
A word from the jury president

''The Olive d'or competition has just concluded its 17th edition in Toronto this year. This competition is really unique in
the world of competitions because it takes place in a country that does not produce olive oil. This is to say that olive oil
is still a real craze for its uses in cooking and for its health benefits. The Canadian market is still a buoyant market in
terms of consumption and its development potential. I can say that the quality of the oils in competition was
incredible and the level of competition remarkable. So the need today to further enlighten the consumer seems
paramount. Signs of reassurance such as obtaining a medal in a competition of international rank is really a
consecration. So thank you to all these producers for their daily work and thank you to our jury of experts, who, thanks
to the quality of the tastings, were able to highlight exceptional oils''.

Christine Cheylan
Owner of Château Virant, Olive Oils
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CONGRATULATIONS TO
THE 2023 WINNERS!




#SIALCANADA
#SIALTO2023

SIAL CANADA UNVEILS THE WINNING OILS OF

THE 2023 OLIVE D'OR COMPETITION!

Olive d'Or Partners :

ABOUT OLIVE D'OR

For this 17th edition of the SIAL Canada international extra virgin olive oil competition, the jury, presided by Christine
Cheylan, olive oil expert, was composed of 3 judges (Fil Bucchino, Jennifer Thornton, Karen Rapp) with undisputed
experience. Following the jury's deliberations, the 15 best extra virgin olive oils submitted by producers from around
the world were selected to be crowned Gold, Silver and Bronze in the Ripe Fruity, Light, Medium, Intense and
Aromatic categories. The competition brings together a total of 77 olive oils from 12 countries, spread over 5
continents (Africa, North America, South America, Asia and Europe).

SIAL Canada is an integral part of the SIAL network, the world's leading network of trade shows dedicated to the food
industry, with 10 trade shows, bringing together 16,700 exhibitors and 700,000 trade visitors from over 200
countries. Established in 2001, SIAL Canada is the result of the work of three organizations, all shareholders of the
event: ADAQ (Association des détaillants en alimentation du Québec), Agri-Food Export Group Québec-Canada and
Comexposium, in addition to receiving support from Agriculture Agri-Food Canada (AAFC), the Ministère de
l'Agriculture, des Pêcheries et de l'Alimentation du Québec (MAPAQ), the Ontario Ministry of Agriculture, Food and
Rural Affairs (OMAFRA), as well as the United States Department of Agriculture (USDA).

ABOUT SIAL CANADA

Thank you to the jury members : Fil Bucchino, Jennifer Thornton, Karen Rapp
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MonoCultivar Coratina Bio Extra Virgin Olive Oil
 Monini SpA

Italy

Oro Bailen Picual Bio 
Aceites Oro Bailen Galgon 99 SL 

Spain

Oro Bailen Hojiblanca
Aceites Oro Bailen Galgon 99 SL

Spain

Pago FG Picual
 Hacienda La Serrata , S.L. 

Spain

Cladivm Hojiblanco Dop Priego De Cordoba
Aroden Hispania SL

Spain

iOil
House of Exte - Marina Palusci

Italy

SEGRETO
Aurora Importing - Frantoi Cutrera

Italy

Ortice Bio
Frantoio Romano 

Italy

MonoCultivar Frantoio Bio Extra Virgin Olive Oil
 Monini SpA

Italy

San Bartolomeo
Soc. Coop. Agr. San Bartolomeo

Italy

Oleal
Huilerie Akkouche - Achour Akkouche

Algeria

San Bartolomeo EVO
Soc. Coop. Agr. San Bartolomeo

Italy

Basil Fused EVOO
Sarafino - Famiglia Pata

Italie

GOYA® Garlic Extra Virgin Olive Oil
Goya en España S.A.U 

Spain

Stefano Spicy Olive Oil
WC&Co Brands Management - United Olive Oil

Italy


