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Panel Leader: Dott. Matteo Bonoli, PhD 

 Graduated in 2004 in Food Science and Technology at the Faculty of Agriculture of the 

University of Bologna.  

 In 2008 he obtained a PhD in Food Sciences and carried out research at the Department in the 

following years.  

 Since 2010 he has been working as Quality and R&D Manager at the Caber Srl company in 

Granarolo Emilia (BO). 

 He is the author and co-author of 12 international scientific publications. 

 In 2004 he began his training on the sensory analysis of olive oils and in 2005 he was included 

in the list of quality control assessors of virgin and extra virgin olive oils of the Emilia 

Romagnaregion.  

 Since 2006, the year of its foundation, he has been a member of the Professional Tasting 

Committee of the Emilia Romagna Region recognized by Mipaaf and in 2008 he obtained the 

title of Panel Leader. 

 He regularly collaborates with the Department of Food Sciences of the University of Bologna 

and with the Department of Agricultural, Forestry and Food Sciences of the University of Turin, 

giving lessons during the courses for professional olive oil tasters, in compliance with the COI 

regulations. In 2019 and 2024 he carried out this activity in Mianyang, Sichuan and in Longnan, 

Gansu, China. 

 He carries out oil tasting training activities in schools or for associations or private companies 

(including in October 2019 at the Slowear showroom in New York). 



 He currently participates as a judge, and in some cases as Panel Leader, in international 

competitions and guides for extra virgin olive oil, such as DER FEINSCHMECKER in Hamburg, 

Oil China, Guida Slow Food. In the past years he has also participated in the following 

competitions: Olio Capitale, Orciolo d'Oro, Montiferru, BIOL Novello, MIAOO (Milan 

International Olive Oil Award) and other minor regional competitions such as Oro delle Marche, 

Il Novello di Romagna, Oro Giallo, Selecta, etc. 

 Since 2022 he has been collaborating with the GIOOC AB organization for which he 

participated as judge in the first two editions of the Scandinavian International Olive Oil 

Competition held respectively in Stockholm (2022) and Oslo (2023). 

 Since 2025 he has been collaborating with the EVO IOOC organization for which he 

participated as a judge in the tenth edition of EVO IOOC ITALY 2025 held in Palmi (RC) in May 

2025. 

 

 

 

Dott. Sara Barbieri , PhD 

 PhD in Food Science and Biotechnology; 

 Technician at Department of Agricultural and Food Sciences, Alma Mater Studiorum, 

University of Bologna, 60 Goidanich pl, 47521 Cesena (FC), Italy; 

 Scientific research on quality and authenticity control of extra virgin olive oils (chemical, 

physical and sensory analysis); 



 Panel leader of the Professional Committee for the olive oil assessment of the Department of 

Agricultural and Food Sciences, recognized in the July 2006 by the Italian Ministry of 

Agriculture, Food Sovereignty and Forests; 

 Responsible of the organization and teaching activities in several editions of technical course 

for aspiring professional tasters of virgin olive oils; 

 2004 - Qualifying exam to the virgin olive oil assessment; 

 2005 - Training on the sensory analysis of virgin olive oil (20 sessions certified); 

 2006 - Enrolment in the list of the olive oil tasters of the Emilia-Romagna region (Italy); 

 2008 - Panel leader title; 

 2012 - Nominated as Panel Leader of the professional Panel of Department of Agricultural and 

Food Sciences, Bologna University (Panel DISTAL); 

 Taster in several national and international competitions and prizes of extra virgin olive oils 

(Montiferru, Biol, Ercole Olivario, OilChina). 

 

 

 

Alessandra Bendini, PhD 

 Is Associate Professor in Food Science and Technology at the Department of Agricultural and 

Food Sciences of the University of Bologna.  

 The main fields of research are instrumental and sensory analysis of foods, especially for the 

quality and authenticity of olive oil.  

 She is the deputy Panel Leader of the Professional Committee of virgin olive oil tasters of the 

Department of Agricultural and Food Sciences of the University of Bologna.  



 She is a teacher in the annual course for aspiring tasters of virgin olive oils since 2006 and.  

 She has participated as a taster in several regional, national and international juries for extra 

virgin olive oil awards and since 2018 has been assessor in Olive Oil China competition. 

 

 

 

Carmen Sanchez Garcia 

 Carmen Sanchez Garcia is an olive oil consultant who was born in Valdepeňas, Spain and 

currently resides in Pulheim, Germany.  

 She holds a degree in Economics from the University of Castilla La Mancha and is an 

accredited Extra Virgin Olive Oil Taster through the University of Jaén.  

 Her consultancies have led her to work with many Michelin-starred chefs such as Alexandro 

Pape (Altes Fährhaus), Andreas Steinwandt (Kleine Brunnenstrasse) and Nelson Müller. With 

Munich’s Confiserie Opaque she has developed a ground-breaking series of EVOO chocolates 

exclusive to high gastronomy.  

 As an educator and lecturer Carmen has led numerous events, presentations, lectures and 

workshops on olive oil, for prestigious entities such as Thyssen Krupp, Vitra, Anuga, Edeka 

Supermakets, Cervantes Institute Bremen and Google Deutschland. Recently, Carmen 

lectured at the Ciudad Real Chamber of Commerce and at the Mimara Museum in Zagreb.  

 She was also a participant at the prestigious San Sebastiàn Film Festival, with Jose Luis Lopez 

Linares’ film Jaén Virgen Extra, in its new culinary cinema section.  

 Carmen has judged at Biopress and Feinschmecker (Germany), at Ovibeja (Portugal) and at 

the Universitiy of Jaén in Spain at the Family Olive Oil competition (Israel). 



 

 

Enrico Valli, PhD,  

 Is Associate Professor in Food Science and Technology at the Department of Agricultural and 

Food Sciences of the University of Bologna.  

 The main fields of research are instrumental and sensory analysis of foods, especially for the 

authenticity of olive oil.  

 He is member of the American Oil’s Chemists’ Society (AOCS) - Olive Oil Expert Panel. 

 He is a teacher in the annual course for aspiring tasters of virgin olive oils since 2010. 

 Since 2016, he has been a member of the Professional Committee of virgin olive oil tasters of 

the Department of Agricultural and Food Sciences of the University of Bologna. 

 He has participated as a taster in juries for extra virgin olive oil competition, e.g. L’Oro d’Italia, 

L’Oro del Mediterraneo, L’Oro delle Marche, Il Novello dell’Emilia-Romagna and he has been a 

judge in Oil China competitions since 2018. 

 

 

 

 



Emmanouil Karpadakis 

 Born in the island of Crete in Greece, I studied and worked first as an engineer and later in the 

field of international relations. 

 I have been working in the olive oil sector for more than 18 years, from production to 

communication and from export to sensory evaluation and training. 

 I was originally trained by IOC trainers in the organoleptic method and organoleptic 

characteristics. Today I am tasting, as panel member, in an accredited laboratory for the 

sensory evaluation of olive oil here in Crete and as a jury member in international olive oil 

competitions. 

 Since 2015 I have been elected Vice President of the Cretan Exporters Association. 

 Due to my holistic experience in this sector, I am invited to present related topics in 

international events such as the IOC Summit, the FHC Summit, the HORECA Forum, the 

SIMEI Fair, TEDX-SITIA, Biofach EVOO Experience etc. 

 I have presented and published articles on topics related to Greek and Cretan olive oil. 

 I am fluent in Greek, English and Italian 

 

 

 

GOISIS GIOVANNI 

 Participated at the physiological sensory course at Unaprol – Rome 10/14 May 2010 

 Participated at the physiological sensory course at Palazzo Pretorio Castrocaro Terme and 

Terra del Sole 17/27 January 2012 

 Joined the Panel on 07/08/2018 

 Participated as a judge in the XXVI and XXX editions of the Ercole Olivario Competition 2018 



and 2022 Perugia 

 Attended Oil China 2021, 2022 and 2025 

 

 

 

Fabio Chinnici PhD,  

 Is Associate Professor in Food Science and Technology at the Department of Agricultural and 

Food Sciences of the University of Bologna (Italy) .  

 His research area includes beverages chemistry and technology, with a particular focus on 

wine, beer and vinegar quality.  

 Since 2015 He has been component of the Professional Committee of virgin olive oil tasters of 

the Department of Agricultural and Food Sciences of the University of Bologna,  

 Participated as olive oil taster to China International Olive Oil competition since 2021. 

 

 

 

Giovanni BRICCOLI 

 He was born in Ravenna (Italy) on 27-5-1966, the city where I currently live. 



 He is a civil servant and he is a taster for passion. 

 He has been registered in the national register of technicians and experts of virgin and extra 

virgin olive oils since 08-05-2024. 

 His passion for extra virgin olive oils dates back to the distant 90s when he had the opportunity 

to participate in the first taste tests of the first Italian D.O.P. "La nostrana di Brisighella" at the 

C.A.B. of the town of the same name. The teacher at the time was Franco SPADA. 

 From that period onwards he had the opportunity to attend masters and training courses almost 

everywhere and in different Italian locations; mainly report: 

 On 23-11-2011 he participated in the event proposed by SLOW FOOD of Ravenna called "TRE 

OLIVE 2011" with the tasting of the best Italian oil production, which has distinguished itself 

from having obtained in the Slow Food guide the recognition of the "3 Olives"! 

 On 7-10-2014 he participated in the Master of Food EVO oil at the eco museum of Villanova di 

Ravenna. Rapporteur: Giancluca TUMIDEI 

 in June 2016 he participated in the Mater of Food EVO oil in Cotignola di Ravenna. Rapporteur 

BOSTICCO 

 On 20-3-2018 he participated in Ravenna in the tasting master organized by the Confedercenti 

of Ravenna concerning a comparison between three quality oils from Romagna and three oils 

from large-scale distribution. Teacher Franco SPADA 

 On 30-5-2018 he successfully attended the Master of Food of Oil with the Slow Food 

association of Forlì. Course teacher Lorenzo CERRETANI. 

 In February 2019 he participated in the EXTRA LUCCA event in the city of the same name and 

in July 2022 in Marina di Pietrasanta (LU). Characteristic of the event comparison between 

Tuscan extra virgin olive oils and national olive oils. Event organizer Fausto BORELLA 

 On 17-6-2022 he participated in the tasting evening of INTERNATIONAL EVO oils with Slow 

Food Bassa Romagna at the Pennita Castrocaro Terme (FC) Estate. Teacher Matteo BONOLI 

 In the years 2019, 2022, 2024 and 2025 he participated in various masters and in the tasting of 

the finalist oils at the OLIO CAPITALE event in Trieste. 

 On 05-05-2023 he participated in the Workshop, tasting of monovarietal oils at the Tenute Unite 

Farmhouse in Bertinoro (FC). Teacher Barbara ALFEI 



 In March 2022 and March 2023 he participated in the tasters' competition organized by AIRO 

called "taste the difference" at the Palazzo di Varignana (BO). Technical Table: Barbara ALFEI, 

Marino GIORGETTI, Alfredo MARASCIULO, Alessandro PARENTI and Franco PASQUINI. He 

participated in the same competition in March 2025 in Florence at Palazzo Montebello. 

Technical table: Sara BARBIERI, Marino GIORGETTI, Alfredo MARASCIULO, Alessandro 

PARENTI and Franco PASQUINI 

 On 2-6-2023 he participated in the 20th national mono varietal oils exhibition at the abbey of 

Fiastra (MC). An event based on the tasting, pairing and nutraceutical properties of extra virgin 

olive oils ended with tasting competitions and delivery of certificates of participation. Organizer 

of the event Barbara ALFEI 

 He participated in the same review in June 2024 (no. 21) always at the abbey of Fiastra (MC) 

 Finally, He participated as a judge in the 19th (2024) and 20th (2025) International OIL CHINA 

Competition. 

 

 

 

Robert Woo 

 In October 2006, he obtained the certificate of attendance and certificate of Physiological 

Eligibility for virgin olive oils, Sensory Course for aspiring virgin olive oil tasters organized by 

Frantoi Celletti & Cultivar-Celletti Gino &C SAS, officially supported by Regione Lombardia in 

Milano, Italy 

 In 2017-2019, he joined in the series sensory courses of virgin olive oil organized by 

International Olive Council (IOC) 

 In July 2019, he obtained the certificate of attendance and certificate of Physiological Eligibility 

for virgin olive oils, Sensory Course for aspiring virgin olive oil tasters organized by Department 

of Agricultural and Food Sciences, University of Bologna 



 Since 2006, as the olive oil taster, he has been in the panel of China international olive oil 

competition. 

 In 2008, he participated in Italian Olive Oil Promotion Campaign organized by ICE and S.c.a.r.l. 

 In 2010, he participated in Olive Oil Promotion in Beijing, Shanghai and Shenzhen organized 

by International Olive Council (IOC). 

 In November 2018, as the journalist, he joined in the 5-day Visiting tour in Italy and Greece, as 

the part of TAICHI PROJECT organized by Italia Olivicola and UNAPOL. 

 In July 2019, as the project director, he participated in 1st Sensory Course of Olive Oil Taster in 

Mianyang, China organized University of Bologna and Beijing Regalland. 

 In November 2019，as co-organizer, he contacted the Greek experts and accompanied them to 

have participated in the project of "Table Olive Fruits Processing Technology" In Longnan, 

Gansu province, as the main planting area of Chines Olives. 

 In December 2019, as the Trainer, he trained Chinese chefs in TAICHI PROJECT organized by 

Italia Olivicola and UNAPOL, in Beijing. 

 Since 2022, as the Co-editor, he participated in the edition of 1st Blue Book on the Development 

of China's Olive Industry. 

 On May 18, 2023, as the Trainer, he trained importers, distributors, horeca, GDO, professional 

and lifestyle media and KOL at “I Love Italian Olive Oil Masterclass” organized by Italian Trade 

Commission Beijing Office and the Embassy of Italy in Beijing. 

 On April 22, 2024, as the Trainer, he trained importers, distributors, horeca, GDO, professional 

and lifestyle media and KOL at “I Love Italian Olive Oil Masterclass” in Beijing organized by 

ITA-Italian Trade Agency Beijing Office and the Embassy of Italy in Beijing. 

 On April 24, 2024, as the Trainer, he trained the visitors for EU PDO olive oil tasting organized 

by EU for European Union Pavilion at Anuga Select China (Shenzhen) 2024.  

 On May 23, 2024, as the Trainer, he trained importers, distributors, horeca, GDO, professional 

and lifestyle media and KOL at “I Love Italian Olive Oil Masterclass” in Chengdu organized by 

ITA-Italian Trade Agency Beijing Office and the Embassy of Italy in Chongqing. 

 From July 01 to July 05 2024, as the Project Director, he participated in 2nd Sensory Course of 

Olive Oil Taster in Longnan, China organized University of Bologna and Beijing Regalland. 

 On November 21, 2024, as the Trainer, he trained Chinese chefs for Italian Culinary Program in 

Beijing organized by ITA-Italian Trade Agency and Ministero degli Affari Esterie della 

cooperazione internazionale. 

 From September 02 to 11, 2024, as the organizer and guide, he organized Chinese delegation 

of olive oil business to have visited Italy and Spain 


