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Protected Designation of Origin guarantees:

Design and production: France Olive
© Cover photos: Magali Ancenay

www.lookingfortheperfectfood.eu
O

France Olive

40 place de la Libération
26110 Nyons - France
04 75 26 90 90
fra@lookingfortheperfectfood.eu
contact@huilesetolives.fr

= A specific origin with a defined geographical area;

= A unique product - the strong link between the product and its terroir
cannot be replicated which is what makes it such an exceptional
product;

= Respect of the specifications that determine the specificities of the olive
oil (olive cultivation, harvesting and extraction of the oil, organoleptic
descriptions, etc.);

= The implication of the olive grower and the miller who have chosen to
make a certified product (certification is voluntary).
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A PDO olive oil is an olive oil with unique flavours.

FRANCE *
PRE= IRAE M C\VIPAIGN FINANCED
Ol‘ R '/ TH AID FROM
ive RN T iE EUROPEAN UNION

The content of this promotion campaign represents the views of the author only and is his/her sole
responsibility. The European Commission and the European Research Executive Agency (REA) do not accept
any responsibility for any use that may be made of the information it contains.
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631 PDO Eroducts

(excluding wine) 187 ¢

120 Peto olive eils
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Italy
42 PDO olive oils

Spain
37 PDO olive oils

Greece
20 PDO olive oils

Croatia
6 PDO olive oils

Portugal
6 PDO olive oils

Slovenia
1 PDO olive oil
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*It will soon be 9 - Languedoc Olive oil is currently undergoing

PDO certification.

in france
8" PDO olive oils
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growers
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A delicate tasting olive oil, sweet with aromas of green
apple and freshly cut grass, with dried fruit (walnuts and
hazelnuts) notes and a buttery finish.
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Aintense olive oil, very green with dominating flavours of raw
artichoke softened by ripe fruit notes (banana and apple).

WELE poo olive ol

A delicate olive oil, sweet with almond, raw
artichoke and floral notes - sometimes with a
lemony flavour.
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When it is intense, it has a distinctive character with notes of black pepper, freshly cut grass, fresh
almonds and artichoke.

When it is traditional taste, it is sweet and smooth with black olive, cocoa, truffle and cooked
artichoke notes.
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PDO olive oil

When itis intense, its aromas are grassy with
fresh grass and artichoke notes and under-
tones of dried fruit.

When it is traditional taste, this oil is full and
sweet with notes of toasted bread, black olive,
undergrowth and purple artichoke.

When it is intense, it has green notes (raw artichoke, fresh grass) and dried fruit
notes, with a slight peppery finish.

When it is traditional taste, it is sweet with notes of woody aromas, sourdough,
black olive, cocoa and cooked artichoke. perpgran
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This “tree harvested” oil is in the intense category. It carries notes of al-
mond, artichoke, hay and apple.

Collected using a traditional method, this oil is round, full-bodied, with
notes of black olive, dry hay, and Corsican maquis shrubland.

NEVALY Po0 olive ol

A intense olive oil with grassy, hay and fruit
notes of pineapple, plum and apple.

(dﬂguﬂdof AOC olive oil

A delica®® olive oil with tomato, almond and apple flavours.
Awaiting PDO certification.

© France Olive



