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If you are reading this you are hopefully interested in learning the intricacies of 

super premium extra virgin olive oils – a parallel world to that of fine wines.  Their 

capacity for bringing us wonderful aromas and delicious flavours creates a 

gateway to enjoying great food with friends and family… life’s ultimate 

experience and pleasure. 

You can be confident that I have taken great care to source such extraordinarily 

flavoured, well-made, health-inducing olive oils from leading producers who in 

turn take great care to protect the environment and our health.   Highlights of my 

background include: 

 Participation in a professional olive oil 

tasting program in Europe for two 

consecutive years (ô09 & ô10).  This 

program profiles the whole spectrum of 

extra virgin olive oils from around the 

world through intense tasting sessions 

and technical exercises as well as 

illustrations of the use of their varied 

flavours to add depth and complexity of 

flavour to foods. 

 Completion of a technical course on 

variables affecting quality, delivered by 

an agricultural engineer, production 

expert and international consultant 

experienced in advising olive oil 

processing plants across the world. 

 Attendance at a trade mission to 

Expoliva 2009, showcasing hundreds of 

olive oils. 

 Visits to varied producers to view their 

olive groves and operations. 

 On-going communication with 

international experts on issues of the 

use of olive oil in the home kitchen. 

 Previously delivered workplace health 

consulting services with several of the 

largest health promotion organizations 

in Canada ï included establishing 

healthy lifestyle programs such as 

healthy eating, and presenting at 

national conferences.    

 B.Sc. in physiological psychology from 

the University of Toronto, and post-

degree certifications in two areas:   

International Business, and  Workplace 

Health and Health Promotion.  

 Planted and care for a vineyard of 310 

vines é resulting in an understanding of 

the effort and resources required to 

grow healthy fruit, and its impact on end 

product quality and flavour. 

 Supporter of FoodShareôs Good Food 

Café in schools. 

 Value treating retailers and consumers 

ethically, abiding by business practices 

that do no harm, and being honest in all 

interactions. 

 


