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CUSTOMER DETAILS OLIVE OIL SAMPLE DETAILS
Name: Noema Sample Code: 1408-023

Address: Nikaias 2, 14341 Athens Received Date: 05.08.2014

Tel.: +30210 2580600 Submission Conditions: 1 opaque glass bottle, 250 ml
Email: info@noema-oliveoil.gr Evaluation Date: 06.08.2014

Sample Name: Noema Premium Extra 3 Issue Date: 07.08.2014

AROMA ANALYSIS OF OLIVE OIL SAMPLE

1408-023

Green Grass 30%

20% Flowers Herbs 40%

Butter Green banana 10%

Nuts Pepper 30%

Tomato leaf
30%

Ripe Banana

Artichoke

Aroma descriptors as mentioned by the majority of panelists

Displaying strong herbal and green grass aromas typical of a finely made Koroneiki, this well balanced olive oil
also gives delightful notes of green banana, tomato leaf and flowers on the nose and a peppery sensation in the
mouth.

Please do not hesitate to contact us if you have further inquiries.
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