ANNEXURE A

Sm LIVE

SA OLIVE INDUSTRY ASSOCIATION

JUDGE’S SENSORY ASSESSMENT SHEET 2026

Judge’s Name

Date

Sample No.

OLFACTORY SENSATIONS (AROMA)

Style

Bouquet Strength

Fruitiness / Freshness
Plant/vegetable/herbs/floral/tropical
SUM OLFACTORY

GUSTATORY SENSATIONS (FLAVOUR)

Fruitiness / Freshness
Green (vegetable/herbs/grassy)

Bitterness / Sweetness

Pungency

SUM GUSTATORY

COMPLEXITY / PERSISTENCE

Complexity

Harmony / Balance

Persistence

SUM COMPLEXITY

TOTAL SCORE

PERCEPTION OF DEFECTS / INTENSITY

Rancid

Fusty/Muddy sediment

Musty/Earthy

Winey/vinegary/sour

Other negative attribute

SCORE

MAX 30

MAX 40
0-10
0-10
0-10
0-10

MAX 30
0-10
0-10
0-10

REMARKS

Exclude oils with defects

COMMENTS FOR PRODUCER FEEDBACK (TO BE FILLED IN)
Aroma:
Flavour:
Complexity:
Defects:
AWARDS SCORE SIGNATURES
Gold medal 86 - 100
Silver medal 76 - 85 Judge:
Bronze medal 65 - 75
No medal 50 - 64
Defective <50 Panel Leader:




