetable notes. Spearmint EONARLIMEDOFY, ART IV bOTA
20260289-1 26 36 16 78|(GOLD Robust/Z kA >% |Green/s'U—> |Good/RiF aroma. Rich sweetness with cinnamon taste. Slight||~v, Z->THW L7=HEICYFEVTA R b, BEE
intense bitterness and pungency. Spicy Oil. THE-ZTY, PRI =R,
Green almond notes, peppermint and cinnamon ET—EVFDEY, RN=—IVFEVFEVDOT
TR 25 35 16 76lcoLp Sweet/< 4 I K Mint/2 > b Low/35L» aroma. Rich sweetness with delicate A%, 2oTCHLEHSITEZDABFI EFEINN

bitterness/pungency balanced. Delicate taste, a
little bitter finish.

TR, TUS—FEERDWL, 74 ZyTalddl
%._L’\O




PETIERUA TROMAL OLIVE COOMIRTITION

2026
Breakdown Scores (Olive Qil/ Table Olives) FLAVOR/TASTE INDEX E¥%A T v 7 R
Orthonasal | Gustatory |\ ity | wwees MEDAL Orth /1R | [Comments on Profile - English  |ERRICEA9 533X | - Japanese
(xx/35) (xx/45) _ TOTAL ., | Orthonasa etronasa
Entry No. Appearance | Harmony Persistency(xx/20) | Texture (100) Gustatory / ﬂjkﬂ § Y / b3 #
VIMAZ=Y I
(00/20) (o0/30) Balance (xx/25) (xx/25)
Fig leaf green notes, a little cinnamon aroma. AFPIOEDFEOTAY, DI MV FTEVDEF
20260291-1 27 36 16 79(|GOLD Bitter/IZhi Green/7’'Y—> |Good/RiF Pleasant sweetness with intense bitterness. Well [V, DL WH S ICBEEAERAEFIHNNT VT
balanced to pungency. Bitter finish. %, BMNEWZ 1 =y a,
Sweet apple and astringent dark green tea aroma. N n
_ HOUyIJEEWEROT7E~, Z-TY LE-HE
. X Rich pleasant sweetness. Well balanced R o . .
20260292-1 28 37 16 81|GOLD Robust/Z B> % |Fruit/Z)— Good/R#¥ , , . _ ML L, NT Y RFRIFIEACREADE,
bitterness/pungency, slight aggressive astringency. N
.. OWFEWT 4=y a,
Pungent finish.
Roasted chestnuts notes, dried tomato aroma. BEW-EORY, FZ7A4 b btoT7a~, DHtEL W
20260293-1 25 35 14 T74|(SILVER Pungent/H 5 % Fruit/ 7 L—" Good/R#¥ Pleasant sweetness. A little bitter taste. Pungent |[H& AT Hh BTSN EE, OYFELWT 1=y
finish. D=
Sweet apple and tomato notes. Pleasant . R
, Hwiradvbrv boFY, otlwEChdh
. . sweetness, very moderate bitterness/pungency m L o .
20260293-2 26 36 15 77|GOLD Sweet/< A L F Fruit/ 7 v— Good/R#¥ _ _ BEREFEINPNT VR, ERTHD, TUT—
balanced well. Tasty. Delicate taste and a little o . N
. BERbLWEA, DLETOYEVWT =y P a,
pungent finish.
Green apple and tomato pleasant aroma, greentea||& ! >3 & F< bDOOHE WEY, TFERE/SMF v
and sweet pineapple notes. Rich sweetness with |7 /D7 A<, Z->TY LA-HIIZPOL@ROHDK
20260294-1 27 37 16 8o|GoLD Sweet/Y4LE  |Fruit/7—y  |Good/B47 € sweet pineapp e
slight intense astringency. Moderate Ho DNITHREBEIEFINNTVRT S, EKRTH
bitterness/pungency balanced well. Tasty oil. 5,
Sweet apple and tomato notes, Sweet ripe fruits . N
HhwrIeb~boFY, ALZHLW L=V D
aroma, beautiful. Pleasant sweetness with floral o Sk & SER AL L R A5 L
TAY, b A CEHE MYAN T o
20260294-2 29 38 17 84|GOLD Sweet/? AV F Fruit/ 70—  |Good/R%F retro nasal, impressive. Moderate bitterness and || e Ot o
, EERTH D, BELAEIEEFINILANTVRT
pungency well balanced. Very tasty oil. Elegant _
. 5, ETHELWKCTELEF ML,
well made oil.
Tomato and ripe sweet fruits aroma. Rich N
i , v beEHWRLAEZL—YDT7AY, T->TYL
sweetness with moderate bitterness/pungency, I CEEAEE L E AT RS S, KL
o SHEETRE FIDNT Y o FigbL
20260294-3 28 39 17 84|(GOLD Sweet/~ A L F Fruit/ 7 L— Good/R#¥ well-balanced. Impressive floral retro nasal. Very = R * ) \ ﬁ*
. . o LWl baR—YI, ETHEKRTHE, TILE
tasty. A little bitter finish and elegant aroma long ) o con
) HDBHDEEZD, WOETHELWEY ML,
lasting.
Green apple and sweet ripe fruits aroma. Clean sUyvyIeAL-HWTIL—YOTAY, ToFY
20260294-4 28 38 17 83||GOLD Pungent/%H* 5 & Fruit/ 7 v—>Y Good/R1#¥ sweetness, bitter/pungent, well-balanced. Slight ||& L7cH &, BEAEALFINNTVRTE, &
pungent finish. BITFEINBELDEE, AN —T 42y,
Fig leaf green and sweet ripe fruits aroma. AFP0EDT) —vERMLEZREOHWT AT,
Pleasant sweetness, very tasty. Impressive floral [0t EWH S A E THEK, ZEBESLWL FAR—
20260294-5 28 39 17 84GoLD Bitter/Ic A% Fruit/ 70—  |Good/B# _ yTashy mp I T
retro nasal lasting very long. Well balanced. Slight|[FILAREBO L S ICT o &, NIV RAREIF, §
bitter finish. ZLEBEWT 4=y a,
Green apple and tomato, sweet ripe fruits aroma. |F V> T & b b PHUOWERZL—YDO 7O Iy
Rich sweetness with a little intense TRy THOTHLEHIICORHODEREEIA
20260295-1 28 38 17 83|GOLD Sweet/~ A L F Fruit/Z)v—Y  |Good/B#F , _ ) o °
bitterness/pungency, well balanced. A little bit NIV RTDE, PLRANXAY—KHT1=Zya, L
spicy finish. Impressive floral retro nasal. FAax—HirRES LU,
Ripe sweet fruits aroma. Rich sweetness, pleasant.[|[SEAAOHWREDEHFY, Z->TY LIzHI ALK
20260295-2 25 36 16 77(GOLD Sweet/~¥ AL K Fruit/ ZL—> Good/R#¥ A little bitter/pungent, balanced. Delicate taste oil [L\, D THABES EFZINNT VX, TUTS— A
with slight intense astringent finish. BKHbLWOF A, §LEIPOHBT 4=y a,




PETIERUA TROMAL OLIVE COOMIRTITION

2026
Breakdown Scores (Olive Qil/ Table Olives) FLAVOR/TASTE INDEX ErKA T v 2 R
Orthonasal | Gustatory | T MEDAL orth /(R | [Comments on Profile - English  |ERRICEdF 53X | - Japanese
(xx/35) (xx/45) _ TOTAL ., | Orthonasa etronasa
Entry No. Appearance | Harmony Persistency(xx/20) | Texture (100) Gustatory / ﬂjkﬂ § Y / \ X #
VIMAZ=Y I
(00/20) (o0/30) Balance (xx/25) (xx/25)
Green tea notes with ripe sweet fruits aroma. Rich ||i&FxogEoEFY, A L7 L—YDT7HE~T, T5T
sweetness with moderate bitterness/astringenc DL7-HIICHhTHAREREER FIENT R
20260295-3 27 36 17 80/GOLD Bitter/Ic 4% Green/Z Y —y |Good/B7 , neency "e S \
and pungency, well balanced. Slight astringent BiF, #EPH AL bPARX—YIL, DLEVNT 4=
and bitter finish. Floral retro nasal. Ta,
Bay Laurier leaves and roasted green tea aroma. (25 L&ZxEA—YITDEY, T-oTH LEHIITH
20260296-1 25 36 16 77(GOLD Sweet/~¥ ML K Fruit/ ZL—> Low/55Ly Rich sweetness with tomato tastes. Very REbDZaTYR, DITHOBEBEILEFINPRNT VR
moderate bitterness/pungency balanced well. 95,
Green apple and dark astringent green tea aroma. N R o R
. FUyTEERCTRVEROEY, DL LWHEI(C
. . Pleasant sweetness with limited . e e . .
20260297-1 26 37 15 78|GOLD Sweet/< A L F Fruit/ 71— Low/8§L> _ ) NIDRFEIELEEFINNT VR, DLELTEWE
bitterness/pungency, well-balanced. Astringent "
afternotes. °
) ) ) ) REONBRIIRES LV, FEAEETDEIAR
Beautiful fruits, Ab-normal fermentation might B . .
20260298-1 12 24 14 18 68|(SILVER ] ZoTBEL, BERIEZH FE Y RL oW, Textureld
occur, very intense salt, less sour. Soft texture. .
PhHhohd,
Astringent green tea aroma, ripe olive fruits notes. [[(WRENEY, BHAF Y -7 REDOT7OY, I-
20260300-1 23 32 13 68|(SILVER Bitter/IZH%% Green/Z'U—> |Low/85\L> Rich sweetness with intense astringency. Bitter [TV L7cH &, 8HITEREEFH, DLOYEWN
and slight pungent finish. T4 Zv¥a,
Green tea and sweet fruits aroma. Sweet, and very S HLEE0T 0 Y LR
TR \ TAY, Z ful Z
20260301-1 24 32 13 69||SILVER Bitter/ I h*H Fruit/ Z,v—>  [Low/5§L> astringent. Intense bitterness and astringent + | . ” N
- Dk, THLECTEL,
finish.
IRYRX—eA—AXY—DETHAZ—URT A
. . Lavender and rosemary aroma, very unique. Rich .
20260302-1 25 34 13 72|SILVER Sweet/< A L F Fruit/Z,v—>  [Low/§§L> ) _ o T, IoTHEHW, hTHICEROHD T4y
sweetness. Slight bitter finish. .
V1,
Sweet apple and tomato aroma. Pleasant . N .
) _ HhwyrITebv boFY, DML OWESICEER
. . sweetness with moderate bitterness/pungency " . . o
20260303-1 28 39 17 84|(GOLD Sweet/~ A L F Fruit/ 7 1L— Good/R#¥ ) ) i BEIEEINNT VR, ERTH D, DTHICEL
well balanced. Tasty oil. Slight bitter/pungent L
TEWT 4 Zy¥a,
finish.
Sweet apple and tomato aroma. Rich sweetness ||[HWU > T& b~ bD&FY, ZoTY LIZHEITH
20260304-1 26 37 16 79|GOLD Sweet/~¥ ML K Fruit/ ZL—> Good/R#¥ with very moderate bitterness/pungency, well- THOREBSEESINNT VR, TUST—FaKbWL
balanced. Delicate taste oil. Slight pungent finish. [[O0F 1L, OVFEWT 1 =y,
Green apple notes, ginger and green tea aroma. FUVryInFY, YavHeGRorav, Ltk
20260304-2 28 38 16 82||GOLD Pungent/%* 5 & Fruit/ 7 v—>> Good/R1#¥ Pleasant sweetness, moderate bitter/pungency, WHESICBEAEAEZEINNNT VXT D, EKRT
well balanced. Tasty Qil. Pungent finish. Hb, VWVEWT4Zya
Ripe sweet apple and sweet ripe fruits notes. Very [[BAL7zU v D¢ HULWRAZIL—Y DT AT, T2 T
20260304-3 25 35 14 T4|(SILVER Sweet/< AL F Fruit/ ZL—Y Good/R#¥ rich sweetness, a little bitter and almost no DLEHIICh T TR, EIIIRENTH S,
pungency. Ripe style. TZ AT,
Ripe olive fruits aroma. Clean sweetness, too w84 ) — T BEDT O Fox Y LAt
7T A — 7Aa<, - Z
20260305-1 23 33 12 68| SILVER Bitter/(CH Fruit/ ZL—> Low/g§L> aggressive bitterness and astringency. Astringent m . . . >
N POEDICEH, VNI v a,
finish.
Astringent green tea notes, Slight dry woody notes.||. o
. . ) i EWBRROFY, BT HNICTVIZRDIZE L, I
20260305-2 25 34 14 73|SILVER Sweet/~ 4 )L F Fruit/ 7 v—" Good/R#¥ Pleasant sweetness with peach fruits notes. L .
_ ) TY LizHS IO, TV 47— FAakRbLy,
Delicate oil.
Ripe sweet fruits notes. Astringent dark green tea || .
. . ALEZHWIL=YDFY, ¥Fx0T70x, 22T
20260305-3 24 32 13 69|SILVER Bitter/ =¥ Fruit/ 7 v—" Low/55Ly notes. Rich sweetness, intense bitterness, bitter N . .
finish DLEHS IO DER, BERHEL,
inish.




THERA r-ilbliis a Wk
Breakdown Scores (Olive Qil/ 7able Olives) FLAVOR/TASTE INDEX EBkA T v 7 R
Orthonasal | Gustatory Complexity/ orrn MEDAL Orth | / | Ret | Comments on Profile - EnghSh EL"*‘:F?Q?% = 7 e Japanese
(xx/35) (xx/45) . TOTAL pan rthonasa etronasa
Entry No. Appearance | Harmony Persistency(xx/20) | Texture (100) Gustatory / ﬂjkﬂ él} / Vb X ij' .
0%-v |
(0/20) (0/30) Balance (xx/25) (xx/25)
Fermented a lot, and some ab-normal ARG SRR RS RO, %
N = N N N \
20260306-1 10 20 10 10 50|(No Medal fermentation. Good fruits shape and texture. N N < ~ ® / ° . \% °
_ WEEER, REIIRIF, TFXAFr—igvvV 7 b,
(maybe putrid)
20260306-2 10 20 10 10 50||No Medal Ab-normal fermentation by Bacteria. N FYTREDBANILDZREREDLRE W,
Well fermented, intense sour and salt, balanced EBE L+, BBRIERE D ICTHR YL, ERTH
20260306-3 18 27 17| 17| 79|coLD . R !
well. Tasty. Slight hard texture. b, TEFRXAF v —IIPED,
Cinnamon and spearmint aroma. Clean sweetness||>FEY EXART IV FDOFY, §2&Y & LE-H
20260307-1 25 35 14 74{SILVER Sweet/= 4 L K Mint/< > b Low/85\> ', 1 and spearmint arom " A o N
with very limited pungency. Very cool taste. TIIHTHRFES, IhPhEEDLL,
Fresh cut grass notes. Rich sweetness with MoTeZEDFY, ZoTY LIEHTIZIE-ZY L
20260307-2 24 37 16 77|GOLD Pungent/%* 5 & Green/7'U—> |Low/55\Ly rather intense bitterness/pungency, balanced. TmEAREES, NTVRRI, OUFEWT 4=y
Pungent afternotes, but short finish. va, RELREBIZES,
Impressive tomato and green apple aroma. . R
, P bEBFVYITOMKRNAT AT, LEVEHE
. Pleasant sweetness with moderate - . o
20260308-1 29 38 17 84|(GOLD Robust/ZX kB> %  |Fruit/Z,—" Good/R ¥ ) ICEEREREEFINNRNT VR, ETHEKRTDH
bitterness/pungency, well balanced. Very tasty,
5, L TERF A,
well made !
Ripe sweet fruits notes. Very fruits sweetness,a [[BAL7=HWREDEFY, & THI7IL—TFT 4RI >T
20260308-2 24 37 16 77|GoLD Sweet/= A L K Fruit/7v—Y  |Low/88us Hpe st g i N TR
little bitterness/pungency, balanced. DLEHE, MOV FENT =y,
Tomato and green apple aroma. Pleasant rich f~beEBFBUVYyTOFY, DL WHI AT HA
20260308-3 28 38 17 83|(GOLD Pungent/#H 5 % Fruit/ Z v—" Good/RB#¥ sweetness with a little bitter/pungency, well BEHEFINNTVRT D, EERTHD, DLET
balanced. Tasty oil. Pungent finish. OWFEWT 4=y o,
. Dark astri t t tes. Rich t EWVRRDOFY, Z-oTY LI-HIIC@RHDERE
20260309-1 22 32 13 67|SILVER Bitter/ |- At Green/ZY—> |Low/&W ari astringent green fea notes. TICh SWeeness |-t e & e
and very intense astringency. Bitter finish. I, BERH DAY EERARR L,
Astringent green tea aroma. Rich sweetness with e EEDE Y U TSN,
722 UVERTR o Z o o2 )
20260309-2 23 33 13 69|SILVER Bitter/ |- A% Green/ZY—> [Low/55L intense bitterness and astringency. Slight SRR e =
. N BL%, B TFEVWT 4y ¥ a,
bitter/pungent finish.
Very little green tea aroma. Intense bitterness and D REED T O, ECTENEbL. A h
A NSERER D T o 13X ) Yo 1 A
20260309-3 23 33 12 68|(SILVER Bitter/IZhi Green/7’'Y—> |Good/RiF astringency, very aggressive. A little sweetness. CL, " . .
o BHM», B EITEL,
Spicy finish.
Fig leaf green and green tea aroma. Very intense A F OO EDGEBEDTOv. £ THNED
D% TR EFTRARD T ° A
20260309-4 24 33 13 70|SILVER Bitter/Zhi & Green/7'Y—> |Good/RiF bitterness and rich sweetness. Bitter/astringent . %T . .
. Lo EABIEBL, EANT - &<,
afternotes. Very long finish.
Astringent green tea aroma. Very intense L BRDE Y. AL ERDBNEDL -
A2 UNERSR o X A o Z
20260309-5 22 32 13 67|(SILVER Bitter/IZhi Green/Z'U—> |Low/§5\L> bitterness and astringency. Rich sweetness. ) L/f—’;é - °
Bitter, long finish. - °
Green tea and fig leaf green aroma. Rich BREATFVI/EDFRDEY, ToTYHY LEHE,
20260310-1 24 34 14 72|(SILVER Bitter/IZhi Green/7’'Y—> |Good/RiF sweetness, intense bitterness. A little floral retro || @sRDDEHR, HTHARL bOF—FIL, FW
nasal. Bitter finish. T4 Zv¥a,
Green apple and tomato aroma, green tea notes. . . N
_ _ FUrydeb~vboFY, ERoT7AY, LHbdn
. Pleasant sweetness with moderate bitterness and o L .
20260310-2 25 36 16 77(GOLD Sweet/~ A L F Green/7’'Y —> |Good/RiF o HIIIHITHBEIEEINANT VR, PRI E
pungency, well balanced. Slight intense . .
. . - EHDPENT 4 =y,
bitter/astringent finish.
Ginger and mint aroma. Clean sweetness, LedA eIy bo&dEY, §o2Y e LiHS #
20260311-1 26 37 15 78||GOLD Sweet/% AL F Mint/< > b Good/R&F moderate bitterness/pungency, well balanced. ZOBEIEFEFENNT VR, HPLETOYEN
Slight pungent finish. TA4ZyTa,




PETIERUA TROMAL OLIVE COOMIRTITION

2026
Breakdown Scores (Olive Qil/ Table Olives) FLAVOR/TASTE INDEX E¥%A T v 7 R
Orthonasal | Gustatory | T MEDAL Orth 1/ | Ret | [Comments on Profile - English  |ERRICEdF 53X | - Japanese
(xx/35) (xx/45) . TOTAL pan rthonasa etronasa
Entry No. Appearance | Harmony Persistency(xx/20) | Texture (100) Gustatory / ﬂ;'kﬁ, § Y / b3 #
VIMAZ=Y I
(00/20) (o0/30) Balance (xx/25) (xx/25)
Sweet apple and green tomato aroma. Pleasant HwyrydeFhr~vbtor7o~, Ol 0WHEHS, &
20260311-2 28 39 16 83|(GOLD Sweet/~¥ A L F Fruit/ 7 L— Good/R#¥ rich sweetness, moderate bitterness/pungency, JEEFEIONTVRHBRIF, hTHICOYFENT 4
well balanced. A little pungent finish. Zyva,
Green almond aroma. Fig leaf green notes. Rich N .
. o BE7—Evirorovw, 1 FYI/EORDEY,
. . sweetness, with slight intense L " _
20260311-3 29 39 16 84|(GOLD Robust/Z2bA> % |Green/s'U—> |Good/RiF ) ) IoTHY LIEHET, BHECTELWATI VIR
bitterness/pungency well balanced. Slight pungent L
. i, OWFEWT 4 Zva,
finish.
Fig leaf green and green tea aroma. Pleasant {FrOELEEDT A YL
A S I‘)'ﬁ 7 70 : f Z
20260312-1 28 37 16 81|(GOLD Robust/Z2 kA >4 |Green/Z'Y—> |Good/Ri¥ sweetness with moderate bitterness/pungency, _ . B * o | > R
) ) BEAEIEEZINNNT VR, BEKIZIFAISHN,
well-balanced. Slight bitter afternotes.
Artichoke and onion aroma. Rich sweetness with _ b EREDT O <y L7
=T 4 F 35— < rTAv, Z Z
20260313-1 24 32 13 69|(SILVER Bitter/(CH Green/Z'U—> |Low/5§\L> aggressive astringency and bitterness. Astringent T\ - . L ° R
) . HE, B<TEWT 4=y a, PREIAHRN,
and bitter finish.
Green apple and sweet tomato aroma. Rich FUvydeHWb~btDT7O~, ToTY LEH
20260314-1 27 35 15 77(GOLD Sweet/~¥ ML K Fruit/ ZLv—> Good/R#¥ sweetness, limited bitterness/pungency, well E, DITDRBEAREZEINNT VR, TUT—+R
balanced, Delicate taste oil. BRbHLoF AL,
Sweet banana and apple aroma. Pleasant . R .
_ . HhU>»3enrro&F), otk WHSICEER
sweetness with moderate bitterness/pungency, g EAANT Y RSB, B BRSO L
. . EREFEIHNNT . BIC ELOHPR
20260314-2 29 38 17 84|(GOLD Robust/Z2 kA > %  |Fruit/Z)L—Y Good/R#¥ well balanced. Floral impressive retro nasal. . . 7 ) ﬁ °
FOR—HI, ETHLEKRTHD, 74 =Zvald
Excellent taste. Pungent afternotes, very long N e
. FELRBHRL,
finish.
Artichoke and spearmint aroma. Rich sweetness [[7—74F3a— 27 &ART IV FDFY, T-oTHY
20260314-3 26 37 16 79|(GOLD Bitter/(CH % Fruit/ ZL—> Good/R%¥ with moderate bitterness/pungency well balanced. LB S ICBEAE S L ZEINMNT VYR TEH, T
Slight bitter and pungent finish. MMIERDHD 7 4=yl FEWN,
Green apple and green tea, fig leaf green aroma, - . . .
) i FUVIERR, AFYI7EOROTEY, HWZ
sweet ripe fruits notes. Very pleasant sweetness S DEY . D NHE C A h A £
; . - o D \ IhThBRES EE
20260314-4 29 38 17 84(|GOLD Robust/2 bB> %  |Fruit/Z7,L—Y Good/R#¥ with moderate bitterness/pungency, well balanced.| =~ \ i
, o ) MNT VR, ETHERTHD, OWFENT 4=y
Very tasty oil. Spicy finish with pleasant N - R
_ Al WEAEES,
bitterness.
Ripe sweet fruits note. Sweet tomato and melon [[BAL7=HWZIL—VvDFY, AOVYPHWET FD
20260315-1 26 36 17 79|GOLD Sweet/% AL F Fruit/ 7 v—" Good/R&F sweetness, very delicate bitterness/pungency, well|Bkb Ly D THMICE X EFEIANT VX, HERITE
balanced. Afternotes is very fruity. THT7I—T 4,
Sweet fruits and fig leaf green aroma. Rich HOWIIL—=VE,EAFOI7EDFRDI vy 7 AT AT,
20260315-2 24 36 17 77|GOLD Sweet/ 4L K Green/7'V —Y |Good/R%¥ sweetness with intense bitterness followed by ZoTY LEHSICHBERODEH, O FEWN
moderate pungency. A little pungent finish. 74 =va,
HubBEALZIL—=YDOTHET, T2TH LIZH
Sweet tropical fruits notes. Very rich sweetness K A AREX EEEAAT YR, S F s
o I \VAN 5 NINT VR, N N
20260315-3 24 37 17 78|(GOLD Sweet/~¥ ML K Fruit/ ZL—> Good/R ¥ with moderate bitterness/pungency, balanced. - ° n
o TTARTY—LDOKbL, DPLEVWTZ 4=y
Sweet banana and vanilla icecream taste. .
V1,
20260316-1 Samples not Arrived
20260316-2 Samples not Arrived
Astringent dark green tea aroma, fig leaf green BEWREERDENEY, A FPI/EOROT AT,
20260317-1 24 32 13 69|(SILVER Robust/ZkA>% |Green/Z'U—> |Low/55\L> notes. Sweet, but too aggressive astringency. ToTYLIHEEBDDEAREEHR, BHLET
Bitter and astringent, spicy finish. HELCTEW,




MR ilélilﬁ a i
Breakdown Scores (Olive Qil/ 7able Olives) FLAVOR/TASTE INDEX EBkA T v 7 R
Orthonasal | Gustatory |\ ity | wwees MEDAL Comments on Profile - English  |ERkICEAFT 33X b - Japanese
(xx/35) | (xx/45) TOTAL ... | Orthonasal / | Retronasal
Entry No. Appearance | Harmony Persistency(xx/20) | Texture (100) Gustatory / ﬂjkﬂ él} / o ij' )
0%-v |
(0/20) (0/30) Balance (xx/25) (xx/25)
Dark green tea aroma and dry wood notes. Rich [[BWMEERLFGZWLWIARDICEWL, T->TH LIcHEIZ
20260317-2 23 34 14 71|(SILVER Sweet/~¥ A L F Green/Z7'U—> |Low/55\L> sweetness, and intense astringency/bitterness. BMODEH, A FRTA R FRALPREHRD
Delicate sweet taste. B7=>
A little green tea aroma with fig leaf green notes. . .
_ NIDRBFEOFY, A FPI7EDFOT AT,
Rich sweetness, pleasant. Moderate T LA A AL L d AR LA
e - NI \0 N N 3
20260317-3 26 36 15 77|GOLD Sweet/~¥ ML K Green/Z7’'V—> |Low/§j\L> bitterness/pungency, well-balanced. Slight \O\ ~ . P iE R -
_ _ _ DRI VR, TTLEDDKENHDN, 7Y T—
astringent, but so far, lovely delicate taste oil, well
i< TERAA,
made.
Fresh lemon aroma is quite natural, carrier oil is HERLECOFYNETCEHESFFaTIL, FvUT
20260317-4 30 35 15 80(|GOLD
good. Tasty oil. FANLDHRIF, EWRTH D,
) NNZFALYFIRBEFYVERERIETEFTF 2T
Habanero and citrus very fresh and natural. N N
20260317-5 30 35 15 80(|GOLD ] o o ) e FXUTHALEEELL, P LEHD/NNR
Carrier Qil is OK. Slight intense pungent. Nice oi.
A AV,
20260318-1 30 35 15 solcoLp Fresh orange notes, very natural. Carrier oil is R ALY DEY, ETHEFFaTI, FrU
good. Slight bitter and pungent finish. THANLERIF, DLELSTEVT A2y ¥,
Garlic notes is very intense, and slight artificial. ICAICKDFEYIEPPAIN, ¥ UTFAILIZRE
20260318-2 25 30 15 70|SILVER
Carrier oil is good. ¥, BRbWIRFTH D,
Lime flavor seems to be slight artificial. Carrier oil |74 LDFVYIZHLAIH, ¥+ U T7HAIILIZHE
20260318-3 25 30 15 70|SILVER
is good. A
Fresh rosemary flavor, very natural. Carrier Oilis 7L vy akho—X<xU—DFY, F¥ U T7FAIL
20260318-4 30 35 15 80(|GOLD ,
good. Tasty. HRIF, ERTH S,
Herbs flavor is good but slight artificial. Carrier oil [/N\—=7DF VY EH<hHLWLWAPPATIR, £+ U T
20260318-5 20 25 10 55|No Medal
is good. F A ILIERET,
Cinnamon and spearmint aroma. Rich sweetness | FEVERRTIVEDEY, To>TY LEHE
20260320-1 25 34 14 73|[SILVER Sweet/~ A L F Mint/2 > k Low/FgL> .
like cinnamon candy. Very little pungent finish. P FTEVF YT ADED, DT DEEH,
Small cinnamon notes. Clean sweetness, with very |[A 3 2Ry FEVDEFY, §-o2Y & LzHE, »
20260320-2 26 36 16 78|(GOLD Sweet/~ A L F Mint/ < > b Low/85Ly little pungency/bitterness, balanced. A little THARBEHREFEIANT VT B, HLETOYF
pungent finish. W74 Zva,
Green almond and artichoke aroma, green onion ET7—EVRET—TA4Fa—/ron7A%, BFRF
notes. Pleasant rich sweetness, very tasty. Limited [[D&F Y, DL W2 >TY LizHE, EW%RTH B,
20260321-1 26 37 16 79|(GOLD Sweet/~ A L F Mint/2 > b Good/R ¥
/ / / bitterness and pungency, balanced. A little spicy NIDRESEFINANT VTS, DLIETFAN
finish. A—1074 =y a,
Green apple and sprouts, ginger aroma. A little . L R X
. . . tes. Rich . FVVYIERTZTEPraghAodY, T HIC
astringent green tea notes. Rich sweetness, . i : o
20260322-1 28 38 17 83|GOLD Sweet/<A L E  |Fruit/7A—Y  |Good/EF sente BNBROEY, CoTY LEES, HADAES
moderate bitterness/pungency, well balanced. Well|| . _
) FINEILNTVRT B, KL TELET T,
made Picual.
ginnamclm anj petpperslint, girj[ge-r spice aroma. SFEVERR—IU b, EF—FY FOEY. &
reen almond notes. Pleasant cinnamon
20260322-2 26 36 15 77|GOLD Sweet/<? 1L F Mint/ <> k Low/g§\L> o , o EEwSFEYOHE, ATAGEIEFEINNT
sweetness. Very limited bitterness balanced with | 2
7 )
pungency.
Sweet ripe fruits notes, fig leaf green aroma. HOWALEZZIL—=YDHRY, AF2I7EDFEDTO
Clean sweetness very pleasant. Impressive retro  ||[¥, &Y LizHEALHEL WL, L bAR—FIL
20260322-3 29 39 16 84(|GOLD Pungent/H* 5 & Fruit/Z1L— Good/R#¥
gent/ / / nasal. Bitter, astringent and pungent. Pungent LEIF, HCTELCTEL, 742y PabOPE
finish. B, ERTH D,




Breakdown Scores (Olive Oil/ Table Olives)

FLAVOR/TASTE INDEX E®BkA T v 7 X

Orthonasal | Gustatory Complexity/ orrn MEDAL Orth | / | Ret | Comments on Profile - EnghSh EL"*‘:F?Q?% = 7 e Japanese
(xx/35) (xx/45) . TOTAL pan rthonasa etronasa
Entry No. Appearance | Harmony Persistency(xx/20) | Texture (100) Gustatory / ﬂjkﬂ é Y / b3 ij'
VIMAZ=Y I
(0/20) (0/30) Balance (xx/25) (xx/25)
Cinnamon eucalyptus aroma. Cinnamon candy YrEvEIA-AYVOTRET, YFEVFY YV
20260322-4 28 38 16 82|(GOLD Robust/Z/¥4<— |Mint/I > F Good/R#¥ sweetness. Intense bitterness/pungency, well TA—DHE, BEIELFIFILNRNTVRTE, R
balanced. Very spicy but short finish. IRA T —12DREBITFED,
Sweet tomato and green apple aroma. Fig leaf HObT b EeEFEUVTOFY, AFPI7EDRER
green and sweet ripe fruits aroma mix. Rich LEREDIvIRTAY, S ErmFEiciEz
20260322-5 28 39 17 84|GOLD Sweet/% AL F Fruit/ 7 v—" Good/R#¥ sweetness, pleasant. Fine retro nasal. Moderate ||OABFEIEEZEIANT VT B, L FAX—HILE
bitterness/pungency, well balanced. Very tasty. A |[iF, & TH Ok WBRb L, EBRTH D, DT HIC
little pungent finish.. OWFEWT 4=y o,
Avocado and fig leaf green aroma. Sweet melon (|[7HRAFPAFPI/7EDHFOTOY, HhAXOYD
20260323-1 26 38 16 80(|GOLD Sweet/< AL F Green/7' U —> |[Good/R#F notes. Pleasant sweetness, A little Y, DL WHE, 2 THhABAREEEIANT Y
bitterness/pungency, well balanced. Tasty Oil. 2, EKTH B,
Astringent green tea aroma. Rich sweetness with e EEDE Y Y LA &m0
37 UVERSR o ol Z 3z
20260324-1 23 33 14 70|[SILVER Bitter/IZ A% Green/7'Y —> |Low/5§\L> intense bitterness and astringency. A little #T ME' \ ° N
. HEFHBNRL D, 742y alddLOVYEL,
pungent finish.
AL MERRATIL—YDTAY, 22oTYL
. . Ripe tomato and sweet ripe fruits aroma. Rich . N
20260324-2 24 33 14 71|(SILVER Sweet/~ A L F Fruit/ 7 L— Good/R#¥ ) i o 7mHZ, TUT—FEKEDL, 2TAICOYEN
sweetness, delicate taste. A little pungent finish. R
4=y va,
Astringent green tea aroma. Rich sweetness, b P NERADE . L WE K. B
733 VKRR o LY ) o M M2
20260324-3 23 34 13 70|SILVER Sweet/~ A L F Green/Z7'U—> |Low/85\Ly pleasant. Slight astringent and bitter taste. Almost o " i N
CTEHWERDL, EIERER,
no pungency.
o _ rTrcsFEroEY, oY LERHECHT
. - Little cinnamon aroma. Rich sweetness with slight .
20260324-4 22 33 13 68|(SILVER Sweet/~ A L F Mint/2 > k Low/FgL> ) _ o _ _ WREH. D LENTZERDWOHR, I HICOY
bitter. Very little pungent finish. Slight tired tastes.|f .
FWT7 14 Zvwa,
hIhrica—HhY e FEVORY, BRAAU -7
. . Small eucalyptus and cinnamon notes, ripe olive -
20260324-5 23 32 14 69|(SILVER Sweet/~ A L F Fruit/ 7 L— Low/ggL> ) ) ) . BEO7OV, T-oTHYLEEHE, OPENTER
fruits aroma. Rich sweetness, slight tired taste. "
Almonds and ripe nutty aroma. Rich sweetness T—EVRERLIZFYVDEY, ToTHYLEH
20260325-1 26 36 15 77(GOLD Sweet/~¥ A L F Fruit/ 7 L— Low/85Ly with moderate bitterness/pungency, well balanced.|&, BEEZEEDNT VY RBIF, DLRNA V=%
A little spicy finish. T4 Zv¥a,
Fig leaf green and astringent green tea notes. Rich o R n
. o i _ A FLIVEDRR KWREOTAY, ToTH L
20260325-2 24 34 14 72|(SILVER Sweet/<% 1 JL F Green/Z7'U—> |Low/§5\L> sweetness with slight aggressive astringency. Low o A N N
HIITOCMO DI, FEIILRER,
pungency.
Sweet apple and ripe sweet fruits aroma, green HWY O LA-RE0T7R~Y, 7HRAOFOKRD
20260325-3 27 36 16 79(|GOLD Robus/Z kB> 4  |Green/s'U—> |Good/RiF avocado notes. Rich sweetness with intense Y, ToTY LEHIIZODBODEREEFIN
bitterness/pungency, well balanced. Spicy finish. [[/NT > X, R4 —HhT74=Zv P a,
Spearmint and fig leaf green aroma. Rich ARTIVMEAFPIEDFDOETY, Z-oTHY L
sweetness, very moderate bitterness/pungency, -HE, A BRBEIEEFINNTVRTEH, T
20260325-4 26 35 16 77|GOLD Sweet/74 N FE  |Mint/I >k Low/8\s 1y moderate! puneency < > .
balanced. A little bitter finish. So far, delicate MMIEFEADHD T4 =y>a, TUT— bgkb
taste. W
Cinnamon and eucalyptus aroma, dark greentea (¥ FE>r&a—HhUD7O7, BLEROFEOE
green notes. Rich sweetness with intense Vo ZoTHLIEHIIZOCRODEHR, 77V
20260325-5 29 36 17 82|(GOLD Robust/ZtB>% |Mint/I> F Good/R#¥ bitterness. It seems to be more Coratina taste AFEWVWS LY. TIT7T4—FDHEROVLWTH B,

than Frantoio. Tasty Qil. Intense

bitterness/pungency, well balanced. Spicy finish.

EWRTH D, HEERODES EEFINNT VR,
RWNRAY =TT 4 Zya,
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Breakdown Scores (Olive Oil/ Table Olives)

FLAVOR/TASTE INDEX ERKS T v 7 R

Orthonasal | Gustatory | . MEDAL Comments on Profile - English  |ERRICEIT 53X > | - Japanese
(x/35) | (xx/45) TOTAL ... | Orthonasal / | Retronasal
Entry No. Appearance | Harmony Persistency(xx/20) | Texture (100) Gustatory / ﬂjkﬂ § Y / b3 #
VIMAZ=Y I
(00/20) (o0/30) Balance (xx/25) (xx/25)
Cinnamon and eucalyptus aroma. Clean
; th slight int PHFEVEI-AUDTAT, To0ZYELEEH
sweetness with sli intense
20260326-1 27 36 15 78|GOLD Robust/Z2 tA>» 4 |Mint/2> b Good/R#¥ , & , . T, KBEHRODEI LEINNT VR, LA
bitterness/pungency, well balanced. Slight spicy
. A= 74=Zva,
finish.
Cinnamon notes with astringent dark green tea R .
. . Loht int PFEVORY, BEWERROTOAY, §osYEL
aroma. ean sweetness, sli intense R B
20260326-2 26 35 16 77(GOLD Bitter/ (2% Mint/2 > b Good/R ¥ ) ) o & ) -HE, ALEDDOBRLDL, NIV RIERF, HT
astringency, and bitter finish. Well balanced with B
MMIOYFEWT 4 Zy o,
pungency. A little pungent finish.
Intense garlic flavor. Slight artificial. Carrier Qil is [fEODICAIZK DEFEY, ¥+ U TH A ILIFRF, &
20260326-3 25 30 15 70|SILVER X
Good. So far, good taste garlic oil, LAIREDEKRTH B,
o rEroFYAERTET, BRAEKEDVL, ¥ UT
Moderate lemon flavor, very natural. Carrier oil is ) N
20260326-4 30 35 15 80(|GOLD _ o FANLHRIF, ERTHD, PLOVFENT 4=y
good. Tasty Qil. Pungent finish. X
V1,
A—XwY—=peTH7LyaThihlLL,
Very fresh and aromatic rosemary. Carrier Oil is .
20260326-5 30 35 15 80|(GOLD ) Fr UTHALLRIF, ERTHD, £ THELLT
good. Good taste flavored oil.
W5,
Green apple and sweet tomato notes. Ripe sweet || I &HWErT M, BALEHWLWZIL—YDT7 0
fruits aroma. Rich sweetness, Well balanced Vo ToTHLIHTICES, %E, FIALLIN
20260327-1 27 36 16 79|GOLD Robust/Z2 B ¥4  |Fruit/Z)v—Y  |Good/RiF
bitterness with pungency. Spicy finish with intense [ > X473, 74 Zv ¥ 2 3E L TEL, EHADE
astringency. <o
Ripe sweet fruits aroma, banana and pineapple N . 3
tes. PI t rich ; derat ALEHWIZIL—yYOTOY, NFFPRRAFy T
notes. Pleasant rich sweetness, moderate
20260328-1 28 36 16 80(|GOLD Robust/ZX kB> %  |Fruit/Z,—" Good/R ¥ . ) LDOFEY, DL WZ Tl LE-HE, ZEXORE
bitterness/pungency well balanced. Slight L o . .
) ) . IEINNT VR, D LEARARN,
aggressive astringent finish.
Astringent dark green tea with sweet ripe fruits R . N
Rich fruit ; ; _ EOBRFOFY, BLET7L—YOoHWT AT,
aroma. ich fruity sweetness, too aggressive
20260329-1 26 35 15 76|GOLD Bitter/ 1= A% Fruit/ 74—y  |Low/&us , Y &8 CoTY LEHSICH LBOOERE &K, ST
astringency and bitterness. Balanced, but too . R .
) ZIFEL BV, DLEIAEN,
much astringent.
Artichoke spicy aroma with cherry like sweet T—=TAFIa—TDANRAT—KBHFE)EFY—D
20260330-1 27 35 15 77|GOLD Sweet/% AL F Fruit/ 7 v—" Good/R&F notes. Very rich sweetness, moderate Huwrow, T-oTY LEHE, hITHAICRLDE
bitterness/pungency, well balanced. IFEINANT VT B,
Green apple and sweet tomato notes. Ripe sweet || I &HWhrT b ALEZHWLWZL—YDT7 A
AR 27 35 15 +7lcoLp Sweet/v 4 K Fruit/ 7 A— Good/ 7 fruits aroma. Rich sweetness, Well balanced Vo ZoTHLAEHIICEZ, K&, FINLN
- W ui -
bitterness with pungency. A little spicy finish with |7 > X2, 74 Z v 2 ldnTHICE L THEL,
intense astringency. BB RRED,
e 24 33 13 2olsiLvER Sweet/2 A 1L K Fruit/ 7 — Low/85Ls Ripe sweet fruits notes. Rich sweetness. Very ALEZHOZL=VDFY, ToTHLEHS, &
limited pungency and bitterness. SESIIIRTER
Cinnamon and green almond aroma. Ripe sweet . N
fruits notes. P ; ; th CHIEVEBRBT-EVROTAY, ALREDOR
ruits notes. Pleasant sweetness with ver
20260333-1 26 36 16 78|(GOLD Sweet/~ A L F Fruit/ 7 L— Low/ggL> ) y Vo DHIEWZ > TH LIZHE, AT REIELFE
moderate bitterness/pungency, well balanced. o R
_ ENNRT YR, TUT—FRERDLOF A L,
Delicate taste.
Dark green tea and cinnamon/eucalyptus complex [[BLMEERE T FEVPI—H U DEHELR T O, D
ey 29 39 17 sslgoLp Robust/Z kO %  |Mint/2 v b Good/ B aroma. Pleasant sweetness, intense MW WHIICRNS, S —REREEFS, NTVRIE
- u int/ <

bitterness/pungency, well balanced. Impressive

cinnamon retro nasal. Well made oil.

Rif, L THEKRTHS, L bOxr—FILEREBES
LW, ETHEILKTERFAMIL,
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Breakdown Scores (Olive Qil/ 7able Olives) FLAVOR/TASTE INDEX E¥%A T v 7 R
Orthonasal j Gustatory | o ity | wwess MEDAL Orth /(R | (Comments on Profile - English | ERBkICBd 53X > | - Japanese
(xx/35) (xx/45) _ TOTAL ., | Orthonasa etronasa
Entry No. Appearance | Harmony Persistency(xx/20) | Texture (100) Gustatory / ﬂjkﬂ él} / Vb X # .
A= |
(00/20) (o0/30) Balance (xx/25) (xx/25)
A littl t tes, t ripe fruit . NEDBEROEY L HWIIL—YOoTH%, T
20260335-1 24 34 14 72|SILVER Sweet/TANE  |Fruit/7A—Y  |Low/EBuLs e green fea notes, SWeet fpe frults aroma S X ’
Rich sweetness, delicate taste. TYLEHE, £ THTUT— FAREKRDL,
Nuts and ripe olive fruit . Rich t JallFrvveERBRFY —TREDOTEY, IoTHY LT
20260335-2 23 34 13 70|SILVER Sweet/TANE  |Fruit/7A—y  |Low/gguy || TIPS Oe TS aroma HER sHeemERs, @) 7 v A e g i
little bitter. Very delicate taste, HE, hIhaEHR ETHTUT— FaKbL,
Sweet ripe fruits notes. Pl t t Y HOBALI-ZL—VOFY, (LW EE, 3%
R 25 36 15 z6lcoLp Sweet/T A 1L K Fruit/ 7 — Good/E# wee .r|p.>e rui .s no e.s easan svvee.m.ess ery / = i v -
clean finish. Slight bitter and pungent finish. & L%, DT HICOY FELREE,
Artichoke and green onion aroma. Clean sweetness|7—7 4 Fa— 27 ¢B5XFDEY, §o5H & L7
20260335-4 26 36 16 78|(GOLD Sweet/~ A L F Green/7’'Y —> |Good/RiF with very little bitterness/pungency, balanced. HE, hITHABIEEZINRNRTI VR, AL E
Delicate taste. BEE,
A little fig leaf tes. Rich t , NINICVE LLEDROEFY, "= b7
20260335-5 23 33 13 69|SILVER Sweet/YALF  |Fruit/7u—Y  |Low/FLs e T feal green notes: TCh sweeiness T ’
almost no pungency and bitterness. AY, Z->TYLI-HE, BEIEIZREN.
ALEHOWIZIL=VDEY), b2 —-2D&S
. . Ripe sweet fruits notes. Tomato juice like pleasant R .
20260336-1 26 34 14 T74|(SILVER Sweet/~ A L F Fruit/ 7 v— Good/R#¥ o ) o ROHEWESES, 2THBRESR, 742y aldd
sweetness. Limited bitterness, pungent finish. L
L/:\#L\o
Ripe nuts and bitter chocolate bitterness. Lovely [[PAL7=F v VIZX—oF a3 aL—FDEWEY,
20260337-1 23 33 13 69|(SILVER Bitter/IZH%% Fruit/ Z v —Y Low/85Ls fruity sweetness with rather aggressive bitterness. |2 >TVW L7cHE A 0L W, ZIL—TFT 4 BEEIC
Bitter finish. PRRDHDEH, BEREEL,
Impressive fruity sweet aroma with mint and ISR 7IL—T 4R HBWTAXICI VP FE
cinnamon complex notes. Pleasant sweetness, YOBFRYHIREL D, DML WHE, EOALL MO
20260338-1 29 38 17 84/GOLD Sweet/v 4 E  |Fruit/7u—y  |Good/m#F | omper " e e T
moderate bitterness/pungency, well balanced. F=HPI, BADODBEIELFINLLINNTI VR, &
Elegant taste, impressive floral retro nasal. THEKTH S,
Ripe sweet fruits aroma. Pleasant rich sweetness [[HE - WAL /7-REDFY, LiLWWZ->TH L
20260338-2 27 37 17 81|(GOLD Sweet/~¥ ML K Fruit/ ZL—> Good/R#¥ with slight bitterness. A little pungent finish. Tasty [|[/zHZ IZATHICEADH ZkbH WL, 74 Z v a
oil. EOYEL, ERTH 5D,
Sweet fruits aroma, Rich sweetness with moderate|HWZ7IL—YD&FY, Z->TY L7-HZITHhTHRE
20260338-3 26 36 17 79|(GOLD Sweet/~¥ ML K Fruit/ 7 v— Good/R ¥ bitterness/pungency well balanced. Slight pungent|[E & Z&ANRT V2, TUTS— FRERHLOA A
finish. e 74 ZvaldlOlFEL,
Ripe sweet apple and tomato aroma. Rich N .
. ) ) . ) ) ALV rITE v boT7AY, ZoTHYLEEHZ
20260338-4 26 36 16 78|[GOLD Bitter/ICh & Fruit/ 70—  |Good/R%F sweetness with slight intense bitterness. A little e » .
_ . ICEERES EFE, §ILEADDH HEK,
bitter finish.
Sweet pineapple aroma, ripe fruits notes. Rich B Fyrorox, hliz7L—Y D&
20260338-5 25 35 14 74|SILVER Bitter/ICh* Fruit/ ZL—> Good/R ¥ sweetness with slight bitterness. A little bitter Vo ToTYLIEHZIZHATHAEER, 74 v
finish. ab I LEARNEILD,
Fermentation is good. Fruits is fine. Intense sour (|FElZ+59, RELRIFTH D, BEEKEKE H 10
20260339-1 17 27 17| 17| 78|GoLD & ST
and salt. Soft texture. O, TEFRAFv—IEV 7 b,
Slight salty than sour, but tasty. Good harmon KL RIT, EHRASAPCED, N—TEDN—F
20260339-2 17 26 17 17| 77|GoLD \ent saty g / T
with herbs. Soft texture. Z—RIFTHD, TFRFr—IFV 7k,
Well fermented. Intense salty than sour Beautiful (|FE L BT, 1EBEAE < BRRBRIZCPHEL, REDOE
20260339-3 18 26 17| 17|  78|GoLD , ! S o
fruits. Soft texture. ERIF, TFAF v —lEPhoh i,
Intense orange flavor, very pleasant. Intense salt. [fEWA L > PEBRATF E LV, FHEIZ+H7-H1EBK
20260339-4 19 26 20 20 85|GOLD Good fruits shape. Soft texture. Very Tasty Mo, REIFRI, TFXF vy —lgvhonod,
harmonious. EKRTH B,
_ LEVY7L—n"=—p%ES LV, EERAR, FEE
Lemon flavor is excellent. Intense salt taste. Well . _ B L
20260339-5 17 25 20 20 82|GOLD . . lEt+9, BEEIENL, TFXFr—lEOPehsn
fermented, beautiful fruits. Soft texture.
o, £<TETLS




"A.r-ilbliisul W
Breakdown Scores (Olive Qil/ 7able Olives) FLAVOR/TASTE INDEX EBkA T v 7 R
Orthonasal | Gustatory | ' ity MEDAL Orth /1R | [Comments on Profile - English  |ERRICEA9 533X | - Japanese
(xx/35) (xx/45) _ TOTAL ., | Orthonasa etronasa
Entry No. Appearance | Harmony Persistency(xx/20) | Texture (100) Gustatory / "*E. é Y / e . ﬂ' ’
A= |
(0/20) (0/30) Balance (xx/25) (xx/25)
Table olive itself is good. Harmony between apple B IS BAF. AR, PSR Y TOEY £ 0
o lm Y Yo AR D
20260340-1 18 19 16 16 69|(SILVER flavor needs some improvement. Slight bitter and o _L B -
B, PPHEOOERDL, TFXFr—IEV 7 b,
soft texture.
Intense fennel notes is harmonious with table olive &L\ 7 = > FILDFE Y, BA BT LWV, FHEET
20260340-2 18 26 19 19| &2|GoLD _ somen
taste. Nice balance of sour and salt. +55, BB E DN—F = —R¥T,
) ) ) o ) RKAROT—TNLHAY -7, RKELHO TERHINE
Unripe olive fruits. Still bitter and astringent tastes. _ _
20260340-3 15 25 20 20 80|GOLD b, TFRAFv—IFEWL, DIHLBLEVYT7L—
Hard texture. Lemon flavor works well.
N—(IRIF
Unripe olive fruits. Still bitter and astringent tastes.[|?(RBAEBDTF—T LA U — 7, HEELFZH TEADTE
20260340-4 15 20 10| 10| 55|No Medal P ; S
Hard texture. b THEFRAF v —ITHEL,
Intense lemon flavor is quite harmonious. BHOLTYOE Y H oML v EEE. EE
v VD LN o EE
20260340-5 18 27 18 17 80(|GOLD Moderate sour and salt, well balanced. Tasty. L E Ze 2
IEk & BRVR, EMKTH B, TextureldV 7 b,
Soft texture.
Impressive sweet fruits notes with cinnamon and |[[ENRAGZHWIZIL—YDFY L FEVPI VD
‘ mint aroma. Rich sweetness with moderate FEY, ToTY LAEBSICEEAT S EEINLL
20260341-1 29 37 17 83|GoLD Robust/Z FE¥%  |Fuit/7A—Y  |Good/E#7 , , ST o7 e
bitterness/pungency, well balanced. Tasty Oil. NT VR, ERTH D, PLRNRA =TT 4=y
Spicy finish. Ta,
Sweet ripe fruits notes, pineapple aroma. HuRLA7L—vyo7a<, X4 Fv7TILDE
20260341-2 27 35 16 78|(GOLD Sweet/< A1 IV F Fruit/ ZL—> Good/R#¥ Pleasant sweetness with limited Y, DLW > TH LAHSICHEZDAES EE
bitterness/pungency, well-balanced. Tasty Oil. IWNT VR, EKRTH D,
Ripe olive fruits aroma. Rich sweetness with ripe [[ZA\L7=#4 U -7 RBEn7A~, T-TH L7=HZIC
20260342-1 22 34 13 69|(SILVER Sweet/~¥ ML K Fruit/ ZLv—> Good/R#¥ sweet melon notes, very pleasant and lovely taste. | X B> OREBEASE L W O0H L L, BRDOWIZEKRTH
Slight bitter and astringent finish. By DILBEREEIDOHD T4y,
Astringent dark green tea aroma, green apple EODRWVEROFY, Y yI0T7HY, T-7T
20260343-1 26 35 16 77|GOLD Robust/2 kA¥ 4 |Green/Z'V) —Y |Good/BiF notes. Rich sweetness, pleasant and aggressive D LS OHE W, kA ERORL S, X
astringency. Spicy finish. WNA =T 4=y ¥ a,
Ripe nuts and almonds aroma. Pleasant BTy YT —EVRFOEFEY, DL WHEIC
20260343-2 26 37 17 80||GOLD Sweet/% AL F Fruit/ 7 v—" Good/R&F sweetness with moderate bitterness/pungency, NIDRESEFINALIINT VR, EKRTH D,
balanced. Tasty Oil. A little spicy finish. BLOVENT 4=y a,
Green tomato aroma, fig leaf green notes. Rich .
o FEhbOFY, /I FVI/EOROTAT, T2T
. . sweetness, very pleasant. Very limited o - e
20260344-1 27 38 17 82|GOLD Sweet/< A L F Green/7'U—> |[Good/R%¥ _ _ D0L7HESHAOHE W, hITHAAREI EFINANT
bitterness/pungency, well balanced. Delicate .
Y Re TUIT— FRERDUL,
taste.
HERMAHWZL—YDOTHY, XAYOFY,
. . Impressive sweet fruits aroma. Melon notes. Rich . . N
20260345-1 26 35 16 77(GOLD Sweet/~ A L F Fruit/ 7 L— Good/R#¥ ] ] ) o ZoTYLEHSICHhTHhERER, DI NICOYE
sweetness, a little bitter, slight pungent finish. R
W74 Z2wv>a,
Ripe sweet fruits aroma. Rich sweetness with R P Y LiEE. 4
T A - N o o NS
20260345-2 26 36 16 78|(GOLD Sweet/~ A L F Fruit/ 7 L— Good/R#¥ moderate bitterness/pungency, well balanced. 7[/5% CTEnT . > 7
= \ —Y v,
Slight spicy finish. = - S
Fermented smell (Fusty) Not to meet the . R T
20260345-3 20 20 10 50|(No Medal RITREZRINT D, X XIWKEITELTOLARL
medal standard.
Sweet mix fruits complex aroma. Pleasant HuWZIL—vD&EES LWEYMix, Otk WHE,
20260346-1 27 36 16 79|GOLD Sweet/~¥ A L F Fruit/ 7 L— Good/R#¥ sweetness, limited bitterness/pungency balanced |HITHERES EEZIANTIVRT S, DLETER
well. Tasty Oil. DEIDPT74Zyva, ERTH D,




PETIERUA TROMAL OLIVE COOMIRTITION

2026
Breakdown Scores (Olive Qil/ Table Olives) FLAVOR/TASTE INDEX E¥%A T v 7 R
Orthonasal | Gustatory |\ ity | wwees MEDAL Comments on Profile - English  |ERkICEAFT 33X b - Japanese
(xx/35) | (xx/45) TOTAL ... | Orthonasal / | Retronasal
Entry No. Appearance | Harmony Persistency(xx/20) | Texture (100) Gustatory / ﬂjkﬂ § Y / b3 #
VIMAZ=Y I
(00/20) (o0/30) Balance (xx/25) (xx/25)
Cinnamon and peppermint aroma, fig leaf green VFEREVERR=IVIDOFY, AFYIEDFD
‘ notes. Rich sweetness, very pleasant. Astringency, [|[7A~, ZT->TY LE=HIAOM L L, EAEH,
20260346-2 27 36 17 80|GOLD Robust/Z2 B> % |Green/7'U—> |Good/RiF
bitterness and pungency well balanced. Spicy FIDODNRTVRABREF, ANAT =T 4=y
finish. D=
Gentle sweet fruity aroma. Ripe olive fruits notes. |BLULWHWZIL—VD&EY, BFRAF Y —-TREDT
20260347-1 23 32 13 68(|SILVER Sweet/< A IV F Fruit/ 7 v —Y Low/§gL>
A little sediment smell. Rich sweetness. Ov, "IHhAaRE, Z-oTYLAEHE
ri ts and almonds notes. Rich ; ALIFyVET—EVYRFOEY, ToTYLEH
ipe nuts and almonds notes. Rich sweetness, . N
20260348-1 24 33 13 70|SILVER Sweet/< 1 IV F Fruit/ Z v—y Low/5gL> P . . o X, BITIHIFEAERL, PETNICOYENT 4
almost no bitterness, slight pungent finish. .
Y va,
Fig leaf green notes, spearmint aroma. Rich AFPIEDFRDODEY, AXT7TIvinrovw,
20260348-2 25 36 16 77(GOLD Sweet/~¥ AL K Fruit/ ZL—> Good/R ¥ sweetness, pleasant banana fruits sweetness. A |2 ->TH LEHENBELAFFD LS T L
little pungent and bitter finish. W DTMIZOYENT A Zya,
Astringent dark green tea aroma. A little artichoke [EWREO7A~, HIAICLYy AT T —T 4
X and rocket salad notes. Rich sweetness with Fa—IhED, ToTHLAEHIITOREDITE
20260349-1 26 35 15 76|GOLD Robust/Z FA¥% |Green/7Y—> |Good/R4F - | N s e
aggressive astringency and bitterness. Balanceis | &FH I, N7V XFBE LAWY, EHIH/N—F
good but too aggressive astringency. Spicy finish. [|[=—% 3, XANNXA > —HRT7 1=y a,
- e olive fruit not et d YFEVOERY, BRAFY-TREOTAT, DL
innamon aroma, ripe olive fruit notes, sli r . i}
20260350-1 23 32 13 68|SILVER Sweet/< 1L F Green/Z'U—> |Low/53§\L ) P gntay FEWIZARDICBEWL, 135 CROL I HbL, -
woody notes. Rich sweetness.
TYLEHEE,
Sweet apple and tomato aroma. Pleasant . N .
. th floral ret r i HWUYTE b FOFY, DL WHIIZEDH
sweetness with floral retro nasal, impressive. N . . ) i N
20260351-1 26 37 16 79GOLD Bitter/IZhi & Fruit/ 7,V —Y  |Good/R#¥ _ ) , ,p RLbOR—MIIL, TZLEHNERL, BFLTEWN
Slight aggressive astringency and bitterness. Tasty | R
. , . . Bk, ERTH D, HWT 42y a,
oil. Spicy and astringent finish.
Spearmint notes, green tea aroma. Pleasant ARTIVEDODFEY, BROT7Ov, Gtk WH
20260352-1 27 36 16 79|GOLD Robust/Z/¥4 ~— |Green/Z'Y—> |Good/R#¥ sweetness, moderate bitterness/pungency, well E, EZODBRFESEEINNT VR, LRSS
balanced. Spicy finish, bitter afternotes. V=T 42y a, BERITEL,
Fig leaf green, green apple and dark green tea AFPIEDR. T yILEWEEo7OY, O
20260353-1 25 34 14 73|[SILVER Bitter/(CH Green/7’'U —> |Good/R#F aroma. Pleasant sweetness with slight aggressive |#idk WH S I2OPBHDEAR EEHR, D LEEITOY
bitterness and astringency. A little pungent finish. |FEW\W7 1 = v ¥ 2,
Cinnamon and eucalyptus notes. Cinnamoncandy |+ E>v&a1—HUDFEY, YFEVFr T4 D
20260355-1 24 34 13 71|(SILVER Sweet/~¥ A L F Mint/2 > k Good/R#¥ .
like sweetness. Almost no bitter nor pungent. HE, BHAEXDEEN,
Very litt | dt ; : Rich hrIrcFY >y JE Y bDFEY, ZoTYLEH
ery little green apple and tomato notes. Ric
20260355-2 25 34 13 72|SILVER Sweet/7 4 L F Fruit/ 74—y  |Low/Zus y e green app o &, FUr— bR, ATHCESDBHD T 4
sweetness, very small pungent finish. o
— YV 1,
Fig leaf green and green tea notes. Sweet fruits . n N
. : . h limited AFPIVEDFEFGRDETY, BALIZHLTIL—Y
aroma. Pleasant sweetness with limite
20260355-3 27 37 15 79(|GOLD Sweet/< A I F Green/7'U—> |[Good/R#F , ] DF7AT, T->TY LE7ZL—FT 4 BHFI,PLHE
bitterness/pungency well balanced. Very delicate . N o
o _ W DNITHREBEBHREEINNT VR, ERTH D,
pungent finish. Tasty oil.
Dark green tea and sweet ripe fruits aroma mix. BEWLWEREHW I L=—YD Iy s RT7OT, Oit&
Pleasant sweetness with moderate WHEICYFEVYF Y T4 Db, EKRTH
20260356-1 29 38 16 83|GOLD Bitter/ICh* Green/Z7'U—> |[Good/R#F N N
bitterness/pungency, balanced well. Tasty Oil. 5, BEREREZINILANTI VT B, DLE
Bitter finish. W74 Zva,




PETIERUA TROMAL OLIVE COOMIRTITION

2026
Breakdown Scores (Olive Qil/ Table Olives) FLAVOR/TASTE INDEX B4 T v 7 R
Orthonasal | Gustatory |\ ity | wwees MEDAL 0 Comments on Profile - English  |ERkICEAFT 33X b - Japanese
(xx/35) (xx/45) _ TOTAL ... | Orthonasal / | Retronasal
Entry No. Appearance | Harmony Persistency(xx/20) | Texture (100) Gustatory / ﬂjkﬂ § Y / [,H]‘—-H" ;b
(00/20) (o0/30) Balance (xx/25) (xx/25) +
Green almond and cinnamon aroma. Pleasant - TR R N s
. o ) E7—EVFREVFTEVYOFRY, DL WH T
20260357-1 28| 37 16 81/GOLD Sweet/ALE  |Mint/S> bk  |Good/mag |"°CeS I very imited bittemess/punEeney. |, sy s s v, 74— kAR
Balanced. Delicate tasty oil. A little bitter and R
i o TERTH D, MITMTELTEWNT 4 =y o,
astringent finish.
Spearmint and cinnamon, fig leaf green aroma. ARTIVRESFEY, ATFPIEDRDEFY,
20260358-1 26 34 14 74|SILVER Bitter/(CH Mint/2 > b Good/R ¥ Clean sweetness with slight intense bitterness and |3 > & W & L7cHE, ©REHAEEADEULERD
astringency. (AN
Cinnamon and ripe olive fruits notes. Rich FEVERLEAY —TREDNEFY, ToTY L
20260358-2 24 33 13 70|SILVER Sweet/~¥ ML K Mint/2 > b Low/8§L> sweetness with slight bitterness. Almost no -HI, T hRER, FIIFIEFLAERLONE
pungency. Uy,
Mint and herbal green impressive complex aroma. [|2 > FPN—T7HEDOEZIERES L WEMAT A
20260359-1 30 37 16 83||GOLD Robust/Z2 FA¥ % |Mint/ >~ F Good/R&F Pleasant sweetness with very modest Vo DI WHIICVFEURRBREDES., EWT
bitterness/pungency, well balanced. Tasty Oil. HbD, DITMELTEWNT A Zy ¥ a,
20260360-1 20 20 10 50(|No Medal Molds smell. Not to meet the medal standard. ‘:l YHS VISP IDEDIB L, ATNAEIS
ELTUWARWL
RS 20 20 10 50lNo Medal Caramelized flavor, and oxidized notes. Not to HI7ANBRERANT 5, DLEBIEEL, X XILKE
meet the medal standard. [CELTUL AL
Fig leaf green aroma, Artichoke notes. Rich AFIEDR. T—TA4Fa—2o7DT7AY, I-
20260362-1 28 37 17 82||GOLD Robust/Z2 kA¥ 4 |Green/Z'V)—Y |Good/BiF sweetness, moderate bitterness/pungency, well TYLEHE, BEAEIEEFINMNNT VR, AN
balanced. Spicy finish. A—174=y>a,
L 20 20 10 50lNo Medal Oxidized smell, caramelized flavor. Not to meet BICEZRINT 5, HT7 ANEDH, X ZILKEIZE
the medal standard. LTWLaL
20260364-1 20 20 10 50|No Medal Fermented smell (Fusty)  Nottomeetthe | o s ipins 5. X A AAEIEL Ty
medal standard.
Excellent floral impressive aroma. Herbs and EOQMBHWIL=VOREBELSLWTHT, N—T
N N X spices complex mix. Rich sweetness, moderate |®CR/Sf ZDFYEMALTA~, T->THY LEH
202603651 30 35 16 81 [GRLE ROMEY Pl |Eemye Y =2 Emi. 45 bitterness/pungency, well balanced. Tasty oil. S, EZDREBEIELFINLINTVRT B, EBK
Slight spicy finish. THb, RNAY—HKRT=Zya,
Cinnamon and ripe sweet banana aroma. Fruity VFEVERLIENSFOTOAT, TI—T 4 HH
20260367-1 24 34 13 71|(SILVER Bitter/IZhi & Fruit/ ZL—> Low/85Ly sweetness, intense bitterness. Bitter taste. Slight | & ICPRBHDEHR, 74 Z v alEHTHICOY
pungent finish. £ A
Artichoke and cinnamon, onion aroma. Rich T—FT4Fa—rcvFEY FhEorOo~v,
20260368-1 26 36 15 77(GOLD Robust/Z+tB>% |Mint/I> F Good/R1¥ sweetness with intense bitterness/pungency, well |[Z->TY LAHIICR0RODEFI EFEX, N5
balanced. Spicy finish. Z2FRIF, OVFEWT 4 Zy o,
: Dry onion notes, sweet apple aroma. Rich ESAd A DEY. Hnl v ToFav, -
20260368-2 24 34 13 71(SILVER Bitter/ICh Green/Z7'U—> [Low/5§L> sv.veetness, mltense bitterness. Bitter afternotes Y LA & SRS, ST o & E
with long lasting,
Fig leaf green aroma. Rich sweetness with intense [/ FY 7EnfFo7o~, Z->THW L7-HIIZHED
20260369-1 26 37 16 79|GOLD Robust/Z kA >% |Green/s'U—> |Good/RiF bitterness/pungency, well-balanced. Spicy taste, [[DEAEFEIANT VR B, XA 2 —71kb
spicy finish. We FWT 4 Zva,
Green apple and tomato notes, ripe sweet fruits FEUYIE T FOFY, ALI-HOWIZIL—VDT
) . . aroma. Rich pleasant sweetness with moderate [|A~, DML WH S ICHBEREAEFEINANT VX
20260370-1 28 38 17 83||GOLD Sweet/= A JL K Fruit/ 7 v—Y Good/R#¥ bitterness/pungency, well-balanced. Good tasty |4 5. EE 5, B LEC TRAAS—17 4
oil. Slight spicy finish. Zwv¥a,
20260371-1 Samples not Arrived




PTREHATS r—ilblilﬁ\ RAPECTITION
Breakdown Scores (Olive Qil/ Table Olives) FLAVOR/TASTE INDEX ErKA T v 2 R
Orthonasal | Gustatory | ' ity MEDAL Orth /1R | [Comments on Profile - English  |ERRICEA9 533X | - Japanese
(xx/35) (xx/45) _ TOTAL ., | Orthonasa etronasa
Entry No. Appearance | Harmony Persistency(xx/20) | Texture (100) Gustatory / ﬂ;'kﬁ, § Y / \ X -Ij'
VIMAZ=Y I
(00/20) (o0/30) Balance (xx/25) (xx/25)
20260372-1 Samples not Arrived
Astringent green tea aroma. Green onion notes. [(WERFOTOY, EXFDEY, EZWLWKDIZEH
20260373-1 25 33 13 71|(SILVER Bitter/I=H'% Fruit/ 7 L— Low/8g§Ly Dry woody smell. Sweet, and very bitter and Wo ToTHLEHE EERCTEHEWEER, EHidmE
astringent afternotes. Intense astringency. (AW
20260373-2 23 32 13 63lSILVER Sweet/? 4L F Green/ZY—> |Low/8us Very little green tea notes. Rich sweetness. Very [[D 3 A AREENOEFEY, T->TY L7=HE, T HIC
little astringency and bitterness. Delicate taste oil. |[((:< TEHW, T U4 — FABRkbH L,
Cinnamon and peppermint aroma. Rich sweetness, [>T &V &E_NX=IV b DFY, T->TY LEH
20260373-3 27 35 16 78||GOLD Robust/Z2 bAY¥ % |Mint/ > F Good/R&F a little pungency balanced with bitterness. Spicy ||&. N TMICEI EEIHNNT VU RT B, HBERITE
afternotes. Unexpectedly pungent finish. CTEW, BAERNA D —HT74Zyva,
Fig leaf green notes, Green onion and artichoke AFIEDRDEY, BAXET—T4Fa—7
20260373-4 26 36 15 77|GOLD Bitter/Ic %% Green/ZY—> |Low/3w aroma. Rich sweetness, moderate PTAY. CoTYLEHE, AThRES £Fe
bitterness/pungency, balanced. Slight spicy finish. [[#'/NXZ > 233, #RIZD L R/M ¥ —, HBHEAHIE
Bitterness, long lasting. <HEl,
Peppermint and cardamon aroma. Very unique NRNR=IVNEALREYDOTAY, DL WHE
20260373-5 27 36 16 79|GOLD Pungent/%H* 5 & Mint/2 > b Good/R#¥ taste. Pleasant sweetness with intense pungency. [|[ICBHDE X L X, @EMRAGKEDL, R/ 2 —
Very spicy finish. TH 5,
Fermented smell (Winey) Not to meet the medal . .
20260374-1 20 20 10 50|No Medal tandard y RERZIRIT 5, X XIIKEITELTULRL,
standard.
Fermented Smell (Fusty) Not to meet the medal . .
20260375-1 20 20 10 50(|No Medal tandard y RERZRIMNT 5, A XIILKETELTLEL
standard.
Fresh kidney bean green aroma, avocado notes. . R
i Ty a4V TR ETRANDT Y —2DT
Pleasant sweetness, very tasty. A little O CE A, EHTh s, AR
Yo L Y o N o A AN
20260376-1 29 38 17 84(|GOLD Sweet/< AL F Fruit/ 7 v —Y Good/R#¥ bitterness/pungency, well balanced. Full of mouth || . ~ - ) °
) . i ) FEINELINT YT E, A2 EWZT7 Ly >a
with fresh bean notes, impressive and with _ R
. BREOFYDLEL > TEFICBEND,
happiness.
Astringent dark green tea aroma. Sweet fruits EOEEOFY, BHwZIiL—voFrOox, T-TY
20260377-1 25 34 15 T74|(SILVER Robust/Z/¥4 ~— |Green/Z'U—> |Low/5§\L> notes. Rich sweetness, too aggressive astringency |[L7cH &, 580 D&HAEEFHR, ETHRNIA/ TV —K
and bitterness. Pungent finish. 74 =va,
Ripe sweet fruits and fig leaf green mixed aroma. [([BAL7=HWZIL—V A F O I7EDKOT A, H
Sweet peach notes. Pleasant sweetness with WHkDF Y, DL WHIICEEAEZ I EFEINN
20260378-1 27 37 16 80(|GOLD Sweet/< A1 IV F Fruit/ ZL—> Good/R#f X .
moderate bitterness/pungency, well balanced. VR, EBERTHB, TUT— bW, 2L
Tasty Elegant notes. Slight bitter finish. OWFEWT 4=y o,
Green apple notes, astringent dark green tea - . R " n
Pleasant sweetness, fine floral retro nasal FUYIOEY, BWRWEROTAY, SoTY
aroma. , , )
20260379-1 26 34 14 T4|(SILVER Bitter/ICh' & Green/Z'U—> |Low/85\L> i ) L7=HZ, BBLhWkAEELR, L FAX—HYILIER
however, regrettably too aggressive astringency R /
) . - 1F, EHDH DHEIE,
and bitterness. Bitter finish.
) EWEROFY, HWYrydJo7RAw, 2oTH L
Astringent green tea notes. Sweet apple aroma. R DR A b ThRA S
el - 1k, /N D
20260380-1 25 36 16 77|/GOLD Bitter/ (= h' Green/Z'U—> |Low/85\ Rich sweetness with intense bitterness and L .
) ) o IoTYLAHTITREHES, FEHMNT VR, &
astringency. Balanced. Bitter finish.
B DK,
20260381-1 Samples not Arrived




PETIERUA TROMAL OLIVE COOMIRTITION

2026
Breakdown Scores (Olive Qil/ Table Olives) FLAVOR/TASTE INDEX ErKA T v 2 R
Orthonasal | Gustatory | T MEDAL orth /(R | [Comments on Profile - English  |ERRICEdF 53X | - Japanese
(xx/35) (xx/45) _ TOTAL ., | Orthonasa etronasa
Entry No. Appearance | Harmony Persistency(xx/20) | Texture (100) Gustatory / ﬂjkﬂ § Y / \ X #
VIMAZ=Y I
(00/20) (o0/30) Balance (xx/25) (xx/25)
Sweet tomato notes, green tea and green apple |HWhk< rDFY, EOF) IO 7AT, T-
aroma. Almost like tomato juice. Pleasant TY LEHESALME W, P b2 —XDE5T
20260382-1 27 37 16 80|GOLD Sweet/< 4 L F Fruit/ 7,V —YY  |Good/R#¥ .
sweetness, very limited pungency/bitterness, Hb, DITDPREBILFEFINNTI VR, TUT—F
balanced. Tasty delicate oil. BERHOWTEKRTH S,
Astringent green tea notes. Rich pleasant B E | Y LAHEEL b as—
52 UVERTR o C - =
20260382-2 23 33 13 69| SILVER Bitter/ =¥ Fruit/ 7 ,v—" Good/R%F sweetness with floral retro nasal, but, very T o > R
_ _ _ WL BRI, 7272 LA AR,
aggressive astringency and bitterness.
Sweet cinnamon notes and astringent dark green BT OEY £ ENEEOE . H SR
A\ v 72 UVERAR o VETR
20260382-3 23 32 13 68|(SILVER Sweet/~¥ ML K Fruit/ Z)L—> Low/8§L> tea aroma. Sweet green tea taste. Slight one E\\ B s "
_ ) B, BRHbWA—TTHTH %,
dimensional taste.
Astringent green tea and fig leaf green aroma. EWBRROFRY, A FPI/EOROTATY, To5T
20260382-4 24 33 13 70|SILVER Bitter/(ch H& Green/Z’'Y—> |Low/3§\L> Rich sweetness with bitter, astringent taste. D 0L7-HSISRSHBEILD, BT 75— ARk
Delicate taste but bitter/astringent finish. Hin,
Fig leaf green aroma, astringent dark green tea . R o
AFVIEDFEDT OV, EWEFRDEY, 2-T
. notes. Rich sweetness, moderate . - e
20260385-1 26 36 16 78|GOLD Robust/2 kR> 4 |Green/Z'U—> |Low/35L _ _ DILHE, BEAESEEZIANT VTS, H
bitterness/pungency, well balanced. A little X
) L TIMELTRNAY =BT 4 =y ¥a,
astringent and very spicy finish.
Sweet apple and dark astringent green tea notes. ||[HWW k< F EEFTDEFEY, T2 LAHES, BA
20260385-2 25 37 16 78|(GOLD Robust/ZkA>% |Green/Z'U—> |Low/55\L> Clean sweetness, slight aggressive astringency and|& EE DT >V RERIF, D LEADBNT 4 = v
bitterness. Balance well. Spicy finish. va,
Astringent dark green tea aroma. Rich sweetness, e EEDE Y Y LA CRLEL
37 UVERS o ol Z N 3z
20260385-3 23 35 14 72|(SILVER Bitter/Zhi & Green/Z'U—> |Low/§5\L> too aggressive astringency and bitterness. Spicy . + ? z ) . .
. - . HDRXRNT R ERRT, BERLIETEL,
finish with intense astringency.
Tomato and spearmint aroma. Rich tomato fY hEeEXRTIVEFDEY, ToTHY LT E
RS 28 39 17 salgoLp Robust/Z h 0% |Green/#U—2 |Good/mi2 sweetness, very pleasant. Intense OHIITBWEI EFEI, ETHERNAM U —1EKb
bitterness/pungency, well balanced. Very tasty, W=D, ERTH D, 742y ab RN —,
well made oil. LLTERLFAI,
Sweet tomato aroma. Pleasant sweetness with [HW k<~ b 70o~, Dtk W -TH LEHE,
20260386-2 27 38 17 82||GOLD Sweet/% AL F Fruit/ 7 v—" Good/R&F very limited pungency/bitterness, well balanced. A THRBEIEFEEINNNT VXT3, ERTH 5,
Elegant taste oil, Tasty. ILAY baKkbL,
Cinnamon and fig leaf green aroma, tomato notes. o
VFEVEATFVIEDROEY, FxboTO
. . Pleasant sweetness with a little R - N o
20260387-1 27 36 16 79|GOLD Sweet/< AL F Fruit/ 71— Good/R#f . . Yo DI WHEIIATHhREREESR, FEEAK
pungency/bitterness, balanced. Fresh taste, slight N
. b, DYFEWT 4 Zvya,
pungent finish.
Dark green tea and sesame notes. Pleasant L EBRE b OE Y Y LA
32 UVERAR ~ o - il N
20260388-1 25 35 14 74(SILVER Bitter/ICh Fruit/ Z v —Y Good/R#¥ sweetness, like sweet tomato. Aggressive " o - . ?
. ) . FOTRAT, RREDDEH,
bitterness, and bitter finish.
Green tomato aroma, fig leaf green notes. Rich BT bOFEY, AFPI/EDFROTATY, To5T
PR 27 37 15 79lgoLp Bitter/ 1242 Fruit/ 7 — Good/B# sweetness, very pleasant. Very limited 0LZHEALH LW, A THhAREIEZIHNANT
- bitterness/pungency, well balanced. Delicate VR, TUT—RrEEbW, 74y aldRsA
taste. Spicy finish. =,
Dark astr . . Sweet. but HEWRROT AT, ZoTH LI-HIITEBD D%k
ark astringent green tea aroma. Sweet, but ver ) B N
20260389-1 24 32 13 69||SILVER Bitter/l= 4% Green/Z U —> |Low/53Ws , ineent & . Y lnetonsyzamy, 742y aidsb Loy
intense bitterness and astringency. -
__"l__ \0




PETIERUA TROMAL OLIVE COOMIRTITION

2026
Breakdown Scores (Olive Qil/ Table Olives) FLAVOR/TASTE INDEX ErKA T v 2 R
Orthonasal | Gustatory |\ ity | wwees MEDAL Orth /1R | [Comments on Profile - English  |ERRICEA9 533X | - Japanese
(xx/35) (xx/45) _ TOTAL ., | Orthonasa etronasa
Entry No. Appearance | Harmony Persistency(xx/20) | Texture (100) Gustatory / ﬂ;'kﬁ, § Y / b3 #
VIMAZ=Y I
(00/20) (o0/30) Balance (xx/25) (xx/25)
Cinnamon and spearmint aroma. Pleasant R
) _ VFEVERRTIVEFOTAET, OMLVHEHEIC
. - sweetness with moderate bitterness/pungency, . " . . }
20260389-2 27 38 17 82||GOLD Robust/Z bBA>% |Mint/I> b Good/R#¥ , BEAESEZIANT VR, EPHAL FAFR—
well balanced. Nice floral retro nasal, very tasty. . .
_ PILdHETHEK, LTELF A,
Well made oil.
Fermented smell. (Fusty) Not to meet the medal . .
20260390-1 20 20 10 50|No Medal tandard y RERZRINT 5, X XIILKETELTLEL
standard.
Ripe fruits and butter notes, ripe olive fruits aroma. B Ltd bR DE Y s ) T EED
L Fy Vv ENRE— o TEHA - =
20260391-1 24 34 14 72|(SILVER Sweet/~¥ ALK Fruit/ ZL—Y Low/8§L> Rich sweetness with moderate / - - .
] ) TAX, ZoTYLEHEHE, I HhEEH .
bitterness/astringency.
Green almond and ripe olive fruits notes. Pleasant . N R R
) ; derat ET7T—ErYRERBA ) —TREOTOT, DL
cinnamon sweetness, moderate o
20260391-2 23 37 14 T74|(SILVER Pungent/# 5 & Mint/2 > b Good/R ¥ _ WO FEVYOHS, DITHABREBEHREEFEIANT VR
bitterness/pungency, well balanced. Pungent N
. T3, OUVEWT 4 Zya,
finish.
Green apple and tomato aroma, complex sweet FY)vdeb~wbtora~v, HOALLEZZIL—YD
fruits notes. Pleasant sweetness, Y, Db VWHE, BIEIONT U RIREE, T
20260391-3 29 39 16 84/GOLD Pungent/#* > & Fruit/7L—Y  |Good/&#7 , o \
bitterness/pungency, very well balanced. Elegant |[L 7> F &b\, EERTH D, DPLEHD T 4
taste, very tasty, Slight astringent finish. Zwv¥a,
Peppermint and white pepper, fig leaf green NNRX—=Iv bRV AFPIEDFEOT O
20260391-4 28 37 16 81|GOLD Pungent/H 5 % Mint/ <> k Good/R ¥ aroma. Cinnamon candy like sweetness. Well Re VFTEVFAUTADOHE, BIEIDONT Y
balanced bitterness and pungency. Pungent finish. | R B, DUFEWT 4 =y a1,
Dark green tea and cinnamon, eucalyptus aroma. [[BWMERESFEVPA—-HVDEFY, ToTYL
Rich sweetness, intense bitterness/pungency very [7=H S IO DEHREEZRDLLKNRNT VY RT B, =
20260391-5 28 39 17 84|GOLD Bitter/Ic 4% Mint/S> b |Good/E# , bungency very ~
well balanced. Very tasty oil, well made Coratina ! |s%kTH 2, ¢ TH LK TE/ATT 14 —F, R/8A
Spicy finish. =74 Zvia,
Artichoke and ripe sweet fruits aroma, avocado T—=TAFa—o B LI-HWIIL—YDT O,
20260392-1 27 38 17 82|(GOLD Sweet/~¥ ML K Fruit/ ZLv—> Good/R#¥ and melon notes. Pleasant sweetness with a little | X B> 7HRA FDEFEY, LML WHEHE, »Irk
bitterness/pungency, well balanced. Tasty Oil. EBEIEEINLLANTIVRT B, E®RTH S,
A little mint and nutty aroma. Rich sweetness, very|[hd I bty VD 7RAY, T->THELTE
20260392-2 23 35 13 71/|SILVER Sweet/2 4 L F Fruit/7v—Y  |Low/8us i Y ) N
sweet and delicate taste, H&, w40 RAEKbHL,
Peppermint and fig leaf green aroma. Rich NNRN—=I VP EAFPIVEDFOTHY, ToTY
20260392-3 26 37 16 79|GOLD Robust/ZX/s4 < — |Mint/2 ¥ b Good/R&F sweetness with cinnamon notes. Well balanced, LEHEICYFEVYRPI—HYDES, NT VAR
spicy finish. o DITMCONFENT 4 Zya,
Green apple and sweet ripe fruits notes. Rich FEUvyIeHWZL—YOTAY, ToTCHLEH
20260392-4 27 38 16 81|(GOLD Robust/Z2/¥4<— |Mint/2 > F Good/R#¥ sweetness with cinnamon notes. Moderate L, VFEVORY, BEABIFINLINT Y
bitterness/pungency, well balanced. Spicy finish. [[X, R4 > —HhT7 4 =Zv > a,
Spearmint and cinnamon aroma. Pleasant ARTIVRIESFEVDEY, DML WHE, %
20260392-5 26 36 16 78||GOLD Pungent/%* 5 & Mint/2 > b Good/R ¥ sweetness with moderate bitterness/pungency, ZADBEIEFZEINLIINT VR, DLIEFRSA
well balanced. Tasty oil. A little pungent finish. =BT A v, ERTH D,
Artichoke and cinnamon aroma. Rich sweetness _ BT DEY <y Ly
T=TAF a0 EY o Z -
20260393-1 24 35 14 73|SILVER Bitter/(CH % Mint/2 > b Low/8§L> with aggressive bitterness. Bitter taste, spicy 7 i - >
» HEIEWER, ANA =BT 42y a,
finish.
Cinnamon and eucalyptus aroma. Sweet ripe fruits N
YFEVEI-AVYDOTAY, HEVWRLEZTIL—
. - notes. Rich sweetness, moderate . N
20260393-2 26 36 16 78|(GOLD Sweet/< A IV F Mint/2 > F Low/5gL> ] ) YDEY, ToTYLIHE, hITHARBREIELES
bitterness/pungency, balanced. A little pungent o . L
finish MNZU R, DLEFOYVEVWT 4 =y,
inish.




PETIERUA TROMAL OLIVE COOMIRTITION

2026
Breakdown Scores (Olive Qil/ Table Olives) FLAVOR/TASTE INDEX ErKA T v 2 R
Orthonasal | Gustatory |\ ity | wwees MEDAL Orthonasal / | Retronasal [COMments on Profile - English | ERkICBIF %3 X |} - Japanese
e, [ | e (18 custator s | TR
0%-v |
(00/20) (o0/30) Balance (xx/25) (xx/25)
Spearmint and rocket salad notes. Cinnamon ARFIvhELYyATOEY, YFEVYOT A
20260393-3 24 34 13 71|(SILVER Sweet/~¥ A L F Mint/2 > b Low/g§0Ls aroma. Rich sweetness. Delicate taste. A little Yo Z2THLEHE, hITAICOYEVNT 4 =y
pungent finish. Ta, TUT— FEKEDWL,
Impressive cinnamon and eucalyptus aroma.
p|p e o P SHFEVEI-NYONRNAET O, Ll L
easant sweetness with intense )
20260394-1 28 39 18 85|(GOLD Bitter/ICh' & Mint/ < > F Good/R#¥ ) ) JICHDDEIEFEINPNT VR, ERTH D, &
bitterness/pungency, well balanced. Tasty oil. ) e
) o H DR, REBIEZFD,
Bitter finish, pungent afternotes.
ri fruit Ri N . ALIZHOWTZL=—VYDFY, koL >hh-E0 L
ipe sweet fruit aroma. Ripe peach sweetness, . L
20260395-1 26 36 16 78|GOLD Sweet/2 4 L K Fruit/7—y  |Good/B#F | o bep FHB, ATARERLDFHRTE NS Y RT
impressive. .
P B, FUS— FERDLOF A b,
Ripe sweet fruit aroma. Pleasant sweetness with
. e [FERREOHLT AT, bk LI X P
sweet melon, peach, complex ripe fruits mix taste. o N o
20260395-2 25 37 16 78|GOLD Sweet/2 A b K Fruit/7/b—Y  |Good/R#7 P prexTip BEDHARTN—YDEY, NEIBES L
Very tasty. A little pungency/bitterness, well o i
MINT VR, EERTH B,
balanced.
Ripe sweet fruits notes, pineapple aroma. Rich BLAHWIIL—=YDEY, A FyTILDT O
20260396-1 24 35 14 73|[SILVER Sweet/~ A L F Fruit/ 7 L— Low/85Ly sweetness, A little bitter. Ripe style delicate taste|¥o, T>TH LizHE, A IHhAEEHR, THREA T
oil. DERoRFVNTS S1RN
Fresh tomato aroma. Pleasant sweetness with JLyrah b bOFY, DHIEOWHIICEES
20260397-1 30 41 18 89|(PREMIER-Robust Robust/Z2 kA > %  |Fruit/Z)L—Y Good/R#¥ impressive floral retro nasal. Very tasty. Well LWEDAHAL FOR—YIL, ETHEKRTH D,
balanced, well made oil. NZ VALK THFERHEERZ,
Green apple and astringent dark green tea aroma.
Fio fpp ; R_gh tg thint FUryIJEEVWREROFY, A FYI7EOROTA
ig leaf green notes. Rich sweetness with intense
20260397-2 24 35 13 72|SILVER Bitter/IZhi Green/7'U—> |Low/3§\ .g & . Vo ToTH LIEHIITERANBILD, NT VR
bitterness and astringency. Not so bad balance; . R .
) ] EBlRWY, BREERDPEHLTLE>TWD,
however astringency seems to be too aggressive.
Sweet peach notes, ripe sweet fruits aroma. Rich HOOE Y, =EEn T O YLk
R o TTAY 7 o T <
20260398-1 24 32 13 69|SILVER Sweet/< A IV F Fruit/ Z v—y Low/g5\> sweetness, limited bitterness/pungency. Delicate - R
/ _ puneency &, BESFREN, T4 R,
taste oil.
Eucalyptus and artichoke aroma. Pleasant dI—AVET7—T4Fa—/rnFOv%, DL WH
20260399-1 26 36 17 79||GOLD Sweet/% AL F Mint/< > b Low/55Ly sweetness, a little bitter/pungent, balanced. S, DNITDBEAEEFININRNTVRT B, TUH—
Delicate taste. A little pungent finish. MR, 742y aldDEN,
Green apple and sweet tomato aroma. Rich - . R
t leasant. Tasty Oil. Limited SUYTERWEYEOBY, coTY LEHSH
sweetness, ver . i o
20260400-1 29 38 17 84{GOLD Sweet/7 4 L F Fruit/7.—Y  |Good/B#7 _ P _ DMLV, ATHRESESANT YT, £T
bitterness well balanced to pungency. Delicate ) _
, k B LERTH D, T HITHELEE,
taste, a little astringent finish.
Green apple and tomato notes, a little astringent |§U >3 & <~ bDFY, D LEHOREDT O
green tea aroma. Pleasant sweetness, little Yo DHIEWHE, BXAOBEILFEFIANRNTI VR
20260402-1 26 36 16 78|GOLD Sweet/~ 1 L F Green/7'U—> |Low/§5\Ly ) ) .
/ / / bitterness/pungency, balanced. Delicate taste T3, KB~ AL RBBRHOWEA, §2L%LCT
with a little bit bitter-astringent finish. EWI7 4 Zyva,
Nuts and almonds notes. Pleasant sweetness. FyvET—EryRFoTOv, LBLWHE, TV
20260403-1 25 34 14 73|SILVER Pungent/%* 5 & Fruit/ 7 v—>> Low/8§Ly Delicate taste with a little pungency. Pungent T—raREKHLWII, DITHLBRES, Ty ald
finish. (O WEZIAN
Sweet apple and ripe fruits notes. Pleasant HWyJE7L—vo&FY, DL WHSITEIS
sweetness, very impressive. Excellent retro nasal. (k172 L bOx—H A0 & W, X HRFI &
20260403-2 28 39 17 84|(GOLD Sweet/~ A JIL F Fruit/ ZL—Y Good/R#¥ . N
/ / / A little pungent/bitter, balanced. Very good taste. |[BE&ANT Y R$ 3, L THEEKRTH D, OWFEL
Slight pungent finish. T4 Zv¥a,




THERA r-ilbliis a Wk
Breakdown Scores (Olive Oil/ Table Olives) FLAVOR/TASTE INDEX ERKA T v 7 R
Orthonasal | Gustatory Complexity/ orrn MEDAL Orth 1/|R | Comments on Profile - EnghSh EL"*‘:F?Q?% = 7 e Japanese
(xx/35) (xx/45) _ TOTAL ., | Orthonasa etronasa
Entry No. Appearance | Harmony Persistency(xx/20) | Texture (100) Gustatory / ﬂjkﬂ é Y / b3 ij'
VIMAZ=Y I
(0/20) (0/30) Balance (xx/25) (xx/25)
Sweet apple and ripe sweet fruits aroma. Rich Wy ryIdpsli-7L—yYn7a~Y, P FDE
‘ sweetness, with moderate bitterness/pungency, Dy ToTHLIZHEHE, BEAEILEIALIN
20260404-1 27 36 16 79|GOLD Robust/X kAY%  |Fruit/7h—Y  |Good/E4F prererE e bungency, i 7o =2 = ”
well balanced. Spicy finish. Bitter afternotes, TVRT D, ANRAY—RT74Zya, BEOHDR
lasting long. AR
Ripe nutty aroma, green fresh kidney beans notes. (|[BAL7=F vV EBFBWA VTV EDFY, ODitbL WH
20260404-2 25 37 16 78||GOLD Sweet/~¥ ML K Fruit/ 7 v—" Low/55Ly Pleasant sweetness. Very little &, TUT—FEKRDODWHALN D, DT EREBEARE
bitterness/pungency, balanced. Elegant sweet oil. |[FF&, TLH Y FRKbOLDF AL,
Sweet apple and ripe sweet fruits notes. A little o . o
HwUrawe7iL—vogFlY, 9 L%DDHKERD
astringent green tea aroma. Pleasant sweetness, F U Mk . EEAE X L& AN
X : o D VHEIC, BEAES LEINANT Y
20260405-1 28 39 17 84(|GOLD Robust/Z B> %  |Fruit/Z)— Good/R#¥ well balanced bitterness/pungency. Impressive " L R S R R Z
, , o 2, EOpREBESLUVL FAX—HYIL, DLEL
floral retro nasal. Astringent and bitter finish. R N N
THEWT 1 Zy¥a, OYFEVRE,
Pungent afternotes.
Sweet ripe fruits aroma, melon and banana notes. ||ALZHWREDT7O<T, HWA AV PN+ FDOF
20260405-2 27 36 15 78|(GOLD Sweet/~¥ ML K Fruit/ ZLv—> Good/R#¥ Rich sweetness, delicate taste with rather spicy Vo T-oTYLIHE, AL REEKDWLEDS
pungent finish. 742y aliFEL,
20260406-1 Samples not Arrived
Cinnamon notes, ripe sweet fruits aroma. Rich VFEYOEFY, BRLI-HWIZIL=YOTOY,
20260407-1 24 34 13 71|(SILVER Sweet/~¥ A L F Mint/2 > b Low/85Ly sweetness, very sweet. Delicate taste oil. Alittle |Z>TW L7=H&E, T U — bRBRkbUL, HTHIC
bitter finish. BEHRDHDT A=y a,
Some noise in aroma, maybe some contamination ||&EYIC/ 41 XA% 5, BETROBFEEEDOMET
20260408-1 18 19 15 16 68(|SILVER occur by bad sanitary control. Beautiful fruitsand |3 v & Ix—> a v AR >/-AleEMH Y, REIZL
texture is lovely. ELLTFTFRF v — TR,
Fig leaf green aroma, cinnamon notes. Intense AFOIEDRESTEVDEFY, BBOEMREEHR
20260409-1 26 36 15 77(GOLD Bitter/IZH%% Green/Z'U—> |Low/85\Ly bitterness/pungency, well balanced. Bitter MNTUR, ToTYLIEHSERT VR, FWE
afternotes. BR,
Dark green tea notes and cinnamon aroma. Very BERADT AT STy DEY L
. BUOWRROTAY LY b o 2 -E
20260409-2 25 33 13 71|(SILVER Bitter/IZ A% Green/7'Y —> |Low/§§\> intense bitterness, too aggressive. Clean T \\E% 7(
i Hoe TOoFY LHIEHEZH, BHHDHE,
sweetness and a little pungent.
Rocket salad notes, artichoke and fig leaf green Wy ATDEY, T—TAFa—0EAFTIED
20260410-1 23 32 13 68|(|SILVER Bitter/IZh' & Green/Z'U—> |Low/85\L> aroma. Rich sweetness, and intense bitter taste ||[7A~, T->TH LAH S ICRARE-TL 2B0LE
came soon. FEZLH, BRHWLWDNT VZIZR L,
Sweet apple and ripe fruits notes. Clean o
. . . . ) _ _ HWU>yTJERLETL—VYDEY, To&8Y LT
20260410-2 23 31 13 67|SILVER Bitter/ I h*H Fruit/ Z,v—>  [Low/55L> sweetness with rather intense bitterness. Bitter o .
HEITFRMCENE L, BERHEL,
afternotes.
Dark green tea and cinnamon aroma. Very BBRE ST DR, B RS <yL
5 H=UVERAR & v > ° i Z
20260411-1 26 33 14 73|[SILVER Bitter/IZhi Green/Z'U—> |Low/§5\Ly intense bitter. Some pungency, so strong = T* \\E . °
, TmHE, FXHHIHEEIRICE R,
bitterness.
Sweet tomato and green tea notes. Rich B bk EBEDEY . dox s LAtE oo
A4 TR ° Z Z
20260411-2 24 32 13 69||SILVER Bitter/ I h*H Fruit/ 70— Low/§5L> sweetness with slight intense bitterness. Bitter ) ” : 3 N
. PHRHDEH, BT 4 Zya,
finish.
Tropical fruits ripe sweet notes. Rich sweetness, foEALTZIL—YOHWTFAY, Bk & 5 HEL
20260411-3 23 32 13 68|SILVER Sweet/74NF  |Fruit/7a—v  [Low/s@w | " pe smeetnores, ™ - )
like sweet peach. A little bitter finish. BKbhL, BITHITIZAEL,
Ripe sweet fruits aroma, Pineapple notes. Rich AHLEHWREOTAY, XA Fy TLDFEY, 7
20260411-4 26 36 15 77(GOLD Sweet/~ 1 L F Fruit/ 7 L— Good/R ¥ pleasant sweet, like ripe peach sweetness. Alittle [/L—F 4 AH X ICHhATHALT I EFEX, EKRTH
bitter/pungent. Tasty delicate oil. b, ETHT7I—T 4 KEKbUL,




Breakdown Scores (Olive Oil/ Table Olives)

FLAVOR/TASTE INDEX E®BkA T v 7 X

Orthonasal | Gustatory |\ ity | wwees MEDAL Orth /1R | [Comments on Profile - English  |ERRICEA9 533X | - Japanese
(xx/35) (xx/45) _ TOTAL ., | Orthonasa etronasa
Entry No. Appearance | Harmony Persistency(xx/20) | Texture (100) Gustatory / ﬂjkﬂ é Y / \ X ij'
VIMAZ=Y I
(0/20) (0/30) Balance (xx/25) (xx/25)
Astringent roasted green tea notes with a little HEWES CROFY T hRIFEVYOTART,
20260412-1 25 37 16 78|GOLD Robust/2 A>» & |Green/7'U—> |[Good/R%F cinnamon aroma. Pleasant sweetness, DL WHE, BIEEONT Y RBEF, R854
Bitterness/Pungency, well balanced. Spicy finish. |>—%&7 14 =v > a1,
Sweet tomato aroma. Pleasant sweetness. HubkvbFEY, DML 0ES, 75— MK
20260412-2 23 34 13 70(SILVER Sweet/% 4 1L K Fruit/ 70—y |Low/85w _ e o °
Delicate taste. Slight bitter finish. Hl, DINICERADHD 7 4=y a,
Green tea and cinnamon, fig leaf green and sweet X &>FEY, AFPI7EDFREHWLWA O DIE
ripe melon complex mixed aroma. Rich sweetness,|[MAa7RA~<, Z-oTH L7zOBEWHEIZ, EPOD
20260413-1 31 41 18 90||PREMIER-Robust Robust/2 A ¥4  |Fruit/ 70— Good/R ¥ very pleasant with floral retro nasal, so impressive. |l FBRx—HPILAEBES LW | BEAET I L E
Moderate bitterness/pungency balanced well. S, O0FRICIENDZES | ETHEBKR, BELUL,
Lovely taste oil. Spicy finish. T4y aldETHRN, I —
Green apple and wasabi aroma, dark green tea . . . n
} FUryaerHrorovw, BuEEOEY, I
. notes. Rich sweetness, Moderate o L o
20260414-1 27 37 17 81|(GOLD Pungent/%H 5 & Green/7'Y —> |Good/RiF ) THLIHS, WIDABEIEEINNTI VR, ¥
bitterness/pungency, well balanced. Pungent, and e N
] o HOREICHE L, 74 Zvald&THEL,
pungent increased and very pungent finish.
Sweet green apple and ripe sweet fruits. Pleasant o R o
HOSUYITERLEZT7IL—YDOEY, EWEED
. sweetness, very aggressive astringency. Good R .
20260414-2 26 36 15 77|GOLD Robust/ZX kB> %  |Fruit/Z,—" Low/8g§L> _ ) TAY, DHEIVWEEIC, DLEBOICER, R/5A
pungency and bitterness, well balanced. Spicy
:/_7,:3: J4=v > do
finish.
Cinnamon and fig leaf green aroma, astringent CFEVEAF I IEDROT AT, EEOFY,
‘ . reen tea notes. Rich sweetness, with intense CoTHLIEHIICRRAV—RFILEFS, N7
20260414-3 25 36 16 77|GOLD Robust/X kA>% |Green/ZY—> |Low/EBuLs & rense B ¢ =ee
bitterness/pungency, balanced. Very spicy. Bitter |[> R (ZR#F, H7al) R4 —TH D, ELTEW
and astringent finish. T4 Zya,
Green apple and artichoke aroma.  Rich BEVYIeT7—T4Fa—rvnFY, T->THY LT
20260414-4 27 37 15 79|(GOLD Robust/Z2 kA >4 |Green/Z'Y—> |Good/Ri¥ sweetness with intense bitterness/pungency, HIITBODEREFEH, AN —HEbL, §
balanced. Spicy taste, short finish. ARIZFRE O,
Green apple and fig leaf green notes. Dark green . e . .
B YyILAF 2V 7EOROTAY, EWREDOE
. tea aroma. Rich sweetness, intense pungency R . R .
20260414-5 28 37 16 81|GOLD Robust/2 bR ¥4 |Green/7'U—> |Good/RiF ) . Ve DML WHE, BODERAEFZEINLIINT Y
balanced to bitterness. Pungent finish. Very long L L
i 2B, 742y aldOYFEL, REDHFED,
lasting pungency.
Cinnamon and cumin notes. Cinnamon candy like ||+ &> &7 3IvnFEY, YFEVFvy T4 OH
20260415-1 26 36 16 78|(GOLD Sweet/¥ 4L F Mint/ < > b Good/R#¥ sweetness. A little bitter/pungent, balanced. A S, NITDRESEEFEINMNT VR, BRIZDLE
little bitter/pungent afternotes. Long finish, HTOY FEL, REIERD,
Astringent dark green tea notes, cinnamon aroma, |[[$W\EFEo7H0~, Y FEVDOEY, YFEVF ¥
20260416-1 25 34 14 73|[SILVER Robust/Z+tB>% |Mint/I> F Low/§5Ly Cinnamon candy sweetness. Very intense VT ADHIITH R YBODERE LR, ETHR
bitterness and astringency. Very harsh taste. WA —THhB,
Nuts and ripe almond notes. Rich sweetness, very [y V& L7=T—FE FD&HFY, Z->TH L7=H
20260416-2 23 34 13 70|SILVER Sweet/~ A L F Fruit/ Z,L—> Low/85Ly delicate sweet oil. Tasty. A little bitter/astringent |&. T U4 — FRBRHOWTEKRTH S, 1T HICE
finish. {THEWT 4 Zya,
Green apple and tomato aroma. Rich sweetness SYUrvdehk~wbtorav, 2-oTY LEzHEIZT
20260416-3 25 34 13 72|(SILVER Bitter/IZh' Fruit/ ZLv—> Low/85Ls with intense astringency. Bitter finish, intense ZL%ESHEL D, BHEIEL R VOEIN
bitter afternotes. 74y aTRELND,
Caramelized smell. Not to meet the medal _ . e
20260416-4 20 20 10 50|No Medal tandard N7 ANBERMT 5, A ZRIUKETELTLAL
standard.
Sweet tomato notes with dark green tea aroma. HUOrTroFY EEWREDT7A~, OHEEWE
20260416-5 24 33 13 70|SILVER Bitter/IZH%% Fruit/ Zv—> Low/85Ly Pleasant sweetness. Delicate taste, but very S, TUT— FAEKEDbL, BERIEHN TSRS TE

bitter/astringent finish. Bitter afternotes.

i




y OliveJapan. .
’-’ PETRENA TRONAL OLIVE OOMCTITION
. 2026
Breakdown Scores (Olive Qil/ 7able Olives) FLAVOR/TASTE INDEX E¥%A T v 7 R
Orthonasal | Gustatory | MEDAL Comments on Profile - English  |ERRICEIT 53X > | - Japanese
(xx/35) (xx/45) plextty TOTAL ... | Orthonasal / | Retronasal
Entry No. Appearance | Harmony Persistency(xx/20) | Texture (100) Gustatory / ﬂ*ﬂ é ) / Lhnz 'H' W
Z\—
(00/20) (o0/30) Balance (xx/25) (xx/25)
Cinnamon notes with very little spearmint aroma. (| FEYDFY EHTHEIART IV FDOTHT,
20260417-1 24 32 13 69|(|SILVER Sweet/< 4L F Mint/2 > k Low/g§0Ls Rich sweetness, delicate sweet taste. A little bitter| 2 > TY Lz &, T hhaEHR, DLETOYFE
and a little pungent finish. W74 Zva,
20260418-1 Samples not Arrived
20260418-2 Samples not Arrived
20260418-3 Samples not Arrived
20260419-1 Samples not Arrived
20260419-2 Samples not Arrived
Fermented notes. Not to meet the medal . e
20260420-1 20 20 10 50(|No Medal starndard REREZIRMT 5, X XIKEITELTLAERL
Fermented notes. Not to meet the medal N e
20260420-2 20 20 10 50|No Medal standard KREREZIRMT 5, X XIKEITELTLAEL
Fermented notes. Not to meet the medal . e
20260420-3 20 25 10 55|No Medal starndard REREZIRMT 5, X XIKEITELTLAERL
Fermented notes. Not to meet the medal . e
20260420-4 20 25 10 55No Medal standard KEEZIRMT 5, X XIKEITELTLAEL
20260421-1 Samples not Arrived
20260422-1 20 20 10 50|No Medal Oxidized smell. Not to meet the medal standard. |B{tE%HRET D, X FILKEITHEL TLHAEL
20260423-1 Samples not Arrived
Fermented notes with slight oxidization. Not to REEZRMT 5, BItEH, A XILKEIHELT
20260424-1 20 20 10 50|No Medal meet the medal standard s
Fermented notes with slight oxidization. Not to REEZRMT 5, BItEH, A XILKEIHELT
20260424-2 20 20 10 50|No Medal meet the medal standard s
Fermented Notes. Not to meet the medal . .
20260424-3 20 20 10 50|No Medal standard HERZRMT 5, X XIKEITELTLRL
20260425-1 Samples not Arrived
20260426-1 Samples not Arrived
20260427-1 Samples not Arrived
20260428-1 Samples not Arrived
20260429-1 Samples not Arrived
20260429-2 Samples not Arrived
20260429-3 Samples not Arrived
C lized fl . Not to meet the medal . .
20260432-1 20 25 10 55(No Medal S;rj;;fd'ze aver- 0 HTANEERIT B, X L NAEIELTUAEL
20260433-1 Samples not Arrived
20260434-1 Samples not Arrived
20260434-2 Samples not Arrived
20260435-1 Samples not Arrived
20260436-1 20 20 10 50|No Medal Oxidized notes. Not to meet the medal standard. ||B3{L R %18M T 5, X X IILKEITEL TLAEL
20260437-1 20 20 10 50(|No Medal Oxidized notes. Not to meet the medal standard. |[B{t 2% KRHT D, X FILKEITHEL TLARL
20260438-1 Samples not Arrived
Abnormal Fermentation. Not to meet the medal i _ N e
20260439-1 10 20 10 10 50|(No Medal standard EEREDIZEWL, XXIIKEITELTLRL,




y OliveJapan. .
’-’ PETRENA TRONAL OLIVE OOMCTITION
: 2026
Breakdown Scores (Olive Qil/ 7able Olives) FLAVOR/TASTE INDEX E¥%A T v 7 R
Orthonasal | Gustatory | . MEDAL Orthonasal / | Retronasal Comments on Profile - English  |ERRICEIT 53X > | - Japanese
Entry No. A;::;ﬁ:ice l-j:)r(//rj‘:r)ly Persistency(xx/20) | Texture T?:(;AOI; Gustatory / ﬂjkﬁ § Y / Vb3 # .
A7 |
(00/20) (o0/30) Balance (xx/25) (xx/25)
Fermented notes. Not to meet the medal . .
20260440-1 20 20 10 50|No Medal standard HERZRMT 5, X XIKEITELTLRL,
Fermented notes. Not to meet the medal . .
20260440-2 20 20 10 50|No Medal standard HERZRMT 5, X XIVKEITEL TV,
Fermented notes. Not to meet the medal . .
20260440-3 20 20 10 50|No Medal standard HERZIRMT 5, X XIWKEIELTLRL,
rd.
Caramelized notes. Not to meet the medal W7 ANBERHT D, AZXILKEITELTWA
20260440-4 20 25 10 55|No Medal standard y
rd. Yo
Caramelized notes. Not to meet the medal W7 ANBERHT S, A ZXILKETELTWE
20260440-5 20 25 10 55|No Medal standard y
rd. Yo
20260441-1 Samples not Arrived
20260442-1 Samples not Arrived
20260443-1 Samples not Arrived
20260444-1 Samples not Arrived
20260445-1 Samples not Arrived
20260445-2 Samples not Arrived
20260445-3 Samples not Arrived
Fermented notes with slight oxidization. Not to HEEXRMNT 5, BItEH, A ZILKEIHELT
20260447-1 20 20 10 50|No Medal meet the medal standard. e,
20260449-1 Samples not Arrived
20260450-1 Samples not Arrived
Abnormal Fermentation. Not to meet the medal (|EEHKEHI LI > 7-AJfEME, A XILKEITELTL
20260451-1 10 10 20 10 50|(No Medal standard _
. U,
20260452-1 Samples not Arrived
20260452-2 Samples not Arrived
20260452-3 Samples not Arrived
20260452-4 Samples not Arrived
Bad texture, may be musty. Not to meet the medal |[FF¥RXF ¥ —HFH5HhTE, hELH, X FIKE
20260453-1 10 10 20 10 50|(No Medal standard LT s
) JiE AN
20260454-1 Samples not Arrived
20260455-1 Samples not Arrived
20260456-1 20 20 10 50|(No Medal Oxidized notes. Not to meet the medal standard. ||B3{L 2% T 5, X X IILKEITEL TWEL,
20260461-1 Samples not Arrived
20260462-1 Samples not Arrived
20260463-1 Samples not Arrived
Fermented notes with slight oxidization. Not to HKBEEXRMNT 5, BItEH, A FILKEIHELT
20260464-1 20 20 10 50(|No Medal meet the medal standard. e,
Caramelized notes. Not to meet the medal W7 ANBEZIRHT 5, A ZNUKETELTVLE
20260464-2 20 25 10 55No Medal standard 0
20260466-1 Samples not Arrived
20260467-1 Samples not Arrived
20260468-1 Samples not Arrived
20260469-1 Samples not Arrived




y OliveJapan. .
L BTREHATIONAL OLIVE COMPTITION
2026
Breakdown Scores (Olive Oil/ Table Olives) FLAVOR/TASTE INDEX E®BkA T v 7 R
Orthonasal | Gustatory T o [ MEDAL Orthonasal / | Retronasal Comments on Profile - English |ERKICBET B3 X | - Japanese
Entry No. A;::;ﬁ:ice l-j:)r(//rj‘:r)ly Persistency(xx/20) | Texture (100) Gustatory / ﬂjkﬁ § Y / e X —ﬂ" .
oy | ey | Balance (c/25) | (r/25) 7

20260470-1 Samples not Arrived

20260471-1 Samples not Arrived

20260472-1 Samples not Arrived

20260473-1 Samples not Arrived

20260474-1 Samples not Arrived

20260475-1 Samples not Arrived

20260476-1 Samples not Arrived

20260476-2 Samples not Arrived

20260476-3 Samples not Arrived

20260477-1 Samples not Arrived

20260478-1 Samples not Arrived

20260479-1 Samples not Arrived

20260480-1 20 20 10 50[No Medal :tea:z:;ed notes. Notto meet the medal HERERAT 5, A LLAEISELTUAL,

20260480-2 20 20 10 50[No Medal :tea:z:;ed notes. Notto meet the medal RERERAT 5, A LLAEISELTUAL,

20260480-3 20 25 10 55|No Medal :tea:z:;ed notes. Notto meet the medal HERERAT 5, A LLAEISELTUAL,

20260480-4 20 25 10 55|No Medal Mushroom smell. Not to meet the medal standard. | D Z DICHE L, X ZILKEITELTLALL,

20260481-1 Samples not Arrived

20260482-1 Samples not Arrived

20260483-1 Samples not Arrived

20260484-1 Samples not Arrived

20260485-1 Samples not Arrived

20260486-1 Samples not Arrived

20260486-2 Samples not Arrived

20260487-1 20 20 10 50(No Medal :tearr':;:;ed notes. Notto meet the medal EBEERINT 2, A XNAEIELTOAL,
Artichoke and peppermint aroma. Tomato and T—=TAFa—o7&RR=IVbDEY, be k&
white pepper notes. Fruity sweetness, pleasant, Ha>avoO7AY, 7Lb—T4—REIICEER

20260601-1 28 38 16 82|CULE S e e SRl and gopodplzalance of bitte);ness/pungenpcy. Tasty. |[BEHAFERDNT VR, EERTHD, 714 Zvald
Slight bitter, spicy finish. D LEFEL,
Artichoke and white pepper small aroma. Pleasant _

. sweetness with very moderate T 7—3—7&9393570)75:3“\75%&71373

20260601-2 25 37 16 78|GOLD Sweet/< A L F Green/Z'U—> |Low/3§\ , . ZoTH LEHB, NITDITEAENPELONEA T
b|tteme-ss/pungency .balanced. Very delicate AL EAREb G, HR AL LEX AT R,
taste, with some astringency.
Fig leaf green aroma. Pleasant sweetness with AFPIEDFRDEY, DBL WH S ICEERE A

20260601-3 26 38 17 81|(GOLD Bitter/I=H'% Green/7'U —> |Good/R#F moderate bitterness and pungency, well balanced. [|[E E&ANT VX, EERTH D, 74 v aldE
Very tasty. Slight bitter finish. (AW
Natural Lime flavor. Carrier olive oil is very good ||[BARZ A LDFY, HLA U —=7F 1 ILDBRHL

20260601-4 30 33 20 83CRES and harmonized well. Well made. EN—FZ—DREE, KCTELEF AL,




PETIERUA TROMAL OLIVE COOMIRTITION

2026
Breakdown Scores (Olive Qil/ Table Olives) FLAVOR/TASTE INDEX E¥%A T v 7 R
Orthonasal | Gustatory |\ ity | wwees MEDAL Orth /1R | [Comments on Profile - English  |ERRICEA9 533X | - Japanese
(xx/35) (xx/45) _ TOTAL ., | Orthonasa etronasa
Entry No. Appearance | Harmony Persistency(xx/20) | Texture (100) Gustatory / ﬂjkﬂ § Y / b3 #
VIMAZ=Y I
(00/20) (o0/30) Balance (xx/25) (xx/25)
) ) ) ) NIDBRAFIIEDREOEFTY, T->TY LEHZ
X . A little fig leaf green aroma. Rich sweetness with o . N . -
20260602-1 24 34 13 71|(SILVER Bitter/IZhi Green/Z'U—> |Low/85\Ly ) o ] o ICEERE . FIFREN, 74=Zv>¥adbHE
good bitterness. Limited pungency. Bitter finish. "
Green almond and nuts aroma. Pleasant E7—EvFREeFyVnFY, DI VWES, BE
20260603-1 27 37 16 80|(GOLD Robust/Z bA>% |Green/s'U—> |Good/RiF sweetness. Moderate bitterness/pungency, well ||AE X EFIANT VXT3, EETHZ, PLE
balanced. Tasty. A little bitter spicy finish. EOHBANA =T 4=y a,
Ripe nuts and tropical fruits aroma. Clean AL FyVEbAEALTZIL=—YDTAOY, T
20260603-2 26 36 15 77(GOLD Robust/ZkA>% |Green/Z'U—> |Low/55\L> sweetness with moderate bitterness and TYLEHSICEERES EZENRTVRT D,
pungency, well balanced. Spicy finish. AWNAD =T8T 4 =y ia,
Artichoke and rocket salad aroma. Fruity _ _ _
; | t Limited T—=T4Fa—2o&lyAT70EFY, 7I—T 147
sweetness, very pleasant. Limite o
20260603-3 26 37 17 80|(GOLD Sweet/~ A L F Green/7'Y —> |Good/RiF ) yP HIALHE L, DITABREILEIANNT VT
bitterness/pungency, well balanced. Tasty, well . L
L e o b, ERTH D, PRPRNAY—RKRT4=Zya,
made oil. Slight spicy finish.
A little kidney beans green aroma. Rich sweetness||AdMIcA > vEOT7AY, T->TY LE-HE
20260603-4 25 37 16 78|(GOLD Pungent/# 5 & Green/Z'U—> |Low/55\Ly with intense pungency/bitterness, balanced. I, BEAEIEFEINNT VR, DYEWNT 4
Pungent finish. Zv¥a,
Ripe nuts and ripe olive fruits aroma. Rich Py VERRFY —TREOTOT, LML
20260603-5 25 34 13 72(SILVER Pungent/%H* 5 & Fruit/ 7 .L—> Low/55Ly sweetness, very pleasant. Delicate taste but finish|WWH &, T U7 — FaKkbLy, BEEZZEEN,
is pungent. OYFEWNT 4 =y o,
Astringent green tea aroma. Rich sweetness with e DT O Y LAHEEEExD
. BEWERERD T HY, Z z IS H
20260603-6 24 33 14 71(SILVER Bitter/I=h' Green/Z'Y—> [Low/5§\L> slight aggressive astringency and bitterness. N " N O‘D ~
) . B Db L, LLERAIREBIZE L,
Bitter, but short finish.
A little cinnamon aroma. Clean sweetness, - "
_ BLWIFEVYOFY, 02 L-HS, BEATE
X - moderate bitterness/pungency, well balanced. L o
20260603-7 25 37 16 78|(GOLD Robust/Z2 kA >4 |Mint/2> b Low/5gL> ] ) ] ) SEIDNT VAT D, ANAT =137 42y
Low aroma intensity but taste is very good. Spicy .
o Ya, HEVIEBLALLLTERF AL,
finish.
Roasted green tea astringent notes. Rich 35 LR LS ABEDE Y Y LA
2 LR PRAY:F S o C ful Z
20260604-1 23 33 14 70|SILVER Bitter/IZhi Green/Z'U—> |Low/§5\Ly sweetness, with very aggressive astringency and - :J:_ ’ﬁﬂﬂi;i: ’Cih K
bitterness. Bitter finish. mee SR
Cinnamon and rocket salad aroma. Pleasant _ N .
) ) VFEVELYIATDOEY, LHMILVEHE, FEOH
. . sweetness, with floral retro nasal. So beautiful. N . . e
20260604-2 28 38 16 82|(GOLD Sweet/~ A L F Fruit/ 7 L— Good/R#¥ ) BLbAxR—HYILHERELONE, NI HABREIES
Pleasant sweetness with moderate o N
) ) HELANRT U RT B, EESLULEKDL,
bitterness/pungency, well balanced. Tasty Oil.
Green almond notes. Clean sweetness with ET7—EVFDFY, §o0FY LEHSICHREAR
20260604-3 25 36 16 77|GOLD Bitter/(CH Fruit/ ZL—> Low/55Ly moderate bitterness and pungency, well balanced. || & FEEANRT VR, DITNCEADHD T4 =y
Slight bitter finish. a,
Artichoke and fig leaf green aroma. Pleasant T—=TAFa—0cAFPI7EDFRDOEFY, Ltk
20260604-4 26 37 16 79|GOLD Sweet/~¥ ML K Green/Z'Y—> |Low/5§\L> sweetness with moderate bitterness/pungency, WHSICBEEAEAEFZEINNNT VR, ERTH
well balanced. Tasty Oil. Slight pungent finish. 2, PLOVEWT A=y a,
Green tea and fig leaf notes, cinnamon aroma. BREATFVIVEDNERY, YFEYOT7OY, TV
20260604-5 25 37 16 78|(GOLD Sweet/~¥ AL K Green/7'Y—> |Low/5§\L> Delicate taste, small bitterness/pungency, T bFRBIICHTNICEREEINNRNT VR, ¥
balanced. Slight bitter, Spicy afternotes. P A DR WNRER, R84 D — I RER
Fermented notes. Not to meet the medal
20260605-1 20 20 10 50(|No Medal tandard RERZRINT 5, X XIILKETELTLAEL
standard.
Fermented smell, slight molds. Not to meet the REEXRMNT 5, ETOHERSL, X ZILKEIC
20260605-2 20 20 10 50(No Medal & ‘
medal standard. ELTwAaWn




PETIERUA TROMAL OLIVE COOMIRTITION

2026
Breakdown Scores (Olive Oil/ Table Olives) FLAVOR/TASTE INDEX EkA ¥ T v & R
Orthonasal | Gustatory | T MEDAL Orth 1/ | Ret | [Comments on Profile - English  |ERRICEdF 53X | - Japanese
(xx/35) (xx/45) . TOTAL pan rthonasa etronasa
Entry No. Appearance | Harmony Persistency(xx/20) | Texture (100) Gustatory / ﬂ;'kﬁ, él} / Vb3 # .
A= |
(00/20) (o0/30) Balance (xx/25) (xx/25)
Ripe nuts and cinnamon notes, ripe olive fruits AL FYVESFTEVDERY, BRAAY—TRE
20260605-3 23 33 13 69|(SILVER Pungent/H 5 Green/Z7'Y—> |Low/§5\L> aroma. Rich sweetness with sudden astringency |07 B~, 2->TY LB ICATHAKRI LE
and pungency. Slight pungent finish.. I, 742y abhINITEL,
Sweet ripe fruits with ripe olive fruits notes. Rich |FBEAHIL T L=V ERRFY —TREDT O,
20260605-4 22 31 13 66||SILVER Sweet/= 4 L K Fruit/ 70—y  |Low/Bus pe TTHIES With 1 e RS AT
sweetness, a little bitterness. Short finish. ZoTHLEHIITHAIT I AER, REIXED,
20260606-1 20 20 10 50|(No Medal Fermented smell. Not to meet the medal standard.|REBEEA2RMT 5, X XILKETELTLAEL
Well fermented. Slight salty and well balanced to ||FEE L+, ©PERAEWE DDOEBRE D/NT >
20260607-1 16 24 19 20 79||GOLD
sour. Nice texture. AHEF, TFRXAFy—bRBLVWEITH S,
BN PR K BRRRIZE D, TFRF ¥ —IZRITFTH
20260607-2 13 24 17 20 74(SILVER Very salty. Texture is good and fermentation well. o
Y & B, RELHES. HLEYIC/ A XD BS,
Fig leaf green and sweet ripe fruits note. Rich AFPIEDFREHWTIL—YDEY, ToTHYL
20260608-1 26 35 16 77(GOLD Robust/Z/84 ¥— |Greem/Z'Y— |Low/5g\> sweetness with aggressive bitterness/pungency, |7-H S ICORBDDEIRETF I, AN —1 T 4
balanced. Spicy finish. Zyva,
20260609-1 20 20 10 50(|No Medal Fermented nose. Not to meet the medal standard. |FEEA2 BT 5, X XILKEITEL TLERL,
Nuts and butter aroma. Pleasant sweetness with [y YV &NEZ—DFY, LDHEIWHIIZ, EIHR
20260610-1 26 35 16 77|GOLD Sweet/% AL F Fruit/ 7 v—" Good/R&F moderate bitterness/pungency, well balanced. EILEFEINPNRS VR, ERTH D, AN EEKE
Delicate taste but slight pungent finish. bWiahd b, 742y a3V FEL,




