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Organize your tastings

- Find a quiet place free of oddors and noise.

- Make sure you have enough clean tasting glasses.

- Also, bring your samples, water and napkins or paper 
towel.

- Focus.



This is your first step on 
this way… practice and 
work on your library
- “Smell” as much as you can

- Visit farmers market, olive groves and vegetable gardens, 
try to internalize every product. Also the bad ones.



It’s a big world outside…

- Remember we have more than 1.000 cultivars in 67 countries

- Don’t taste always the same. Pick new and old producers, 
tradicional cultivars and some others, exchange bottles 
with friends or other producers.



But most important…
ENJOY IT!

caroladummer@gmail.com
@olivalovers
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