
Nuages de points :

 

Traditional taste olive oils are oils produced according to traditional processes that constitute a valuable rural heritage. AVPA has always shown its commitment to historically and locally recognized products and is keen to present these products on the same level as others. Since traditional processes can incorporate fermentation or 
over maturation steps that modify the aromatic profiles of oils, the maturity scale cannot be used in the same way. For oils with a traditional taste, the scale of the abcissa axis (at the bottom) places the aromas of ripe fruit on the right, and all the other aromas on the left.

2	

15	

17	

24	54	

63	

76	

77	

94	

95	

101	

111	

116	

140	

147	

168	

185	

196	

213	

222	

224	

229	

233	

239	

241	

36	

70	

85	
88	

97	

100	

108	

121	

137	

146	

152	

166	

167	

170	

176	

181	

182	

197	

198	

201	

214	

225	

242	

243	244	

1	

19	

26	

33	

46	

53	

58	

61	

64	

68	

78	

81	

98	

102	

112	

117	

135	

183	
184	

191	

193	

200	

226	

228	

234	

11	

20	

27	

30	

39	

40	

42	

43	

52	

56	

62	

66	

71	

86	

87	

96	

104	

106	

110	

115	

119	

120	

122	
141	

149	

155	

160	

162	

171	

174	

187	

194	

217	

219	

220	

231	

237	

245	

246	
.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	 .	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	.	

.	

.	
.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	
.	

.	

.	

.	

.	

.	

.	

.	
.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	
.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	
.	

.	

.	

.	

.	

.	

.	

.	.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	
.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	
.	

.	

.	 .	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	
.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	
.	

.	.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	 .	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	
.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	 .	

.	

.	

.	

.	
.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

.	

0,0	

1,0	

2,0	

3,0	

4,0	

5,0	

6,0	

7,0	

8,0	

0%	 10%	 20%	 30%	 40%	 50%	 60%	 70%	 80%	 90%	 100%	

St
ru
ct
ur
e:
	b
i8
er
ne

ss
	a
nd

	sp
ic
in
es
s	
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Olive Oils Map AVPA 2021 1-OR	 2-AR	 3-BR	 4-DG	 Ø	

31	

Triangular	symbols	and	numbers	in	red:	tradi&onal	taste	olive	oils		
The	scale	of	the	abcissa	axis	(bo8om)	is	different	from	that	of	
convenXonal	oils,	see	note	below.	
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Only	award-winning	oils	are	numbered.	
ChrisXan	Pinatel	-	CTO	-	AVPA	


