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1. Start top left — Houblanca 2024 /L University
2024 2025 2024 2025 2024 2025 2024

Manzanillo Frantoio Green Kalamata
2025 2025 imported | imported



Hojiblanca 2024

1. Name some of the characteristics of the 2024 Hojiblanca olive (top left).
With a single word describe: colour, appearance, defects, texture, flavours,
etc

Clean Dimples )
Green

o Tasty crunch
Dill pickle ~}iva : Interesting

Subtle tang G ft CrunChy Thick skin

Mottled

Complex
5 lll'.'l'l E‘ '? t

Fruity

e
Granny Smith Salty
Tough  Apiple
|

ng Citrus

Muddy - '
. . Slightly acidic
Frecklespin Apple CrISp Floral, _ ,
| Large 0%
D".—Z’lI{IGL..S Sél".'rﬂur}""'.‘lf'aril_::tﬂe [exture E‘IDGG taste 1

. . Candy
Firm skin Y
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2. What score would you give the 2024
Hojiblanca olive?

59%

31%

10%

0%




Hojiblanca 2025

2. Name some of the characteristics of the 2025 Hojiblanca olive (2nd from
top left). With a single word describe: colour, appearance, defects, texture,
flavours, etc

Green appleFresh . \nchie

. ) c Traditional
c Pickled cucumber

Dead

- .|t Crease
Tasty Tangy Salt

Chewy

- * Clean Tang

Pickle Bitter o

Leathery Apple Wrinkled 300C
Green gy skin Flat N9 Dill pickle

) Cellulite
Floral Conplex
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Dull Flrm Sa Ity Salty tang

2. What score would you give the 2025
Hojiblanca olive?

37% 37%

17%

5% 5%




Leccino 2024

3. Name some of the characteristics of the 2024 Leccino olive (3rd from left).

With a single word describe: colour, appearance, defects, texture, flavours,
etc

Aft

fi+]

rtast

]

Butter

Mild Variable colour Milk chocolate
Delicate  Firm

B I d Dwlicate
Gooseberry TaSty a a n ce Musk C

Creamy Frul ty Tang

ClﬂﬁzﬁmYummy Umami SOft N utty HJj

Soft end

Sweet

Easy Smooth

oo r .
>alty Nice

Savou ry D el i C i 0 u s Nice aftertaste

Elemished

Soft belly

Birth mark Typical table olive

Mouthheaven Leathery

Dill pickle Flavoursome

Jepth
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3. What score would you give the 2024 Leccino

olive?

0%

44%

36%

14%

6%




Leccino 2025

1. Name some of the characteristics of the 2025 Leccino olive (4th from left).
With a single word describe: colour, appearance, defects, texture, flavours,
etc

Dark chocolate

o Mushy _
Not finished Soft belly button
ChewyStrong flavour
Wa|HUtS Smooth
Mild voursome
Winey Too soft Flavoursom

Ripe B tt Strong! Immature
Blemishes arthy I e r
o NLJU:}-* ! Tough skin

Salty and good

Crunchy
S ) y
Not ready Terrible Sa | oft  Rancid
Intense y Pungent Big Pip
Beautifully shapedCoffee Charcoal

Chestnut .
_hestnut Astringent
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L

4. What score would you give the 2025 Leccino
olive?

42%

33%

17%

6%
3%




Kalamata 2024 ~ Adelaide
University

5. Name some of the characteristics of the 2024 Kalamata olive (5th from
left). With a single word describe: colour, appearance, defects, texture,
flavours, etc

5. What score would you give the 2024 Kalamata
- - olive?
Luscious aftertaste

Flavoursome ..,

BeautifulPointy Nutty goodness
Mouldy Yymmy Tou g N skin complex _— »

Warmmouth Jliv

- Balanced
The goat Rich sweetgirtn mark
Red wine vinegar Full bodied 18%
Appealingsayoury Soft M U S I‘.])/E'*;| ty Ea rt hy
Thick skin Pilly ldol
Mushroom Perfecto 3%
Firm and round Nice o

Consistency shape 1 2 3 4



flavours,

Kalamata 2025

6. Name some of the characteristics of the 2025 Kalamata olive (6th from
left). With a single word describe: colour, appearance, defects, texture,

etc

Complex

Bitter plu
J

umbo
Fresh

Salty mouth feel

S

pun

Linger

Needs a panel beater

Strong skin

Burst
Pitted Bitter sweet!

Squishy

wjuicy peppersoft Bad taste
Apple Refreshing Pl ym

m Spice 0 i Iy S a I tyBitte [ Watery Nutty

Rasberry

Fishy

Tropical aroma

Fruit juice

Riich Berries

Strong

Winey Good texture

gent Fru ityS||g ht|y Salty Fermented

Raspberry

Beautiful

/l  Adelaide
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6. What score would you give the 2025 Kalamata
olive?

34%

26%

18%

13%

8%
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Picual 2024

7. Name some of the characteristics of the 2024 Picual olive (7th from left).
With a single word describe: colour, appearance, defects, texture, flavours,

etc
Complex Creamy —
Xcellent
Flavour length  pjassant
—iC r
Long length Paul is on the money! . .
- = 7. What score would you give the 2024 Picual
. s
Full bodied Beautiful olive?

Pl | | | Tomatorelish Delicate
Slipery Yummy U TaSty |
Flavoursome>1P&ry e

Superaftertaste

Banana c o
Firmish a a n e 38%
Acid Very nice Pu ngent Bitey

L i

Delightful R”& Bergamot
MildEab afteraste s mooth Pretty
Bland — Weet simpleFirm Chewy skin 13%
Board ding ROB‘I?_‘H o Fruity Classi -
Citrus | 25Y Lingering .

Dill pickle Jellybeans 1 2 3



Picual 2025 N Adelaide
University

8. Name some of the characteristics of the 2025 Picual olive (8th from left).
With a single word describe: colour, appearance, defects, texture, flavours,
etc

8. What score would you give the 2025 Picual

o . olive?
Kiwi fruit Floral
A F e
After taste i
Sour lolly

: Crispy Gross [ score:22
Blemished  Salty Unpleasant

Chewy Tough Red apple

e
Crisp Wood B Itte r F”,.m Pock marked .

Wrinkled Marks

41%

24%
Green apple Asparagus
Blemish Ca SiCU m Not ready
3V ) 10%
Raw AP CrUﬂChy Makes me cough
Apple seed Unbalanced Young Harsh 0%
Celery Tough skinAPPI€ 3 4 5

Bitter apple 1



Manzanillo 2025

9. Name some of the characteristics of the 2025 Manzanillo olive (bottom
left). With a single word describe: colour, appearance, defects, texture,
flavours, etc

: Capsicum
Complex

Mice oil

Astringent

Bitter Apple

Mot finished

Floral

Crispy Salty
Cloying
-:—.l'r_:lf"lr'}" 'f-.h.;l'p c ru n c hy Fruityﬁ:"\[][ﬂe}r
Firm
Green apple Crisp Crunch y crispy soft
Chemical
Pitted  \wrinkled N Ot rea d Acid
yl—omerﬂede
Ugly but nice

Grannv sm Aggressive
Granny smith Too long in the bath"*99"€55!
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9. What score would you give the 2025
Manzanillo olive?

37%
26%

21%
16%

0%




Frantoio 2025

10. Name some of the characteristics of the 2025 Frantoio olive (bottom 2nd
from left). With a single word describe: colour, appearance, defects, texture,
flavours, etc

Could be harder (|555y

ST " Flavoursome
Bland Phenolics Rancid

Raspberry Rubber Lived a hard life
Slipery

Good texture BUutter N tt - ' I
y u Ninner  npleasant Flaversome

Uniquely woody soft

Cos lettuce

Very ordinary ~ Mushy

Soft
Free cucumber Musty
Thick salty | )

Funky nere is the olive

Chewy

Earthy Sour Cashew nut

Nope Tough OOdy Not readySMr}, Ocean
Not finished Smooth Mushrooms

vellowDamaged skin

Insipid
Crumbly yet mushy Mush  Fresh oil

2. What score would you give the 2025 Frantoio
olive?

38%

26%

18%
15%

Adelaide
University

3%



Imported Green

11. Name some of the characteristics of the green imported olive (bottom
4th from left). With a single word describe: colour, appearance, defects,
texture, flavours, etc

Early picked to ripen soft
Antique
Fruity _ - i
* Non typical table olive _
o Little flesh
Green apple Simple White chocolate

Scarred Soa Py Artifical Horsey

Dental wash  Synthetic Apple
- o Mushy Apple

Dirt Unpleasant BI F|rm .
a | l(’ ubber Fennel

Low flavour M USty Th_e hip |: |G:] LYE
. Soft Flat
Lack of flavour woody Yuck , Crunch
AR o avew ) Bruisedinsu ng
Ve o a e _
Gross ~ PowderySoap Chalky

MNot correct
Ai generated Dry skin Horse hay _ .
. Chemical yuk
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11. What score would you give the green
imported olive?

60%

23%

10%

3% 5%




Imported Kalamata

12. Name some of the characteristics of the imported Kalamata (bottom 5th
from left). With a single word describe: colour, appearance, defects, texture,
flavours, etc

AldehvdeBest one so far
Flavourless

Had to spit KEIth RiChardS

Short flavour profile  Very saltyJuicy S h Mush soft help me

Too acidic ACIdIC SOU r TDD Sth
e Dreadful

Aniseed Road kil SOft M us hy Sa|ty . :‘I;U‘E.
Vi

Uty tang Winey negary Insulting

Chemical
Old flavour Oldyyk Lemon

Weird
No eat Rais VI n eg a r L;;::-e.r it out
Fleshy

Not the good salty taste

Bitey

i
P

:l:

4
J

Best of the day

Nervous to put in mouth
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2. What score would you give the imported
Kalamata olive?

58%

14% .
8% 8% e




Favorite olive < Adelaide
University

Survey (1/2)

What was your favourite olive?
(1/2)

Hojiblanca @
G (2 %

Leccino
G 18 %

Kalamata
G 21 %

Picual

G 30 %

Manzanillo
G - %

Frantoio
S - %

Imported Green
G 3%

Imported Kalamata
Gl 3 %



Thank you
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