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PRODUCTION  EXPORTS IMPORTS ~ COMSUMPTION
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Source: International Olive Growing. Worldwide Analysis and Summary. Coordinators and authors: J. Vilar & J. E. Pereira
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What is the most
consumed across
European regions?

Map does not consider other edible oils
(seed, sunflowers, etc.)

2016, Euromonitor 2017-2021.
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Sources: Landgeist 2018, Statista Research Dpt
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Consumption
The average
consumption of VOO in
producing countries is
4.35 times higher than
the average
consumption of non-

producing countries
(0.610 Kg Vs 0.140 Kg)

Average in South
Europe is more then
100 times higher than
the average
consumption of
non-producing

countries
(15 Kg Vs 0.140 Kg)
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WORI.D OLIVE OIL
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2023/ 202! Fo recast il
The prodt iction expected for t 1e next season s estlméte‘d

to reach:; 930 million tons - 10% (22/23) ** - 45% (21/22)
Or to reath 2,407 million tons - 6% (22/23) ** - 30% (21/22)
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WORLD OLIVE OIL PRODUCTION
2022/2023 By 10C
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WORLD OLIVE OIL PRODUCTION
2023/2024 For_ecast
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Archives:

'OLIVE GERMPLASM
(Olea Europaea L.):
Cultivars, synonyms,
cultivation areas, descriptors.

MOLECULAR
DATABASE.

The SSR-marker database
includes data on a wide set of
olive cultivars. There is the
possibility to query for
cultivars corresponding to a
specific data profile or, on the
contrary, to search for the
variety identity when a
profile is available.

Data refer to microsatellite
(SSR) loci.

The OLEA databases is a comprehensive olive
(Olea europaea L.)
science portal established in 2007 by olive researchers in Europe

This site uses cookies technicians ONLY, NOT install third-party cookies and NOT perform any
type of user profiling
Questo sito utilizza ESCLUSIVAMENTE cookie tecnici, NON installa cookie di terze parti e NON

esegue alcun tipo di profilazione utente
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The World of Olive Oil Cultivars

www.oleadb.it
OLEA databases

Varieties: 1626
Synonyms: 3912
Collections: 108

Olive Germplasm (Olea europaea L.)
(cultivars, synonyms, cultivation area,
collections, descriptors)

DOI: 10.7349/0LEA_databases by
Giorgio BARTOLINI

Istituto per la Valorizzazione del Legno
e delle Specie Arboree (IVALSA)

Trees and Timber Institute

DataBase design by Stefano CERRETI
Area di Ricerca CNR Firenze

in collaboration with FOOD AND
AGRICULTURE ORGANIZATION OF THE
UNITED NATIONS FAO (AGPS).
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WORLD OLIVE VARIETY NH

ALBANIA. Bardhe | Tirane, Frengu, Kalinjot, KM Elbasani, Kokermadh | Berat, Mixan,
Pulazeqin, Bog, Nisjot, Kalleret, Vajsi Peqin, Ulliri | Barg_l;le, K Krypsi Kruje, Kotruvs
58 ~ -~

), Blanquefte de ,
le|l Mekkn*%
el Y
AZER auan zeituni, Buzovw
ISTRIA I N{CROATIA AND SLOVENIA). Belica, IE ;
Crnica, Dro Istra, [Starska bjelica, Lastovka, Levantﬁa Obli ‘ Ka%onera
Karbonaca, Karb&gazola Rosinjola, Ro3ola, Samo, Storta - ;

CYPRUS. Ladoelia, Athalassa, Lefkara
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WORLD OLIVE VARIETY NH
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urmadolia, D& o-' afnelia. Doppia, | ;\\,} |
Kala ovi, KoutsoureliagKarydot - i, Kolybada, Kolyreik
Kothr ianolia, Makri, Manaki, MastoidigzM ki littoffa,
Makro anakKolia, Manakilia, Matsolia, Mavrolia, E plic noutiana,
Patrini, P ia, Fs:iligelia, Prassinolia, Samothrakis, Sgienitiki, StFavoriiga, Theoubolia,
Thiaki, Tragolia‘:m. /"9

N\ 2
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Olive Oil Sommelier Certification
EDUCATION LAB




WORLD OLIVE VARIETY NH

CHINA. Baohai, E’Zhi, Cheng’'Gu

- i e
em, Maraki, Melo

IRAN. R ~ ;zfoln Dakal, Fishomi, Gelooleh,

Khormazeltoéi{h&
T

ISRAEL. Barnea (variety developed by Prof. Shimon Lavee), Askal (variety developed by
Shimon Lavee, cross Manzanillo x Barnea), Kadesh (Lavee), Maalot (Lavee), Masepo
(Lavee)

Merhavia, Souri, Muhasan, Kadeshon, Sepoka
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WORLD OLIVE VARIETY NH

ITALY
Ascolana, Aurina, Bella digangnola BorscnongéBlanchera Big ncolllla Bosana Canino,
- llese, Casaliva, Capolgz C S¢ 3 - v
- I ol -
oratina, Coronciga, €€ ).

antoio, Gent‘f[} 1 3, GhI3CcClola, ¢ ratta,

{6550, Itrana, Leegifto; Legeig Bgatica di
, Marzemino, Maurino, Mlgnoa< oraiol 2

, Negrel Nera di Gonnos, N. di Oliel \E /illacidrc Wara del
B., N. etne®vg mé§smese Nociara, Nostrale di Rigali, rana'@PBrisigpella, Qgliarcla
barese, O. del Bra ’O salentina, O. messinese, Olivastra segg anese; ef}/dn
Colletorto, Orbetana, Ortice, Ortolana, Ottobratica, Pendolino, Peranzana, Piantone di
Falerone, P. di Mogliano, Pisciottana, Pizz'e carroga, Raggia, Rasara, Ravece,

Roggianella, Rosciola, Rotondella, Santagatese, San Felice, Sant'Agostino, Santa
Caterina, Semidana, Sinopolese, Taggiasca, Tonda iblea, Trep, Verzola.
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The most popular varieties (Typical Italian cultivars).
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Monovarietali
Italiani

www.olimonovarietali.it

Tu sei qu rtale

Oli monovarietali italiani

iti nel sito Olimonovarietali
entare Marche e Istituto di Biometeorologia del CNR.

Benver t. Una collaborazione tra Agenzia Servizi Settore

Agroa
I! sito vuole essere un polo di informazione sugli oli monovarietali italiani, un punto di riferimento per una Oli monovarietali e
conoscenza sempre pia approfondita delle abbinamento olio-cibo.
radicate da secoli nel territorio nazionale Puegnago del garda (BS), 27
nto @ di aggiornamento, rivolto a tecnici, produttori, esperti assaggiatori, consumator agosto 2016
Lolic extra vergine di oliva

storazione.

& il paladino della

1l sito nasce in seno alla F )
. bicdiversita

Enti Promotori

Catalogo Oli Monovarietali - XIII
Rassegna Nazionale

gna Nazionale O

1Ra

aliano. Giu

Ia Rassegna

partecipazione «
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The emblem for the
Italian Republic

The emblem of the Italian
Republic is characterised
by three elements: the
star, the cog-wheel, and
olive and oak branches.
The olive branch
symbolises the nation’s
will for peace, embracing
both internal concord and
international
brotherhood.
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Olive growing area

1 075 000 ha
(21% irrigated; 16% organic)

The most important olive
growing areas are:

Apulia (45% of the total)
Calabria (19%) -
Sicily (10%) e 4
Campania (7%)
Lazio (5%)
Tuscany (3%)
Sardinia (3%)
Basilicata (2%) A+C+S5=75% LIS
Umbria (2%) 2

And... Abruzzo, Emilia Romagna, Molise, Lombardy,
Trentino A.A., Friuli V. G., Liguria, Marche & Veneto.

-
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Over 500 varieties of olive trees.
90% of OO production is
obtained from some

45 varieties.

The most widespread varieties:

Carolea, Cassanese and Ottobratica

¢ o3
o I

FW?

e
Other Italian varieties: ”\ﬁ/ !
Frantoio, Leccino, Leccio del Corno, L‘{:
Moraiolo, Itrana, Taggiasca, Canino, ;\j’

Ascolana, Grignano, Olivastra seggianese,
Bosana, Mignola, Casaliva, Nostrale di Brisighella,
Ortice, Maiatica, Dolce Agogia ...

-
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Variety & origin area.

s (
J

Bianchera, Casaliva, Favarol, Grignan, Nostrana di
Brisighella, Taggiasca, Trepp.

Central

Ascolana, Canino, Dolce Agogia, Dritta, Frantoio,
Itrana, Leccino, Leccio del Corno, Moraiolo, Pendolino,
Rosciola, Sant'Agostino.

(=)
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PalI'rLi ?&ﬁl‘éﬁﬁ); Scoglio dell’Ulivo - Rock of the Olive tree
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WORLD OLIVE VARIETY NH

JORDAN. Souri, Kanabisi, Shamy, Nabali Baladi, Rasei, Nabali Muhassan, Nasouhi Jaba, Kfari
Romi, Kfari Baldi, Arabi Altafila, Ketat, Bathni, Rosai, Telmisani

4

a, Sarulja, Stara Masln?futrca - «{,"
MOROMOI-IQ& Marocaine, Dahbia, Haouzia, Mena

S AN,

PALESTINE. NaBgli w Nabali Muhasan

PORTUGAL. Galega Vu ga‘r Corbrangosa, Cordovil, C. de Castelo Branco C.de §erpa ‘Conserva
de Elvas, Verdeal Transmontana, V. Alentejana, Carrasquenha, Lentrisca, Madural, Macanilha

Algarvia, Negrinha de Freixo, Redondal, Bico de Corvo, Carrasquenha, Gama, Cornezuelo
SERBIA. Drobnica, Zutica
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WORLD OLIVE VARIETY NH

gudel, Aloreiia, Alfaf i AN
squeno deT'Sner .

] a?) ¥
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PNevado, Oliana, PICO |mon Prcu )
| de Cazorla, Sabatera, Sevillano, Sev \é'é-
Tempraniifow ﬂeﬂ“a Yerdial de Badajoz, V. de Huevargy¥*de Vé

Villalonga, Zari‘aﬂ‘,h,

“\
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WORLD OLIVE VARIETY NH

SYRIA. Abou-Satl, Zaiti, Sog%_;ouri, Dan, Jlot, Kaisi, Doebli, Hemplasi, |dleb, Khodeiri, Kaissy,
Mawi, Mossabi ,Wif&ﬁhoseari, Zaity, Insassy, Karamani, Safs
= L

IS Chemlali Tata;;iin en erbe i,
Baroni, stati, Dokhar el Gortha b\}\ (\4 w“j\ mel
. \ \
Zarraz i, Besbess, Tounsi, Q'Fndq ﬁm* K'b L 4 )
TURKEY? 'remlt) Buyuk Topak, Ulak, Cakir, Cekls piebl, € (,.-' aik Su,

kﬁ}smmM'
dregi. Wslu, Yag
regi Uslu, Yag

Egriburun, e; Flalhah Gemlik, izmir Sofralik, Kalembezigh® Cele ara
Yaglik, Kiraz, Me Yaglik, Samanli, Sari Hasebi, Sari Ulak SaurantTasan
Celebi. ""m, A\

USA. Mission, Lucca (native variety developed by Hartman at U.C. Davis), Jefferson (???)
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NH’S MOST COMMON

OLIVE VARIETIES
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OLIVE VARIETIES
OIive OiITimes Olive Oil Sommelier Certification

EDUCATION LAB



Tasting session
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