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OLIVE OILS

The Harvest
The most important thing: good olives
make good olive oil.   Olives are harvested
by hand at the proper stage of ripeness
and maturity.  Hand picking minimizes any
bruising of the fruit which causes tartness
and oil acidity.
The olives are crushed within hours of
picking.  If there is any delay, the oil in the
fruit begins to oxidize and become acidic.
The olives are then cleaned and sorted to
remove bruised olives and foreign objects.
 After the washing, they are then crushed
by 3200 lbs. of granite stone wheels until
a uniform "paste" is formed.
The paste is then spread over the mats
which act as strainers. Over the years
traditional straw mats have been replaced
by more hygienic nylon ones.
The mats are stacked and placed under
the head of a hydraulic press that applies
pressure to extract the oil.
Approximately 15 gallons of extra virgin
olive oil can be extracted from a half-ton
of olives.

Olive Oyl,
Where Have You Been?
Olive Oil - it's a "taste older than meat,
older than wine, a taste as old as cold
water."  This is how Lawrence Durrell,
Anglo-Irish novelist and playwright
described olive oil.  You could probably
make a good case for the olive tree being
the oldest tree on the planet and the oil
the oldest food.  Despite its monumental
antiquity, less than thirty years ago it was
relatively unheard of in the U.S.   It's barely
mentioned in the old favorite, Betty Crocker
Cookbook, Fourth Edition, 1980.  Olive oil
just wasn't used and if you decided to use
it in your "Italian Spaghetti" recipe, it would
take a real effort to get a bottle.
Today, excellent richly flavored, robust
olive oils are not only commonplace,
there's a super abundance.  With so much
to choose from, it can be intimidating.
Our Tasting Samplers of estate-bottled,
extra virgin olive oil are intended to:

help you learn about these amazing
oils
sort through the abundance
give you an opportunity to taste and
compare some of the best oils we've
gathered from the major producing
regions in the world

125 W. Shiawassee at Adelaide
810-629-8852

www.lunchandbeyond.com

Mon - Sat 7:00 am - 10:00 pm
Sunday 7:00 am - 8:00 pm

Before going to our collection, here is a
brief introduction to estate-bottled, extra-
virgin olive oil - the harvest, standards and
labeling, tasting and selecting.
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Labeling
Top quality olive oil is made only from
green olives. Flavor, color, and consistency
vary, like fine wines, due to different olive
varieties, location, and weather.  All olive
oils are graded in accordance with the
degree of acidity they contain.
Extra Virgin Olive Oil
Any olive oil that is less than 1% acidity,
produced by the first pressing of the olive
fruit through the cold pressing process.
It's considered the finest and fruitiest of
the olive oils and is also the most
expensive. Extra virgin olive oil can range
from a crystalline champagne color to
greenish-golden to bright green. In general,
the deeper the color, the more intense the
olive flavor. After extra virgin, oils are
classified in order of ascending acidity.
Virgin Olive Oil
It is made from olives that are slightly riper
than those used for extra-virgin oil and is
produced in exactly the same manner.
This oil has less flavor and a slightly higher
level of acidity (1.5%).
Pure Olive Oil
Also called commercial grade oil. It is
solvent-extracted from olive pulp, skins,
and pits; then refined. It is lighter in color
and blander than virgin olive oil. Pure
simply means that no non-olive oils are
mixed in.  It is a general-purpose olive oil
and considered the lowest quality.

Tasting
If you really want to get a taste for olive
oil, here's what I recommend.   Tasting is
a kind of misnomer because it really
involves all of your senses.
Eyes
Start with your eyes, notice its color which
can range from light champagne yellow
to vivid green and rich caramel.
Nose
Next use your nose.  Smell it, you should
discover an overwhelming olive fruit
aroma. You can further enhance these
fragrances by putting some oil in a small
container and warming it with your hands.
Taste and Feel
Next taste it.  Roll your tongue a bit and
suck in a small amount of oil while taking
in a good volume of air.
Mouthfeel - Feel it with your tongue and
notice its texture.  Is it smooth and silky?
Is it thick and buttery?
Primary Taste - The back-center portion
of your tongue will search for a bitterness
that is determined by the ripeness and
variety of olives.
Finish - Now swallow.  As the oil goes
down your throat, notice its pungency.
The peppery bite is proof of fresh, well-
processed oil from healthy olives.

Bottom-line, you're looking for rich, fruity
aroma, a bitter sensation in the middle of
your mouth, and a peppery bite in the back
of your throat.

Selecting
These oils will create masterpieces in your
kitchen.  However, they are finishing oils
usually brushed on in small amounts at
the end of the cooking process.   In other
words, don't use these estate-bottled, extra
virgin oils to deep fry your Thanksgiving
Day turkey.
Cooking with olive oil is like cooking with
wine.  Don't use one that doesn't taste
good to you. An inferior one will leave an
aftertaste. If you do the taste test and
compare the "pure" to the "extra virgin"
and the "premium select extra virgin," you'll
understand the difference.
Marcella Hazan, the author of cookbook
Marcella Cucina Cookbook, wrote the
following: "The taste of a dish for which
you need olive oil will be as good or as
ordinary as the oil you use. A sublime one
can lift even modest ingredients to eminent
heights of flavor; a dreary oil will pull the
best ingredients down to its own level.
Partial clues to the quality of the olive oil
you are buying are supplied by the label
and the price, but ultimately, the only way
to determine which one, among those
available, is right for you is to taste and
compare."
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Albereto
The Coltibuono estate in the Tuscany region has been producing
the classic Tuscan oil since 1058.   Albereto is pressed from
olives grown in the highest groves on the estate.  Quantity is
very limited.
The oil is truly hand-made from early harvest olives which are
pressed immediately.  It's this process that gives Albereto its
emerald color and distinct peppery aftertaste.

The Laundry
Appetizer and Taste Comparison

Samplers
Single Oil Appetizer
Our single oil appetizer consists of a single oil you select from
our collection.  The oil is served "rip and dip" style with Bakehouse
Paesano bread, sea salt, and freshly cracked pepper.   

Taste Comparison Combinations
These taste combinations offer a way to compare different oils
at a special price.  The Taste Comparison Combination consists
of any two olive oils you select from our collection.  The two oils
are served "rip and dip" style with Paesano bread, sea salt, and
freshly cracked pepper.

Region: Tuscany, Italy
Olive Varieties:  Frantoio, Pendolino, and Leccino
with some Moraiolo and Maurino.
Grade:  Unfiltered,  certified organically grown. Single
estate from Badia's highest groves.
Description:  Vibrant green colour, full-flavored and
aromatic, fruity peppery aftertaste.
Awards: Finalist "Best Oil" 1996 Fancy Food show.
Judged "Outstanding" by The Wine Spectator.



Fescobaldi Laudemio
The Frescobaldi family has been at the center of the economic,
political, and cultural life of Florence since the Middle Ages.
Frescobaldi extra virgin olive oils and wines reflect not only the
noblest Tuscan heritage, but a constant love and commitment to
achieving the highest level of product quality. The Frescobaldi
family takes great care in producing traditional Tuscan extra virgin
olive oil.
In the early 1990s a few select estates joined together to create
the Laudemio consortium, imposing upon themselves regulations
and procedures for production of the highest standard of extra
virgin olive oil.  The Laudemio consortium regulations cover all
aspects of production, including geographical boundaries with
Central Tuscany, soil requirements, and specific criteria for planting
and cultivating the olives. The entire production cycle is monitored,
covering all agricultural operations, and ending with Laudemio's
trademark bottling and label design. The Frescobaldi oil carries
the Laudemio label and insignia imprinted with the estate's
"running Roman" logo.  While admittedly a rare product of the
highest quality and expensive, the Laudemio is a consistent
bestseller.

Ceppo Antico
The Marco family, from the coast of Liguria in the Italian Riviera,
has been producing olive oil for five generations. In this mild,
northern Mediterranean climate, the olives are left to ripen on
the tree and are usually harvested in January, later than other
regions of Italy.

Frantoio Olive Marco was first recognized for its superior quality
at the International Exposition in Genoa in 1914 and the family
still maintains these high standards to this day.

Region: Albenga, Liguria, Italy
Olive Varieties: Rignola, Colombara, and Taggiasca
Grade: Filtered
Description: Golden clear yellow, gentle floral nose. Distinctively
delicate, smooth, and sweet with a faint almond piquancy.  A
restrained but well rounded oil, close to the French style, that
suggests everyday use.

Region: Florence, Tuscany
Olive Varieties: Frantoio, Moraiolo,
Leccino
Grade: Filtered, Estate-bottled
Description: Green, fruity, and
sophisticated. A fresh aroma with hints
of artichoke and pepper.
Awards: Rated #1 Tuscan oil in 1997
by Wine Spectator. Rated "Best Olive
Oil" at the Summer Fancy Food Show
2001, New York.

Notes:



Olio Verde
In the gentle uplands of northwestern Sicily, Gianfranco Becchina's
country estate is an ideal location for growing olives. Sixty acres
of olive groves - thousands of trees - roll away behind high walls
surrounding the estate, part of which was the villa and grounds
of the Princess Pignatelli of Spain. Gianfranco is a collector and
dealer of Greek, Roman, and Etruscan art and his expertise is
sought by museums around the world. With the same eye for
detail and quality, he has restored the olive groves and developed
an extra virgin olive oil of world-class stature.
The olives used are 100% Nocellara del Belice. Gianfranco does
not chemically treat these fine trees in any way. Some of them
are 300-year-old stock onto which younger trunks are grafted.
A spring is tapped to deliver water directly to every tree through
an elaborate irrigation system. He uses the traditional method
of hand-picking the olives. They are captured while still green,
but coated with a light whitish sheen that only exists for two
weeks at the most. This is called the white phase and is regarded
by many as too early to harvest - usually in October when yields
are low. But Gianfranco seeks the strong green flavors in his oil.
This also helps to preserve the oil's intense aroma and high
quality.

Titone
Made on the island of Sicily, Titone is produced by a family of
pharmacists who regard organic farming as the essential way of
producing olive oil. The olive orchard comprises 3,100 trees
covering 47 acres of land. The olives are collected by hand, using
wooden harvest combs, and are cold-pressed on the estate within
hours.

Region: Trapani, Sicily
Olive Varieties: Nocellara, Ceresuola, and Bianco Lilla
Grade: Estate Grown
Description: Light yellow-green and very transparent, medium
to heavy viscosity. Green olive nose, mild, with pleasant rounded
olive flavors and leafy green notes.

Region: Castelvetrano, Sicily
Olive Variety: Nocellara
Grade: Unfiltered, Estate-bottled
Description: Medium green but dense hue,
notably vegetal nose. Intense, full flavor. Redolent
of fresh-cut grass with a fresh green olive vivacity.
Awards: Fancy Food Show Award Winner, Gold,
1998.

Notes:



a l'olivier
Founded in 1822, L'Olivier's quaint shop in the old Marais quarter
of Paris is still serving Parisians who know their oils.  As France's
most respected oil specialist, L'Olivier consistently produces a
low acidity oil that is very versatile. Ideal when you really want
a fruity but mild olive flavor.
Just like wine or coffee, the taste of olive oil varies greatly with
territory. Provence is the only French region where olives are
grown and the quantities produced are minuscule compared to
other Mediterranean countries.
A L'Olivier Olive Oil is called "mere Goutte" which means it is the
very first drip that comes out of the fruit.  The result is a distinctly
sweet, fragrant, and fruity oil in the Provencal style, different from
the Italian extra virgin olive oil.
In general, French olive oil tends to be light-bodied and delicate
with a pronounced olive flavor.

Region: Provence, France
Grade:  Unfiltered
Description: It has a light peppery taste and a good olive flavor
that lingers in the mouth; an excellent choice for cold preparations.

Castelas
Innovation comes infrequently in Provencal extra virgin olive oil
but Castelas is a new kind of oil from Les Baux.  An estate-
bottled olive oil of exceptional quality.  It is made from olives that
have been harvested by hand and cold pressed within less than
24 hours. The oil is made by blending oils from the same variety
of olives picked at the prime stages of ripeness; an old technique
used often in the preparation of wine, but rarely, in making olive
oil.
Castelas is unfiltered, rich, and an exquisite expression of
Provencal soil, sun and healthful cuisine.
Region: Provence, France
Grade:  Unfiltered
Description:  The taste is crisp and fresh with hints of artichoke
and almonds.
Awards:  This fine olive oil carries the label Appellation Huile
d'Olive de la Vallee de Baux de Provence Controlee, and is a
consistent Gold Medal award winner at Concours General Agricole.

Notes:



L'Estornell
A gem of an oil from Catalonia, Spain. L'Estornell is made of
organically grown hand-picked arbequina olives from the Vea
family estate located in a small village not too far from Barcelona.
This oil is produced from the first cold press of the small, premium
grade Arbequina olives (one of the smallest varieties of olives,
similar in size to shelled hazelnuts).  Arbequina olives are light
brown almost reddish in color with a delicious nutty, buttery flavor.
They are often referred to as the "Rolls Royce of olives". This oil
is an exceptional value for an organically grown oil of this caliber.
It is an excellent, all-purpose olive oil. Use it for cooking, antipasti,
salads, as a finishing oil, or bread dipper.
"L'estornell" refers to the starling pictured on the label.  According
to legend, the starling flies through the olive groves and plucks
the best olives from the trees.
Region: Catalonia, Spain
Olive Varieties: Arbequina
Grade:  Unfiltered
Description:  This is a gold-coloured oil with hints of green.  It
has a fruity taste, a subtle touch of spice and a pleasant freshness.

Morea
Simply the best! Young, delicate Koroneiko olives give Morea a
fresh, buttery taste and full-bodied sweetness. Cultivated in family
groves for hundreds of years, Morea olives soak up the warm
sea air and full sun of southern Greece.   An early harvest yields
Morea's rich golden-green color and distinct flavor.  The traditional
methods may be costly, but one taste of this award-winning oil
proves it's worth all the effort.
Koroneiko olive oil is so highly prized and priced, European oil
producers often import it to blend with their oil to improve its taste.
With a fresh aroma and a buttery flavor that hints of artichoke,
Morea is great on appetizers, salads, fish, and raw vegetables.
Region: Lakonia region of the Greek Peloponnesos
Olive Variety: Koroneiko
Grade: Unfiltered, acidity consistently below 0.5%
Description: Fresh, clear olive scent. Golden-green color. Sweet,
buttery, full flavor with slightly peppery finish.
Awards: Best Oil or Vinegar, Canadian Fine Food Show, May
1998,  2002 Gold Taste Award by The American Tasting Institute
as the Best Greek Olive Oil in the North American Market.

Notes: Notes:



O Meyer Lemon Olive Oil
The Meyer lemon was brought to California at the turn of the
century from its native China by American gardner and explorer,
Frank Meyer.  This lemon, widely known as the "backyard lemon"
is enjoyed for its sweet fragrance and taste.  It is actually a hybrid,
a cross between the eureka lemon and mandarin orange.  These
rare, orange-yellow lemons have become a culinary favorite of
chefs.  O Olive Oil selects organic Meyer Lemons and crushes
them on a stone press with hand-picked California olives.
"I have been using Meyer Lemons for years and now finally O
Olive Oil captures this aromatic citrus flavor and brings it to the
table year round.  O represents the fresh and innovative taste of
California." Bradley Ogden - The Lark Creek Inn

Region:  San Rafael, California
Olive Varieties:  Arbequina
Grade: Ultra premium, extra virgin, first cold-pressed
Description: Delicate, smooth and fragrant.  "Pleasantly mild
and well-balanced."  Fine Cooking  January 2005
Awards:  2001 Finalist Outstanding Food Service,  2000 Winner
Outstanding New Product, NASFT.

Standards
In addition to taste, producers of extra virgin olive oil adhere to
the following quality standards:
Stone-Ground and Cold-Pressed: Olives must be pressed
using traditional stone ground, cold presses rather than centrifugal
presses.
Extra Virgin and Naturally Low Acidity: Olive oil with less than
one percent acidity is classified as extra virgin and is considered
to be the top grade of olive oil.
First Pressing: Extra virgin olive oils are derived from the first
pressing. Second or third pressings produce oils inferior in flavor,
texture, and health benefits.
Minimum Filtration: The oil must have minimum filtration, which
is a process that clarifies the liquid but eliminates the rich olive
flavor residing in the unfiltered particles.
Rapid Pressing: The olives are crushed within hours of picking
because storage of the olives triggers fermentation processes
in the fruit. When there is a delay in the crushing of the olives,
the oil in the fruit can become increasingly acidic and take on
undesirable, detrimental flavors and aromas.
Organic Certification: Some producers have sought and obtained
certification that their trees and fruit are in compliance with organic
farming practices and regulations.
Single Estate: Olives grown on a single farm or estate, and
pressed and bottled on the premises, produce Single Estate olive
oil. This facilitates total quality control and certification by the
European Union of the organic methods of farming.

Notes:


