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Categories for the presentation of results: Intense Green: structure note greater than 6, Medium Green: structure note between 5 and 6, Light Green: structure note less than 5, Intense Ripe: structure note greater than 4, Medium Ripe: st

structure note less than 3. NB Old-fashioned tasting olive oils are not shown on this map, as abscissas cannot be mapped to these oils.

ructure note between 3 and 4, Light Ripe:




