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PREFACE

The olive tree has been cultivated for approximately 6000 years in the Mediterranean countries where 95% 
of olive resources are located. Its habitat is determined by the Mediterranean climate, which is 
characterised by relatively mild winters and hot, dry summers. The areas belonging to this climate type lie 
between 30” and 45” north and south latitudes. With the discovery of America, olive growing spread 
gradually on a limited scale to South and North America. The 19th century then saw its spread to Australia 
and nowadays it is also grown elsewhere.

Some 850 million olive trees are grown in the world on approximately 8.7 million hectares of land. Around 
10 million tonnes of olives are produced, 90% of which is channelled into oil production while the remaining 
10% is for table olives.

The majority of olive orchards are cultivated along traditional lines. This type of olive growing has several 
characteristics, the most important of which are now described.

As a result of the longevity of the olive tree, which can live for centuries, orchards of very differing ages exist 
alongside each other. For hundreds of years this heterogeneity has not caused any serious drawbacks to 
cultivation but nowadays the decline of many orchards is due to it. For instance, it is impossible for an olive 
orchard established in mountain areas in the 19th century to be the basis of olive growing that is open to the 
global market of the 21st century.

The proverbial adaptation of the olive tree to the Mediterranean climate is the reason why it is basically a 
dry-farmed crop. In such conditions, however, productivity per hectare is limited. For this reason, through 
history, demand for olive oil has been met by gradually occupying and if necessary breaking up increasingly 
more fragile soils.

This strategy has given rise to two characteristics that hamper the survival of numerous olive orchards. The 
first one is the marginal nature of the groves. Much of the land where olives are grown is intrinsically 
incapable of producing profitable crops under dry-farming conditions. The second characteristic is their 
fragility, the determinant of which is erosion. It is estimated that a large percentage of olive orchards have 
lost soil through erosion, and continue to do so.

In olive cultivation labour is required primarily for harvesting. In areas where it is a monoculture, the 
demand for labour is seasonal. Even so, this possibility of jobs is still essential in many olive-growing areas 
where unemployment is the chief socio-economic problem.

Lastly, traditional olive growing has essentially depended on empirical techniques. For instance, in countless 
olive-growing areas virtually only one variety is cultivated, which was selected locally centuries ago by 
anonymous, discerning growers. The fact that large propagóles were required for the vegetative propagation 
of these cultivars meant that they were confined to a fairly extensive tract around their assumed source area.

Nevertheless, growing demand in the latter part of the 20th century has changed matters considerably. The 
measures taken by the Mediterranean countries, the attractive prices fetched by olive oils on the 
marketplace, the growing demand from new non-Mediterranean consumer countries as a result of 
promotional campaigns and the positive findings of scientific research have led to the creation of new olive 
orchards capable of taking up this challenge. The expansion of irrigated olive farming, new planting and 
harvesting methods, the need for soil conservation, the increasing concern for quality, etc are making it
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necessary for traditional olive growing to change its set ways. The olive orchards of the 21st century will 
definitely be very different to those known so far.

This is the background to the need to catalogue the existing varieties in the world in order to ensure that this 
heritage is preserved and as a pre-requisite for obtaining new varieties.

The first fruit trees were domesticated in the Near East some 6000 years ago. In this area, arboriculture as 
it is known today began some 4000 years after the start of agriculture. This long lag may possibly have been 
because the seeds of the fruit species originating in this area were unable to make the characteristics of the 
mother plants come true. It is possible, however, that the seeds of selected trees were used initially, as had 
been done for sowing cereals and pulses, and that some characteristics became established with time, such 
as larger fruit size.

However, fruit tree cultivation did not come into being until vegetative propagation was mastered. There is 
archaeological evidence that the olive, the vine, the fig and the date palm were the first fruit trees to be 
cultivated by man. These four species have one feature in common: they are easy to propagate vegetatively 
by simple methods (using ovuli, hardwood cuttings, suckers) for which relatively large propagules are 
generally required. The first olive growers may feasibly have picked out individuals that stood out because 
of certain worthwhile characteristics in wild olive groves or in groves of wild olives improved through 
selection. Currently, cultivated varieties differ from wild ones in that the fruit is larger and contains more 
oil. These two criteria, together with yield and adaptation to the environment, must have determined the 
selection of such individuals for cultivation. Asexual propagation by the methods just mentioned at last 
made it possible to obtain progeny identical to the mother plant. In the case of the olive, fragments of olive 
stones distinctly larger than those of wild olives have been found at Teleilat Ghassul (3700-35000 B.C.) to the 
north of the Dead Sea.

Olive growing spread across the Mediterranean Basin with the expansion of culture. As settlers took 
propagules of the initial cultivars to new olive-growing areas and the same process of tree selection and 
cloning was carried out, the cultivated varieties of the countries along both shores of the Mediterranean 
gradually emerged. Local wild olives, which were known to be inter-fertile with cultivated olives, played a 
key part in varietal diversification. Their generalised presence throughout all the Mediterranean countries 
and the possibility of gene introgression of local populations of wild olive in successive selected varieties 
have led to present-day genetic variability and to the olive’s adaptation to different environments.

The generalisation of the process that has just been described in the countries where the olive tree was 
introduced led to great diversity in cultivars. Studies on the varieties cultivated in France, Greece, Italy, 
Portugal, Spain, Tunisia and Turkey reveal a varietal structure characterised by a large number of ancient 
varieties that are normally confined to their assumed area of origin. The existence of a single population- 
variety - the ‘Picholine marocaine’ - is reported in Morocco although there are reasonable doubts that this 
denomination includes different varieties.

Outside the Mediterranean, olive growing has developed basically through the introduction of varieties 
from other countries. This is the case of the United States, Argentina and Australia.

The increasing exchange of material is altering the situation in traditional olive-growing countries. This is 
largely due to the reduction in the size of propagule needed for leafy stem propagation and to the 
concomitant development of a nursery industry. Spain, for instance, has seen spectacular growth of olive 
orchards in recent years. Over 90% of the orchards are being planted with only three varieties (‘Picual’, 
Arbequina’ and Hojiblanca ), which are spreading to areas that are very far from their traditional growing 
areas without any previous testing in the new locations. The situation is similar in Italy where the traditional 
cultivars in the olive-growing areas are losing ground in new orchards to varieties that offer better 
characteristics overall for oil or table olive production.

In addition, the nursery industry has recently started exporting large quantities to various countries. New 
olive orchards in countries such as Egypt, Morocco, Argentina, Ghile, Portugal and Australia are also seeing 
the gradual inclusion of plant material from various sources.
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In the case of the olive there is less risk than in other species that the genetic resources selected by man will 
disappear. The predominance of traditional olive orchards and the longevity of the species guarantee 
genetic diversity in the medium term.

So far, varietal cataloguing has been only fragmentary in the traditional olive-growing countries although 
they do have numerous varietal collections.

The first problem facing collections is the correct identification of accessions. During the processes of 
varietal selection and dissemination man has used generic naming criteria. These usually refer to some 
striking characteristic of the variety (fruit, tree, leaf etc.), or to its end use or to some toponym. This has led 
to the use of the same name for different varieties (homonyms) and of different names for the same variety 
(synonyms). Cataloguing has been insufficient, either because of the scope of the studies or because the 
pomological files used have been incomplete and subjective, which has created considerable confusion over 
varietal denominations.

Correct varietal identification is crucial at a time when the exchange of plant material is increasing at great 
speed. This is why it is of such importance to identify the material held in germplasm banks prior to its 
distribution to the sector. A second problem facing collections is the extent to which the varieties they hold 
are representative since collections include only part of the varietal wealth of a country and many 
collections are probably not representative enough of the material cultivated in the countries where they are 
located.

The growth in plant material exchanges between countries is making it necessary to catalogue varieties. 
The RESGEN project (Project on the Conservation, Characterisation, Collection and Utilisation of 
Genetic Resources in Olive), which is being implemented by the International Olive Oil Council with 
the contribution of the European Community and the Common Fund for Corhmodities, aims to 
catalogue correctly the varietal collections held in 16 Mediterranean countries (Algeria, Croatia, 
Cyprus, Egypt, France, Greece, Italy, Israel, Lebanon, Morocco, Portugal, Slovenia, Spain, Syria, 
Tunisia and Yugsolavia, ER.), and to include any varieties surveyed in the countries that are not already 
held in the collections.

This catalogue features 139 varieties from 23 olive-growing countries that account for almost 85% of olive 
crop area. The number of varieties described for each country has been determined by the importance of 
olive growing in the country and by the extent of the variety.

In short, this work aims to stimulate cataloguing of all the varieties of olive cultivated around the world.
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METHODOLOGY

This World Catalogue of Olive Varieties has been com­
piled on the basis of a descriptor file prepared by tbe 
International Olive Oil Council for completion by experts 
at tbe research centres of the olive-growing countries.

The base file comprises a list of descriptive characters and 
a concise bio-agronomic evaluation designed to assemble 
the chief data available on tbe most important cultivars.

Information is divided into three sections:
- Passport data
- Morphological characters
- Agronomic and commercial considerations

The Passport section indicates the most commonly used 
name of the cultivar, any synonyms, the country of origin 
(according to the ISO country codes), the predominant 
growing areas, the relative importance of the cultivar in 
the areas where it is distributed and the main purpose for 
which it is used.

The Morphological characters are arranged according to 
"primary descriptors" and enable the identification and 
primary characterisation of each cultivar.

Lastly, the section on Agronomic and commercial consider­
ations assembles information that may be of use to olive 
growers, researchers and anyone else involved in tbe sector.

Tbe data supplied by each research centre as well as by 
the Olive Germplasm Banks at Córdoba (Spain) and Flo­
rence (Italy) were collected and processed and then 
amplified by an extensive bibliographical review. The 
end result of this process is the varietal fact cards for the 
olive cultivars included in this catalogue.

DESCRIPTOR FILE

PASSPORT DATA

This section includes the information considered most 
pertinent to the identity of the cultivar:
• The most widespread name of the cultivar
• The synonyms used the most in the area where it is grown
• The origin of the cultivar, which indicates the country 

where it probably originated or where it is most widely 
distributed

Its distribution, which details the predominant growing 
areas and the relative importance of the cultivar (in 
hectares cultivated or percentage of acreage planted) 
The main purpose for which the fruit is used, i.e. table 
olives, olive oil or both.

MORPHOLOGICAL CHARACTERS

The second part of the file contains the morphological 
characters which, when used systematically, enable the 
primary characterisation and identification of the culti­
vars. Twenty-six characters have been chosen that are 
considered to be of most use for this purpose.

The characters have been selected on the basis of the fol­
lowing criteria:

- Consistency between individuals and years for the 
same genotype;

- Discriminatory capacity between different geno­
types;

- Possibility of guaranteeing reliable, fast and cost- 
effective identification.

Tbe morphological characters have been arranged in 
terms of specific quantitative (grams, centimetres) or 
qualitative descriptors (shape, expression of morphologi­
cal characteristics).

For the quantitative characters, first the range of the pos­
sible variations in the varieties was determined on the 
basis of the existing scientific literature and then a series 
of "levels" were established, each of which represents a 
specific quantitative interval for the character concerned.

For the qualitative characters, objective reference mark­
ers have been established for the descriptions, with 
accompanying photos, and the categories (levels) estab­
lished are much simpler.

The catalogue includes life-size photographs of the 
leaves, fruit and stone of each variety in two positions (1:1 
scale) in order to give a clear picture of the morphological 
characteristics.

Characters of the tree
Vigour: This refers to both the size of the tree and the 
intrinsic ability of the scaffold branches and shoots to
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grow in length and width. The following categories 
have been established:

Weak: Tree whose growth is modest even under 
optimal agronomic conditions. When mature, the 
trunk (height and/or cross-section) and the area 
projected by the canopy of the tree are less than 
what might be expected of a specimen of this 
species.
Medium: Tree which, in each area and when 
applied normal cultural practices, displays the 
average development expected of an olive tree. 
Strong: Tree which, in each area and when applied 
normal cultural practices, displays strong growth 
and marked trunk and canopy development in 
terms of both height and volume, and which has 
vigorous, long branches.

Growth habit: This character describes the natural 
distribution of the scaffold branches and shoots irre­
spective of training shape and vigour. Three cate­
gories have been established:

Drooping: This is characterised by plagiotropic 
branching, i.e. by shoots and limbs that are small 
in diameter and bend downwards.
Spreading: This is the natural growth habit of the 
species, characterised by initial orthotropic 
branching. The weight of the canopy and/or of the 
crop subsequently forces the limb to bend down 
and turn in the direction in which the greatest 
amount of light and space is available. The canopy 
becomes hemispherical in shape, even when the 
olive has several trunks, which always remain dis­
tinct from each other.
Erect: This habit is characteristic of certain culti- 
vars whose branches tend to grow vertically and to 
display strong apical dominance. When develop­
ing, the tree is fairly conical in shape, then becom­
ing cylindrical on reaching maturity. The erect 
growth habit does not always go hand in hand 
with vigour. However, as a rule, cultivars that have 
an erect stance are usually also vigorous although 
there are some major exceptions.

Canopy density: This parameter indicates the abun­
dance of canopy vegetation and can be measured by 
the possibility of light penetration. It is the result of 
the interaction between the length of the intemodes, 
the number and vigour of the shoots and the size of 
the leaves. It is classified into three categories:

Sparse: This is normally associated with fast-growing 
cultivars with long intemodes. From any point "gaps" 
are observed through which light can penetrate. 
Medium: This is the density typical of the species. 
Vegetation is abundant but intemode length and 
growth always leave internal areas that produce a 
half-light effect.

Drooping growth habit

*

Spreading growth habit

Erect growth habit
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Dense: This is characteristic of cultivars with short inter­
nodes, abundant branching and heavy foliage. The sur­
face of the canopy is compact and the inside is shaded.

Characters of the leaf
The first three characters are quantitative and the fourth is 
qualitative. They are observed in samples of approximately 
40 mature leaves taken from the middle section of 8-10 
one-year-old shoots chosen from the most representative 
shoots on the south-facing side of the tree at shoulder level.

Shape; This is determined by the ratio between the 
length (L) and the width (W);

Elliptic (L/W <4)
Elliptic-lanceolate (L/W 4-6)
Lanceolate (LAV >6)

Length:
Short (<5 cm)
Medium (5-7 cm)
Long (>7 cm)

idth:
Narrow (<1 cm)
Medium (1-1.5 cm)
Broad (>1.5 cm)

Longitudinal curvature of the blade; The leaf blade can 
be classified into four categories according to the twisting 
along its longitudinal axis;

Epinastic
Flat
Hyponastic
Helicoid

Elliptic Elliptic-lanceolate Lanceolate

Epinastic
LONGITUDINAL CURVATURE OF THE BLADE 

Flat Hyponastic Helicoid
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Characters of the inflorescence

The parameters considered are: (a) average inflores­
cence length, determined from a sample of 40 inflores­
cences at the white bud stage, taken from the middle 
section of 8-10 fruiting shoots (previous year’s growth) 
chosen from the most representative shoots on the 
south-facing side of the tree; (b) the average number of 
flowers per inflorescence, determined from the same 
inflorescences.

Length:
Short (<25 mm)
Medium (25-35 mm)
Long (>35 mm)

Number of flowers/inflorescence:
Low (< 18 flowers)
Medium (18-25 flowers)
High (>25 flowers)

Characters of the fruit
These characters are determined in a sample of 40 fruits 
taken from the middle section of fruiting shoots chosen 
from the most representative shoots on the south-facing 
side of the tree. Fruits with malformations or very small 
or very large fruits with respect to the population as a 
whole are discarded from the sample.

The fruit is described when colour change is completed.

SHAPE
Spherical Ovoid Elongated

SYMMETRY
Symmetric Slightly asymmetric Asymmetric

POSITION OF MAXIMUM TRANSVERSE DIAMETER
Towards base Central Towards apex
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APEX

Pointed Rounded

BASE

Truncate Rounded

NIPPLE

Absent Present

PRESENCE OF LENTICELS
Few Many

SIZE OF LENTICELS
Small Large

For some characters, reference is made to two posi­
tions of the fruit when viewed longitudinally. Position 
"A" is the position in which the fruit shows the great­
est asymmetry when held by either end between the 
index finger and thumb. Position "B" is reached by 
turning the fruit 90° in such a way as to present the 
most developed part to the observer.

Weight; The following categories have been defined on 
the assumption that each variety has been cultivated in 
the normal agronomic conditions for its growing area: 

Low (<2g)
Medium (2-4 g)

(4-6 g)
Very high (>6g)

Shape (in position A): This is determined from the 
ratio between the length (L) and width (W);

Spherical (LAV <1.25)
Ovoid (LAV 1.25-1.45)
Elongated (LAV >1.45)

Symmetry (in position A): This is determined by the 
extent to which the two longitudinal halves match: 

Symmetric 
Slightly asymmetric 
Asymmetric

Position of maximum transverse diameter of the 
fruit with respect to the stalk (in position B);

Towards base (positioned towards stalk)
Central 
Towards apex

Apex (in position A):
Pointed
Rounded

Base (in position A):
Truncate
Rounded

Nipple: This characteristic of the tip of the fruit style 
may be:

Absent
Present

Presence of lenticels; The characters of the lenticels are 
determined when the fruit is fully developed but still 
green. They are inspected visually and there may be: 

Few 
Many

Size of lenticels: When compared with other cultivars 
they may be:

Small
Large

The characteristics of the lenticels are listed together 
in the varietal fact cards in the catalogue.
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Characters of the endocarp (stone)
The endocarp is the internal, woody part of the fruit 
that encloses the seed and that is used for the struc­
tural observations whereas the term stone refers to 
the endocarp and seed together, which is used to 
determine the weight.

The description is carried out on the stones of the 40 
fruits used as the sample for the carpological charac­
teristics. As in the case of the fruit, reference is made 
to two positions in the case of some characters. Posi­
tion "A" is normally the position of maximum asym­
metry and it is the position at which the carpel suture 
faces the observer. Position "B" is reached by turning 
the fruit 90° in such a way as to present the most 
developed part to the observer. On the whole, the 
characters of the endocarp are very discriminating in 
identifying the varieties.

Weight: The following categories have been defined 
on the assumption that each cultivar has been culti­
vated in the normal agronomic conditions for each 
growing area:

Low (<0.3 g)
Medium (0.3-0.45 g)
High (>0.45 g)

Shape (in position A): This is determined from the 
ratio between the length (L) and width (W):

Spherical (LAV <1.4)
Ovoid (LAV 1.4 <1.8)
Elliptic (LAV 1.8-2.2)
Elongated (LAV >2.2)

Symmetry (in position A): This is determined from 
the extent to which the two longitudinal halves match:

Symmetric 
Slightly asymmetric 
Asymmetric

Position of maximum transverse diameter of the 
stone with respect to the stalk insertion point (in 
position B):

Towards base (positioned towards insertion point) 
Central 
Towards apex 

Apex (in position A):
Pointed
Rounded

Base (in position A):
Truncate
Pointed
Rounded
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Surface (in position B); This is determined according to 
the depth and abundance of the fibrovascular bundles 
and may be:

Smooth
Rugose
Scabrous

Number of grooves: This is determined by observing the 
stone from the stalk insertion point and may be:

Low (<7)
Medium (7-10)
High (>10)

Termination of the apex:
With muero 
Without muero

AGRONOMIC AND COMMERCIAL 
CONSIDERATIONS

This section includes the characters that help to define 
the bio-agronomic profile of the cultivar with a view to 
optimising its usage.

To make it possible to compare and unify the information 
received, many data were requested according to the lev­
els established for the characters (descriptors). However, 
in the varietal cards, this information is provided in writ­
ten form, thus enabling the inclusion of data gleaned from 
the bibliographical references or of data that have not 
been collected systematically.

Start of bearing: "Start of bearing" means the interval, 
measured in number of years, between planting and the 
first large crop from the agronomic point of view. It is 
referred to the behaviour of nursery, container-grown 
trees. Three categories have been established:

Early (3'''’ year)
Intermediate (4* year)
Late (5* year or later)

Productivity: "Productivity" means the quantity of prod­
uct obtained per surface unit covered by the crop. This 
parameter is referred to the tree.

Since this parameter is affected by cultural practices and 
the environment, clearly the reference markers should be 
considered comparative and should be used with all due 
caution. Three broad groups have been defined:

Low
Medium
High

Bearing: In the case of this character too, the repeatabili­
ty depends only in part on the characteristics of the culti­
var in that it is also affected by agricultural practices and

environmental conditions. Also, the definition ought to 
be given together with suitable indices. For this reason, 
only two categories have been established:

Alternate: This is when the cultivar displays clear 
irregularities in bearing, even under normal agronom­
ic conditions.
Constant: This is when there are only slight fluctua­
tions in the annual crop obtained from trees at full 
bearing.

Oil yield at the mill: This character is influenced heavily 
by the time of harvest and the extraction method used. 
The cultivars have been divided into three categories on 
the basis of the information available:

Low (<I8%)
Medium (18-22%)
High (>22%)

Flesh detachment from the stone: Two categories have 
been established for this character, which is of interest for 
table olives only:

Freestone
Clingstone

Rooting ability: This character refers to the rooting abili­
ty when mist propagated as leafy stem cuttings with con­
ventional IBA treatment. Four categories have been iden­
tified for this character:

Nil
Low
Medium
High

(<20%)

(20-60%)
(>60%)

Time of flowering: In this case, each item of information 
is of comparative value for specific environments and is 
relative to standard levels that are still not very homoge­
neous. Three categories have been identified:

Early
Intermediate
Late

Compatibility: This defines the characteristic that 
enables the pollen to germinate and develop until fertili­
sation in the flower. In this way the cultivar is self-com­
patible and depends much less on the presence of 
pollinisers in order to bear crops. Three categories have 
been established:

Self-compatible (when there are only small differ­
ences in fruit set between selfing and open pollina­
tion)
Partially self-compatible (when fruit set may occur 
occasionally as a result of selfing)
Self-incompatible (when fruit set is not possible by 
selfing)
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Pistil abortion: It is customary to find perfect and stami- 
nate flowers on the inflorescence. "Pistil abortion" means 
the set of malformations that eliminate the viability of the 
female apparatus and reduce the role of the flower to 
mere pollination. Along with the cultivar, various envi­
ronmental and agronomic factors have an influence on 
this phenomenon. Three categories have been estab­
lished to describe this character:

Low
Medium
High

(<20%)

(20-60%)
(>60%)

Time of ripening: The time of ripening of the olive 
depends on the cultivar and the environment. Three cat­
egories have been established for this character:

Early (late October)
Intermediate (early winter)
Late (late winter)

The time of harvesting depends on the purpose of the 
crop and may or may not coincide chronologically with 
the time of ripening.

Fruit removal force: This parameter is linked to physio­
logical maturation and can be used at the start of the har­
vest season as an indicator for mechanical harvesting. The 
cultivars are evaluated during colour change and are 
grouped into three categories:

Low (<4 N)
Medium (4-6 N)
High (>6N)

Tolerance of, or sensitivity to, 
biotic and abiotic factors
This section gives the information available on the main 
pests and diseases and the environmental factors that

damage crop production or the tree, or that limit tree 
growth and affect productivity.

Pests or diseases

The following pests and diseases, which are of most gen­
eral interest, have mainly been taken into account:

Verticillium dahliae (verticillium wilt)
Spilocea oleagina (olive leaf spot)
Gloeosporium olivarurn (olive anthracnose) 
Pseudomonas savastanoi (olive knot)
Bactrocera (Dacus) oleae (olive fly)

Abiotic factors

Information is given in relation to specific situations of 
stress affecting wide areas of the olive-growing countries. 
The following abiotic factors have been considered:

Cold
Drought
Salinity
Lime

Two categories have been established for the descriptors 
in this last section of the file dealing with pests and dis­
eases and stress:

Sensitive/susceptible: This is when greater or specific 
damage has been observed
Tolerant/resistant: This is when the cultivar has shown 
"tolerance" in situations of fairly generalised attack or 
damage, i.e. it shows no clear symptoms of damage or 
injury.

When no category is assigned, this means that data are 
not available or that the response is not clear-cut.

As in the case of the preceding section, the information 
on these characters is provided in written form, which 
has made it possible to include information collected 
from the bibliographical references.
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ALBANIA
Olive crop area: 45,000 ha

Olive oil (t)

Table olives (t)

1996/97 1997/98 1998/99

Production 3,500 3,500 3,500
Imports 0 0 0
Exports 0 0 0
Consumption 3,500 3,500 3,500

Production 3,000 3,000 3,000
Imports 0 0 0
Exports 0 0 0
Consumption 3,000 3,000 3,000
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e #

SYNONYMS:

ORIGIN:

“Kanine”. 

Albania (AL).

DISTRIBUTION: Vlore, Sarande, Fier, Mallakaster, Lushnje, Tepelene, Durres, Shkoder and Lezhe. It covers about 
42% of the country’s olive-growing acreage.

PURPOSE: Dual-purpose.

Agronomic and
commercial considerations

This is the most important Albanian cultivar for table olive production. Its start of bearing is intermediate.

Its time of flowering is intermediate and it has a relatively low pistil abortion rate. It is self-compatible although 
fruit set is improved when suitable pollinisers are used. Productivity is high and alternate. The fruit has a very 
deep stalk cavity and ripening is phased. It is suitable for black table olives and in some years it is also used for 
oil extraction. It has a high oil content and it is freestone.

It is resistant to cold, olive knot and olive anthracnose but particularly sensitive to olive leaf spot.
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Morphological
characters

TREE

■V: I

Vigour;
Growth habit: 
Canopy density’:

strong
erect
medium

%
^INELORESCENCE

Length;
Number of flowers:

long
medium

1 LEAL
Shape: lanceolate
Length: medium
Width: medium
Longitudinal curvature of the blade: flat

4 FRUIT
Weight:
Shape:
Symmetry:
Position of maximum 
transverse DIAMETER: 
Apex:
Base;
Nipple:
Lenticels:

medium
spherical
slightly asymmetric

central
rounded
rounded
absent
many and large

^ ENDOCARP

Weight:
Shape:
Symmetry:
Position of maximum 
transverse DIAMETER:
Apex:
Base:
Surface:
Number of grooves: 
Termination of apex;

high
ovoid
slightly asymmetric

central
rounded
rounded-truncate
rugose
low
with muero
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ALGERIA
Olive crop area: 206,284 ha

Olive oil (t)

Table olives (t)

1996/97 1997/98 1998/99

Production 50,500 15,000 39,500
Imports 0 0 0
Exports 0 0 0
Consumption 50,000 31,500 35,000

Production 12,000 11,000 30,000
Imports 0 0 0
Exports 0 0 0
Consumption 14,000 12,500 24,500
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SYNONYMS: “Adjeraz”.

ORIGIN: Algeria (DZ).

DISTRIBUTION: Soummam and Bejaia. It covers approximately 10% of the country’s olive-growing acreage. 

PURPOSE: Dual-purpose.

Agronomic and
commercial considerations

This variety is considered hardy and it has a low rooting ability. It is self-compatible although its productivity improves 
when the “Bouchouk de Soummam” cultivar is grown in the orchard. Its start of bearing is intermediate. It flow­
ers early and in general it has a medium pistil abortion rate. It is also used as a polliniser for the “Chemlal de Kabylie” 
cultivar.

Productivity is medium and alternate. The fruit ripens early. It is used for extracting oil (60-70% of production), 
which is of good quality, and it has a medium-to-low oil content. In some years the fruit is used for green or black 
pickling although it is clingstone.

It is resistant to drought and salinity.
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Morpholo0cal
characters

TREE

Vigour: medium
Growth habit; erect
Canopy density; medium

Ik.

INFLORESCENCE

Length: medium
Number of flowers; low

m
■'^1 LEAF

Shape: elliptic-lanceolate
Length: medium
Width: medium
Longitudinal curvature of the blade: flat

4 FRUIT

Weight: high
Shape: ovoid
Symmetry: asymmetric
Position of maximum 
transverse DIAMETER: central
Apex: pointed
Base: truncate
Nipple: present
Lenticels: few and small

rm ENDOCARP

Weight: high
Shape: elliptic
Symmetry: asymmetric
Position of maximum
TRANSVERSE DIAMETER: central
Apex: pointed
Base: pointed
Surface: rugose
Number of grooves: medium
Termination of apex: with muero

AZERADJ

-s



SYNONYMS: “Blanquette”.

ORIGIN: Algeria (DZ).

DISTRIBUTION: It is found in the eastern part of the Constantine region, extending southwards towards Tunisia. 

PURPOSE: Dual-purpose.

Agronomic and
commercial considerations

This variety is of medium hardiness and it has a high rooting ability. It comes into bearing late. It is self-compat­
ible and it has a medium pistil abortion rate. Its time of flowering is intermediate. Productivity is medium and 
alternate. Fruit ripening is relatively late. Considered dual-purpose, it is used for oil production and green pick­
ling. It has a low oil content. The fruit varies greatly in size and it is clingstone. Alternate bearing tends to decrease 
when the tree is cultivated in fertile soil.

It is resistant to cold and moderately tolerant of drought.
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Morphological s

characters

TREE

'/

Vigour:
Growth habit; 
Canopy density:

medium
erect
medium

%
»INFLORESCENCE

Length; medium
Number of flowers: medium

%
'll LEAF

Shape:
Length:
Width;
Longitudinal curvature of the blade:

elliptic
short
broad
flat

-4 FRUIT

Weight:
Shape;
Symmetry;
Position of maximum
TRANSVERSE DIAMETER:
Apex:
Base:
Nipple:
Lenticels:

medium
ovoid
asymmetric

central
pointed
truncate
absent
few and small

f #
SIENDOCARP

Weight: low
Shape; elliptic
Symmetry; asymmetric
Position of maximum 
transverse DIAMETER: central
Apex: pointed
Base: rounded
Surface: rugose
Number of grooves: high
Termination of apex: with muero
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SYNONYMS: “Achamlal”, “Achamli”, “Achemlal”.

ORIGIN: Algeria (DZ).

DISTRIBUTION: Central-eastern Algeria (Grande Kabylie). It is found on both sides of the Djurdjura range, from 
Khemis El Khechna to Tizi-Ouzou, Bouira and Akbou. It covers about 30% of the olive-growing 
acreage of the country.

PURPOSE: Oil.

Agronomic and
commercial considerations

This variety from the Grande Kabylie region has spread to very difficult, steep land. It is characterised by great 
heterogeneity and is considered locally as a population-variety. It has a low rooting ability and its start of bearing 
is intermediate. It has a low pistil abortion rate. It is androsterile which means it needs pollinisers that flower 
relatively early. The cultivar used the most for this purpose is the “Azeradj”, which flowers at the same time as 
this variety. It ripens late and it has a high removal force. Productivity is high and alternate.

It gives excellent quality oil although its oil yield is low.

It is resistant to cold and drought and moderately resistant to olive leaf spot. It is susceptible to olive knot and 
verticillium wilt.
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Morphological
characters

.

TREE

Vigour;
Growth habit; 
Canopy density;

strong
spreading
medium

Length; long
Number of flowers; high

>!} LEAF

Shape;
Length;
Width;
Longitudinal gurvature of the blade;

elliptic-lanceolate
long
broad
flat

4-a FRUIT

Weight; medium
Shape; ovoid
Symmetry; asymmetric
Position of maximum
TRANSVERSE DIAMETER; central
Apex; pointed
Base; truncate
Nipple; absent
Lenticels; few and small

ENDOCARP

Weight; medium
Shape; elliptic
Symmetry; asymmetric
Position of maximum
transverse DIAMETER; central
Apex; pointed
Base; rounded
Surface; rugose
Number of grooves; medium
Termination of apex; without or wit
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SYNONYMS: “Imeli", “Limeli”.

ORIGIN: Algeria (DZ).

DISTRIBUTION: South-eastern Djurdjura between Sidi Arch and Bejaia. 

PURPOSE: Oil.

Agronomic and
commercial considerations

This variety is of medium hardiness and it has a low rooting ability. It comes into bearing early. It is self-compatible 
and it has a low pistil abortion rate. Its time of flowering is intermediate and it produces abundant pollen. The 
time of harvesting is intermediate and the fruit has a medium removal force. Productivity is alternate in traditional 
olive orchards and constant in plantations established more recently. The oil yield is medium-low.

It is not very tolerant of cold but it shows good resistance to drought. It is moderately resistant to olive leaf spot, 
olive knot and olive anthracnose and it is susceptible to verticillium wilt.
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Morphological
characters

TREE

Vigour:
Growth habit: 
Canopy density:

strong
erect
medium

% INFLORESCENCE

Length: long
Number oe flowers: high

LEAF

Shape:
Length:
Width:
Longitudinal curvature of the blade:

elliptic-lanceolate
medium
medium
epinastic

4 FRUIT

Weight: low
Shape: ovoid
Symmetry: slightly asymrr
Position of maximum
transverse DIAMETER: towards apex
Apex: pointed
Base: truncate
Nipple: absent
Lenticels: few and small

ENDOCARP

Weight: low
Shape: elliptic
Symmetry: asymmetric
Position of maximum
TRANSVERSE DIAMETER: towards apex
Apex: pointed
Base: pointed
SUREACE: smooth
Number of grooves: medium
Termination of apex: with muero

LIMLI



SYNONYMS: “Olive de Tlemcen”, “Olive du Tell”. It is very similar in characteristics to the “Picholine
marocaine”.

ORIGIN: Algeria (DZ).

DISTRIBUTION: West of the country; it covers 20-25% of total olive-growing acreage.

PURPOSE: Dual-purpose.

Agronomic and
commercial considerations

This variety takes its name from the region where it is cultivated (Sig plain) and it is also known as “Olive du pays”. 
It is found mainly on the plains of Oran and to a lesser extent in the eastern part of the country (Constantine).

It is a vigorous cultivar with a spreading growth habit and abundant vegetation that requires careful pruning to 
ensure the fruit reaches the right size. While readily adaptable, it responds very well to cultural care, particular­
ly irrigation. It is partially self-compatible. Its start of bearing is intermediate, and its productivity is medium and 
alternate. Although dual-purpose, it is cultivated primarily for table olives because of tbe quality of tbe fruit flesh. 
20-30% of production is intended for oil, 50-60% for green pickling and 20-30% for black pickling. It gives a low 
oil yield. It is considered moderately hardy and it has a medium rooting ability. The fruit ripens early. It has a 
medium removal force and it is freestone.

It is tolerant of saline water and moderately resistant to cold, drought and verticillium wilt.
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Morphological
characters

TREE

Vigour: medium
Growth habit: spreading
Canopy density: medium

3^ INELORESCENCE

Length: medium
Number of flowers: low

■i\ LEAF

Shape: elliptic-lanceolate
Length: medium
Width: medium
Longitudinal gurvature of the blade: hyponastic

W FRUIT

Weight: medium
Shape: ovoid
Symmetry: asymmetric
Position of maximum
transverse DIAMETER: central or towards base
Apex: pointed
Base: truncate
Nipple: absent
Lenticels: many and small

%ENDOCARP

Weight: high
Shape: elliptic
Symmetry: asymmetric
Position of maximum
transverse DIAMETER: central
Apex: pointed
Base: pointed
Surface: rugose
Number of grooves: medium
Termination of apex: with muero
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ARGENTINA
Olive crop area: 57,600 ha

Olive oil (t)

Table olives (t)

1996/97 1997/98 1998/99

Production 11,500 8,000 6,500
Imports 6,500 7,000 3,500
Exports 6,000 7,500 6,000
Consumption 8,000 8,000 8,000

Production 40,000 50,000 45,000
Imports 0 2,000 0
Exports 24,000 39,000 29,000
Consumption 16,000 15,000 16,000
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SYNONYMS: “Criolla”.

ORIGIN: Argentina (AR).

DISTRIHUTION: Catamarca and La Rioja. 

PURPOSE: Table.

Agronomic and
commercial considerations

This variety was probably obtained from tbe selection of olive seedlings introduced into Argentina from Spain. 
It appears to match the “Azapa” variety of Chile and the “Sevillana” of Peru. It is adapted to the arid climate of 
the northernmost parts of Argentina (Aimogasta) and it has spread owing to the excellent quality of its fruit (size 
and colour). In different climatic conditions its productivity is rather low.

It is partially self-compatible. Its time of flowering is intermediate and it has a low pistil abortion rate. It has an 
intermediate start of bearing. “Manzanilla”, “Arbequina”, “Pendolino”, “Morchiaio” and “Ascolana” are reported 
as pollinisers in the scientific literature. The pollen has a high germination capacity. Productivity is high and 
alternate. The fruit has a high removal force. When it starts to mature, it changes in colour from green to greenish 
yellow, winey pink and then black. Because of its firm flesh, the fruit can be used for different trade preparations. 
It has a high flesh-to-stone ratio and a low oil content and it is freestone.

It is sensitive to cold and to numerous pests and diseases; verticillium wilt, olive knot, olive anthracnose, sooty 
mould, olive scale and Cercospora cladosporioides. Conversely, it is particularly tolerant of arid, saline and 
calcareous soils.
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Vigour:
Growth habit; 
Canopy density:

strong
spreading
dense

INFLORESCENCE

Length: medium
Number of flow'ers; low

LEAF

Shape:
Length:
Width;
Longitudinal curvature of the blade:

elliptic-lanceolate
long
medium
flat

4

FRUIT

Weight very high
Shape: ovoid
Symmetry: asymmetric
Position of maximum
transverse DIAMETER; central
Apex; pointed
Base: truncate
Nipple: absent
Lenticels: many and sr

ENDOCARP

Weight high
Shape: elongated
Symmetry: asymmetric
Position of maximum
transverse DIAMETER; central
Apex: pointed
Base: truncate
Surface: rugose
Number of grooves: medium
Termination of apex: with muero
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CHILE
Olive crop area: 3,000 ha

Olive oil (t)
Production

1996/97 1997/98

insignificant

1998/99

Imports 0 0 0
Exports 0 0 0
Consumption 0 0 0

Table olives (t)
Production 10,500 6,000 8,000
Imports 1,000 1,000 1,000
Exports 1,000 1,000 1,000
Consumption 8,500 8,000 8,000
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SYNONYMS: “Azapeña”, “Sevillana de Azapa”.

ORIGIN: Chile (CL).

DISTRIBUTION: Azapa, Lluta, La Chimba, Antofagasta, Copiapó and Huasco. It covers 50% of the country’s olive­
growing acreage.

PURPOSE: Table.

Agronomic and
commercial considerations

The origin of this hardy variety is uncertain. It appears to match the “Arauco” variety of Argentina and the 
Sevillana” of Peru. It has a medium rooting ability and it comes into bearing early. It is partially self-compatible. 

Its time of flowering is intermediate and it produces abundant pollen. The fruit ripens late.

Its productivity is medium and alternate and it is affected by exogenous factors such as El Niño, which heightens 
alternate bearing. It has a low oil content and it is clingstone. It is used for green or black pickling although it can 
also be considered dual-purpose.

It is very resistant to drought and salinity.
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Morphological
characters

TREE

/

Vigour:
Growth habit: 
Canopy density:

strong
spreading
dense

INFLORESCENCE

Length: medium
Number of flowers: low

i LEAF

Shape:
Length:
Width:
Longitudinal curvature of the blade:

elliptic-lanceolate
long
medium
flat

4 FRUIT

Weight.
Shape:
Symmetry:
Position of maximum
TRANSVERSE DIAMETER:
Apex:
Base:
Nipple:
Lenticels:

nu ENDOCARP

very high 
ovoid
asymmetric

central
pointed
truncate
absent
many and small

Weight: high
Shape: elongated
Symmetry: asymmetric
Position of maximum
TRANSVERSE DIAMETER: central
Apex: pointed
Base: truncate
Surface: rugose
Number of grooves: medium
Termination of apex: with muero
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CROATIA
Olive crop area: 27,500 ha

1996/97 1997/98 1998/99
Olive oil (t)

Production 1,500 1,500 3,500
Imports 0 0 500
Exports 0 0 0
Consumption 1,500 1,500 4,000

Table olives (t)
Production 500 500 1,500
Imports 500 500 500
Exports 0 0 0
Consumption 1,000 1,000 2,000
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SYNONYMS:

ORIGIN: Croatia (HR).

DISTRIHUTION: It covers 5% of the country’s olive-growing acreage. It is the most widespread variety on the 
island of Korcula where it accounts for about 50% of the total area dedicated to olive growing.

PURPOSE: Oil.

Agronomic and
commercial considerations

This variety is of medium hardiness. It has a high rooting ability and flowers early. It is self-incompatible and it 
has a low pistil abortion rate. Ripening is late. Its start of bearing is intermediate, and productivity is high and 
constant. The fruit has a high removal force and gives a medium oil yield of approximately 20%.
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Morphological
characters

TREE

Vigour:
Growth harit: 
Canopy density’:

strong
erect
medium

Length:
Number of flowers:

LEAF

medium
medium

Shape:
Length:
Width:
Longitudinal curvature of the blade:

/

"US FRUIT

elliptic-lanceolate
medium
medium
flat

Weight: medium
Shape: elongated
Symmetry: slightly asymmetric
Position of maximum
TRANSVERSE DIAMETER: central or towards apex
Apex: rounded
Base: truncate
Nipple: absent
Lenticels: many and small

ENDOCARP

Weight high
Shape: elongated
Symmetry: slightly asymmetric
Position of maximum
transverse DIAMETER: towards apex
Apex: pointed
Base: pointed
Surface: smooth
Number of grooves: medium
Termination of apex: without muero

IM
o , i.
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SYNONYMS: “Grozdaca”, “Soltanka”.

ORIGIN: Groatia (HR).

DISTRIBUTION: Dalmatia.

PURPOSE: Oil.

Agronomic and
commercial considerations

This Dalmatian variety is found in particular on the island of Solta. The tree is characterised by its spherical, dense 
canopy. It prefers deep, fertile soils in sheltered areas. It has a ver\' low rooting ability.

It is self-compatible. It is also used as a polliniser for the “Oblica” variety.

In areas conducive to olive cultivation it comes into bearing early. Productivity is high and constant. The fruit is 
arranged in clusters and it ripens very late. It has a low oil content.

It is very sensitive to low temperatures and drought.
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Morpholo^cal
characters

4-.i
V JD*)/

TREE

Vigour;
Growth habit; 
Canopy density’;

^INELORESCENCE

Length;
Number of flowers;

\ LEAF

strong
spreading
dense

medium
medium

Shape;
Length;
Width;
Longitudinal curvature of the blade;

elliptic
long
broad
flat

FRUIT

Weight.
Shape;
Symmetry;
Position of maximum 
transverse DIAMETER; 
Apex;
Base;
Nipple;
Lenticels;

medium
ovoid-elongated
asymmetric

central
pointed
rounded
absent
many and small

ENDOCARP

Weight medium
Shape; elliptic
Symmetry; asymmetric 0^

Position of maximum ''‘W
TRANSVERSE DIAMETER; central • w
Apex; pointed %
Base; rounded
Surface; rugose Í.

Number of grooves; medium
Termination of apex; without muero
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SYNONYMS: “Bracka”, “Debela”, “Krupnica”, “Mekura”, “Nasa Domaca”, “Orbula”, “Orcula di Lussino”,
“Orkis”, “Orkula”, “Pitoma”, “Velika”.

ORIGIN: Croatia (HR).

DISTRIBUTION: Dalmatia.

PURPOSE: Dual-purpose.

Agronomic and
commercial considerations

This variety is hardy and adapts readily to agriculturally poor soils. It has a high rooting ability. Its start of 
bearing is intermediate. Flowering is early. The pollen has a low germination capacity. It is self-incompatible, which 
means that pollinisers such as “Levantinka” or “Drobnica” are needed in the orchards. It has a high pistil 
abortion rate.

Its productivity is medium and alternate. The fruit ripens early. It is suitable for green or black pickling or oil 
production and it gives an oil that is highly rated. It has a medium oil content and it is freestone.

It shows good resistance to drought but does not tolerate spring cold. It is susceptible to attacks from olive fly but 
very resistant to Cercospora cladosporioides.

OBLIGA 53



TREE

Vigour:
Growth habit: 
Canopy density:

medium
spreading
sparse

%
■Vfc,

Length:
Number of flowers:

%'^'I LEAF

medium
medium

Shape: lanceolate
Length: medium
Width: medium
Longitudinal curvature of the blade: flat

W FRUIT

Weight high
Shape: spherical
Symmetry: slightly asymmetric
Position of maximum
TRANSVERSE DIAMETER: central
Apex: rounded
Base: rounded
Nipple: absent
Lenticels: few and small

^ ENDOCARP

Weight high
Shape: elliptic
SYMMETRY: slightly asymmetric
Position of maximum
TRANSVERSE DIAMETER: central
Apex: rounded
Base: truncate
Surface: rugose
Number of grooves: high
Termination of apex: with muero
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CYPRUS
Olive crop area: 7,600 ha

Olive oil (t)

Table olives (t)

1996/97 1997/98 1998/99

Production 2,000 1,500 2,000
Imports 500 500 500
Exports 0 0 0
Consumption 2,500 2,000 2,500

Production 4,000 3,500 3,500
Imports 500 500 500
Exports 0 0 0
Consumption 4,500 4,000 4,000
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SYNONYMS: “Local”.

ORIGIN: Cyprus (CY).

DISTRIBUTION: Solia, Lythrodondas and Parsada. 

PURPOSE: Dual-purpose.

Agronomic and
commercial considerations

This ancient cultivar takes its name from its prineipal use (for oil). Different varieties bearing the same name can 
be found in many areas of the Mediterranean.

It is considered hardy and it has a medium rooting ability. Its time of flowering is intermediate. It is self-compatible 
and it has a medium pistil abortion rate. Its productivity is medium and alternate. The fruit is harvested late. It 
has a medium-to-high oil content, giving a yield of22-25%. The oil is rated highly for its intense aroma. The fruit 
may also be used for green or black pickling and it is clingstone.

It is sensitive to verticillium wilt but resistant to olive knot, salinity and drought.

LADOELIA 57



Vigour:
Growth habit: 
Canopy density':

strong
spreading
dense

^8,

Length: medium
Number of flowers: high

W4,'ll LEAF

Shape: elliptic-lanceolate
Length: medium
Width: medium
Longitudinal curvature of the blade: flat

A
"$9 FRUIT

Weight: medium
Shape: ovoid
Symmetry: slightly asymmetric
Position of maximum
TRANSVERSE DIAMETER: central
Apex: pointed
Base: truncate
Nipple: absent
Lenticels: few and small

^ ENDOCARP

Weight: medium
Shape: elongated
Symmetry: slightly asymmetric
Position of maximum
TRANSVERSE DIAMETER: central
Apex: pointed
Base: pointed
Surface: smooth
Number of grooves: medium
Termination of apex: with muero
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EGYPT
Olive crop area: 35,000 ha

Olive oil (t)

Table olives (t)

1996/97 1997/98 1998/99

Production 500 1,000 500
Imports 500 500 500
Exports 0 0 0
Consumption 1,000 1,000 1,000

Production 25,000 50,000 23,000
Imports 1,000 1,500 2,000
Exports 2,500 12,000 2,500
Consumption 29,000 34,000 28,000
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SYNONYMS: “Azziezy”.

ORIGIN: Egypt (EG).

DISTRIBUTION: Isma’iliya. It covers some 20% of the country’s olive-growing acreage. 

PURPOSE: Table.

Agronomic and
commercial considerations

This variety is considered very hardy because it adapts to very harsh environmental conditions for the olive (large 
amount of solar radiation and little moisture). It has a medium rooting ability and its start of bearing is interme­
diate. It is self-incompatible and it has a high pistil abortion rate. It displays problems of compatibility with some 
pollinisers. Productivity is medium and constant.

The fruit is large in size and freestone and it has quite a high flesh-to-stone ratio. The flesh is tasty, firm and resis­
tant to handling. Owing to its low oil content (7-9%) and high sugar content, it is suitable for the production of 
green or stuffed olives. It is one of the most important table olive varieties in the country.

It is susceptible to olive fly.

AGGEZISHAMI 61



Growth habit: 
Canopy density:

spreading
dense

%
'Vi

INFLORESCENCE

Length:
Number of flowers:

1 LEAF

medium
medium

Shape: elliptic-lanceolate
Length: short
Width: medium
Longitudinal curvature of the blade: hyponastic

W FRUIT

Weight very high
Shape: ovoid
Symmetry: symmetric
Position of maximum
TRANSVERSE DIAMETER: central
Apex: rounded
Base: truncate
Nipple: present
Lenticels: many and small

ENDOCARP

Weight high
Shape: elliptic
Symmetry: slightly asymmetric
Position of maximum
transverse DIAMETER: central
Apex: pointed
Base: pointed
Surface: scabrous
Number OF grooves: high
Termination of apex: with muero
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SYNONYMS:

ORIGIN: Egypt (EG).

DISTRIBUTION: Siwa, Sinai (north). 

PURPOSE: Table.

Agronomic and
commercial considerations

This variety is very hardy. In certain years the trees, which are large in size, may suffer damage through exces­
sive fruit load. It is very ancient in origin and probably comes from the Siwa oasis.

It has a good rooting ability and its start of bearing is intermediate. It is self-compatible and it has a low pistil abor­
tion rate. Flowering is phased, even along the same branch, which may lead to groups of inflorescences with a 
time-lag of a few weeks between each other on the same tree. Its productivity is high and constant. The fruit is 
large and quite sensitive to damage during transportation and handling. Freestone, it is used for green piekling.

It is resistant to drought and salinity.

HAMED 63



Vigour:
Growth habit: 
Canopy density’:

strong
spreading
dense

INFLORESCENCE
Length: medium
Number of flowers: medium

■ jI leaf

Shape:
Length:
Width:
Longitudinal curvature of the rlade:

elliptic-lanceolate
medium
medium
flat

FRUIT
Weight

Shape:
Symmetry:
Position of maximum
TRANSVERSE DIAMETER: 
Apex:
Base:
Nipple:
Lenticels:

medium
ovoid
symmetric

towards apex 
rounded 
truncate 
present
many and large

ENDOCARP
Weight

Shape:
Symmetry:
Position of maximum
TRANSVERSE DIAMETER:
Apex:
Base:
Surface:
Number of grooves: 
Termination of apex:

high
elliptic
slightly asymmetric

towards apex
rounded
pointed
scabrous
low
with muero

i\ -H

#.
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SYNONYMS: “Teñahi”.

ORIGIN: Egypt (EG).

DISTRIBUTION: El Giza, El Eaiyüm, Beni Suef. It covers some 5% of the country’s olive-growing acreage. 

PURPOSE: Table.

Agronomic and
commercial considerations

This hardy variety has a medium rooting ability and comes into bearing early. It is self-compatible and it has a 
low pistil abortion rate. Flowering and harvesting are early. Its productivity is medium and constant. Freestone, 
it is used primarily for green pickling. It is sensitive to damage during transportation and handling. Although it 
changes colour early, it is not suitable for black pickling because the fruit has a tendency to become oversoft and 
to ferment during the process. The fruit is large and it has a low oil content (5-7%).

It is sensitive to olive fly

TOFFAHI 65



Morphological
characters

TREE

is;
Vigour:
Growth habit 
Canopy density:

medium
spreading
medium

\
Length: medium
Number of flowers: medium

'■S LEAF

Shape: elliptie
Length: short
Width: medium
Longitudinal gurvature of the blade: flat

p ■'

-a FRUIT
Weight very high
Shape: spherical
Symmetry: symmetric
Position of maximum
TRANSVERSE DIAMETER: central
Apex: rounded
Base: truncate
Nipple: absent
Lentigels: few and small

t ENDOCARP
Weight high
Shape: elliptic
Symmetry: symmetric
Position of maximum
TRANSVERSE DIAMETER: central
Apex: pointed
Base: pointed
Surface: scabrous
Number of grooves: medium
Termination of apex: with muero
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FRANCE
Olive crop area: 20,000 ha

1996/97 1997/98 1998/99
Olive oil (t)

Production 2,500 2,700 3,400
Imports * 1,400 100 500
Exports * 1,100 1,100 1,000
Consumption 75,600 7^%W

Tarle olives (t)
Production 2,000 2,000 2,000
Imports * 27,000 24,000 26,000
Exports * 1,600 1,100 1,300
Consumption 30,800 33,700 35,600

* These figures refer solely to trade with countries outside the European Community
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SYNONYMS: “Beruguette”, “Blanquette”, “Plant d’Aix”, “Verdale”.

ORIGIN: France (FR).

DISTRIBUTION: Alpes-de-Haute-Provence (95% of olive acreage); Vaucluse (95% of olive acreage); and Bouches- 
du-Rhone (15% of olive acreage).

PURPOSE: Dual-purpose.

Agronomic and
commercial considerations

This hardy variety has a medium rooting ability and an intermediate start of bearing. The time of flowering is also 
intermediate and it is self-compatible. Productivity is medium and alternate. It gives a top-quality oil that keeps 
for a long time.

It tends to alternate bearing although this can be controlled through suitable pruning. It has a medium oil con­
tent and it is clingstone.

It is resistant to verticillium wilt and moderately resistant to olive leaf spot but sensitive to olive scale. It is resis­
tant to cold and drought.

AGLANDAU 69



Growth habit. 
Canopy density:

spreading
dense

Length:
Number of flowers:

\ LEAF

short
low

Shape: lanceolate
Length: medium
Width: narrow
Longitudinal curvature of the blade: hyponastic

"éé FRUIT

Weight. medium
Shape: ovoid
Symmetry: slightly asymmetric
Position of maximum
TRANSVERSE DIAMETER: central
Apex: rounded
Base: truncate
Nipple: absent
Lenticels: many and small

ENDOCARP
Weight medium
Shape: elliptic
Symmetry: slightly asymmetric
Position of maximum
transverse DIAMETER: central
Apex: pointed
Base: pointed
Surface: rugose
Number of grooves: medium
Termination of apex: with muero
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SYNONYMS: “Plant de Salemes”, “Redounan”.

ORIGIN: France (FR).

DISTRIBUTION: Var; and Languedoc, where it is well adapted. 

PURPOSE: Oil.

Agronomic and
commercial considerations

This variety is hardy. It requires light but frequent pruning. It has an early start of bearing and its productivity is 
high and constant. It is cultivated mainly in irrigated areas. It grows very quickly and gives a high oil yield. Its 
time of ripening is intermediate. The fruit may vary considerably in size and it is clingstone.

It shows good resistance to cold but it is sensitive to attacks from olive fly, olive scale and olive moth. It is mod­
erately resistant to olive leaf spot and drought.

BOUTEILLAN 71



Vigour:
Growth habit. 
Canopy density:

strong
erect
dense

INFLORESCENCE

Length: medium
Number of flowers: high

LEAF

Shape:
Length:
Width:
Longitudinal curvature of the blade:

elliptic-lanceolate
medium
medium
flat

4

FRUIT

Weight:
Shape:
Symmetry:
Position of maximum 
TRANSVERSE DIAMETER:
Apex:
Base:
Nipple:
Lenticels:

ENDOCARP

high
ovoid
asymmetric

central
rounded
truncate
absent
many and small

Weight high
Shape: elliptic
Symmetry: asymmetric
Position of maximum
transverse DIAMETER: central
Apex: pointed
Base: truncate
Surface: scabrous
Number of grooves: medium
Termination of apex: with muero

BOUTEILLAN

W



SYNONYMS: “Groussan”.

ORIGIN: France (FR).

DISTRIHUTION: Bouches-du-Rhone (Les Baux valley). 

PURPOSE: Dual-purpose.

Agronomic and
commercial considerations

This variety is hardy and it has a medium-to-low rooting ability. Owing to the difficulty in rooting it is propagated 
by grafting. It has an intermediate start of bearing but, when irrigated, its grows and comes into bearing earlier.

It has an intermediate time of flowering and ripening. It has a medium pistil abortion rate and a medium pollen 
production rate. Productivity is medium and constant. Freestone, it is used primarily for making sweet-tasting black 
olives. It gives a low yield (16%) of oil which is very fragrant but does not keep well.

It is resistant to cold, drought and verticillium wilt and moderately resistant to olive leaf spot. It is sensitive to 
olive scale, olive moth and olive fly.

GROSSANE 73



Vigour:
Growth habit: 
Canopy density:

INFLORESCENCE

strong
erect
medium

Length:
Number of flowers:

short
low

^ LEAF
Shape: lanceolate
Length: medium
Width: medium
Longitudinal curvature of the blade: flat

FRUIT
Weight:
Shape:
Symmetry:
Position of maximum
TRANSVERSE DIAMETER:
Apex:
Base:
Nipple:
Lenticels:

medium
spherical
symmetric

central
rounded
truncate
absent
few and small

ENDOCARP
Weight:
Shape:
Symmetry:
Position of maximum
TRANSVERSE DIAMETER:
Apex:
Base:
Surface:
Number of grooves: 
Termination of apex:

medium
ovoid
slightly asymmetric

towards apex
rounded
pointed
rugose
medium
with muero
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SYNONYMS: “Lucquoise”.

ORIGIN: France (FR).

DISTRIBUTION: Languedoc (Hérault, Aude) where it covers 60% of the olive-growing acreage. 

PURPOSE: Table.

Agronomic and
commercial considerations

This variety is not very hardy and it is sensitive to cold. It is very demanding as regards soil characteristics and 
cultural practices, particularly irrigation.

It has an intermediate start of bearing while flowering is very early. It is and andro-sterile and has a medium pistil 
abortion rate. Productivity is medium and alternate. Harvesting is early. The fruit is a good size and appreciated 
for its organoleptic characteristics. It has a low oil yield. Freestone, it is used exclusively for making green olives 
and it is sensitive to processing.

It is sensitive to olive scale, olive fly and verticillium wilt, whereas it is moderately resistant to olive leaf spot.

LUCQUES 75



Morphological
characters

TREE
Vigour:
Growth habit; 
Canopy density’:

medium
erect
dense

%

INFLORESCENCE
Length; short
Number of FLOWERS: medium

ML
LEAF
Shape:
Length:
Width:
Longitudinal gurvature of the blade:

elliptic-lanceolate
medium
medium
flat

A.

4A- FRUIT
Weight;
Shape:
Symmetry;
Position of maximum
TRANSVERSE DIAMETER:
Apex:
Base:
Nipple:
Lenticels:

ENDOCARP

medium
elongated
asymmetric

central
pointed
truncate
absent
many and small

Weight: high
Shape: elongated
Symmetry: asymmetric
Position of maximum
TRANSVERSE DIAMETER: central
Apex; pointed
Base; pointed
Surface: smooth
Number of grooves: low
Termination of apex: with muero

LUCQUES



Pirholine

SYNONYMS: “Collias”, “Goyas”, “Olive de Nimes”.

ORIGIN: France (FR).

DISTRIRUTION: Card, Bouches-du-Rhone, Var, Hérault, Corsica, Ande, Ardeche, Vaucluse.

PURPOSE: Dual-purpose.

Agronomic and
commercial considerations

This variety is hardy and has the ability to adapt to different environments although it is quite demanding as regards 
certain cultural practices. It is the main French variety. It has a medium rooting ability.

It comes into bearing early. When irrigated, productivity is high and constant. Its time of flowering is interme­
diate and the pollen has a high germination capacity. Ripening is late.

It is used primarily for making green table olives. It gives top-quality oil, although it is difficult to extract. It gives 
a medium oil yield and it is freestone.

It is resistant to olive leaf spot and moderately tolerant of verticillium wilt, cold and drought.

PICHOLINE LANGUEDOC 77



Morphological
characters

SI?
V-y TREE

Vigour: medium
Growth habit: spreading
Canopy density: medium

INFLORESCENCE
Length: long
Number of flowers: medium

A LEAF
Shape: elliptic
Length: medium
Width: medium
Longitudinal curvature of the blade: flat

4 FRUIT
Weight:
Shape:
Symmetry:
Position of maximum
TRANSVERSE DIAMETER: 
Apex:
Base:
Nipple:
Lenticels:

medium
elongated
asymmetric

central
pointed
truncate
absent
many and small

SiENDOCARP
Weight: medium
Shape: elongated
Symmetry: asymmetric
Position of maximum
TRANSVERSE DIAMETER: towards apex
Apex: pointed
Base: pointed
Surface: rugose
Number of grooves: medium
Termination of apex: with muero
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SYNONYMS: “Plant de Salon”.

ORIGIN: France (FR).

DISTRIBUTION: Bouches-du-Rhone (where it accounts for 66% of olive-growing acreage) and Var. 

PURPOSE: Dual-purpose.

Agronomic and
commercial considerations

This variety is very hardy and adapts to the poorest soils although it does respond well to cultural care. It has 
a low rooting ability and an intermediate start of bearing. It flowers early and the fruit ripens late. It is self­
incompatible and it has a low pistil abortion rate. Productivity is high and constant.
The fruit is harvested mid-season when it has not yet fully changed colour. It gives a medium-to-high oil yield. 
Freestone, it is cultivated primarily for making split green olives.

It is resistant to verticillium wilt and moderately resistant to cold and drought but sensitive to the Mistral. It is 
resistant to olive leaf spot and shows little sensitivity to attacks from the olive fly.

SALONENQUE 79



TREE

Vigour:
Growth habit: 
Canopy density:

medium
spreading
medium

\
*■ INFLORESCENCE

Length: long
Number of flowers: high

LEAF

Shape:
Length:
Width:
Longitudinal curvature of the blade:

elliptic-lanceolate
short
narrow
flat

4 FRUIT

Weight:
Shape:
Symmetry:
Position of maximum 
transverse DIAMETER: 
Apex:
Base:
Nipple:
LENTICELS:

medium
ovoid
symmetric

towards apex 
rounded 
truncate 
absent
many and small

ENDOCARP

Weight:
Shape:
Symmetry:
Position of maximum 
transverse DIAMETER:
Apex:
Base:
Surface:
Number of grooves: 
Termination of apex:

high
elliptic
symmetric

towards apex
rounded
pointed
smooth
medium
without muero or with small muero
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SYNONYMS:

ORIGIN:

“Olive de Nyons”. 

France (FR).

DISTRIRUTION: Southern Drome, where it covers about 95% of the olive-growing acreage.

PURPOSE: Dual-purpose.

Agronomic and
commercial considerations

This variety is not very hardy and requires suitable cultural care and loose soils. It comes into bearing late while 
its time of flowering is intermediate. It is partially self-incompatible and it has a high pistil abortion rate. The “Cayon” 
and “Rougeon” varieties are used for pollination purposes. Productivity is medium and alternate.

It ripens late and harvesting is done in one run. Freestone, the fruit is unevenly sized but highly rated for black 
table olives and for its high yield of top-quality oil. Both the oil and the olives are covered by the “Nyons” regis­
tered designation of origin.

It is moderately resistant to cold and drought but shows little tolerance of wind. It shows little resistance to ver- 
ticillium wilt and it is sensitive to olive leaf spot and olive fly.

TAN CHE 81



Morpholo^cal
characters

TREE

Vigour:
Growth habit: 
Canopy density’:

strong
spreading
dense

INFLORESCENCE

Length:
Number of flowers:

n LEAF

medium
medium

Shape: elliptic-lanceolate
Length: medium
Width: medium
Longitudinal gurvature of the blade: flat

■W FRUIT

Weight: medium
Shape: spherical
Symmetry: symmetric
Position of maximum
TRANSVERSE DIAMETER: central
Apex: rounded
Base: truncate
Nipple: absent
Lenticels: many and small

fii ENDOCARP

Weight. high
Shape: ovoid
Symmetry: slightly asymmetric
Position of maximum 
transverse DIAMETER: central
Apex: rounded
Base: rounded
Surface: rugose
Number of grooves: medium
Termination of apex: with muero

ñ

t
! /I-’

sy'
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GREECE
Olive crop area: 729,000 ha

1996/97 1997/98 1998/99
Olive oil (t)

Production 390,000 375,000 473,000
Imports * 0 0 0
Exports * 5,200 8,000 6,000
Consumption 240,000 240,000 245,000

Table olives (t)

Production 60,000 85,000 85,000
Imports * 0 0 0
Exports * 20,000 33,000 35,000
Consumption 20,000 20,000 22,000

* These figures refer solely to trade with countries outside the European Community
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SYNONYMS: “Avaliotiki”, “Fragolia”, “Mitilinia”, “Peraiki”.

ORIGIN: Greece (GR).

DISTRIRUTION: Lésvos where it covers about 20% of the olive-growing acreage; Khiós and Éwoia. 

PURPOSE: Oil.

Agronomic and
commercial considerations

This hardy variety has a medium rooting ability and an intermediate start of bearing. Its time of flowering and har­
vesting are also intermediate.

Productivity is medium and alternate. It gives top-quality oil. The fruit has a medium removal force and a high 
oil content and it is freestone.

It is sensitive to attacks from olive fly and to olive knot and moderately resistant to cold.
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Morpholo^cal \
characters

y

'Hr TREE

Vigour:
Growth habit

Canopy density’:

%
^INFLORESCENCE

medium
spreading
medium

Length: medium
Number of flowers: medium

m
LEAF

Shape: elliptic
Length: medium
Width: medium
Longitudinal curvature of the blade: epinastic

FRUIT

Weight medium
Shape: ovoid
Symmetry: symmetric
Position of maximum
TRANSVERSE DIAMETER: central
Apex: rounded
Base: truncate
Nipple: absent
Lenticels: many and small

^ ENDOCARP

Weight:
Shape:
Symmetry:
Position of maximum
TRANSVERSE DIAMETER:
Apex:
Base:
Surface:
Number of grooves: 
Termination of apex:

high
elliptic
slightly asymmetric 

central
rounded-pointed
rounded
rugose
medium
without muero or with small muero
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SYNONYMS: “Ispaniki”, “Kouromita”, “Stravomita”.

ORIGIN: Greece (GR).

DISTRIHUTION: Attiki and Fókida.

PURPOSE: Dual-purpose.

Agronomic and
commercial considerations

This variety is of medium hardiness, and it is distributed in quite a limited area. It has a medium rooting ability. 
It is used mainly for green olives. It gives a medium oil yield.

It has an intermediate start of bearing. Its time of flowering and harvesting are also intermediate. It has a medi­
um pistil abortion rate. Productivity is medium and alternate. The fruit has a medium removal force and it is cling­
stone.

AMIGDALOLIA 87



TREE

Vigour;
Growth habit: 
Canopy density;

medium
spreading
medium

^INFLORESCENCE

Length: long
Number of flowers; medium-high

LEAF

Shape;
Length;
Width:
Longitudinal curvature of the blade;

elliptic-lanceolate
long
broad
flat

FRUIT

Weight:
Shape;
Symmetry:
Position of maximum 
transverse DIAMETER: 
Apex:
Base:
Nipple:
Lenticels;

rtí.. ENDOCARP

very high 
elongated 
asymmetric

central
rounded
rounded
present
many and small

Weight: high
Shape: elongated
Symmetry: asymmetric
Position of maximum
transverse DIAMETER: towards apex
Apex: pointed
Base: pointed
Surface: rugose
Number of grooves: medium
Termination of apex: with muero

AMIGDALOLIA



SYNONYMS: “Chodrolia Chalkidikis”.

ORIGIN: Greece (GR).

DISTRIRUTION: Khalkidhiki.

PURPOSE: Table.

Agronomic and
commercial considerations

This variety is of medium hardiness. It has a medium rooting ability, an intermediate start of bearing and a medi­
um pistil abortion rate.

The fruit is harvested early and it has a medium removal force. It does not turn completely black when 
it reaches maturity. It is used for green pickling and it gives a medium oil yield. Productivity is medium and 
alternate. It is freestone.

It is resistant to drought and cold.

CHALKIDIKI 89



Growth habit: 
Canopy density:

spreading
medium

INFLORESCENCE

Length:
Number of flowers:

LEAF

short
low

Shape:
Length:
Width:
Longitudinal curvature of the blade:

"W FRUIT

lanceolate
long
medium
flat

Weight: very high
Shape: elongated
Symmetry: asymmetric
Position of maximum
transverse DIAMETER: central
Apex: rounded
Base: rounded
Nipple: present
Lenticels: many and small

ENDOCARP

Weight: high
Shape: elongated
Symmetry: slightly asymmetric
Position of maximum
transverse DIAMETER: towards apex
Apex: pointed
Base: pointed
Surface: rugose
Number of grooves: medium
Termination of apex: with muero
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SYNONYMS: “Aetonycholia”, “Chondrolia”, “Kalamata”.

ORIGIN: Greece (GR).

DISTRIBUTION: Messinia, Lakonia, Lamia. It covers about 15-20% of the country’s table olive-growing acreage. 

PURPOSE: Dual-purpose.

Agronomic and
commercial considerations

This variety is of medium hardiness. It has a medium rooting ability and an intermediate start of bearing.

The fruit ripens late and it is harvested when it has undergone full colour change. Although dual-purpose, it is 
grown chiefly for Creek-style black olives. Productivity is high and alternate. The fruit stands up well to prepa­
ration and handling and can be processed in different ways, although always as black olives because it retains its 
colour well. It has a high flesh-to-stone ratio and it is freestone.

It gives a medium yield of excellent quality oil.

It is moderately resistant to cold and sensitive to excessively hot climates. It is moderately susceptible to olive leaf 
spot and verticillium wilt but resistant to olive knot.

KALAMON 91



Morphological
characters <14

TREE

Vigour: strong
Growth habit: erect
Canopy density: medium

^ INELORESCENCE

Length: medium
Number of flowers: medium

4 LEAF

Shape: elliptic-lanceolate
Length: long
Width: broad
Longitudinal curvature of the blade: flat

FRUIT

Weight: high
Shape: elongated
Symmetry: asymmetric
Position of maximum
transverse DIAMETER: central
Apex: pointed
Base: truncate
Nipple: absent
Lenticels: many and small

^ ENDOCARP

Weight. high
Shape: elongated
Symmetry: asymmetric
Position of maximum
transverse DIAMETER: central
Apex: pointed
Base: pointed
Surface: rugose
Number of grooves: medium
Termination of apex: without muero
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SYNONYMS: “Amphissis”, “Milolia”, “Patrini”, “Piliou”, “Salonitiki”, “Voliotiki”.

ORIGIN: Greece (GR).

DISTRIBUTION: Central Greece; Amfissa, Volos, Ewoia. It covers 70-85% of the country’s table olive growing acreage. 

PURPOSE: Dual-purpose.

Agronomic and
commercial considerations

This variety is of medium hardiness and it has a medium rooting ability. When irrigated, it grows quickly and comes 
into bearing after three to four years. It has a high pistil abortion rate. Its time of flowering is intermediate while 
the time of ripening is intermediate-late. Productivity is high and alternate. Harvest date depends on the end use 
of the fruit.

Its ability to adapt to different environmental conditions means that it can be cultivated from sea level up to an 
altitude of 500-600 metres, provided rainfall is not less than 500 mm/year. It is used mainly for preparing green 
table olives. It is also used for black olives and oil extraction. The fruit has a medium content of good quality oil. 
The flesh of the fruit is firm and it is therefore resistant to damage during transportation and handling, which is 
why it is intended for black pickling. It is freestone.

It is resistant to cold and to olive knot whereas it is sensitive to verticillium wilt and moderately sensitive to dry 
climates.
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Vigour:
Growth habit: 
Canopy density:

strong
spreading
medium

^INFLORESCENCE

Length:
Number of flowers:

LEAF

long
medium

Shape:
Length:
Width:
Longitudinal curvature of the blade:

elliptic-lanceolate
medium
broad
flat

I.'
1

%

FRUIT

Weight:
Shape:
Symmetry:
Position of maximum 
transverse DIAMETER: 
Apex:
Base:
Nipple:
Lenticels:

ENDOCARP

high
ovoid
asymmetric

central
pointed
truncate
absent
many and small

Weight:
Shape:
Symmetry:
Position of maximum 
transverse DIAMETER: 
Apex:
Base:
Surface:
Number of grooves: 
Termination of apex:

high
elliptic
slightly asymmetric

central
pointed
rounded
scabrous
medium
with muero
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SYNONYMS: “Koroni”, “Kritikia”, “Ladolia”, “Psylolia”.

ORIGIN: Greece (GR).

DISTRIHUTION: Peloponnese, Zakin thos, Crete, Samos. It covers about 50-60% of the country’s olive growing acreage. 

PURPOSE: Oil.

Agronomic and
commercial considerations

This is the chief oil variety of Greece. It has a medium rooting ability. It comes into bearing early and it flowers 
early. It produces abundant pollen. Its time of ripening is early to intermediate. Productivity is high and constant. 
The oil yield is high and the oil is rated highly. It has a very high content of oleic acid and a very high stability.

It is resistant to drought but does not tolerate cold; for this reason, in Crete at altitudes of more than 400-500 metres 
above sea level or in exposed sites it is replaced by the “Mastoidis” variety, which is also used as a polliniser.

It is resistant to olive leaf spot and moderately resistant to verticillium wilt but sensitive to olive knot.
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Morphological
characters

TREE

'4

Vigour:
GROWTH HABIT;

Canopy density';

medium
spreading
sparse

V%

Length;
Number of flowers:

leaf

medium
medium

Shape: elliptic-lanceolate
Length: short
Width: narrow
Longitudinal gurvature of the blade; hyponastic

A

^ FRUIT
Weight; low
Shape: ovoid
Symmetry; slightly asymmetric
Position of maximum
transverse diameter; central
Apex: pointed
Base: truncate
Nipple: absent
Lenticels: few and small

2^ ENDOCARP

Weight; low
Shape: elongated
Symmetry: slightly asymmetric
Position of maximum
transverse DIAMETER: central
Apex: pointed
Base; pointed
Surface: smooth
Number of grooves: medium
Termination of apex; with muero

f

#
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SYNONYMS:

ORIGIN:

DISTRIBUTION:

PURPOSE:

“Athinolia”, “Tsounati”.

Greece (GR).

It accounts for 15-20% of the country’s olive-growing acreage. It has been reported as being cul­
tivated from Kérkira (Corfu) to Attiki, but nowadays it is most widespread in the Peloponnese and 
Crete.

Dual-purpose.

Agronomic and
commercial considerations

This variety gets its name from the characteristic breast-like shape of the fruit. In all probability, in the past the 
same denomination was given to different populations owing to the similar shape and size of their fruit.

It is considered hardy and can be cultivated up to 1000 metres above sea level. It is cultivated on the highest, harsh­
est side of Crete in combination with the “Koroneiki” variety, for which it is considered a good polliniser. It has 
a medium rooting ability. Its start of bearing and time of flowering are intermediate. Productivity is medium and 
alternate. It has a high oil yield and it is freestone. It is used for pickling black olives and producing good 
quality oil.

It is resistant to cold and moderately tolerant of dry climates. In addition, it is resistant to olive knot but suscep­
tible to olive leaf spot.
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Growth habit; 
Canopy density:

erect
medium

INFLORESCENCE

Length:
Number of flowers:

LEAF

medium
low

Shape:
Length;
Width:
Longitudinal curvature of the blade:

elliptic-lanceolate
medium
medium
flat

4

FRUIT

Weight:
Shape:
Symmetry:
Position of maximum
TRANSVERSE DIAMETER:
Apex;
Base:
Nipple;
Lenticels;

medium
ovoid
asymmetric

central
rounded
truncate
present
many and small

ENDOCARP

Weight

Shape:
Symmetry:
Position of maximum 
transverse DIAMETER: 
Apex:
Base:
Surface:
Number of grooves: 
Termination of apex:

medium
elliptic
asymmetric

central
pointed
pointed
smooth
medium
with muero
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SYNONYMS: “Ladolia”, “Perahortiki”.

ORIGIN: Greece (GR).

DISTRIBUTION: Attiki, Voiotia and the Peloponnese. 

PURPOSE: Dual-purpose.

Agronomic and
commercial considerations

This hardy variety has a medium rooting ability and an intermediate start of bearing. Its time of (lowering and time 
of ripening are intermediate. It has a low pistil abortion rate. Its productivity is medium and alternate. It is con­
sidered a population-variety in which two strains can be distinguished according to fruit size: the smaller- 
fruited sub-Micra and the larger-fruited sub-Megala, although the name refers to the second one.

Its clingstone fruit is used for green or black pickling and oil extraction, giving a medium-high oil yield. The oil 
is good quality.

It is resistant to dry climates and moderately tolerant of cold. It is also resistant to olive knot but moderately sen­
sitive to verticillium wilt and olive leaf spot.
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Morphological
characters

i

TREE

Vigour;
Growth habit: 
Canopy density:

medium
drooping
sparse

INELORESCENCE

Length: medium
Number of flow'ers; medium

1 LEAF
Shape:
Length:
Width:
Longitudinal curvature of the blade:

elliptic-lanceolate
medium
medium
flat

FRUIT

Weight: low
Shape: elongated
Symmetry: asymmetric
Position of maximum
transverse DIAMETER: central
Apex: pointed
Base: truncate
Nipple: absent
Lenticels: many and small

ENDOCARP

Weight: low
Shape: elongated
Symmetry: asymmetric
Position of maximum
transverse DIAMETER: central
Apex: pointed
Base: pointed
Surface; smooth
Number of grooves: high
Termination of apex: without muero

MEGARITIKI

1

- y)

%
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SYNONYMS: “Kolovi”, “Melolia” and “Mytilinia” in Greece; “^akir” in Turkey.

ORIGIN: Greece (GR).

DISTRIBUTION: Lésvos, Khiós and Skims. It extends over 70% of the olive growing acreage of Les vos. 

PURPOSE: Oil.

Agronomic and
commercial considerations

This variety is of medium hardiness. It has a medium rooting ability and an intermediate start of bearing.

Its time of flowering is intermediate and it has a medium pistil abortion rate. Ripening is intermediate-late. 
Productivity is medium and alternate. The fruit is used for oil extraction. It is clingstone and it has a medium con­
tent of excellent quality oil.

It is moderately tolerant of cold and drought, moderately resistant to verticillium wilt and resistant to olive knot.
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Growth habit: 
Canopy density;

erect
medium

%

INFLORESCENCE

Length: short
Number of flowers: low

LEAF

Shape:
Length:
Width:
Longitudinal curvature of the blade;

elliptic-lanceolate
medium
medium
flat

1/

FRUIT

Weight

Shape:
Symmetry:
Position of maximum
TRANSVERSE DIAMETER:
Apex:
Base:
Nipple:
Lenticels:

medium
ovoid
slightly asymmetric

towards apex 
rounded 
truncate 
present
many and small

ENDOCARP

Weight

Shape:
SYMMETRY:
Position of maximum 
transverse DIAMETER; 
Apex:
Base:
Surface:
Number of grooves: 
Termination of apex;

high
elliptic
slightly asymmetric

towards apex
rounded
pointed
rugose
low
with muero

,f 'A
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Olive Varieties
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Israel
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ISRAEL
Olive crop area: 18,750 ha

Olive oil (t)

Tarle olives (t)

1996/97 1997/98 1998/99

Production 5,500 3,000 4,000
Imports 2,000 2,500 3,000
Exports 0 0 0
Consumption 7,500 6,500 6,500

Production 18,000 12,500 15,500
Imports 0 1,500 1,500
Exports 2,000 1,500 1,000
Consumption 16,000 13,500 16,000
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SYNONYMS: “K18”.

ORIGIN: Israeli breeding programme (IL).

DISTRIBUTION: Galilee in particular, along the coastal and southern plains. It accounts for about 10% of the coun­
try’s olive-growing acreage.

PURPOSE: Dual-purpose.

Agronomic and
commercial considerations

This newly bred cultivar was isolated from an undetermined number of seedlings. It is also known as “K18”, which 
was its original number in the breeding plot. It is the predominant cultivar in new irrigated orchards in Israel because 
of its high, constant productivity and its adaptability to mechanical harvesting.

It was bred for oil production but it can also be used for green or black table olives after suitable fruit thinning; 
the black olives it gives are highly rated. It gives good quality oil and a medium yield at the mill. It is freestone.

It is a moderately hardy variety and it has a good rooting ability. When irrigated, plants grown on their own roots 
can come into bearing from the third year, which is early. Its time of flowering is intermediate. It is partially self­
compatible and it has a medium pistil abortion rate. It has a medium pollen production. Ripening is quite early 
when the fruit is intended for green pickling and intermediate when it is for black pickling. It has a very high 
fruiting potential, but it is very demanding as regards cultural care and does not appear to respond well to severe 
pruning. When it is not irrigated, it alternates heavily.

One of its most striking characters is its apparent tolerance of olive leaf spot.
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Morphological
characters

TREE

Vigour;
Growth habit: 
Canopy density:

strong
erect
sparse

*'* INFLORESCENCE

Length:
Number of flowers:

64.
i LEAF

long
medium

Shape;
Length:
Width;
Longitudinal curvature of the blade:

^ FRUIT

elliptic-lanceolate
medium
medium
flat

Weight medium
Shape: elongated
Symmetry: slightly asymmetric
Position of maximum
TRANSVERSE DIAMETER: central
Apex: pointed
Base: truncate
Nipple: present
Lenticels: many and large

^ENDOCARP

Weight medium
Shape: elongated
Symmetry: slightly asymmetric
Position of maximum
TRANSVERSE DIAMETER: central
Apex; pointed
Base; pointed
Surface: rugose
Number of grooves: medium
Termination of apex: without muero
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SYNONYMS: “K12”.

ORIGIN: Israeli breeding programme (IL).

DISTRIBUTION: Along the coastal plain and in hot continental areas of Israel. 

PURPOSE: Table.

Agronomic and
commercial considerations

This cultivar has been obtained in a breeding programme. It is also known as “K12 ”, its original breeding num­
ber. It has been introduced in hot areas and is only cultivated under irrigation. It is used solely for table olives 
and the fruit has a high sugar content.

It comes into bearing early and its productivity is high and constant; it needs annual pruning to avoid a signifi­
cant drop in bearing. When production is very high, fruit thinning is advisable to ensure regular fruit size and to 
avoid tree stress from over-cropping. In optimal agricultural conditions the phenomenon of alternate bearing is 
of little significance. The fruit is harvested green for a special low-fat pickled product with not more than 3% oil. 
When mature, the oil content may reach a maximum of 9%. It is freestone.
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Morphological
characters

^ TREE

Vigour: medium
Growth habit: spreading
Canopy density’: medium

^INFLORESCENCE

Length: medium
Number of flowers: medium

%
LEAF

Shape: elliptic-lanceolate
Length: medium
Width: medium
Longitudinal curvature of the blade: epinastic

\ /

(fc

4 FRUIT

Weight:
Shape:
Symmetry:
Position of maximum
TRANSVERSE DIAMETER:
Apex:
Base:
Nipple:
Lenticels:

high
spherical-ovoid 
slightly asymmetric

central
rounded
truncate
absent
many and large

ENDOCARP

Weight:
Shape:
Symmetry:
Position of maximum 
transverse DIAMETER: 
Apex:
Base:
Surface:
Number of grooves: 
Termination of apex:

high
elliptic
slightly asymmetric

central
pointed
rounded
rugose
medium
with muero
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SYNONYMS:

ORIGIN: Village of Merhavia in the central valley of Israel (IL).

DISTRIBUTION: Particularly in the hot continental valley.

PURPOSE: Table.

Agronomic and
commercial considerations

This variety is probably of Italian origin. It was found in tbe village of Merhavia in the central valley of Israel from 
which it gets its name. It is only grown under irrigation. It is widespread in the hot central valley and the coastal 
plain. The acreage cropped has declined drastically in the last 30 years because it is inferior in quality to the vari­
eties that have spread through the country in recent years.

It is of medium hardiness and it has a medium rooting ability. Its start of bearing and its time of flowering are inter­
mediate. It is partially self-compatible and it has a medium pistil abortion rate.

The fruit is used exclusively for pickling as Spanish-style green olives. It ripens very early and it is the first to be 
harvested. Its oil content is very low (9%). When fully mature, the fruit is very soft. It has a medium removal force 
and it needs thinning to ensure regular fruit size. Altemance is weak and can be easily controlled through agricultural 
practices. Productivity is high and constant but the quality of the product is medium to low. It is clingstone.
The lack of uniformity of the fruit is the major commercial drawback of this variety. It is resistant to olive leaf spot 
and susceptible to olive fly.
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Vigour;
Growth habit: 
Canopy density;

strong
spreading
medium

INFLORESCENCE

Length; long
Number of flowers; medium

%
l\ LEAF

Shape;
Length;
Width:
Longitudinal curvature of the blade:

elliptic-lanceolate
medium
medium
flat

4 FRUIT

Weight: high
Shape; elongated
Symmetry: asymmetric
Position of maximum 
TRANSVERSE DIAMETER: central
Apex; rounded
Base; truncate
Nipple; absent
Lenticels: few and small

ENDOCARP

Weight. high
Shape: elongated
Symmetry: asymmetric
Position of maximum
TRANSVERSE DIAMETER: towards apex
Apex: pointed
Base: pointed
Surface; rugose
Number of grooves: medium
Termination of apex: with muero
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ITALY
Olive CROP AREA: 1,147,000 ha

1996/97 1997/98 1998/99
Olive oil (t)

Production 370,000 620,000 397,000
Imports * 106,600 89,300 140,000
Exports * 129,500 123,500 140,000
Consumption 675,000 698,000 705,000

Table olives (t)
Production 55,300 80,000 45,000
Imports * 7,500 3,200 5,000
Exports * 1,300 1,100 1,000
Consumption 112,000 130,000 120,000

* These figures refer solely to trade with countries outside the European Community
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SYNONYMS: “Oliva dolce”.

ORIGIN: Italy (IT).

DISTRIBUTION: Le Marche and central Italy. 

PURPOSE: Table.

Agronomic and
commercial considerations

This variety is very demanding as regards environmental conditions and prefers cool, loose, calcareous soils.

It has an early start of bearing. Fruiting is high only when agronomic conditions are optimal. It flowers late and 
it usually has a high pistil abortion rate. It is self-incompatibile; reported pollinisers are “Santa Caterina”, “Itrana”, 
“Rosciola”, “Morchiaio” and “Giarraffa”.

Productivity is medium and constant. Ripening is early. Because of the firmness of the flesh it can be used for green 
olives in brine. It has a flesh-to-stone ratio of 6 and it is freestone.

It is particularly tolerant of cold and resistant to olive leaf spot, olive knot and wood rot. Conversely, it is sensi­
tive to olive fly.

Some clones are available.
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Vigour;
Growth habit: 
Canopy density';

strong
erect
dense

^INFLORESCENCE

Length:
Number of flowers:

LEAF

long
medium

Shape;
Length:
Width:
Longitudinal gurywture of the blade:

elliptic
medium
medium
helicoid

4

FRUIT

Weight:
Shape:
Symmetry:
Position of maximum
TRANSVERSE DIAMETER:
Apex:
Base:
Nipple:
Lenticels:

ENDOCARP

very high 
ovoid
slightly asymmetric

central
rounded
truncate
absent
many and large

Weight: high
Shape: elliptic
Symmetry: asymmetric
Position of maximum 
transverse DIAMETER: central
Apex: pointed
Base; truncate
Surface: scabrous
Number of grooves; high
Termination of apex: with muero
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SYNONYMS:

ORIGIN:

“Bianca”, “Bianchetta”, “Bianchetto”, “Biancolella”, “Biancolina”, “Biancuccia”, “Bianculidda”, 
“Biancuzza”, “Bruscarinu”, “Gaetana”, “Giarraffa”, “Imperialidda”, “Janculitta”, “Jancuzza”, 
“Marmorina”, “Marmurina”, “Napoletana”, “Niccittisa”, “Nocellara”, “Nuciddara”, “Ogliara”, 
“Pruscarina”, “Rizza”, “Signura”, “Siracusana”, “Ugliara”.

Italy (IT).

DISTRIBUTION: Central-eastern Sicily. 

PURPOSE: Oil.

Agronomic and
commercial considerations

High hill country provides the ideal growing environment for this variety, which is able to produce good crops 
even on soils with limited moisture supply.
It has a high rooting ability. Its start of bearing is intermediate.
Its time of flowering is also intermediate. The flowers, which have a high pistil abortion rate, produce abundant 
fertile pollen. It is partially self-compatible and benefits from pollinisers such as “Moresca”, “Zaituna”, “Tonda Iblea” 
and “Ogliarola messinese”. Productivity is high and alternate. It has a high fruit set and it is usual for there to be 
three to four drupes per inflorescence. The flesh of the olives is not firm. The fruit is freestone and gives a low 
yield of oil that is a characteristic light colour.
This variety tolerates cold and olive leaf spot but it is sensitive to olive fly and olive knot. Several biotopes have 
been reported in the scientific literature.
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Morphological
characters

TREE

Vigour:
Growth harit: 
Canopy density;

strong
spreading
sparse

%
^INELORESCENCE

Length:
Number of flow'ers;

«4v
' A LEAF

short
low

Shape; lanceolate
Length: medium
Width: medium
Longitudinal curvature of the blade: flat

/

TO FRUIT

Weight: medium
Shape: ovoid
Symmetry: slightly asymmetric
Position of maximum
TRANSVERSE DIAMETER; central
Apex: pointed
Base: rounded
Nipple: present
Lenticels: few and large

^ ENDOCARP

Weight: high
Shape: elliptic
Symmetry: slightly asymmetric
Position of maximum
TRANSVERSE DIAMETER: central
Apex: pointed
Base: rounded
Surface: rugose
Number of grooves: medium
Termination of apex: with muero
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SYNONYMS: “Algherese”, “Aligaresa”, “Bosano”, “Bosarca”, “Bosinca”, “Olia de Ozzu”, “Olia terza”, “Olieddu”
“Oliva bianca”, “Palma”, “Sassarese”, “Sivigliana da olio”, “Tondo”, “Tondo di Sassari”.

ORIGIN: Italy (IT).

DISTRIBUTION: Sardinia.

PURPOSE: Oil.

Agronomic and
commercial considerations

This variety is productive and adapts easily. Its rooting ability is very low.

It comes into bearing late. Its time of (lowering is intermediate and the flowers are inserted directly on the main 
rachis. Partially self-compatible, its crop production is enhanced by the presence of suitable pollinisers such as 
“Pizz’e carroga”, “Olia niedda”, “Cariasina di Dorgali” and “Tondo di Cagliari”.

Productivity is high and alternate. Colour change occurs from the base of the fruit to the apex. Ripening is late 
and phased. In some years crops may also be used for black table olives. Oil yield is high.

Some clones are reported in the scientific literature.
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Morpholo^cal
characters

TREE

Vigour:
Growth habit; 
Canopy density’;

medium
spreading
medium

%*rs>

Length;
Number of flowers:

LEAF

long
medium

Shape: elliptic-lanceolate
Length: long
Width: broad
Longitudinal curvature of the blade: hyponastic

/:
Í4

FRUIT

Weight. low
Shape; ovoid
Symmetry; slightly asymmetric
Position of maximum 
transverse DIAMETER; central-towards apex
Apex; rounded
Base: truncate
Nipple; absent
Lenticels: manv and small

&
ENDOCARP

Weight:
Shape:
Symmetry:
Position of maximum 
transverse DIAMETER: 
Apex:
Base:
Surface:
Number of grooves: 
Termination of apex:

medium
elliptic
slightly asymmetric

towards apex
rounded
pointed
rugose
medium
with muero
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SYNONYMS: “Caninese”, “Montignoso”, “Oliva canina”, “Olivastro canino”, “Olivella”.

ORIGIN: Italy (IT).

DISTRIBUTION: Lazio.

PURPOSE: Oil.

Agronomic and
commercial considerations

This hardy cultivar adapts readily and has the ability to send out numerous shoots. It has a good rooting ability 
and an intermediate start of bearing.

The flowers have a low pistil abortion rate. As it is self-incompatible it needs suitable pollinisers such as “Razzo”, 
“Frantoio”, “Crognolo”, “Fosco”, “Grossolana”, “Olivone”, “Palmarino”, “Leccino”, “Raja”, “Maurino” and 
“Moraiolo”.

Ripening is late and phased. The fruit has a very high removal force and a medium oil content. Productivity is 
high and alternate.

It is resistant to olive fly, olive knot and cold but it is sensitive to olive leaf spot.

Some clones of this variety have been identified.
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TREE

Vigour; strong
Growth habit: erect
Canopy density; dense

%
A" INFLORESCENCE

Length; medium
Number of flowers: low

41
LEAF

Shape: elliptic-lanceolate
Length: long
Width: medium
Longitudinal gurvature of the blade: flat

W FRUIT

Weight: low
Shape: ovoid
Symmetry: asymmetric
Position of maximum
TRANSVERSE DIAMETER: central
Apex; pointed
Base; rounded
Nipple; absent
Lentigels: many and small

ft ENDOCARP

# #

Weight; low
Shape; elliptic
Symmetry: asymmetric
Position of maximum
transverse DIAMETER: central
Apex; rounded
Base; pointed
Surface: rugose
Number of grooves: medium
Termination of apex: with muero
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SYNONYMS:

ORIGIN:

“Becco di corvo”, “Borgese”, “Calabrese”, “Camignana”, “Camignaria”, “Caroleo”, “Catanzarese”, 
“Colaré”, “Convité”, “Corbarica Coriolese”, “Cortalese”, “Cumignana”, “Marinotto”, “Muso di cor­
vo”, “Nicastrese”, “Oliva dolce”, “Olivo di Calabria”, “Olivo di Sorta”, “Olivona”, “Pizzu di corvu”, 
“Squillaciota”, “Verdella”.

Italy (IT).

DISTRIBUTION: Calabria. 

PURPOSE: Dual-purpose.

Agronomic and
commercial considerations

This variety adapts easily and can be cultivated up to an altitude of 800 m.
It has a high rooting ability.
It comes into bearing early. It is self-incompatible and therefore needs suitable pollinisers such as “Nocellara 
messinese”, “Cassanese”, “Pidicuddara”, “Picholine” and “Itrana”. It flowers early and the pollen has a high 
germination ability.
Productivity is high and constant. Fruit ripening is phased. The clingstone fruit has a medium oil content and a 
flesh-to-stone ratio of 4.5. It is used for green or black pickling or for oil production.
It is particularly resistant to low temperatures whereas it is sensitive to olive leaf spot and olive fly and very 
susceptible to Cercospora cladosporioides.
Some clones of this variety have been identified.
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Vigour:
Growth habit: 
Canopy density’:

strong
erect
medium

^INFLORESCENCE

Length:
Number of flowers:

short
low

^ LEAF

Shape:
Length:
Width:
Longitudinal curvature of the blade:

elliptic-lanceolate
medium
medium
hyponastic

4

FRUIT

Weight:
Shape:
Symmetry:
Position of maximum
TRANSVERSE DIAMETER: 
Apex:
Base:
Nipple:
Lenticels:

ENDOCARP

high
ovoid
asymmetric

central
rounded
rounded
present
many and large

Weight:
Shape:
Symmetry:
Position of maximum 
transverse DIAMETER: 
Apex:
Base:
Surface:
Number of grooves: 
Termination of apex:

high
elliptic
slightly asymmetric

towards apex
rounded
pointed
rugose
medium
with muero

122 GAROLEA



SYNONYMS: “Bagoler”, “Calma”, “Casali”, “Casalin”, “Casalivo”, “Drezzeri”, “Drissar”, “Drizar”, “Drizer”,
“Olivo casalino”, “Olivo gentile”, “Zentil”.

ORIGIN: Italy (IT).

DISTRIBUTION: Veneto.

PURPOSE: Oil.

Agronomic and
commercial considerations

This vigorous variety has a high, constant productivity and an intermediate start of bearing.

It is self-compatible but benefits from pollinisers such as “Trepp”, “Rossanello” and “Grignan”. In turn it can also 
be an optimal polliniser. It flowers early and the flowers have a low pistil abortion rate.

Ripening is late and phased. The fruit has a high removal force and a medium oil content. The oil produced in 
the Lake Garda area is from this variety.

It is sensitive to olive leaf spot, olive knot and olive fly as well as cold.
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Morphological
characters 'TÍ%j¡S /

TREE

Vigour:
Growth habit:
Canopy density’:

INFLORESCENCE

strong
erect
medium

Length: medium
Number of flowers: low

%1 LEAF

Shape: elliptic
Length: medium
Width: medium
Longitudinal curvature of the blade: flat

/L
"i® FRUIT

Weight: low
Shape: ovoid
Symmetry: symmetric
Position of maximum
transverse DIAMETER: central
Apex: rounded
Base: truncate
Nipple: absent
Lenticels: many and large

ENDOCARP

Weight: high
Shape: elliptic-elongated
Symmetry: slightly asymmetric
Position of maximum
TRANSVERSE DIAMETER: central
Apex: pointed
Base: pointed
Surface: rugose
Number of grooves: medium
Termination of apex: with muero
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SYNONYMS: “Cassanisa”, “Grossa di Cassano”, “Precoce di Cassano”.

ORIGIN: Italy (IT).

DISTRIBUTION: Galabria.

PURPOSE: Dual-purpose.

Agronomic and
commercial considerations

This variety is vigorous and fast growing, and it has a high rooting ability.

It comes into bearing early. Its time of (lowering is intermediate and the (lowers have a high pistil abortion rate. 
It is self-incompatible and its pollinisers are “Tondina”, “Corniola” and “Santomauro”. Produetivity is high and 
constant. The fruit ripens rather late and may be used for black pickling; it has a (lesh-to-stone ratio of 7 and it is 
clingstone. Its oil content is low.

It is particularly tolerant of olive knot and olive leaf spot but sensitive to cold and attacks from olive (ly.
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Morphological
characters

TREE
Vigour:
Growth habit:
Canopy density:

•if INFLORESCENCE

strong
erect
dense

Length: medium
Number of flowers: medium

1 LEAF
Shape: elliptic
Length: medium
Width: medium
Longitudinal curvature of the blade: helicoid

A
'HO FRUIT

Weight: medium
Shape: ovoid
Symmetry: slightly asymmetric
Position of maximum
transverse DIAMETER: central
Apex: rounded
Base: rounded
Nipple: present
Lenticels: many and small

ÉS ENDOCARP
Weight:
Shape:
Symmetry:
Position of maximum 
TRANSVERSE DIAMETER:
Apex:
Base:
Surface:
Number of grooves: 
Termination of apex:

high
elliptic
slightly asymmetric

towards apex
rounded
truncate
scabrous
medium
without muero
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Cellmadi Nardo

.S

SYNONYMS:

ORIGIN: 

DISTRIBUTION: Puglia. 

PURPOSE: Oil.

“Asciulo”, “Cafaredda”, “Cafarella”, “Cascia”, “Cascioulo”, “Cellina femmina”, “Cellina inchiastra”, 
“Cellina leccese”, “Cellina legittima”, “Cellina maseolina”, “Cellina salentina”, “Cellina taranti- 
na”, “Cellina termetara”, “Casciola”, “Leccese”, “Leccina”, “Morelia”, “Muredda”, “Oliva di 
Lecce”, “Oliva di Nardo”, “Saracena”, “Saracina”, “Scurranese”, “Vosciola”.

Italy (IT).

Agronomic and
commercial considerations

This vigorous, hardy variety has rather slow vegetative growth and an intermediate start of bearing.

It flowers early and the flowers have a high pistil abortion rate. Partially self-compatible, it is also used as a 
polliniser. Its productivity is high and constant. Fruit ripening is phased and the olives have a high removal force. 
It has a low oil content and the oil is hard to extract when the fruit is not fully mature.

It is particularly resistant to olive knot, olive fly, sooty mould and olive leaf spot as well as to cold.
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Vigour:
Growth habit: 
Canopy density’:

strong
erect
dense

V

^INFLORESCENCE
Length:
Number of flowers:

LEAF

short
low

Shape: elliptic
Length: medium
Width: medium
Longitudinal curywture of the blade: flat

A
W FRUIT

Weight: low
Shape: ovoid
Symmetry: slightly asymmetric
Position of maximum
transverse DIAMETER: central
Apex: rounded
Base: rounded
Nipple: absent
Lentigels: many and small

^ ENDOCARP

Weight. low
Shape: elliptic
Symmetry: slightly asymmetric
Position of maximum
transverse DIAMETER: central
Apex: pointed
Base: pointed
Surface: smooth
Number of grooves: medium
Termination of apex: with muero

9 9
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SYNONYMS: “Cima di Corato”, “Coratese”, “La Valente”, “Olivo a confetti”, “Olivo a grappoli”, “Olivo a race-
mi”, “Olivo a racimólo”, “Olivo a raciuoppe”, “Racema”, “Racemo”, “Racemo di Corato”, “Racioppa”, 
“Racioppa di Corato”.

ORIGIN: Italy (IT).

DISTRIBUTION: Puglia.

PURPOSE: Oil.

Agronomic and
commercial considerations

This variety adapts easily to different olive-growing environments and starts bearing very early. Its rooting abil­
ity is high.

The flowers have a low pistil abortion rate. The inflorescences are often leafy. In its area of origin the “Cellina di 
Nardo” is used as a polliniser. Its productivity is high and constant. The fruit ripens late and varies a lot in size. 
Some years it is also suitable for green olives in brine. Oil yield is high and the oil has a very high polyphenol 
content.

It is particularly tolerant of cold and susceptible to sooty mould and wood rot.
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Morphological
characters

\ / 

j¡ji

TREE
Vigour:
Growth habit: 
Canopy density’:

medium
spreading
dense

A* INFLORESCENCE
Length:
Number of flowers:

m
I LEAF

medium
medium

Shape: elliptic-lanceolate
Length: long
Width: medium
Longitudinal curvature of the blade: flat

-A
FRUIT
Weight: high
Shape: ovoid
Symmetry: slightly asymmetric
Position of maximum 
transverse DIAMETER: central
Apex: rounded
Base: rounded
Nipple: absent
Lenticels: many and small

S ENDOCARP

Weight high
Shape: elliptic
Symmetry: slightly asymmetric
Position of maximum 
transverse DIAMETER: towards apex
Apex: pointed
Base: pointed
Surface: rugose
Number of grooves: medium
Termination of apex: with muero

ii-A,
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SYNONYMS:

ORIGIN:

“Chietína”, “Coglioni di gallo”, “Francavillese”, “Francavinese”, “Lancianese”, “Oliva del mezzadro”, 
“Oliva tonda”, “Olivoce”, “Olivona”, “Olivone”, “Testicolo di gallo”.

Italy (IT).

DISTRIBUTION: Abruzzi, Molise. 

PURPOSE: Dual-purpose.

Agronomic and
commercial considerations

This is a hardy, very vigorous variety with a low rooting ability.

It has a late start of bearing. It flowers early and produces little pollen. It is self-incompatible and the flowers have 
a high pistil abortion rate. It is incompatible with “Dritta”, “Intosso”, “Castiglionese” and “Jannaro”.

It has a high, alternate productivity. It ripens early and fruit drop is accentuated by its low removal force.

The fruit is used for natural green olives or Creek-style black olives and has a flesh-to-stone ratio of 4. It has a 
medium oil content and it is freestone.

It is resistant to cold and susceptible to olive knot and wood rot.
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Vigour:
Growth habit: 
Canopy density’:

strong
spreading
medium

•tf' INFLORESCENCE
Length: medium
Number of flowers: medium

1 LEAF
Shape: lanceolate
Length: medium
Width: narrow
Longitudinal curvature of the blade: flat

"W fruit

Weight high
Shape: ovoid
Symmetry: slightly asymmetric
Position of maximum
transverse DIAMETER: central
Apex: rounded
Base: truncate
Nipple: absent
Lenticels: many and large

ENDOCARP
Weight high
Shape: elliptic
Symmetry: slightly asymmetric
Position of maximum
transverse DIAMETER: central
Apex: pointed
Base: pointed
Surface: scabrous
Number of grooves: medium
Termination of apex: with muero
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SYNONYMS: “Agogio”, “Gogio”, “Nerella”, “Oliva Agogía”, “Oliva da conciare”, “Oliva dolce”, “Olivella”, “Olivo
Agogio”, “Raia”.

ORIGIN: Italy (IT).

DISTRIBUTION: -Umbria.

PURPOSE: Oil.

Agronomic and
commercial considerations

This variety adapts well to a variety of climatic and soil conditions. Its fruiting shoots have an erect growth habit 
and the apical bud may also develop into a flower. It has a high rooting ability.

It comes into bearing early. It is self-incompatible. It flowers late and the inflorescences often have supernumerary 
flowers. It has a medium pistil abortion rate and fruit set is sometimes limited. Productivity is medium and alter­
nate. The fruit ripens early, has a high removal force, and is sensitive to attacks from olive fly. It has a medium oil 
content and a flesh-to-stone ratio of 4.7. The fruit is also used for dehydrated black olives.

In the scientific literature it is reported to be particularly tolerant of olive leaf spot and olive knot. It is sensitive 
to drought and shows marked resistance to cold.
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Vigour;
Growth habit: 
Canopy density’;

strong
erect
dense

%
“Vt, INFLORESCENCE

Length:
Number of flow'ers:

medium
low

\ LEAF
Shape:
Length:
Width:
Longitudinal curvature of the blade:

elliptic-lanceolate
medium
medium
hyponastic

4

ERUIT
Weight:
Shape:
Symmetry:
Position of maximum 
transverse DIAMETER: 
Apex:
Base:
Nipple:
Lenticels:

medium
ovoid
slightly asymmetric

towards apex 
rounded 
truncate 
absent
many and small

ENDOCARP
Weight;
Shape;
Symmetry;
Position of maximum
transverse DIAMETER:
Apex:
Base:
Surface:
Number of grooves: 
Termination of apex:

high
ovoid
slightly asymmetric

towards apex
rounded
rounded
scabrous
medium
with muero
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SYNONYMS: “Dritta di Loreto”, “Dritta di Moscufo”, “Lordana”, “Loretana”, “Moscufese”, “Moscufo”.

ORIGIN: Italy (IT).

DISTRIBUTION: Abruzzi.

PURPOSE: Oil.

Agronomic and
commercial considerations

This hardy variety is prized for its high, constant productivity. It has an early start of bearing. It flowers early and 
the flowers have a low pistil abortion rate. It is self-incompatible; reported pollinisers are “Gentile di Chieti”, “Leccino”, 
“Moraiolo”, “Precoce” and “Nebbio”.

The fruit ripens early and is suited to mechanical harvesting because of its low removal force. It has a medium 
oil content.

It is particularly tolerant of olive knot and resistant to cold but susceptible to wood rot.
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Morphological
characters

Vigour; medium
Growth habit: spreading
Canopy density'; medium

^INFLORESCENCE

Length: medium
Number of flow'ers; low

LEAF

Shape: elliptic
Length: medium
Width: medium
Longitudinal curvature of the blade; flat

4

FRUIT

Weight:
Shape:
Symmetry:
Position of maximum 
transverse DIAMETER: 
Apex:
Base:
Nipple:
Lenticels:

medium
ovoid
slightly asymmetric

central
rounded
rounded
present
many and small #

ENDOCARP

Weight:
Shape:
Symmetry:
Position of maximum 
transverse DIAMETER: 
Apex:
Base:
Surface:
Number of grooves: 
Termination of apex:

medium
elliptic
slightly asymmetric

towards apex
rounded
rounded
smooth
low
with muero

I 3
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SYNONYMS: “Bresa fina”, “Comune”, “Correggiolo”, “Crognolo”, “Frantoiano”, “Gentile”, “Infrantoio”, “Laurino”,
“Nostrato”, “Oliva lunga”, “Pendaglio”, “Pignatello”, “Baggio”, “Raggiolo”, “Rajo”, “Razza”, 
“Razzo”, “Solciaro”, “Stringona”.

ORIGIN: Italy (IT).

DISTRIBUTION: Gentral Italy and numerous olive-growing countries.

PURPOSE: Oil.

Agronomic and
commercial considerations

This variety has a high, constant productivity and is also prized for its adaptability. There are numerous ecotypes 
similar to it.

It has a high rooting ability and an early start of bearing. Its time of flowering is intermediate and the flowers have 
a low pistil abortion rate. It is self-compatible but its productivity rises when suitable pollinisers are present.

Fruit ripening is late and phased. It bas a medium oil content. In Tuscany it is rated highly for the production of 
particularly fruity oils that are stable over time.

It is susceptible to olive leaf spot, olive knot and olive fly and it is sensitive to cold.
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Morphological
characters

TREE
Vigour:
Growth habit: 
Canopy density’:

medium
drooping
medium

% INFLORESCENCE
Length:
Number of flowers:

long
medium

Shape: elliptic-lanceolate
Length: medium
Width: medium
Longitudinal gurvature of the blade: flat

TO FRUIT
Weight: medium
Shape: ovoid
Symmetry: slightly asymmetric
Position of maximum
TRANSVERSE DIAMETER: towards apex
Apex: rounded
Base: rounded
Nipple: absent
Lenticels: many and small

Qi ENDOCARP
Weight: medium
Shape: elliptic
Symmetry: slightly asymmetric
Position of maximum
transverse DIAMETER: towards apex
Apex: rounded
Base: rounded
SURFAGE: rugose
Number of grooves: high
Termination of apex: with muero
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SYNONYMS: “Becco di corvo”, “Cacata di chioccia”, “Cefalutana”, “Ciocca”, “Giardara”, “Giarrafara”, “GiarrafiFella”,
“Giarraffu mammona”, “Pizzu di corvo”, “Rafia”, “RafFu”.

ORIGIN: Italy (IT).

DISTRIBUTION: Gentral and north-western Sicily.

PURPOSE: Table.

Agronomic and
commercial considerations

This variety is very demanding as regards agronomic conditions. It has a good rooting ability.

It comes into bearing early. Flowering is early and phased and the flowers have a high pistil abortion rate. It is 
partially self-compatible and benefits from pollinisers like “Tonda Iblea”, “Nocellara Etnea”, “Nocellara del Belice, 
“Passulunara” and “Ascolana Teñera”. Itcan be used, in turn, as a polliniser for orchards growing “Nocellara del 
Belice” and “Ascolana Teñera”.

Productivity is low and alternate. The fruit ripens early and is used for green or black pickling. It has a medium 
oil content. It is freestone and has a flesh-to-stone ratio of 5.6.

It is susceptible to olive leaf spot, olive knot and limited soil moisture. Conversely, it is very resistant to Cercospora 
cladosporioides.
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Morpholo^cal
characters

TREE

V /

Vigour;
Growth habit: 
Canopy density:

medium
erect
sparse

V%

Length:
Number of flowers:

\ LEAF

medium
medium

Shape: lanceolate
Length: long
Width: narrow
Longitudinal curvature of the blade: flat

A
"Hi FRUIT

Weight; very high
Shape; ovoid
Symmetry: slightly asymmetric
Position of maximum
TRANSVERSE DIAMETER: central or towards base
Apex: rounded
Base; rounded
Nipple; absent
Lenticels; many and large

Jji ENDOCARP
Weight: high
Shape: elongated
Symmetry: slightly asymmetric
Position of maximum
transverse DIAMETER: towards base
Apex: pointed
Base: pointed
Surface: scabrous
Number of grooves; high
Termination of apex; with muero
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SYNONYMS: “Bersan”, “Gargná”, “Gargnan”, “Gargnano”, “Negrar”.

ORIGIN: Italy (IT).

DISTRIBUTION: Veneto and Lombardy.

PURPOSE: Oil.

Agronomic and
commercial considerations

This very hardy variety adapts readily to the olive-growing areas of northern Italy. Its vegetative growth is very 
slow and it is averse to severe pruning. It is also characterised by the large number of suckers it produces.

It comes into bearing early. It does not flower abundantly and it has a medium pistil abortion rate. It is self-incom­
patible; “Trepp” and “Casaliva” are reported to be good pollinisers. Productivity is medium and constant. The fruit 
ripens early and simultaneously and natural fruit drop is marked. Oil yield is high.

It is resistant to cold, olive leaf spot and olive knot but particularly susceptible to olive fly and wood rot.
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Morpholo0cal
characters

^ TREE

Vigour: weak
Growth habit: erect
Canopy density’: sparse

^INFLORESCENCE
Length: short
Number of flowers: low

LEAF
Shape; elliptic
Length; short
Width: broad
Longitudinal curvature of the blade; flat

4

FRUIT
Weight; low
Shape; ovoid
Symmetry: symmetric
Position of maximum
transverse DIAMETER: central
Apex: rounded
Base: truncate
Nipple: absent
Lenticels; few and small

i ENDOCARP
Weight: medium
Shape: ovoid
Symmetry: symmetric
Position of maximum
TRANSVERSE DIAMETER: central
Apex: rounded
Base: rounded
Surface; rugose
Number of grooves; medium
Termination of apex: with muero
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luana

SYNONYMS: “Aitana”, “Aitanella”, “Aitanesca”, “Attanesca”, ‘Auliva a acqua”, “Cicerone”, “Esperiana”, “Caetana”,
“Gitana”, “latanella”, “Itana”, “Oliva di Espeiia”, “Oliva di Gaeta”, “Oliva grossa”, “Ohvacore”, “Raitana”,
“Reitana”, “Strano”, “Tanella”, “Trana”, “Velletrana”.

ORIGIN: Italy (IT).

DISTRIBUTION: Lazio.

PURPOSE: Dual-purpose.

Agronomic and
commercial considerations

This hardy variety is characterised by its rapid growth. It has a high rooting ability.

It has an intermediate start to bearing. The flowers have a medium pistil abortion rate and it is self-incompatible; 
reported pollinisers are “Leccino”, “Pendolino” and “Olivastro”.

Productivity is high and alternate. Ripening is phased and late and the fruit has a high removal force.

The crop is suitable for black pickling (freestone) or oil production (medium oil content).

It is particularly tolerant of cold and of the chief fungal diseases and it is sensitive to attacks from olive fly.
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Vigour:
Growth habit 
Canopy density’:

strong
erect
dense

Length: short
Number of flowers: medium

'til
LEAF
Shape:
Length:
Width:
Longitudinal curvature of the blade:

elliptic-lanceolate
medium
medium
flat

- J.W

4

FRUIT
Weight

Shape:
Symmetry:
Position of maximum 
transverse DIAMETER: 
Apex:
Base:
Nipple:
Lenticels:

high
ovoid
asymmetric

central
rounded
rounded
present
many and large

ENDOCARP
Weight

Shape:
Symmetry:
Position of maximum 
transverse DIAMETER: 
Apex:
Base:
Surface:
Number of grooves: 
Termination of apex:

high
elliptic
slightly asymmetric

towards apex
rounded
rounded
scabrous
medium
with muero
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SYNONYMS: “Leccio”, “Premice”, “Silvestrone”.

ORIGIN: Italy (IT).

DISTRIBUTION: Tuscany, Umbria and various olive-growing areas. 

PURPOSE: Oil.

Agronomic and
commercial considerations

This vigorous variety adapts easily to various olive-growing environments and it has a high rooting ability.

It comes into bearing early. The flowers have a low pistil abortion rate and it is self-incompatible; reported 
pollinisers are “Moraiolo”, “Pendolino”, “Maurino”, “Frantoio”, “Morchiaio”, “Gremignolo di Bolgheri”, “Piangente”, 
“Razzo”, “Trillo” and “Frantoio”.

Productivity is high and constant. The fruit ripens early and simultaneously and has a low removal force.

It has a low oil content and it is freestone.

It is particularly tolerant of cold, olive leaf spot, wood rot and olive knot whereas it shows marked sensitivity to 
sooty mould.

Recently, some clones have been identified that are tolerant of low temperatures or also suitable for table olive 
production.
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Morphological
characters

TREE
Vigour:
Growth habit: 
Canopy density:

strong
drooping
dense

^INFLORESCENCE
Length:
Number of flowers:

■\ LEAF

short
medium

Shape: elliptic-lanceolate
Length: medium
Width: medium
Longitudinal curvature of the blade: flat

4
FRUIT
Weight: medium
Shape: ovoid
Symmetry: slightly asymmetric
Position of maximum
transverse DIAMETER: central
Apex: rounded
Base: truncate
Nipple: absent
Lenticels: many and small

ENDOCARP
Weight: medium
Shape: elliptic
Symmetry: asymmetric
Position of maximum
TRANSVERSE DIAMETER: central
Apex: rounded
Base: rounded
Surface: rugose
Number of grooves: high
Termination of apex: with muero

146 LECCINO



SYNONYMS:

ORIGIN:

“Gentile”, “Gentile di Matera”, “Maggiatica”, “Maiatica”, “Materana”, “Oliva di Ferrandina”, 
“Oliva dolce”, “Paesana”, “Pasóla”.

Italy (IT).

DISTRIBUTION: Basilicata. 

PURPOSE: Dual-purpose.

Agronomic and
commercial considerations

This very vigorous cultivar does not adapt readily to environments other than its area of origin. It has a high root­
ing ability. It is self-compatible and it has an intermediate start of bearing. It flowers early and it has a high pistil 
abortion rate. Fruit ripening is late.

Productivity is high and alternate. It gives a high yield of oil, but the fruit is prized above all for dehydrated olives. 
It has a flesh-to-stone ratio of 5.6 and it is freestone.

It is susceptible to olive knot, olive leaf spot and olive fly.
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Morphological
characters

TREE
Vigour:
Growth habit; 
Canopy density;

strong
erect
dense

%

INFLORESCENCE
Length:
Number of flow'ers:

medium
low

»!4
i LEAF

Shape:
Length:
Width:
Longitudinal curvature of the blade:

elliptic-lanceolate
long
medium
flat

4 FRUIT
Weight

Shape:
Symmetry:
Position of maximum
TRANSVERSE DIAMETER:

Apex:
Base;
Nipple:
Lenticels:

medium
ovoid
asymmetric

towards apex 
rounded 
rounded 
absent
many and small

ENDOCARP
Weight

Shape:
Symmetry:
Position of maximum 
transverse DIAMETER: 
Apex:
Base:
Surface:
Number of grooves: 
Termination of apex:

medium
elliptic
slightly asymmetric

towards apex
rounded
pointed
smooth
medium
with muero
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SYNONYMS: “Anerina”, “Assisano”, “Bucino”, “Carboncella”, “Cimignolo”, “Corniolo”, “Fosco”, “Migno”,
Morelia , Morellino , “Morello”, “Morichiello”, “Morina”, “Morinello”, “Muragliola”, “Neraiolo”, 

“Nerella”, “Nerina”, “Neriolo”, “Nostrale”, “Ogliolo”, “Oliva nera”, “Oliva tonda”, “Oriolo”, 
“Petrosello”, “Ruzzolino”, “Tondello”, “Tondolina”, “Tondorina”.

ORIGIN: Italy (IT).

DISTRIBUTION: Central Italy.

PURPOSE: Oil.

Agronomic and
commercial considerations

This variety is characterised by its great hardiness and it adapts best to hill country. It has difficulty in healing prun­
ing scars.
It has a high rooting ability. It comes into bearing early. It is self-incompatible; pollinisers are “Maurino”, 
“Pendolino”, “Morchiaio”, Lazzero”, “Razzaio”, “Maremmano”, “Americano”, “Rosino” and “Mignolo”. The scientific 
literature reports some phenomena of interincompatibility during fertilisation. Its time of flowering is interme­
diate. The pistil abortion rate does not exceed 20% and the flowers produce a lot of pollen.
Ripening is phased and the fruit is often arranged in clusters. Productivity is high and constant. The oil content is high 
and the oil is rated highly for its characteristic “fruity” taste and for its squalene and polyphenol content.
It is susceptible to olive leaf spot, olive knot, sooty mould and wood rot whereas it tolerates low-moisture soils 
and sea winds.
Numerous ecotypes of this variety have been identified.
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Growth habit: 
Canopy density:

erect
sparse

^INFLORESCENCE

Length:
Number of flowers:

Y LEAF

short
low

Shape:
Length:
Width:
Longitudinal gurvature of the blade:

elliptic-lanceolate
medium
medium
flat

FRUIT

Weight:
Shape:
Symmetry:
Position of maximum 
transverse DIAMETER:
Apex:
Base:
Nipple:
Lenticels:

medium
spherical
slightly asymmetric

central
rounded
rounded
absent
many and small

0^ ENDOCARP

Weight:
Shape:
Symmetry:
Position of maximum 
transverse DIAMETER: 
Apex:
Base:
Surface:
Number of grooves: 
Termination of apex:

medium
ovoid
slightly asymmetric

towards apex
rounded
rounded
rugose
high
with muero
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SYNONYMS:

ORIGIN:

“Aliva da salari”, “Aliva di Castelvetrano”, “Aliva tonda”, “Aliva tunna”, “Aneba”, “Anerba”, 
Bianculidda , GiarrafFa , Mazara , Neba , Nebba , Nerba , Niciddalora”, Nocciolara , 

“Nocellaia”, “Nocellara di Castelvetrano”, “Nociara”, “Nociddara”, “Nocillara”, “Nuciddara”, 
“Oliva da salari”, “Oliva di Castelvetrano”, “Oliva di Mazara”, “Oliva tonda”, “Oliva tunna”, 
“Trapanese”.

Italy (IT).

DISTRIBUTION: Western Sicily. 

PURPOSE: Table.

Agronomic and
commercial considerations

This variety displays moderate growth and adapts readily to different environmental conditions. It has a high 
rooting ability.

It comes into bearing early. It is self-incompatible and generally it is pollinised by “GiarrafFa” or “Pidicuddara” 
which have proved effective pollinisers. The pistil abortion rate is low.

Productivity is high and constant. Ripening is late. The firm flesh of the fruit makes it suitable for green olives in 
brine. It has a flesh-to-stone ratio of 5.6 and it is freestone. The oil is rated very highly.

It is susceptible to verticillium wilt, olive leaf spot, Cercospora cladosporioides and olive knot but resistant to olive 
fly.
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Morpholof^ical
characters

"A / .

/

TREE

Vigour: medium
Growth habit: drooping
Canopy density': medium

%

INFLORESCENCE

Length: medium
Number of flowers: low

'U LEAF

Shape: elliptic-lanceolate
Length: long
Width: medium
Longitudinal gurvature of the blade: flat

4

FRUIT

Weight:
Shape:
Symmetry:
Position of maximum
TRANSVERSE DIAMETER:

Apex:
Base:
Nipple:
Lenticels:

high
spherical
asymmetric

central
rounded
rounded
absent
many and small

ENDOCARP

Weight: high
Shape: elliptic
Symmetry: asymmetric
Position of maximum 
transverse DIAMETER: central
Apex: pointed
Base: rounded
Surface: scabrous
Number of grooves: high
Termination of apex: with muero
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SYNONYMS: ‘Áugghialora”, “Bianca”, “Forte”, “Ghiandalora”, “Janea”, “Marmarigna”, “Marmorigna”, “Marmorina”,
“Marmurigna”, “Marmurina”, “Minnullara”, “Nagghiara”, “Nocellaia”, “Nocellara”, “Nociara”,
“Nucidalaria”, “Nuciddara”, “Oliva di Paterno”, “Oliva verde”, “Paisana”, “Partisciana”, “Partomese”, 
“Patomisa”, “Patumisa”, “Pizzuta”, “Pizzutedda”, “Rappara”, “Tortella”, “Tortidda”, “Turtedda”, “Turtidda”, 
“Verdesca”, “Verdese”, “Virdisi”, “Virdisia”, “Virdusedda”.

ORIGIN: Italy (IT).

DISTRIBUTION: Eastern Sicily.

PURPOSE: Dual-purpose.

Agronomic and
commercial considerations

This vigorous, hardy variety shows rapid vegetative growth. The scientific literature reports that its cuttings are 
particularly difficult to root.
It comes into bearing early. It flowers abundantly, and it produces large amounts of pollen, which germinates with 
great ease. It is self-incompatible; pollinisers are “Zaituna”, “Biancolilla” and “Moresca”. Phenomena of incompatibility 
have been noted with the “Ogliarola messinese” and “Tonda Iblea” cultivars.
Productivity is high and alternate. Ripening is late and the fruit has quite a high removal force. The oil yield is 
low. The very uniform size and firm flesh of the fruit, which is resistant to handling, means that it is considered 
an excellent variety for green pickling. It has a flesh-to-stone ratio of 6.
It is particularly resistant to olive knot, olive fly and sooty mould. In contrast, it is susceptible to olive leaf spot.

NOCELLARA ETNEA 153



Morphological
characters

TREE

44

Vigour;
Growth habit: 
Canopy density’:

^INFLORESCENCE

strong
drooping
dense

Length:
Number of flowers:

%‘ri LEAF

short
low

Shape: lanceolate
Length; long
Width: medium
Longitudinal curvature of the blade: flat

FRUIT
Weight: very high
Shape: ovoid
Symmetry: slightly asymmetric
Position of maximum
TRANSVERSE DIAMETER: central
Apex: pointed
Base: rounded
Nipple: absent
Lenticels: few and large

^ ENDOCARP

Weight: high
Shape: elliptic
Symmetry: symmetric
Position of maximum
TRANSVERSE DIAMETER: central
Apex: pointed
Base: pointed
Surface: scabrous
Number of grooves; high
Termination of apex: with muero
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SYNONYMS: “Aliva baresana”, “Ascolana”, “Baresana”, “Bitontina”, “Castellaneta”, “Cima di Bitonto”, “Marinese
della Capitanata”, “Marinese di Lavello”, “Nostrale di Venosa”, “Nostrana bitontina”, “Ogliarola 
di Bitonto”, “Ogliarola di Molfetta”, “Ogliarola di Venosa”, “Oliva ascolana”, “Olivo baresano”, “Olivo 
d’Ascoli”, “Olivo nostrale”, “Olivo paesano”, “Paesana di Bitonto”.

ORIGIN: Italy (IT).

DISTRIBUTION: Puglia, Basilicata.

PURPOSE: Oil.

Agronomic and
commercial considerations

This bardy, fast-growing variety has an intermediate start of bearing.

It is self-incompatible. The flowers have a low pistil abortion rate. It is often used as a polliniser. Productivity is 
medium and alternate.

Ripening is late and the fruit has a high removal force. The oil yield at the mill is high. The oil is rated very highly 
and is characteristic of the producing area of Bitonto.

It is sensitive to freezing, sea winds and olive knot but tolerant of olive leaf spot. It is very susceptible to attacks 
from olive fly.
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Growth habit; 
Canopy density:

^INFLORESCENCE

spreading
medium

Length:
Number of flowers:

I LEAF

medium
medium

Shape: elliptic-lanceolate
Length: medium
Width; medium
Longitudinal curvature of the blade: flat

^ FRUIT

Weight; low
Shape; ovoid
Symmetry; slightly asymmetric
Position of maximum
transverse DIAMETER: central
Apex: rounded
Base: rounded
Nipple: absent
Lenticels: many and small

^ENDOCARP
Weight: low
Shape: elliptic-elongated
Symmetry: asymmetric
Position of maximum
transverse DIAMETER: central
Apex: pointed
Base: pointed
Surface; smooth
Number of grooves: medium
Termination of apex: with muero

9
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SYNONYMS: “Barilotto”, “Bella di Cerignola”, “Cerignolese”, “Grossa di Spagna”, “Lunga”, “Oliva a ciuccio”
“Olivaaprugna”, “Olivadi Spagna”, “Olivagrossa”, “Olivalunga”, “Olivamanna”, “Olivodellasino” 
“Prone”, “Prugne”, “Spagnola”.

ORIGIN: Italy (IT).

DISTRIBUTION: Puglia.

PURPOSE: Table.

Agronomic and
commercial considerations

This variety is very demanding as regards agronomic conditions. It has a low rooting ability.

It comes into bearing early. Flowering is late and the flowers have a high pistil abortion rate. It is partially self­
compatible, in spite of which it requires pollinisers such as “Mele”, “Sant’ Agustino” and “Termite di Bitetto”.

Productivity is medium and alternate. The fruit ripens early and has a high removal force. It is appreciated for 
the size of the fruit, but not for the quality of its flesh, which is tough, fibrous and hard to separate from the stone. 
The fruit is used for green olives in brine. It has a flesh-to-stone ratio of 3 and a low oil content.

It is susceptible to olive leaf spot, olive knot, sooty mould and olive fly and sensitive to cold. Some clones of this 
variety have been identified.

OLIVA DI CERIGNOLA 157



Morphological
characters

TREE
Vigour:
Growth habit; 
Canopy density:

^INFLORESCENCE

medium
erect
medium

Length:
Number of flowers:

'tM.
leaf

short
medium

Shape; elliptic-lanceolate
Length; long
Width: medium
Longitudinal curvature of the blade; flat

W FRUIT
Weight; very high
Shape: ovoid-elongated
Symmetry: asymmetric
Position of maximum
TRANSVERSE DIAMETER: central
Apex: rounded
Base; rounded
Nipple: present
Lenticels: many and large

05 ENDOCARP

f -.

Weight; high
Shape; elongated
Symmetry: asymmetric
Position of maximum
transverse DIAMETER: towards apex
Apex: pointed
Base: pointed
Surface: scabrous
Number of grooves: high
Termination of apex: with muero

OLIVA D1CERIGNOLA



SYNONYMS: “Dedarico ”, “Dolce”, “Mirtoleo”, “Ottobrarico ”, “Ottobratico ”

ORIGIN: Italy (IT).

DISTRIBUTION: Calabria.

PURPOSE: Oil.

Agronomic and
commercial considerations

This very hardy variety grows to a considerable size. It has a medium rooting ability and an intermediate start of 
bearing.

It is self-incompatible. It flowers early and the flowers have a high pistil abortion rate. Productivity is high and 
alternate. The fruit ripens early and it has a low removal force and a high oil yield. It is clingstone.

It tolerates olive knot, olive leaf spot and cold. Several phenotypes have been reported.

OTTOBRATICA 159



Vigour:
GROWTH HABIT 
Canopy densiti’:

strong
erect
dense

^INFLORESCENCE
Length:
Number of flowers:

\ LEAF

medium
low

Shape:
Length:
Width:
Longitudinal curvature of the blade:

elliptic
short
broad
hyponastic

4

FRUIT
Weight

Shape:
Symmetry:
Position of maximum 
transverse DIAMETER: 
Apex:
Base:
Nipple:
Lenticels:

low
elongated 
slightly asymmetric

central
pointed
rounded
absent
many and small

i 9
ENDOCARP

160

Weight low
Shape: elongated
Symmetry: asymmetric
Position of maximum
transverse DIAMETER: central
Apex: pointed
Base: pointed
Surface: smooth
Number of grooves: low
Termination of apex: with muero

OTTOBRATICA



SYNONYMS: “Piangente”, “Maurino fiorentino”.

ORIGIN: Italy (IT).

DISTRIBUTION: Central Italy.

PURPOSE: Oil.

Agronomic and
commercial considerations

This variety adapts easily to different soil and environmental conditions. It has a high rooting ability.

It comes into bearing early. Flowering is abundant, early and quite lengthy. These characteristics have encour­
aged its use as a polliniser. It is self-incompatible. The flowers have a low pistil abortion rate. Productivity is high 
and constant. The time of ripening is intermediate and the fruit has a low removal force. It has a low oil content.

It is sensitive to olive knot, olive leaf spot and sooty mould. It shows a good tolerance of low temperatures, and 
the fruit is quite resistant to attacks from olive fly.
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Growth habit: 
Canopy density’:

drooping
dense

INFLORESCENCE
Length:
Number of flowers:

û  LEAF

long
high

Shape: lanceolate
Length: medium
Width: medium
Longitudinal curvature of the blade: epinastic

A
FRUIT
Weight: low
Shape: ovoid
Symmetry: asymmetric
Position of maximum 
transverse DIAMETER: towards apex
Apex: rounded
Base: truncate
Nipple: absent
Lenticels: few and small

ENDOCARP
Weight medium
Shape: elliptic
Symmetry: asymmetric
Position of maximum
TRANSVERSE DIAMETER: towards apex
Apex: rounded
Base: pointed
Surface: smooth
Number of grooves: low
Termination of apex: with muero
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SYNONYMS: “Ogliastrina”, “Olivo dell’Ascea”

ORIGIN: Italy (IT).

DISTRIBUTION: Campania.

PURPOSE: Oil.

Agronomic and
commercial considerations

This variety is very productive and adapts readily even in coastal areas. It is vigorous and characterised by its marked 
ability to send out shoots. It has an intermediate start of bearing.

It is partially self-compatible. Crop production is greater when the “Racioppa” and “Oliva grossa” varieties are 
grown in the orchards as pollinisers. Flowering is early. It has a low pistil abortion rate and its pollen has a low 
germination capacity. Productivity is high and alternate. Ripening is phased and the fruit has a high removal 
force and a high oil content.
It is particularly tolerant of limited rainfall and salt-laden winds as well as of olive knot, sooty mould and olive leaf 
spot.

PISCIOTTANA 163



Vigour:
Growth habit 
Canopy density’:

strong
drooping
dense

%

^INFLORESCENCE
Length:
Number of flow'ers:

'lil\ LEAF

medium
low

Shape: elliptic-lanceolate
Length: long
Width: broad
Longitudinal curvature of the blade: hyponastic

W FRUIT
Weight low
Shape: ovoid
Symmetry: slightly asymmetric
Position of maximum
transverse DIAMETER: central
Apex: rounded
Base: rounded
Nipple: absent
Lenticels: many and small

ENDOCARP

# f
Weight

Shape:
Symmetry:
Position of maximum 
transverse DIAMETER:
Apex:
Base:
Surface:
Number of grooves: 
Termination of apex:

low
elliptic
slightly asymmetric

central
rounded
pointed
smooth
medium
with muero

%
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SYNONYMS: “Becco di Comacchia”, “Bianca di Villacidro”, “Carroga”, “Oliva bianca”, “Oliva di Villacidro”, “Pizzu
de Carroga”, “Puntuda”, “Puntuta”.

ORIGIN: Italy (IT).

DISTRIBUTION: Southern Sardinia.

PURPOSE: Dual-purpose.

Agronomic and
commercial considerations

This variety does not adapt readily to environments other than its area of origin. It has a good rooting ability and 
an intermediate start of bearing.

It is partially self-compatible; fruit set is improved by using pollinisers such as “Tondo di Cagliari” and “Bosana”. 
It flowers early and it has a medium pistil abortion rate. Productivity is high and alternate. The fruit ripens ear­
ly and it is suitable for oil as well as for green olives in brine. It has a low oil yield and it is freestone.

It is sensitive to olive knot, olive leaf spot and olive fly. Numerous clones have been reported in the scientific 
literature.
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Morphological
characters V / ¿VA /

TREE

Vigour:
Growth habit:
Canopy density’:

^INFLORESCENCE

medium
drooping
sparse

Length: short
Number of flow'ers: low

I LEAF

Shape: elliptic-lanceolate
Length: medium
Width: medium
Longitudinal curywture of the blade: flat

FRUIT

Weight: high
Shape: ovoid
Symmetry: asymmetric
Position of maximum
TRANSVERSE DIAMETER: central
Apex: pointed
Base: truncate
Nipple: present
LENTICELS: few and small

^ ENDOCARP

Weight. high
Shape: elliptic
Symmetry: asymmetric
Position of maximum
TRANSVERSE DIAMETER: central
Apex: pointed
Base: rounded
Surface: scabrous
Number of grooves: high
Termination of apex: with muero

PIZZ'E CARROGA



SYNONYMS: “Caprigna”, “Caprigae”, “Caprino”, “Ogliarola”, “Procanica”, “Ragiola”, “Fasciola”, “Razzetta”, “Ricciuta”,
“Risciola”, “Fossa”, “Rossaia”, “Rossastro”, “Rossellino”, “Rossolino”, “Rossolo”, “Rusciola”, 
“Tordino”.

ORIGIN: Italy (IT).

DISTRIBUTION: Lazio, Abruzzi, Le Marche and Umbria.

PURPOSE: Oil.

Agronomic and
commercial considerations

This small, hardy variety adapts readily to the different olive-growing environments of central Italy. It has a high 
rooting ability.

It comes into bearing late. Its time of flowering is intermediate and it has a low pistil abortion rate. It is self-incom­
patible; good pollinisers are “Canino”, “Leccino”, “Olivastrone”, “Moraiolo” and “Raja”. The pollen shows a high 
fertilisation capacity with varieties such as “Frantoio” and “Pendolino”.

Productivity is high and constant. The fruit ripens early. Colour change is phased and spreads unevenly from the 
apex towards the base. The fruit has a low removal force and a medium oil content.

It shows good resistance to cold, but it is sensitive to olive knot, olive leaf spot and olive fly.
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Morpholo^cal
characters

TREE

Vigour:
Growth habit: 
Canopy density:

medium
erect
sparse

Length:
Number of flowers:

1* LEAF

long
medium

Shape: elliptic-lanceolate
Length: medium
Width: narrow
Longitudinal curvature of the blade: hyponastic

FRUIT

Weight: medium
Shape: ovoid
Symmetry: slightly asymmetric
Position of maximum
transverse DIAMETER: central
Apex: rounded
Base: rounded
Nipple: absent
Lenticels: few and large

5^ ENDOCARP

Weight: low
Shape: elliptic
Symmetry: slightly asymmetric
Position of maximum
transverse diameter: towards apex
Apex: rounded
Base: pointed
Surface: rugose
Number OF grooves: medium
Termination of apex: with muero

e e
#

168 ROSCIOLA



SYNONYMS: Cazzarola”, “Oliva andriesana”, “Oliva di Andria”, “Oliva dolce di Andria ”, “Oliva grossa”, “Oliva
grossa andriesana”, “Oliva pane”, “Oliva senza pane”.

ORIGIN: Italy (IT).

DISTRIBUTION: Puglia.

PURPOSE: Table.

Agronomic and
commercial considerations

This variety is not very hardy and does not adapt readily to different olive-growing areas. Good productivity is 
only guaranteed when it is irrigated. It has a low rooting ability.

It comes into bearing late. It is self-incompatible and effective pollinisers are “Oliva di Cerignola”, “Mele” and 
“Termite di Bitetto”. It flowers in mid-May, hence after the most common oil varieties of Puglia. It has a high 
pistil abortion rate. The fruit ripens early. It is very uniform in size and is suited to producing green table olives. 
It has a flesh-to-stone ratio of 9 and a low oil yield and it is freestone.

It shows little tolerance of verticillium wilt, olive knot, sooty mould or spring cold. In contrast, it is particularly 
resistant to olive leaf spot.

SANT’AGOSTINO 169



Vigour:
Growth habit: 
Canopy density:

strong
drooping
medium

A'* INFLORESCENCE

Length: medium
Number of flowers: medium

LEAF

Shape:
Length:
Width:
Longitudinal gurvature of the blade:

elliptic-lanceolate
medium
medium
hyponastic

4 FRUIT

Weight:
Shape:
Symmetry:
Position of maximum 
transverse DIAMETER:
Apex:
Base:
Nipple:
Lenticels:

ENDOCARP

very high 
ovoid
slightly asymmetric

central
rounded
rounded
absent
many and large

Weight:
Shape:
Symmetry:
Position of maximum 
transverse diameter: 
Apex:
Base:
Surface:
Number of grooves: 
Termination of apex:

high
elliptic
slightly asymmetric

central
pointed
rounded
scabrous
high
with muero
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SYNONYMS: “Oliva di San Biagio”, “Oliva di San Giacomo”, “Oliva lucchese”

ORIGIN: Italy (IT).

DISTRIBUTION: Tuscany.

PURPOSE: Table.

Agronomic and
commercial considerations

This variety is adapted to cool, hilly country. It is hardy and it has a highly developed canopy which tends to spread 
outwards. Its rooting ability is medium.

It comes into bearing early. Its time of flowering is intermediate and the flowers have a pistil abortion rate of about 
60%. It is self-incompatible. Productivity is high and constant. The fruit has a medium removal force. It is 
particularly suited for green pickling because of its high flesh-to-stone ratio. It has a low oil yield and it is 
freestone.

It shows a good resistance to low winter temperatures. The scientific literature is at variance on its resistance to 
olive leaf spot: some authors consider it to be sensitive while others do not. It is considered susceptible to olive 
knot.

SANTA CATERINA 171



Í ‘V
TREE
Vigour: strong
Growth habit: drooping

Canopy density: dense

%
INFLORESCENCE
Length: medium

Number of flowers: medium

'¡a
LEAF
Shape:

Length:

Width:

Longitudinal curvature of the blade:

elliptic-lanceolate

medium

medium

flat

FRUIT
Weight:

Shape:

Symmetry:

Position of maximum 
transverse DIAMETER:
Apex:

Base:

Nipple:

Lenticels:

ENDOCARP

very high 

ovoid

asymmetric

central

pointed

rounded

absent

many and large

Weight: high

Shape: elongated

Symmetry: asymmetric i
Position of maximum /'
TRANSVERSE DIAMETER: central \ \

Apex: pointed tv!
Base: truncate
Surface: scabrous

Number of grooves: high

Termination of apex: with muero
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SYNONYMS: “Gentile”, “Lavagnina”, “Olivo di Taggia”, “Pignola d’Oneglia”, “Tagliasca”, “Tagliasco”

ORIGIN: Italy (IT).

DISTRIBUTION: Liguria.

PURPOSE: Oil.

Agronomic and
commercial considerations

This variety grows to a large size and accounts for the whole of olive growing in the province of Imperia. It adapts 
well both on the coast and in hilly country. Its rooting ability is rather low.

It comes into bearing early. Its time of flowering is intermediate. It is partially self-compatible and the flowers 
have a low pistil abortion rate. Fruit set is high and productivity is high and constant. Fruit ripening is late and 
the fruit gives a high yield of oil. The oil obtained from this variety is characteristic of the production of Liguria.

It is sensitive to spring cold and water shortage and it is susceptible to olive knot and olive fly.

TAGGIASGA 173



m
TREE
Vigour;

Growth habit: 

Canopy density:

strong
drooping

medium

INFLORESCENCE
Length:

Number of flowers:

«4
'T LEAF

medium

medium

Shape: elliptic-lanceolate

Length: medium

Width; medium

Longitudinal curvature of the blade: flat

W FRUIT
Weight; low

Shape; ovoid

Symmetry: symmetric
Position of maximum

transverse DIAMETER; central

Apex; rounded

Base: truncate
Nipple; absent

Lenticels; few and small

ENDOCARP
Weight; medium

Shape; ovoid

Symmetry: slightly asymmetric

Position of maximum

TRANSVERSE DIAMETER: towards apex

Apex: rounded

Base; pointed

Surface: rugose
Number of grooves; medium

Termination of apex; with muero
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Jordan

175



JORDAN
Olive crop area: 90,936 ha

Olive oil (t)

Tarle olives (t)

1996/97 1997/98 1998/99

Production 23,000 14,000 21,500
Imports 500 2,000 5,000
Exports 500 0 1,000
Consumption 22,000 19,000 22,000

Production 16,500 36,000 36,000
Imports 0 500 0
Exports 500 1,500 2,000
Consumption 16,500 27,000 34,500
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SYNONYMS: “Muhassan”, “Nabali”, “Rsa’si”.

ORIGIN: Jordan (JO), Palestine.

DISTRIBUTION: Jordan, Palestine.

PURPOSE: Dual-purpose.

Agronomic and
commercial considerations

This variety is very widespread in almost the whole of the country. It originates from the south of Jordan, and it 
is grown in mountainous areas with an annual rainfall of around 330 mm. Owing to its resistance to dry climates, 
it is also spreading to the drier, eastern parts of the country where it is grown with supplemental irrigation. It is 
hardy and it has a low rooting ability.

It has an intermediate start of bearing. Its time of (lowering is also intermediate. It is self-compatible and it has 
a low pistil abortion rate. It produces abundant pollen and it is also used as a polliniser for many other cultivars. 
Ripening is late. Productivity is high and alternate. The fruit is used for green or black pickling as well as for pro­
ducing good quality oil. It is clingstone.

The percentage oil content of the fruit varies from 15% to 28% according to end use, growing area and whether 
or not irrigation is applied. It adapts readily to different climates and soils. It is very resistant to drought and cold 
climates, besides being tolerant of salinity. It is resistant to the most common olive diseases although it is sensi­
tive to olive anthracnose.

RASri ill



Growth habit: 
Canopy density’:

drooping
dense

If
INFLORESCENCE

Length:
Number of flowers:

^ LEAF

medium
medium

Shape:
Length:
Width:
Longitudinal curvature of the blade:

elliptic-lanceolate
medium
medium
flat

FRUIT

Weight.
Shape:
Symmetry:
Position of maximum 
transverse DIAMETER: 
Apex:
Base:
Nipple:
Lenticels:

medium
ovoid
asymmetric

central
rounded
truncate
absent
many and small

ENDOCARP

Weight:
Shape:
Symmetry:
Position of maximum 
transverse DIAMETER: 
Apex:
Base:
Surface:
Number of grooves: 
Termination of apex:

high
elliptic
slightly asymmetric

central
pointed
pointed
rugose
high
with muero

I I
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LEBANON
Olive crop area: 43,000 ha

1996/97 1997/98 1998/99
Olive oil (t)

Production 6,500 3,500 7,000
Imports 3,500 4,000 3,500
Exports 1,500 500 500
Consumption 8,000 8,000 9,000

Table olives (t)

Production 10,000 3,500 6,000
Imports 3,000 6,000 3,000
Exports 1,500 1,000 500
Consumption 12,500 8,500 8,500
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SYNONYMS: “Bayadi”, “Beladi”, “Grande Ayrouni”.

ORIGIN: Lebanon (LB).

DISTRIBUTION: Northern Lebanon, Mount Lebanon.

PURPOSE: Dual-purpose.

Agronomic and
commercial considerations

This is the most important variety in Lebanon. It is of medium hardiness and it has a medium rooting ability. It 
has an intermediate start of bearing. Its time of flowering is also intermediate. It is partially self-compatible and 
it has a medium pistil abortion rate. Its time of ripening is intermediate. Productivity is medium and alternate. 
When irrigated, it comes into bearing in the second or third year. The fruit is used for oil production and for green 
or black pickling. The oil is good quality and the yield is medium to high. It is freestone.

It is moderately resistant to drought, cold and salinity but sensitive to olive leaf spot, verticillium wilt and olive 
knot.
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Growth habit; 
Canopy density’;

erect
sparse

INFLORESCENCE

Length; short
Number of flowers; low

LEAF

Shape;
Length;
Width;
Longitudinal curvature of the blade;

elliptic-lanceolate
medium
medium
flat

FRUIT

Weight;
Shape;
Symmetry;
Position of maximum 
transverse DIAMETER; 
Apex;
Base;
Nipple;
Lenticels;

medium
ovoid
asymmetric

central
pointed
truncate
present
many and small

ENDOCARP

Weight;
Shape;
Symmetry;
Position of maximum
TRANSVERSE DIAMETER;

Apex;
Base;
Surface;
Number of grooves; 
Termination of apex;

medium
elongated
slightly asymmetric

central
pointed
pointed
smooth
medium
with muero
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MOROCCO
Olive crop area: 480,000 ha

1996/97 1997/98 1998/99
Olive oil (t)

Production 110,000 70,000 65,000
Imports 0 0 0
Exports 35,000 7,500 20,000
Consumption 50,000 55,000 55,000

Table olives (t)

Production 100,000 85,000 80,000
Imports 0 0 0
Exports 70,000 50,000 60,000
Consumption 35,000 21,000 25,000
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SYNONYMS:

ORIGIN: Morocco (MA); clonal selection of the “Picholine marocaine”

DISTRIBUTION: Region of Haouz (Marrakech).

PURPOSE: Dual-purpose.

Agronomic and
commercial considerations

This recent variety belongs to a clonal selection of the “Picholine marocaine”. It differs from the other clones select­
ed in the number of perfect flowers per inflorescence, its early start to bearing, its greater suitability for leafy stem 
propagation and its higher productivity. It is hardy and it has a high rooting ability.

When irrigated, the first fruiting occurs in the third year. Its time of flowering is intermediate. It is partially 
self-compatible and it has a high pistil abortion rate. The “Picholine Languedoc” is used as a polliniser for this 
variety. Productivity is high and alternate. The time of ripening is intermediate. It is used for both oil extraction 
(yield of 23%) and green pickling. It is freestone.

It is highly resistant to olive leaf spot and tolerant of olive knot and drought.
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Morpholo0cal
characters

TREE

Vigour: medium
Growth habit: spreading
Canopy density: medium

INFLORESCENCE

Length: medium
Number of flow-ers: low

Ul
LEAF

Shape:
Length:
Width:
Longitudinal gurvature of the blade:

elliptic-lanceolate
medium
medium
flat

FRUIT

Weight:
Shape:
Symmetry:
Position of maximum
TRANSVERSE DIAMETER:

Apex:
Base:
Nipple:
Lenticels:

medium
ovoid
asymmetric

central
pointed
truncate
absent
many and small

&
ENDOCARP

Weight: medium
Shape: elliptic
Symmetry: asymmetric
Position of maximum
transverse DIAMETER: central
Apex: pointed
Base: pointed
SURFAGE: rugose
Number of grooves: medium
Termination of apex: with muero
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SYNONYMS: “Ronde de la Menara”.

ORIGIN: Morocco (MA): clonal selection of the “Picholine marocaine”.

DISTRIBUTION: Region of Haouz (Marrakech).

PURPOSE: Dual-purpose.

Agronomic and
commercial considerations

This new variety is a clonal selection of the “Picholine marocaine”. It differs Irom the latter in its better suitability 
for leafy stem propagation, the number of flowers per inflorescence and the higher number of perfect flowers it 
produces. It also differs in its early start of bearing and its higher productivity. It is very hardy and it has a high 
rooting ability.

When irrigated, it grows and comes into bearing very quickly (third year). Its time of flowering is intennediate. 
Although partially self-compatible, it is advisable to grow it with a suitable polliniser such as the “Picholine 
Languedoc”. It has a medium pistil abortion rate and it produces abundant pollen. Its time of ripening is inter­
mediate. It is used for oil production (oil content of 24%), giving a good quality product, as well as for green or 
black pickling. It is freestone.

It is particularly resistant to olive knot.
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Morphological
characters

Í4:

/

TREE

Vigour:
Growth habit; 
Canopy density:

^INFLORESCENCE

strong
erect
medium

Length; medium
Number of flowers; low

n LEAF

Shape;
Length;
Width:
Longitudinal curvature of the blade:

elliptic-lanceolate
medium
medium
flat

FRUIT

Weight:
Shape:
Symmetry:
Position of maximum 
TRANSVERSE DIAMETER:
Apex:
Base:
Nipple:
Lenticels:

medium
ovoid
asymmetric

central
pointed
truncate
absent
many and small

ENDOCARP

Weight; medium
Shape; elliptic
Symmetry; asymmetric
Position of maximum
transverse DIAMETER: central
Apex; pointed
Base; pointed
Surface: rugose
Number of grooves; medium
Termination of apex: with muero

MENARA



SYNONYMS:

ORIGIN:

“Meslala beldia” 

Morocco (MA).

DISTRIBUTION: Northern and central-northern regions. It accounts for approximately 1% of Morocco’s olive­
growing acreage

PURPOSE: Table.

Agronomic and
commercial considerations

This productive variety is of medium hardiness. It is grown in areas that are irrigated or that have good rainfall. 
It is rated highly for green pickling, but it can also be used for producing good quality oil although it does give a 
medium yield at the mill. It has a medium rooting ability. It comes into bearing late and its time of flowering is 
intermediate. It is self-compatible and it has a medium pistil abortion rate. It produces abundant pollen. Productivity 
is high and alternate. The fruit has a low removal force and a low oil content. It is freestone.

It is resistant to olive leaf spot but appears to be very sensitive to olive knot.
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Morphological
characters

TREE

Vigour:
Growth habit:
Canopy density':

V
^ INFLORESCENCE

strong
erect
medium

Length: medium
Number of flowers: low

%
LEAF

Shape: elliptic-lanceolate
Length: medium
Width: medium
Longitudinal curvature of the blade: flat

A

FRUIT

Weight: high
Shape: ovoid
Symmetry: asymmetric
Position of maximum
TRANSVERSE DIAMETER: central
Apex: pointed
Base: truncate
Nipple: absent
Lenticels: many and small

S ENDOCARP

Weight: high
Shape: elliptic
Symmetry: asymmetric
Position of maximum
transverse DIAMETER: central Ay
Apex: rounded
Base: pointed
Surface: rugose
Number of grooves: medium
Termination of apex: with muero
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SYNONYMS: “Beldi”, “Bouchouika”, “Bousbina”, “Zit ”, “Zitoun”. Numerous varieties have the same denomi­
nation as this cultivar. It is very similar in characteristics to the “Sigoise” variety cultivated in Algeria.

ORIGIN: Morocco (MA).

DISTRIBUTION: It accounts for 96% of Morocco’s total olive-growing resources.

PURPOSE: Dual-purpose.

Agronomic and
commercial considerations

This variety is well adapted to the soil and climatic conditions throughout Morocco. It has undergone selection 
to introduce clones with specific characters in new orchards. It is hardy and it has a medium rooting ability.

Its start of bearing and time of flowering are intermediate. It is partially self-compatible and it has a 
medium pistil abortion rate. It produces abundant pollen. Owing to its resistance to drought, it is used as root- 
stock for the “Picholine Languedoc”. Its productivity is high and alternate.

It is a typical dual-purpose variety. When intended for pickling, it provides every kind of product, from split 
green olives to ripe black olives. It is freestone. It gives a medium oil yield at the mill (20%). The oil is excellent 
(piality and it has a very high oleic acid content. Another characteristic of the oil produced from this variety is its 
resistance to freezing (it remains fluid at even -12°C). Hence, it is used for canned products.

It is sensitive to olive leaf spot.
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Vigour:
Growth habit 
Canopy density’:

strong
erect
medium

\
♦ ^ INFLORESCENCE

Length:
Number of flowers:

medium
low

Ini
LEAF

Shape:
Length:
Width:
Longitudinal curvature of the blade:

elliptic-lanceolate
medium
medium
flat

A4A FRUIT

Weight

Shape:
Symmetry:
Position of maximum 
transverse DIAMETER: 
Apex:
Base:
Nipple:
Lenticels:

medium
ovoid
asymmetric

central
pointed
truncate
absent
many and small

fit
ENDOCARP

Weight medium
Shape: elliptic
Symmetry: asymmetric
Position of maximum
TRANSVERSE DIAMETER: central
Apex: pointed
Base: pointed
Surface: rugose
Number of grooves: medium
Termination of apex: with muero
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PALESTINE
Olive crop area: 85,000 ha

Olive oil (t)

Average production

Table olives (t)

Average production

15,000 - 20,000

4,500 - 5,000
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IVabalí

SYNONYMS: “Bathni”, “Khudri”, “Krari”, “Kteit”, “Nabala”, “Roman”, “Souri”.

ORIGIN: Palestine, Jordan (JO).

DISTRIBUTION: Palestine, Jordan.

PURPOSE: Dual-purpose.

Agronomic and
commercial considerations

This variety belongs to the “Souri” group. It is typical of the West Bank, where it is sometimes also called “Roman”, 
testifying to its ancient origins. It accounts for about 90% of Palestine’s bearing trees, which represents 9,000,000 
trees in the West Bank and 200,000 in the Gaza strip. It is found mainly in the hilly northern and central areas of 
the West Bank. It grows slowly when not irrigated. It is considered hardy and well adapted. It has a low rooting 
ability.

It has an intermediate start of bearing. Its time of flowering is also intermediate but depends on the growing area. 
It is partially self-compatible. Productivity is high and alternate. The fruit is suitable for both green pickling and 
oil production. It has a high oil content of 28-33%. The oil is aromatic and is greatly appreciated in the producing 
areas. The fruit stands up well to transportation and handling and it is clingstone.

It is resistant to cold and drought but susceptible to olive fly and olive leaf spot.
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Morphological
characters

^ ,

TREE

Vigour: medium
Growth habit: spreading
Canopy density: medium

\
A" INFLORESCENCE

Length: medium
Number of flowers: medium

■ 'A LEAF

Shape:
Length:
Width:
Longitudinal curvature of the blade:

elliptic-lanceolate
medium
medium
flat

FRUIT

Weight:
Shape:
Symmetry:
Position of maximum 
transverse DIAMETER:
Apex:
Base:
Nipple:
Lenticels:

medium
ovoid
asymmetric

towards base 
rounded 
truncate 
absent
many and large

ENDOCARP

Weight medium
Shape: elliptic
Symmetry: asymmetric
Position of maximum
transverse DIAMETER: towards base
Apex: pointed
Base: rounded
Surface: rugose
Number of grooves: medium
Termination of apex: with muero
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PORTUGAL
Olive crop area: 340,000 ha

1996/97 1997/98 1998/99
Olive oil (t)

Production 44,800 42,000 36,000
Imports * 1,700 200 6,300
Exports * 17,000 17,400 12,500
Consumption 62,000 69,600 67,000

Table olives (t)
Production 9,000 9,000 8,700
Imports * 400 500 500
Exports * 5,500 3,800 , 5,600
Consumption 8,500 10,200 10,300

* These figures refer solely to trade with countries outside the European Community
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SYNONYMS:

ORIGIN:

“Carrasca”, “Redonda”. 

Portugal (PT).

DISTRIHUTION: Alentejo. 

PURPOSE: Dual-purpose.

Agronomic and
commercial considerations

This variety adapts to different types of soils and to drought but it is sensitive to excessive moisture.

Owing to its poor rooting ability it is propagated by grafting.

It has an intermediate start of bearing. Its time of flowering is also intermediate and it is considered partially 
self-compatible. Its time of ripening is intermediate and its fruit removal force is high. Productivity is high and 
alternate.

It gives a medium-to-high yield of good quality oil and it is also used for green pickling.

It is considered susceptible to olive knot.
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Growth habit: 

Canopy density:

spreading

medium

Length:

Number of flowers:

%
'!l LEAF

medium

medium-high

Shape:

Length:

Width:

Longitudinal curvature of the blade:

FRUIT

elliptic-lanceolate

medium

medium

hyponastic

Weight high

Shape: ovoid

Symmetry: asymmetric

Position of maximum

transverse DIAMETER: central

Apex: rounded

Base: truncate
Nipple: absent

Lenticels: many and large

^ ENDOCARP

Weight: high

Shape: elliptic

Symmetry: slightly asymmetric

Position of maximum

TRANSVERSE DIAMETER: central

Apex: rounded

Base: rounded

Surface: rugose
Number of grooves: medium

Termination of apex: with muero
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SYNONYMS: “Verdeal Cobrangosa”

ORIGIN: Portugal (PT).

DISTRIBUTION: Trás-os-Montes 

PURPOSE: Oil.

Agronomic and
commercial considerations

This variety is appreciated for its tolerance of cold and lime-induced chlorosis but is considered suscep­
tible to drought and salinity. It has a medium rooting ability.

It has an intermediate start of bearing. Its time of flowering is also intermediate and it is self-compatible. 
Productivity is high and constant. Its time of fruit ripening is intermediate. The fruit has a low removal force, although 
natural fruit drop is low, which facilitates mechanical harvesting. It has a medium oil content.

It is considered susceptible to olive knot and olive anthracnose.
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Morphological
characters

TREE

y

Vigour:

Growth habit: 

Canopy densiti':

^INFLORESCENCE

medium-weak

spreading

medium

Length: medium

Number of flowers: medium

'lit,\ LEAF
Shape: lanceolate

Length: long

Width: medium

Longitudinal curvature of the blade: epinastic

4H4 FRUIT
Weight:

Shape:

Symmetry:

Position of maximum

TRANSVERSE DIAMETER: 
Apex:

Base:

Nipple:

Lenticels:

medium

elongated

asymmetric

central

rounded

truncate

present
manv and small

^ ENDOCARP
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Weight: high

Shape: elongated

Symmetry: asymmetric
Position of maximum

transverse DIAMETER: central

Apex: pointed

Base: pointed

SURFAGE: rugose
Number of grooves: medium

Termination of apex: with muero
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SYNONYMS: “Cordovil”.

ORIGIN: Portugal (PT).

DISTRIBUTION: Beira Interior (region of Gástelo Branco). 

PURPOSE: Dual-purpose.

Agronomic and
commercial considerations

This variety is of medium hardiness and shows some tolerance of cold, drought and salinity. It is propagated well 
by truncheons and leafy stem cuttings.

It has an intermediate start of bearing. Its time of flowering is also intermediate and it is considered self-compatible. 
Productivity is medium to high and constant. Its time of ripening is intermediate and the fruit shows some resis­
tance to removal; none the less, it is suited to mechanical harvesting.

It gives a good yield of good quality oil. The fruit is also considered suitable for table olives.

It is considered susceptible to olive knot.
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Morphological
characters

A

TREE
Vigour:

Growth habit: 

Canopy density':

medium-strong

spreading

medium

\
INFLORESCENCE
Length:

Number of flow'ers:

M LEAF

medium

medium

Shape: elliptic-lanceolate

Length: long

Width: medium

Longitudinal curwure of the blade: flat

A'iS FRUIT
Weight: high-very high

Shape: spherical

Symmetry: asymmetric
Position of maximum

TRANSVERSE DIAMETER: central

Apex: rounded

Base: rounded

Nipple: absent

Lenticels: many and small

fil ENDOCARP
Weight: high

Shape: elliptic

Symmetry: slightly asymmetric

Position of maximum 
transverse DIAMETER: central

Apex: pointed

Base: pointed

Surface: rugose
Number of grooves: medium

Termination of apex: without muero or with small i

M
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SYNONYMS: “Cordovil de Moura”.

ORIGIN: Portugal (PT).

DISTRIBUTION: Alentejo.

PURPOSE: Dual-purpose.

Agronomic and
commercial considerations

This hardy variety is fairly tolerant of calcareous soils but sensitive to cold, drought and salinity. It has a me­
dium rooting ability.

It comes into bearing early, and its time of flowering is intermediate. It is considered to be self-compatible and 
to have a high pistil abortion rate.

Productivity is high and alternate. Its time of ripening is intermediate and the fruit shows some resistance to removal, 
which disappears when it is fully mature. It has a medium oil yield. When used for oil production it is rated 
highly for the quality of its oil, which has a high content of oleic acid. It is freestone and is also prized for green 
pickling.

It is considered very susceptible to olive knot but resistant to olive fly.
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Morphological
characters

TREE

Vigour:
Growth habit: 
Canopy density’:

medium-weak
spreading
medium

Length:
Number of flow’ers:

'll LEAF

medium
medium

Shape: elliptic
Length: medium
Width: medium
Longitudinal curvature of the blade: flat

FRUIT

Weight: high
Shape: ovoid
Symmetry: symmetric
Position of maximum
transverse DIAMETER: towards apex
Apex: rounded
Base: rounded
Nipple: present
Lenticels: many and small

^ ENDOCARP

Weight: high
Shape: elliptic
Symmetry: slightly asymmetric
Position of maximum
TRANSVERSE DIAMETER: towards apex
Apex: rounded
Base: pointed
Surface: rugose
Number of grooves: low
Termination of apex: with muero

f '-'1

:'a

206 CORDOVIL DE SERPA



SYNONYMS: “Galega”, “Molar”, “Molarinha”, “Negroa”, “Negnicha”.

ORIGIN: Portugal (PT).

DISTRIBUTION: This is the most important variety of Portugal. It is found throughout the country and accounts 
for about 80% of total olive acreage.

PURPOSE: Dual-purpose.

Agronomic and
commercial considerations

This variety is appreciated for its drought-tolerance. It is sensitive to cold, salinity and calcareous soils.

Its rooting ability can range from medium to low since it is difficult to root when mist-propagated as a leafy stem 
cutting and it is considered good rootstock for other varieties.

It comes into bearing early. Its time of flowering is intermediate and it is considered self-compatible. Productivity 
is high and alternate. The fruit ripens early. It has a high removal force, which hinders mechanical harvesting.

It is intended primarily for oil production although it gives a low yield of oil. Freestone, it is also rated highly for 
table olives.

It is resistant to verticillium wilt but susceptible to olive knot, olive anthracnose and olive fly.
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Vigour;
Growth habit: 
Canopy density’;

medium
erect
dense

%
^ INFLORESCENCE

Length: medium
Number of flowers: medium

LEAF

Shape: elliptic-lanceolate
Length; long
Width: medium
Longitudinal gurvature of the blade: flat

W FRUIT

Weight: medium
Shape: ovoid
Symmetry: slightly asymmetric
Position of maximum
TRANSVERSE DIAMETER: central
Apex: pointed
Base: truncate
Nipple: absent
LEfITICELS: many and small

ENDOCARP

Weight: medium
Shape: elliptic
Symmetry: slightly asymmetric
Position of maximum
TRANSVERSE DIAMETER: central
Apex: pointed
Base: pointed
Surface: rugose
Number of grooves: medium
Termination of apex; without muero
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Marani

SYNONYMS: "Mayanilha de Tavira”.

ORIGIN: Portugal (FT).

DISTRIBUTION: Algarve.

PURPOSE: Dual-purpose.

Agronomic and
commercial considerations

This variety is considered hardy because it tolerates cold, drought and salinity. It has a medium rooting ability.

It has an intermediate start of bearing. It is considered self-compatible and tends to have low pistil abortion 
rates. Productivity is medium and alternate. The time of ripening is intermediate and the olives have a low 
removal force, which facilitates mechanical harvesting.

It is used for oil production because of its high oil yield, and for production as green olives or olives turning colour 
because of tbe size and quality of its fruit; it is clingstone.

It is considered susceptible to olive fly, olive anthracnose and olive knot.
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TREE

Vigour: strong-medium
Growth habit: erect
Canopy density: medium

^INFLORESCENCE

Length: medium
Number of flow'ers: medium

m
LEAF

Shape: lanceolate
Length: long
Width: medium

A

V# FRUIT

Weight: high
Shape: spherical
Symmetry: symmetric
Position of maximum 
transverse DIAMETER: central
Apex: rounded
Base: truncate
Nipple: absent
Lenticels: few and large

Longitudinal curvature of the blade: hyponastic

&
ENDOCARP

Weight: high
Shape: ovoid
Symmetry:
Position of maximum

slightly asymmetric
#,

TRANSVERSE DIAMETER: central
Apex: rounded
Base: truncate
Surface: rugose
Number of grooves: medium
Termination of apex: with muero
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SYNONYMS: “Redondil Grosso”.

ORIGIN: Portugal (PT).

DISTRIBUTION: Trás-os-Montes. 

PURPOSE: Dual-purpose.

Agronomic and
commercial considerations

This variety is susceptible to cold, drought and salinity. It has a medium rooting ability.

It comes into bearing late. Its time of flowering is intermediate and it is considered self-compatible. Productivity 
is low and constant. Its time of ripening is intermediate and the fruit has a medium removal force. It is used for 
oil production because of its good oil yield and because of the quality of the oil, which is rich in oleic acid. It is 
rated highly for table olive production because of the size of the fruit; it is freestone.

It is considered sensitive to olive knot and olive anthracnose.
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Morphological
w

characters

TREE

' '' I

Vigour: medium-weak

Growth habit; spreading

Canopy density: medium

%
INFLORESCENCE
Length: short

Number of flowers: low

LEAF
Shape: lanceolate

Length: long

Width: narrow
Longitudinal curvature of the blade: hyponastic

<
FRUIT
Weight: medium-high

Shape: ovoid

Symmetry: symmetric
Position of maximum

TRANSVERSE DIAMETER: central

Apex: rounded

Base: truncate
Nipple: absent

Lenticels: few and small

i ENDOCARP
Weight; high

Shape; elliptic

Symmetry; slightly asymmel

Position of maximum

transverse DIAMETER: central

Apex; rounded

Base; truncate
Surface: rugose
Number of grooves: medium

Termination of apex: with muero
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SLOVENIA
Olive crop area: 

Olive oil (t)

Production
Imports
Exports
Consumption

960 ha

Average

200
250

0
450

Table olives (t)

Production
Imports
Exports
Consumption

100
0
0

100
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SYNONYMS: “Bélica”, “Bianca Istriana”, “Biancara”, “Biancaria”, “Zlahtna Bélica”

ORIGIN: Slovenia (SLO).

DISTRIBUTION: Istria (SLO, HR) and Friuli-Venezia Giulia (IT).

PURPOSE: Oil.

Agronomic and
commercial considerations

This vigorous variety is erect and very hardy. It is the variety grown most widely for oil production in Koper (Slovenia) 
and in the province of Trieste (Italy).

Its start of bearing is intermediate. It flowers early and it is partially self-compatible. Its productivity is high and 
constant. The fruit ripens late and it has a high removal force.

It has a high content of oil, which is rated very highly.

It shows a good tolerance of sea winds, cold, calcareous soils and severe pruning. It is particularly sensitive to olive 
moth and olive fly, whereas it is tolerant of olive leaf spot and olive knot.
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Morphological
characters

TREE
Vigour:

Growth habit: 

Canopy density:

strong

erect
dense

INFLORESCENCE
Length:

Number of flowers:

% LEAF

medium

medium

Shape: elliptic-lanceolate

Length: long

Width: medium

Longitudinal curvature of the blade: flat

Xi
■fli FRUIT

Weight: medium

Shape: ovoid

Symmetry: slightly asymmetric

Position of maximum

transverse DIAMETER: central

Apex: rounded

Base: truncate

Nipple: absent

Lenticels: many and small

^ ENDOCARP
Weight: medium

Shape: elliptic

Symmetry: slightly asymmetric

Position of maximum

transverse DIAMETER: central

Apex: rounded

Base: pointed

Surface: rugose
Number of grooves: medium

Termination of apex: with muero
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SPAIN
Olive crop area: 2,239,000 ha

Olive oil (t)
1996/97

Tahle olives (t)

1997/98 1998/99

Production 947,300 1,077,000 789,200
Imports * 35,500 80,000
Exports * 66,700 76,200 75,000
Consumption 470,200 550,400 500,000

Production 244,000 310,000 359,000
Imports * 3,900 1,600 5,000
Exports * 92,100 105,500 124,000
Consumption 100,000 113,000 150,000

' These figures refer solely to trade with countries outside the European Community
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SYNONYMS:

ORIGIN:

DISTRIBUTION:

PURPOSE:

“Alfafarenca”.

Spain (ES).

It is grown in various districts of the provinces of Albacete, Valencia and Alicante. It is the main 
variety in the districts of Valle de Ayora (Valencia) and Almansa (Albacete).

Oil.

Agronomic and
commercial considerations

This variety is resistant to cold and susceptible to drought. It roots easily as a cutting and tends to be used as root- 
stock for other varieties. Its start of bearing is intermediate. Productivity is high and alternate. The fruit ripens 
late and it usually has a medium removal force. It has a low-to-medium oil content and a very low extractability 
index. The oil is good quality. Sometimes the fruit is used for green pickling.

It is considered very resistant to olive knot and susceptible to olive leaf spot.
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Morphological
characters

4 A
t f

4» .

TREE

Vigour: medium

Growth habit: spreading

Canopy density: dense

\
INFLORESCENCE

Length: medium

Number of flowers: low

LEAF

Shape: elliptic

Length: medium

Width: medium

Longitudinal curvature of the blade: flat

-a
FRUIT

Weight:

Shape:

Symmetry:

Position of maximum 
TRANSVERSE DIAMETER: 
Apex:

Base:

Nipple:

Lenticels:

medium

ovoid

asymmetric

central

rounded

rounded

present
many and small

ENDOCARP

Weight:

Shape:

Symmetry:

Position of maximum

TRANSVERSE DIAMETER:
Apex:

Base:

Surface:

Number of grooves: 

Termination of apex:

high

elliptic

slightly asymmetric

central

pointed

rounded

rugose
medium

with muero
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SYNONYMS: “Aróla”, “Manzanilla de los Ranchos”.

ORIGIN: Spain (ES).

DISTRIBUTION: It is the main variety in the central-southern district of the province of Málaga. In all, it covers 
almost 20,000 ha.

PURPOSE: Table.

Agronomic and
commercial considerations

This variety is not very vigorous and it is particularly susceptible to drought. It comes into bearing early and it 
has a high, constant productivity. Its time of ripening is intermediate. The fruit has a low removal force, which 
facilitates mechanical harvesting. As it is used mainly for green pickling, the fruit is harvested in late August and 
it is rated highly for the quality of its flesh, although it does not keep very long after processing. It is clingstone 
and it has a medium content of poor quality oil.

It is considered sensitive to olive leaf spot.
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Vigour:

Growth habit; 

Canopy density’:

weak

spreading

dense

&
INFLORESCENCE

Length:

Number of flowers:

'll LEAF

short

medium

Shape:

Length:

Width:

Longitudinal curvature of the blade:

^ FRUIT

elliptic-lanceolate

medium

medium

hyponastic

Weight: high

Shape: spherical

Symmetry; slightly asymmetric

Position of maximum

transverse DIAMETER: central

Apex; rounded

Base: truncate
Nipple: absent

Lenticels; few and small

ENDOCARP

Weight; high

Shape: ovoid

Symmetry: slightly asymmetric

Position of maximum

transverse diameter; central

Apex: pointed

Base: rounded-pointed

Surface: rugose
Number of grooves; medium

Termination of apex: with muero
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SYNONYMS:

ORIGIN:

DISTRIBUTION:

PURPOSE:

“Arbequi ”, “Arbequin”, “Blancal”.

Spain (ES).

This is the most important variety in Catalonia where it is grown on more than 55,000 ha. It is also 
found extensively in Aragón and recently in Andalusia. Outside Spain it is found mainly in 
Argentina (AR).

Oil.

Agronomic and
commercial considerations

This variety is considered hardy because of its resistance to cold and its tolerance of salinity. It is susceptible, 
however, to lime-induced chlorosis in very calcareous soils.
It has a high rooting ability and it comes into bearing early.
Its time of flowering is intermediate and it is considered self-compatible.
The fruit has a medium removal force but its small size hinders mechanical harvesting by trunk shakers.
It is rated highly for its high, constant productivity. The oil is excellent quality, mainly because of its good 
organoleptic characteristics, although it has a low stability. Oil content is high. Because of its low vigour it can be 
used in intensive orchards.
It is considered sensitive to olive fly and verticillium wilt but tolerant of olive leaf spot and olive knot.
It is the base variety for the “Les Garrigues” (Lleida) and “Siurana” (Tarragona) designations of origin in Catalonia.
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Morphological
characters

TREE

Vigour;

Growth habit: 

Canopy density’:

weak

spreading

medium

INFLORESCENCE

Length: long

Number of flowers: medium

' A LEAF

Shape: elliptic

Length: short

Width: medium

Longitudinal curvature of the blade: epinastic

A

FRUIT

Weight; low

Shape; spherical

Symmetry: symmetric

Position of maximum

transverse DIAMETER: towards base

Apex: rounded

Base: truncate
Nipple: absent

Lenticels: few and small

i ENDOCARP

Weight: low

Shape: ovoid

Symmetry: symmetric
Position of maximum

transverse DIAMETER: central

Apex: rounded

Base: rounded

Surface: rugose
Number of grooves: medium

Termination of apex: without muero oi

#
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SYNONYMS:

ORIGIN: Spain (ES).

DISTRIBUTION: It is grown in the Sierra district of the province of Huelva and in the Alentejo in Portugal (FT). 
In Spain it is cropped on 2,000 ha.

PURPOSE: Oil.

Agronomic and
commercial considerations

This variety is productive and well adapted to its growing area. It has an intermediate-to-late start of bearing.

It adapts readily to mechanical harvesting.
It has a medium content of oil with good organoleptic characteristics. The fruit is of good quality and is used 
sometimes for table olives.
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Morphological
characters

TREE

A»:

Vigour;

Growth habit: 

Canopy density:

medium

erect

sparse

%%^INFLORESCENCE

Length:

Number of flowers:

'll LEAF

medium-long

low-medium

Shape: elliptic-lanceolate

Length: medium

Width: medium

Longitudinal gurvature of the blade: hyponastic

W FRUIT

Weight: medium-high

Shape: elongated

Symmetry: slightly asymmetric

Position of maximum

transverse DIAMETER: towards apex

Apex: rounded

Base: truncate
Nipple; present
Lenticels: many and small

^ ENDOCARP

Weight; high

Shape: elongated

Symmetry: asymmetric
Position of maximum

transverse DIAMETER: towards apex

Apex: pointed

Base: pointed

Surface; rugose
Number of grooves: medium

Termination of apex: with muero
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SYNONYMS: “Blanca”, “Blanquilla”, “Blanc Roig”.

ORIGIN: Spain (ES).

DISTRIBUTION: It covers more than 17,000 ha in the provinces of Alicante, Valencia and Murcia. It is also found 
on a small scale in Catalonia.

PURPOSE: Oil.

Agronomic and
commercial considerations

This low-vigour variety is considered hardy because of its adaptability to drought and its resistanee to cold.

It has a high rooting ability.

It comes into bearing early. It flowers late and its pollen has a low germination capacity.

Productivity is high and constant. The time of ripening is intermediate and the fruit removal force is quite high, 
which hinders meehanical harvesting. It has a high oil content. The sweet, fruity oil is rated highly for its 
quality, but it has a very low stability.

It is considered resistant to olive leaf spot and olive knot.

BLANQUETA 227



Morphological
characters

TREE

-iét:
Vigour:

Growth habit: 

Canopy density’:

weak

erect
medium

%
INFLORESCENCE

Length: medium

Number of flowers: medium

LEAF

Shape: elliptic

Length: short

Width: medium

Longitudinal curywture of the blade: hyponastic

FRUIT

Weight:

Shape:

Symmetry:

Position of maximum 
transverse DIAMETER: 
Apex:

Base:

Nipple:

Lenticels:

low

spherical

symmetric

central

rounded

truncate
absent

many and small

e #
ENDOCARP

Weight: low

Shape: ovoid

Symmetry: symmetric
Position of maximum 
transverse DIAMETER: towards apex

Apex: rounded

Base: pointed

Surface: smooth

Number of grooves: medium

Termination of apex: with muero
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SYNONYMS: “Cornicabra”, “Cornicabra Blanca”, “Cornicabra Parda”.

ORIGIN: Spain (ES).

DISTRIBUTION: This is a secondary variety that is grown mainly in the provinces of Alicante and Murcia. It is cropped 
on about 1,000 ha.

PURPOSE: Oil.

Agronomic and
commercial considerations

This variety is appreciated for its resistance to drought. It roots easily and it is considered self-compatible. Its start 
of bearing is intermediate.

The fruit ripens late and it has a high removal force, which hinders harvesting.

It is rated highly for its high, constant productivity and for the high content and quality of its oil. It is valued for 
pickling because of the quality of the flesh and because it keeps for a long time when processed. It has a 
me dium flesh-to-stone ratio.

It is considered susceptible to olive leaf spot and resistant to olive knot and olive fly.
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Growth habit; 

Canopy density';

spreading

medium

^INFLORESCENCE

Length; short

Number of flow’ers; low

«A
Y LEAF

Shape; lanceolate

Length; long

Width; narrow

Longitudinal curvature of the blade; flat

Á
W FRUIT

Weight; medium

Shape; elongated

Symmetry; asymmetric

Position of maximum

transverse DIAMETER: central

Apex: pointed

Base; truncate
Nipple: present or absent

Lenticels: many and small

^ ENDOCARP

Weight; medium

Shape: elongated

Symmetry; asymmetric
Position of maximum

transverse DIAMETER: central

Apex: pointed

Base; pointed

Surface: smooth

Number of grooves; medium

Termination of apex: with muero
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SYNONYMS:

ORIGIN:

“Carrasqueño”. 

Spain (ES).

DISTRIBUTION: It is widespread in the districts of Sierra and Valle de los Pedroches in the north of the province 
of Córdoba.

PURPOSE: Oil.

Agronomic and
commercial considerations

This variety is not very hardy since it is affected adversely by winter cold and drought although it does seem to 
be tolerant of calcareous soils. It has a high rooting ability as a leafy stem cutting. Its start of bearing is interme­
diate.

Its time of flowering is intermediate-late and ripening is late. Productivity is medium and constant. The high fruit 
removal force hinders mechanical harvesting. It is dual-purpose although it is intended primarily for oil production; 
it is considered to have a low oil content. It appears to be sensitive to olive knot and olive leaf spot.

CARRASQUEÑO DE LA SIERRA 231



Growth habit; 

Canopy density;

spreading
dense

%
^INFLORESCENCE

Length;

Number of flowers;

LEAF

long
medium

Shape;

Length;

Width;

Longitudinal curvature of the blade;

elliptic-lanceolate
medium
medium
flat

4 FRUIT

Weight;

Shape;

Symmetry;

Position of maximum 
transverse DIAMETER;

Apex;

Base;

Nipple;

Lenticels;

medium-high
ovoid
asymmetric

central
rounded
truncate
present or absent 
many and small

ENDOCARP

Weight;

Shape;

Symmetry;

Position of maximum 
transverse DIAMETER;
Apex;

Base;

Surface;

Number of grooves; 

Termination of apex;

medium
elliptic
slightly asymmetric

central
pointed
pointed
smooth
medium
with muero

232 CARRASQUEÑO DE LA SIERRA



SYNONYMS: “Abucheña”, “Común”, “Piñoncilla”, “Verdeja”.

ORIGIN: Spain (ES).

DISTRIBUTION: It is the main variety in the provinces of Cuenca and Guadalajara. It is also predominant in the 
districts of La Roda in Albacete and Vegas in Madrid.

PURPOSE: Oil.

Agronomic and
commercial considerations

This variety is of medium-to-weak vigour and performs well in poor soils and cold areas. It has a high rooting 
ability as a cutting. Its time of ripening is intermediate and the fruit has a high removal force. Productivity is high 
and constant.

It is used exclusively for oil production and its oil content and quality are medium.

It is considered susceptible to olive knot.
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Morpholo^cal
characters

TREE

¿4

Vigour;

Growth habit: 

Canopy density;

medium

spreading

dense

Length:

Number of flowers;

% LEAF

medium

medium

Shape: elliptic-lanceolate

Length: medium

Width; narrow

Longitudinal curvature of the blade: flat

^ FRUIT

Weight: medium

Shape: ovoid

Symmetry: slightly asymmetric

Position of maximum

TRANSVERSE DIAMETER: central

Apex: rounded

Base: truncate
Nipple: absent

Lenticels; few and small

^ ENDOCARP

Weight: medium

Shape: elliptic

Symmetry: slightly asymmetric

Position of maximum

TRANSVERSE DIAMETER: central

Apex: pointed

Base: pointed

Surface; rugose
Number of grooves; medium

Termination of apex: with muero
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SYNONYMS: “Changlot”, “Dulce”, “Royal”.

ORIGIN: Spain (ES).

DISTRIBUTION: It is grown on some 5,000 ha in the provinces of Alicante and Valencia. 

PURPOSE: Oil.

Agronomic and
commercial considerations

This variety adapts well to adverse soils but is considered susceptible to cold and drought.

It comes into bearing early. Its time of flowering is intermediate and the fruit tends to grow in clusters. 

Productivity is high and alternate.

The time of ripening is intermediate. The high fruit removal force hinders mechanical harvesting. The fruit is appre­
ciated for its high content of oil, which is considered to be of good quality.

It is considered susceptible to olive knot and resistant to olive fly.
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Morphological
characters

^^^TREE

Vigour: medium
Growth harit: spreading
Canopy density’: dense

$

4^INELORESCENCE

Length: medium
Number of flowers: low

■'ll LEAF

Shape: elliptic-lanceolate
Length: medium
Width: medium
Longitudinal curvature of the blade: flat

lili
If 1

4 FRUIT

Weight:

Shape:

Symmetry:

Position oe maximum

TRANSVERSE DIAMETER: 
Apex:

Base:

Nipple:

Lenticels:

medium
ovoid
symmetric

towards apex 
rounded 
truncate 
absent
manv and small

ENDOCARP

Weight:

Shape:

Symmetry:

Position of maximum 
TRANSVERSE DIAMETER:
Apex:

Base:

SURFAGE:

NuMRER of GROOVES: 

Termination of apex:

medium
elliptic
slightly asymmetric

towards apex
rounded
pointed
rugose
medium
with muero
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SYNONYMS: “Cabrilla”, “Común”, “Cornal”, “Cornatillo”, “Corneja”, “Cornetilla”, “Cornezuelo”, “Cornicabra
Basta”, “Cornicabra Negra”, “Comiche”, “Comita”, “Corriente”, “Cuemecillo”, “de Aceite”, “del 
Piquillo”, “del Terreno”, “Longar”, “Longuera”, “Osnal”.

ORIGIN: Spain (ES).

DISTRIBUTION: This is the second Spanish variety in terms of the area cropped. Currently it is grown on over 270,000 
ha in the provinces of Ciudad Real, Toledo, Madrid, Badajoz and Cáceres.

PURPOSE: Oil.

Agronomic and
commercial considerations

This variety is easy to root and adapts very well to poor soils and dry, cold areas.
It comes into bearing late.
Flowering is also late. Although it tends to have a high pistil abortion rate, fruit set is adequate when the variety 
is self-pollinated. Its pollen has a low germination capacity.
Productivity is high and alternate.
The fruit ripens late and it has a high removal force, which hinders mechanical harvesting.
It is prized for the high yield and quality of its oil, which has excellent organoleptic characteristics and is very 
stable. It is also used for pickling because of the quality of its flesh.
It is particularly sensitive to olive knot, verticillium wilt and olive leaf spot. It is also sensitive to attacks from olive fly.
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Morpholo^cal
characters

TREE

Vigour:

Growth habit: 

Canopy density’:

medium

erect
dense

%

Length:

Number of flow'ers:

LEAF

medium

low

Shape: elliptic-lanceolate

Length: medium

Width: medium

Longitudinal curywture of the blade: flat

FRUIT

Weight medium

Shape: elongated

Symmetry: asymmetric
Position of maximum

transverse DIAMETER: central

Apex: pointed

Base: truncate
Nipple: absent

Lenticels: many and small

ENDOCARP

Weight medium

Shape: elongated

Symmetry: asymmetric
Position of maximum

transverse DIAMETER: central

Apex: pointed

Base: pointed

Surface: rugose
Number of grooves: medium

Termination of apex: without muero

CORNICABRA

%



SYNONYMS:

ORIGIN:

DISTRIBUTION:

PURPOSE:

“Aragonesa”, “Común”, “de Aceite”, “Fina”, “Injerto”, “Llei”, “Macho”, “Mallorquina”, “Navarro”, 
“Negral”, “Payesa”, “Salseña”, “Terra Alta”, “Vera”, “Verdiel”, “Zaragozana”.

Spain (ES).

This is the predominant variety in the regions of Aragón and the Balearic Islands. It has also 
spread to some districts of Castellón, Tarragona and Navarre. In all, it is grown on more than 70,000 
ha in Spain. Outside Spain it has spread in Argentina (AR) in the provinces of Mendoza and 
Córdoba.

Oil.

Agronomic and
commercial considerations

This hardy variety is susceptible to winter freezing.

It has a low rooting ability, which is why it is usually propagated by grafting. It comes into bearing late while 
flowering is early. It is considered partially self-compatible and its pollen has a low germination capacity.

Productivity is constant and high. The fruit ripens early and it has a low removal force, which facilitates 
mechanical harvesting.

It is rated very highly for its high content of excellent quality oil. It is also used for black pickling.

It is considered tolerant of olive anthracnose and verticillium wilt and sensitive to olive leaf spot, olive knot and 
olive fly.
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Morphological
characters

TREE

Vigour: medium

Growth habit: erect

Canopy density’: dense

INFLORESCENCE

Length: long

Number of flow ers: medium

HI
LEAF

Shape: elliptic-lanceolate

Length: medium

Width: medium

Longitudinal curvature of the rlade: flat

4

FRUIT

Weight:

Shape:

Symmetry:

Position of maximum 
TRANSVERSE DIAMETER:

Apex:

Base:

Nipple:

Lenticels:

medium

elongated

slightly asymmetric

central

rounded

truncate
absent

many and small

ENDOCARP

Weight: medium

Shape: elongated

Symmetry:

Position of maximum

asymmetric

transverse DIAMETER: towards apex %
Apex: pointed n
Base: pointed "1

•i.Surface: rugose
Number of grooves: high

Termination of apex: with muero
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SYNONYMS: “Común”, “Farg”.

ORIGIN: Spain (ES).

DISTRIBUTION: It is grown mainly in the provinces of Castellón (20,000 ha), Tarragona (8,000 ha) and Lleida. 

PURPOSE: Oil.

Agronomic and
commercial considerations

This very vigorous variety has a great ability to respond to severe pruning and it is considered very hardy because 
of its resistance to winter cold.

It has a low rooting ability. It performs well as rootstock for low-vigour varieties.

It has a late start of bearing while flowering and ripening are early. Productivity is high and alternate. The fruit 
has a high removal force, which hinders mechanical harvesting. It has a high content of oil that is of very good 
quality but difficult to extract.

It is considered susceptible to olive leaf spot and verticillium wilt but resistant to olive knot.
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Morphological
characters

TREE

Vigour:

Growth habit: 

Canopy density:

strong
spreading

dense

INFLORESCENCE

Length: long
Number of flowers: low

LEAF

Shape: elliptic

Length: short

Width: medium

Longitudinal curvature of the blade: flat

4 FRUIT

Weight medium

Shape: elongated

Symmetry: slightly asymme

Position of maximum

transverse DIAMETER: towards apex

Apex: rounded

Base: truncate
Nipple: absent

Lenticels: many and small

ENDOCARP

Weight medium

Shape: elongated

Symmetry: asymmetric

Position of maximum

TRANSVERSE DIAMETER: towards apex

Apex: pointed

Base: pointed

Surface: smooth-rugose

Number of grooves: medium

Termination of apex: with muero

FARGA



SYNONYMS:

ORIGIN:

DISTRIBUTION:

PURPOSE:

“Gordal”.

Spain (ES).

It is spread through the whole province of Granada, especially in the southern, eastern and 
northern districts.

Table.

Agronomic and
commercial considerations

This vigorous variety is easy to root as a cutting.

It has a late start of bearing and its productivity is high and alternate.

It has a low oil content and it is clingstone. It is rated highly for pickling because of the size of the fruit.

It is considered susceptible to olive knot.
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Growth habit: 

Canopy density’:

spreading

medium

Length:

Number of flowers:

\ LEAF

long

low

Shape: elliptic-lanceolate

Length: medium

Width: medium

Longitudinal curvature of the blade: hyponastic

4-
FRUIT
Weight: high

Shape: ovoid

Symmetry: slightly asymmetric

Position of maximum

TRANSVERSE DIAMETER: towards base or central

Apex: rounded

Base: truncate
Nipple: absent

Lenticels: many and small

Qi ENDOCARP
Weight: high

Shape: elliptic

Symmetry: slightly asymmetric

Position of maximum

transverse DIAMETER: central

Apex: pointed

Base: rounded

Surface: rugose
Number of grooves: medium

Termination of apex: with muero
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SYNONYMS: “Bella di Spagna”, “Gordal”, “Mollar”, “Morcal de Limón”, “Sevillano”.

ORIGIN: Spain (ES).

DISTRIBUTION: This table olive variety is found widely around the world. In Spain its cultivation is concentrat­
ed in the province of Seville where it is grown on 30,000 ha. Outside Spain it has spread widely 
in the United States (US) where it is grown on close to 4,000 ha.

PURPOSE: Table.

Agronomic and
commercial considerations

This variety is vigorous when grafted, but not so when grown on its own roots. It is considered tolerant of win­
ter cold and damp but susceptible to drought.
It has a very low rooting ability as a leafy stem cutting and is therefore normally propagated by grafting.
It has an intermediate start of bearing. Its time of (lowering is also intermediate. It is considered self-incom­
patible and it has a high pistil abortion rate; the pollen is considered to have a very low germination capacity. 
Productivity is low and alternate. Ripening is early and the fruit is used exclusively for pickling because of its very 
low oil content. For table olive processing it is prized more for the large size of the fruit than for its quality. It is 
clingstone and its soft texture, sensitivity to lye treatment and tendency to “fish eye” mean that it has to be 
processed with great care.
It has a high flesh-to-stone ratio. It produces two types of fhiit; normal olives and shotberries, which are partheno- 
carpic olives featured by premature halted development and earlier ripening.
It is resistant to olive leaf spot and susceptible to olive knot and olive anthracnose.
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Growth habit: 

Canopy density’:

erect
medium

%
^INFLORESCENCE

Length:

Number of flowers:

M LEAF

long
high

Shape: elliptic-lanceolate
Length: long
Width: medium
Longitudinal curvature of the blade: flat

FRUIT

Weight very high
Shape: ovoid
Symmetry: slightly asymmetric
Position of maximum

TRANSVERSE DIAMETER: towards base or central
Apex: rounded
Base: rounded
Nipple: absent
Lenticels: many and large

^ ENDOCARP

Weight high
Shape: elongated
Symmetry: slightly asymmetric
Position of maximum

transverse DIAMETER: central
Apex: pointed
Base: pointed
Surface: scabrous
Number of grooves: medium
Termination of apex: with muero
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SYNONYMS: “Casta de Cabra”, “Casta de Lucena”, “Lucentino”.

ORIGIN: Spain (ES).

DISTRIBUTION: This is the third Spanish variety in terms of area cropped. It is currently grown on more than 200,000 ha 
in the provinces of Córdoba, Málaga, Seville and Granada.

PURPOSE: Dual-purpose.

Agronomic and
commercial considerations

This variety is easy to root and resistant to calcareous soils. It is considered hardy because it is drought-resistant 
and tolerant of winter cold.

Its start of bearing is intermediate. Its time of flowering is intermediate to late, it is self-compatible and its pollen 
is of medium quality.

Ripening is late. Productivity is high and alternate. The fruit has a high removal force, which hinders mechanical 
harvesting. It is dual-purpose and it is considered highly suitable for processing Califomia-style black-ripe olives 
because of the firm texture of its flesh. It has a low oil content but the oil is rated very highly for its quality, 
although it has a low stability; it is clingstone.

It is considered susceptible to olive leaf spot, olive knot and verticillium wilt. It is not particularly resistant to olive 
fly or olive anthracnose.
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Morphological
characters

TREE

Vigour:

Growth habit: 

Canopy density:

%
■Vc

medium-strong

erect
medium

Length: short

Number of flowers: medium

%
\ LEAE

Shape: lanceolate

Length: long

Width: medium

Longitudinal curvature of the blade: flat

4 ERUIT

Weight:

Shape:

Symmetry:

Position of maximum 
transverse DIAMETER: 
Apex:

Base:

Nipple:

Lenticels:

high

ovoid

symmetric

central

rounded

truncate
absent

many and small

ENDOCARP

Weight:

Shape:

Symmetry:

Position of maximum 
transverse DIAMETER: 

Apex:

Base:

Surface:

Number of grooves: 

Termination of apex:

high

elliptic

slightly asymmetric

central

rounded

rounded

rugose
medium

with muero
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SYNONYMS:

ORIGIN:

“Caera”, ’’Común”, “Cuquillana”, “Cuquillera”, “Cuquillo”, “de Aceite”, “Lechín”, “Manzanilla”, 
“Menuda”, “Minuera”, “Negreta”, “Onil”.

Spain (ES).

DISTRIBUTION: This variety is found very extensively in south-east Spain. It is grown on some 36,000 ha in the 
provinces of Granada, Almería, Murcia and Albacete.

PURPOSE: Oil.

Agronomic and
commercial considerations

This vigorous variety adapts very well to calcareous soils and drought. It is also considered tolerant of cold.

It has an early start of bearing. Its time of flowering is intermediate and it is considered self-compat-ible.

Productivity is high and alternate. The fruit ripens late. It has a high removal force which, combined with its small 
size, hinders any type of mechanical or hand harvest. It is rated highly for its productivity and the high content 
and excellent quality of its oil, which is yellowish in colour and has a low stability. In some of the districts 
where it is found it is also used for black pickling and it is noteworthy for its lengthy keeping properties after 
processing.

It is very susceptible to olive leaf spot and susceptible to olive knot and olive fly.
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Morphological
characters

TREE

Vigour: strong
Growth habit: spreading
Canopy density: dense

%̂
INFLORESCENCE

Length: short
NuMRER of FLOWERS: low

HI
'M LEAF

Shape: elliptic
Length: short
Width: medium
Longitudinal curvature of the blade: flat

'i# FRUIT

Weight: medium
Shape: ovoid
Symmetry: slightly asymmetric
Position of maximum

transverse DIAMETER: central
Apex: rounded
Base: truncate
Nipple: absent
Lenticels: many and small

S ENDOCARP

Weight:

Shape:

Symmetry:

Position of maximum

TRANSVERSE DIAMETER:
Apex:

Base:

Surface:

NuMRER of GROOVES: 

Termination of apex:

medium
elliptic
slightly asymmetric

towards apex
rounded
pointed
smooth
medium
with muero
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SYNONYMS: “Ecijano”, “Lechín”, “Lechino”, “Zorzaleño”.

ORIGIN: Spain (ES).

DISTRIBUTION: This variety is grown on over 125,000 ha in the provinces of Seville, Córdoba and Cádiz. 

PURPOSE: Oil.

Agronomic and
commercial considerations

This vigorous variety adapts very well to adverse soils and cold areas.

It is very resistant to calcareous soils, salinity and drought. Owing to its hardiness it is considered excellent 
rootstock for other varieties and it has a high rooting ability.

Its start of bearing is intermediate.

Its time of (lowering is also intermediate. Sometimes it displays a high pistil abortion rate and its pollen has a low 
germination capacity, but generally it is considered self-compatible.

Productivity is high and alternate. The fruit ripens early. The ratio between its removal force and size is high, which 
hinders mechanical harvesting. This variety is falling into decline because it has a medium oil content and it is 
difficult to harvest. Nevertheless, the oil is prized for its organoleptic properties and the fruit may also be used 
for black pickling.

It is susceptible to olive knot but it stands out as one of the most resistant varieties to olive leaf spot and olive fly.
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Morphological
characters

TREE

7

Vigour:

Growth habit: 

Canopy density’:

strong
spreading
dense

Vt, INFLORESCENCE

Length:

Number of flow ers:

'll LEAF

short
low

Shape: elliptic-lanceolate
Length: medium
Width: medium
Longitudinal curvature of the blade: flat

A
FRUIT

Weight: medium
Shape: ovoid
Symmetry: asymmetric
Position of maximum 
transverse DIAMETER: central
Apex: rounded
Base: truncate
Nipple: absent
LeNTICELS: many and small

S ENDOCARP

Weight: medium
Shape: elliptic
Symmetry: slightly asymmetric
Position of maximum 
transverse diameter: central
Apex: pointed
Base: pointed
Surface: smooth
Number of grooves: medium
Termination of apex: with muero

;

W'
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SYNONYMS: “Aiohaime”, “Cuitoso”, “Negral”.

ORIGIN: Spain (ES).

DISTRIBUTION: This variety is found widely throughout the province of Granada, above all in the districts of La 
Vega and Norte where it is grown on up to 6,000 ha.

PURPOSE: Table.

Agronomic and
commercial considerations

This variety is not very vigorous. It is very productive, alternating, and tolerant of drought.

It has a late start of bearing. It gives a good yield of quality oil and the fruit is freestone.

It is used mainly for table olives, for a very specific type of preparation in which the olives are dried like raisins. 
When ripe, they are sun-dried and then mixed with salt and stored for some time. When the olives are to be used, 
they are re-hydrated in hot water. They can be used in this way because the ripe olives are sweet and do not require 
traditional processing to be made edible. Owing to this characteristic and to the fact that they ripen early they 
tend to come under heavy attack from birds.

It appears to be sensitive to olive leaf spot.
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Growth habit: 

Canopy density;

erect
medium

^INFLORESCENCE

Length;

Number of flowers;

'14
I LEAF

long

medium

Shape: elliptic

Length: medium

Width: broad

Longitudinal curvature of the blade: hyponastic

^ FRUIT

Weight: medium

Shape: spherical

Symmetry: slightly asymmetric

Position of maximum

transverse DIAMETER: central

Apex: rounded

Base: truncate
Nipple: absent

Lenticels: many and small

^ ENDOCARP

Weight: medium

Shape: ovoid

Symmetry: slightly asymmetric

Position of maximum

transverse DIAMETER: towards apex

Apex: rounded

Base; pointed

Serfage: rugose
Number OF grooves: medium

Termination of apex; with muero
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SYNONYMS:

ORIGIN:

“Lucio Gordo”, “Plateado” 

Spain (ES).

DISTRIBUTION: This variety is found throughout the province of Granada. Its production is concentrated in the 
districts of Norte and La Vega where it is grown on almost 10,000 ha.

PURPOSE: Oil.

Agronomic and
commercial considerations

This variety is very vigorous. Its productivity is low and alternate. It is propagated easily by cuttings.

It has a late start of bearing. The fruit ripens early and it has a low removal force, which facilitates harvest. It is 
rated highly for oil production because of its high oil content.

It is considered sensitive to olive leaf spot and to cold.
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Vigour:

Growth habit: 

Canopy density’:

strong
spreading

dense

%
^INFLORESCENCE

Length:

Number of flowers:

n\ LEAF

long

medium

Shape: elliptic-lanceolate

Length: medium

Width: medium

Longitudinal curvature of the blade: flat

Á
VW FRUIT

Weight: high

Shape: ovoid

Symmetry: symmetric
Position of maximum

TRANSVERSE DIAMETER: central

Apex: rounded

Base: rounded

Nipple: absent

Lenticels: many and small

^ ENDOCARP

Weight. high

Shape: elliptic

Symmetry: slightly asymmetric

Position of maximum

TRANSVERSE DIAMETER: central

Apex: pointed

Base: pointed

Surface: rugose
Number of grooves: medium

Termination of apex: without muero or with small i

1
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SYNONYMS:

ORIGIN:

“Albareña”, “Asperilla”, “Alvellanilla”, “Blanca Cacereña”, “Cacereña”, “Costalera”, “Hembra”, 
“Manzanil”, “Manzanilla”, “Morillo”, “Negrilla”, “Perito”, “Redonda”, “Redondilla” and “Turiel” 
in Spain; “Azeiteira”, “Azeitoneira” and “Negrinha” in Portugal.

Spain (ES) or Portugal (PT).

DISTRIBUTION: It is growTi on 64,000 ha in Spain in the provinces of Cáceres, Badajoz, Salamanca, Avila and Madrid. 
It is also found widely in Portugal (PT).

PURPOSE: Dual-purpose.

Agronomic and
commercial considerations

This variety is low-vigour and adapts well to poor soils and winter cold.

It has a very high rooting ability.

It comes into bearing early. Flowering is also early and it is considered to be self-compatible and to have a low 
pistil abortion rate. Productivity is high and constant.

The fruit ripens early and it has a low removal force, which facilitates mechanical harvesting.

The quality of the fruit flesh makes it rated highly for green and black pickling. It has a low oil content but the 
oil is good quality; it is freestone.

It is susceptible to verticillium wilt but tolerant of olive fly and olive knot.
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Growth habit: 

Canopy density;

spreading
medium

\
-*• INFLORESCENCE

Length;

Number of flow’ERS;

LEAF

medium
medium

Shape; elliptic-lanceolate
Length: medium
Width; medium
Longitudinal curvature of the blade; flat

A
W FRUIT

Weight: high
Shape; spherical
Symmetry: slightly asymmetric
Position of maximum

transverse DIAMETER: central or towards base
Apex; rounded
Base: truncate
Nipple; absent
LENTICELS: many and small

2^ ENDOCARP

Weight; medium
Shape; elliptic
Symmetry; slightly asymmetric
Position of maximum

transverse DIAMETER: central
Apex; rounded
Base: pointed
Surface: rugose
Number of grooves: medium
Termination of apex; with muero

'■■I

■’'1 k
it''’'
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SYNONYMS:

ORIGIN:

“Bolondo”, “Manzanilla”, “Manzanilla Basta”, “Manzanilla Serrana”, “Manzanillo Cordobí”, 
“Manzanillo Real”, “Perillo”, “Perito”.

Spain (ES).

DISTRIBUTION: This variety is widespread in the whole of western Andalusia and southern Extremadura. It is found 
most abundantly in the mountain ranges of Huelva and Seville.

PURPOSE: Dual-purpose.

Agronomic and
commercial considerations

This variety adapts well to damp soils and cold areas.

Its time of flowering is intermediate to late.

Productivity is medium and constant. The time of ripening is early. The fruit has a low oil content and it is 
clingstone. It is rated highly for table olives as well as for oil production, and its oil is considered to be of good 
quality. The fruit has a high removal force, which hinders harvesting.

It is considered susceptible to olive leaf spot and olive knot.
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Vigour;

Growth habit: 

Canopy density’:

w'eak
spreading
sparse

Xif INFLORESCENCE
Length:

Number of flowers:

short-medium
low

LEAF
Shape;

Length:

Width:

Longitudinal gurvature of the blade:

elliptic-lanceolate
medium
medium
hyponastic

4

FRUIT
Weight:

Shape:

Symmetry:

Position of maximum 
transverse DIAMETER;

Apex:

Base;

Nipple:

Lentigels;

medium
spherical
symmetric

central
rounded
truncate
absent
many and small

ENDOCARP
Weight:

Shape;

Symmetry;

Position of maximum 
transverse DIAMETER: 

Apex:

Base;

Surface:

Number of grooves: 

Termination of apex:

medium
ovoid
slightly asymmetric

central
rounded
rounded
rugose
high
without muero
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SYNONYMS:

ORIGIN:

“Carrasqueña”, “Manzanilla”, “Manzanilla Basta”, “Manzanilla Blanca”, “Manzanilla Común” 
“Manzanilla de Carmona”, “Manzanilla de Dos Hermanas”, “Manzanillo”, “Manzanillo Fino” 
“Manzanillo Temprano”, “Romerillo”, “Varetuda”.
Spain (ES).

DISTRIBUTION: This is the most widespread variety in the world. In Spain it is grown primarily in the provinces 
of Seville (50,000 ha), Badajoz (30,000 ha) and Huelva (4,000 ha). Outside Spain it is also grown 
in Portugal (FT), the United States (US), Israel (IL), Argentina (AR) and Australia (AU).

PURPOSE: Table.

Agronomic and
commercial considerations

This low-vigour variety adapts readily when grown in intensive orchards. It is considered susceptible to root rot, 
to lime-induced chlorosis when grown on calcareous soils, and to winter cold.
It has a medium rooting ability when propagated as a hardwood cutting and when mist-propagated as a leafy stem 
cutting.
It has an early start of bearing. Its time of flowering is intermediate and its pollen has a high germination capac­
ity. In Spain it is cultivated without pollinisers. Nevertheless, it has been observed that fruit set is enhanced 
under cross-pollination and that pollinisers are necessary in other countries.
Productivity is high and alternate. The fruit ripens early and it has a high removal force. In Spain it is harvested 
green for fermentation as Sevillian-style olives and in the United States it is harvested when changing colour for 
preparation as Califomia-style black-ripe olives. It is the most highly rated table olive variety in the world because 
of its productivity and the quality of its fruit. In addition, it has a medium oil eontent and the oil is of high qual­
ity and stability; it is freestone.
It is considered very sensitive to verticillium wilt and sensitive to olive leaf spot, olive knot, olive anthracnose and 
olive fly.
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Morpholo0cal
characters

TREE
Vigour:

Growth habit: 

Canopy density:

weak-medium

spreading

medium

4^^ INFLORESCENCE
Length: short

Number of flowers: low

LEAF
Shape: elliptic

Length: medium

Width: medium

Longitudinal curvature of the blade: flat

4
"i# FRUIT

Weight: high

Shape: spherical

Symmetry: symmetric

Position of maximum

transverse DIAMETER: central

Apex: rounded

Base: truncate
Nipple: absent

Lenticels: many and small

rá ENDOCARP
Weight.

Shape:

Symmetry:

Position of maximum

TRANSVERSE DIAMETER:
Apex:

Base:

Surface:

Number of grooves: 

Termination of apex:

high

ovoid

slightly asymmetric

towards apex

rounded

pointed

rugose
medium

with muero

t'd
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SYNONYMS:

ORIGIN:

“Ciezana”, “Mollar”. 

Spain (ES).

DISTRIBUTION: This variety is cultivated in eastern Spain, above all in the province of Murcia where it is grown 
on almost 500 ha.

PURPOSE: Table.

Agronomic and
commercial considerations

This variety is not very hardy because it is considered susceptible to cold and drought.

It roots well as a cutting although it is usually propagated by grafting in the area where it is grown.

It comes into bearing early and ripens early. Its productivity is high and constant. The fruit is used primarily for 
pickling because it is rated very highly for the quality of its flesh and the ease with which it is separated from the 
stone. Because the flesh is delicate it has to be harvested with care and does not keep for long when pickled.

As an oil-olive, it is considered to have a low content of good quality oil. The fruit has a very low removal force, 
which facilitates mechanical harvesting.

It is considered susceptible to olive leaf spot and very resistant to olive knot.
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Morphological
characters

TREE
Vigour: weak

Growth habit: spreading

Canopy density’: dense

INFLORESCENCE
Length: long

Number of flowers: medium-high

LEAF
Shape: elliptic-lanceolate

Length: medium

Width: medium

Longitudinal curvature of the blade: flat

A
'W FRUIT

Weight: medium

Shape: ovoid

Symmetry: slightly asymmetric

Position of maximum

transverse DIAMETER: central

Apex: rounded

Base: rounded

Nipple: absent

Lenticels: many and small

ijji ENDOCARP
Weight: medium

Shape: elliptic-ovoid

Symmetry: slightly asymmetric

Position of maximum

transverse DIAMETER: central

Apex: pointed

Base: rounded

Surface: rugose
Number of grooves: medium

Termination of apex: with muero
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SYNONYMS:

ORIGIN:

“Basta”, “Cañaval Blanco”, “Cañaval Negro”, “Churro”, “Cordovil”, “Cornezuelo”, “de Pico” 
“Gorda”, “Macho” and “Verdial” in Spain; “Conserva de Elvas” in Portugal.

Spain (ES) or Portugal (PT).

DISTRIBUTION: This variety is grown on over 75,000 ha in Spain, principally in the south of the province of 
Badajoz and in the north of the province of Seville. In Portugal (PT) it is grown in the Alentejo.

PURPOSE: Dual-purpose.

Agronomic and
commercial considerations

This hardy variety adapts very well to poor soils but it is susceptible to winter cold. It has a poor rooting ability.

Ripening is late and the fruit has a medium removal force. It is rated highly for its high, constant productivity, its 
fruit size and its oil content. It is also used for green pickling.

It is considered susceptible to olive leaf spot, olive knot and olive fly.
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Morphological
characters

TREE

\

y

Vigour:

Growth habit: 

Canopy density:

A" INFLORESCENCE

Length:

Number of flowers:

medium

erect
dense

medium

medium

'¡\ LEAF

Shape: lanceolate

Length: long

Width: medium

Longitudinal curvature of the blade: hyponastic

FRUIT

Weight:

Shape:

Symmetry:

Position of maximum

TRANSVERSE DIAMETER:
Apex:

Base:

Nipple:

Lenticels:

ENDOCARP

very high 

ovoid

asymmetric

central

rounded

truncate

present
many and small

Weight: high

Shape: elliptic

Symmetry: asymmetric
Position of maximum 
transverse DIAMETER: towards apex

Apex: rounded

Base: pointed

Surface: rugose
Number of grooves: medium

Termination of apex: with muero

VA Mi'
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SYNONYMS:

ORIGIN:

“Manzanillo de Morón” 

Spain (ES).

DISTRIBUTION: This variety is localised in the Sevillian districts of Campiña and Sierra Sur where it is grown on 
almost 3,000 ha.

PURPOSE: Table.

Agronomic and
commercial considerations

This hardy variety is rated very highly for its high, constant productivity. It is propagated easily as a cutting. Its 
start of bearing is intermediate, as is its time of flowering.

Ripening is late and the fruit is usually used for table olives because of its size, quality and high flesh-to-stone ratio. 
Its firm texture makes it tolerant of rough pickling treatments. In contrast, its oil content is medium-to-low and 
it is clingstone.

It is considered resistant to olive knot.
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Vigour:

Growth habit: 

Canopy density:

medium

drooping

dense

%
^INFLORESCENCE

Length:

Number of flowers:

A LEAF

medium

medium

Shape: lanceolate

Length: long

Width: medium

Longitudinal curvature of the blade: flat

W FRUIT

Weight: high

Shape: spherical-ovoid

Symmetry: slightly asymmetric

Position of maximum

TRANSVERSE DIAMETER: central

Apex: rounded

Base: truncate
Nipple: present or absent

Lenticels: few and small

^ ENDOCARP

Weight: high

Shape: elliptic

Symmetry: slightly asymmetric

Position of maximum

transverse DIAMETER: central

Apex: rounded

Base: rounded

Surface: rugose
Number of grooves: medium

Termination of apex: with muero

268 MORONA



SYNONYMS: “Montserratina”, “Morruda”, “Regués”, “Rocha”, “Roig”.

ORIGIN: Spain (ES).

DISTRIBUTION: The cultivation of this variety is localised in the provinces of Castellón (5,709 ha) and Tarragona 
(23,300 ha). In the latter province it is found primarily in the districts of Baix Ebre and Montsiá 
where it is ranked as the main variety.

PURPOSE: Oil.

Agronomic and
commercial considerations

This variety is not very hardy because it is susceptible to drought, poor soils and winter cold.

It is propagated easily as a leafy stem cutting under mist propagation.

It has a late start of bearing. It flowers very early and it tends to have high pistil abortion rates.

Productivity is low and alternate.

Ripening is very late in spite of which the fruit lends itself to mechanical harvesting.

It gives a good oil yield although the stability of the oil is very low.

It is not attacked by olive fly because it ripens late but it is very susceptible to olive leaf spot.
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TREE

Vigour:

Growth habit: 

Canopy densitt:

medium
spreading
sparse

^INFLORESCENCE

Length:

Number of flow'ers:

LEAF

long
high

Shape:

Length:

Width:

Longitudinal curvature of the blade:

elliptic-lanceolate
medium
narrow
hyponastic

4 FRUIT

Weight:

Shape:

Symmetry:

Position of maximum

TRANSVERSE DIAMETER:

Apex:

Base:

Nipple:

Lenticels:

medium
ovoid
slightly asymmetric

central
rounded
truncate
present
many and small

ENDOCARP

Weight:

Shape:

Symmetry:

Position of maximum 
transverse DIAMETER: 
Apex:

Base:

Surface:

Number of grooves: 

Termination of apex:

high
elliptic
slightly asymmetric

towards apex
rounded
pointed
smooth
medium
with muero
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SYNONYMS: “Olesana”.

ORIGIN: Spain (ES).

DISTRIBUTION: This variety is cultivated in the province of Barcelona where it is grown on up to 1,000 ha. 

PURPOSE: Oil.

Agronomic and
commercial considerations

This variety is demanding as regards climate and soil. It has a high rooting ability. It has an intermediate start of 
bearing. It flowers early and its pollen has a low germination capacity.

Productivity is high and alternate. The fruit ripens early and has a low removal force, which facilitates mechani­
cal harvesting. It has a high oil yield and it is rated very highly for the organoleptic quality of its oil, which is also 
very stable.

It is considered very sensitive to olive leaf spot.
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Growth habit: 

Canopy density’:

If

INFLORESCENCE

erect
dense

Length: short
Number of flowers: low

LEAF

Shape: elliptic

Length: medium

Width: medium

Longitudinal curvature of the blade: flat

4* FRUIT

Weight:

Shape:

Symmetry:

Position of maximum 
transverse DIAMETER: 
Apex:

Base:

Nipple:

Lenticels:

medium

ovoid

slightly asymmetric

towards base 

rounded 

truncate 
absent

few and small

ENDOCARP

Weight:

Shape:

Symmetry:

Position of maximum 
transverse DIAMETER: 
Apex:

Base:

SURFACE:

Number of grooves: 

Termination of apex:

medium

elliptic

slightly asymmetric

towards base

pointed

rounded

rugose
medium

without muero or with small muero
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SYNONYMS: “Andaluza”, “Blanco”, “Corriente”, “de Aceite”, “de Calidad”, “Fina”, “Jabata”, “Lopereño”, “Marteño”,
“Morcona”, “Nevadillo”, “Nevadillo Blanco”, “Nevado”, “Nevado Blanco”, “Picúa”, “Salgar”, “Temprana”.

ORIGIN: Spain (ES).

DISTRIBUTION: This is the most important variety in Spain. Currently grown on more than 700,000 ha, it is pre­
dominant in the provinces of Jaén (97%), Córdoba (38%) and Granada (40%). It is the base ma­
terial for new orchards.

PURPOSE: Oil.

Agronomic and
commercial considerations

This variety is hardy because it adapts to a variety of climatic and soil conditions. In particular it is considered 
tolerant of cold, salinity and excess soil moisture. It is sensitive, however, to drought and calcareous soils.
It is easy to propagate vegetatively as a hardwood cutting and as a leafy stem cutting. It has a high shooting 
capacity after severe pruning.
It comes into bearing early.
Its time of flowering is intermediate and it is considered self-compatible. The fruit ripens early and it has a low 
removal force, which facilitates mechanical harvesting.
It is rated very highly for its high, constant productivity and high oil content and the ease with which it is grown. 
It gives oil of medium quality that stands out because of its high stability, which means it is very resistant to 
rancidity, and because of its very high oleic acid content.
It is tolerant of olive knot and olive anthracnose, but it is very susceptible to olive leaf spot and verticillium wilt. 
It is also susceptible to olive fly.
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Morphological
characters

TREE

Vigour;

Growth habit: 

Canopy density';

medium

spreading

dense

V
%̂INFLORESCENCE

Length; low

Number of flowers; medium

HA■'\ LEAF

Shape: elliptic-lanceolate

Length; medium

Width: medium

Longitudinal gurvature of the blade; hyponastic

A
FRUIT

Weight; medium

Shape; ovoid

Symmetry: asymmetric

Position of maximum

transverse DIAMETER: central

Apex; rounded

Base; truncate
Nipple; absent

Lenticels: many and small

^ ENDOCARP

Weight; high

Shape; elliptic

Symmetry; asymmetric
Position of maximum

transverse DIAMETER: central

Apex: pointed

Base: rounded

SURFAGE: scabrous

Number of grooves: medium

Termination of apex: without muero
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SYNONYMS: “Basta”, “Carrasqueño de Córdoba”, “Carrasqueño de Lucena”, “Castúo”, “Paseto”, “Picudo
Blanco”.

ORIGIN: Spain (ES).

DISTRIBUTION: This is one of the main Spanish varieties. It is not predominant, however, in any one district. It 
is grown on about 60,000 ha in the provinces of Córdoba, Granada, Málaga and Jaén.

PURPOSE: Oil.

Agronomic and
commercial considerations

This vigorous variety is considered hardy because of its high tolerance of calcareous soils and exeess soil mois­
ture; it is also considered fairly tolerant of cold.

It has a high rooting ability. It has an early start of bearing. Its time of flowering is intermediate and its pollen has 
a high germination capacity, both of which make it recommendable for use as a polliniser.

Productivity is high and alternate. Ripening is late and the fruit has a high removal force, which greatly hinders 
mechanical harvesting.

It is rated very highly for the good yield and excellent organoleptic characteristics of its oil, which are greatly appre­
ciated in the “Baena” DOC area (designation of origin). The oil is characterised by a high linoleic acid content, 
little bitterness and low stability. It is also valued for pickling.

It is considered very sensitive to olive leaf spot, olive anthracnose and olive knot.
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Vigour:

Growth habit: 

Canopy density’:

strong
spreading

medium

^INFLORESCENCE

Length:

Number of flowers:

long

medium

LEAF

Shape: elliptic

Length: medium

Width: broad

Longitudinal gurywture of the blade: flat

A

FRUIT

Weight:

Shape:

Symmetry:

Position of maximum

TRANSVERSE DIAMETER: 

Apex:

Base:

Nipple:

Lenticels:

ENDOCARP

high

ovoid

asymmetric

central

pointed

truncate

present
many and small

Weight: high

Shape: elongated

Symmetry: asymmetric
Position of maximum

#
TRANSVERSE DIAMETER: central

Apex: pointed

Base: pointed

Serfage: rugose
Number of grooves: medium

Termination of apex: with muero
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SYNONYMS:

ORIGIN:

“Rompesayo”. 

Spain (ES).

DISTRIRUTION: This variety is localised in the provinces of Huelva and Seville. In the latter province it is grown 
on an estimated 2,000 ha.

PURPOSE: Dual-purpose.

Agronomic and
commercial considerations

This variety is very hardy because it adapts to poor soils. It has a medium rooting ability when propagated as a 
leafy stem cutting.

Its time of flowering is intermediate-late. It has a late start of bearing and a low, alternate productivity.

The fruit ripens late and it has a low content of quality oil. It is used sometimes for pickling. The fruit removal 
force is high.

It appears to be tolerant of olive knot.
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Growth habit; 

Canopy density;

drooping

dense

\
INFLORESCENCE

Length; medium-long

Number of flowers; high

A LEAF

Shape;

Length;

Width;

Longitudinal curywture of the blade;

elliptic-lanceolate

medium

medium

flat

4 FRUIT

Weight.

Shape;

Symmetry;

Position of maximum 
transverse DIAMETER; 

Apex;

Base;

Nipple;

Lenticels;

medium

ovoid

slightly asymmetric

central

rounded

truncate
absent

many and small

ENDOCARP

Weight; medium

Shape; elliptic

Symmetry; asymmetric

Position of maximum

TRANSVERSE DIAMETER; central

Apex; pointed

Base; rounded

Surface; rugose
Number of grooves; high

Termination of apex; with muero
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Dovade Gazorla

SYNONYMS:

ORIGIN:

“Royal”. 

Spain (ES).

DISTRIBUTION: This variety is localised in the Cazorla-Quesada district of the province of Jaén where it is grown 
on almost 2,000 ha.

PURPOSE: Oil.

Agronomic and
commercial considerations

This variety is not very vigorous. It does not tolerate severe pruning but it is very hardy and adapts to poor soils.

It comes into bearing late. Flowering is early and ripening is late. Productivity is high and constant. The fruit has 
a high removal force, which hinders mechanical harvesting.

It has a medium-to-low content of very good quality oil.

It is considered susceptible to olive leaf spot and olive knot.
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Growth habit: 

Canopy density;

spreading

dense

Length;

Number of flowers;

'10,
! LEAF

medium

medium

Shape: elliptic-lanceolate

Length; long

Width: medium

Longitudinal curvature of the blade: flat

A

^ FRUIT

Weight: high

Shape: ovoid

Symmetry: asymmetric

Position of maximum

TRANSVERSE DIAMETER: central

Apex: rounded

Base: truncate
Nipple: absent

Lenticels: many and small

^ ENDOCARP

Weight: high

Shape: elongated

Symmetry; slightly asymmetric

Position of maximum

transverse DIAMETER: towards apex

Apex: pointed

Base: pointed

Surface: smooth-rugose

Number OF grooves: medium

Termination of apex: with muero

vs

tJ
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SYNONYMS: “Falguera”, “Serrana”, “Serrana de Espadan”, “Sevillenc”, “Solivenc”.

ORIGIN: Spain (ES).

DISTRIBUTION: The cultivation of this variety is localised primarily in the provinces of Tairagona and Castellón 
where it is grown in all on almost 25,000 ha.

PURPOSE: Oil.

Agronomic and
commercial considerations

This vigorous variety is not considered hardy because of its susceptibility to drought.

It has a medium rooting ability when propagated as a cutting.

It has an intermediate start of bearing and flowering is late.

Productivity is high and constant. The time of fruit ripening is intermediate. The ratio between the fruit removal 
force and fruit weight is low, which facilitates mechanical harvesting.

The fruit has a medium oil content. The oil is also of medium quality because of its low oleic acid content and low 
stability although it is prized for its organoleptic properties. The oil is extracted with ease.

Sometimes it is also used for pickling and it has a medium flesh-to-stone ratio. It is susceptible to olive fly and 
olive leaf spot.
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Growth habit: 

Canopy density:

erect
medium

A"' INFLORESCENCE

Length:

Number of flowers:

LEAF

long

high

Shape: elliptic-lanceolate

Length: medium

Width: medium

Longitudinal curvature of the blade: flat

^ FRUIT

Weight: medium

Shape: ovoid

Symmetry: asymmetric

Position of maximum

TRANSVERSE DIAMETER: central

Apex: pointed

Base: truncate
Nipple: absent

Lenticels: many and small

^ENDOCARP

Weight: medium

Shape: elongated

Symmetry: slightly asymmetric

Position of maximum

TRANSVERSE DIAMETER: central

Apex: pointed

Base: pointed

Surface: rugose
Number of grooves: medium

Termination of apex: with muero
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SYNONYMS: “Macho”, “Manzanilla Rabuda”, “Mollar”, “Zorzaleño”.

ORIGIN: Spain (ES).

DISTRIBUTION: This variety is grown on 20,000 ha in the provinces of Badajoz and Cáceres. 

PURPOSE: Oil.

Agronomic and
commercial considerations

This variety is very vigorous. It is rated highly for its marked resistance to drought, which makes it recommend- 
able rootstock for more susceptible varieties.

It has a medium rooting ability and a limited capacity to send out new shoots after severe pruning.

Its start of bearing is intermediate.

Its time of flowering is also intermediate and it tends to have high pistil abortion rates.

Productivity is medium and alternate. The time of ripening is intermediate and the fruit has a high removal force, 
which hinders harvesting.

It is valued for oil production because of its high oil content and for pickling because of its size and the ease with 
which it is prepared.

It is considered very susceptible to olive knot and susceptible to olive anthracnose and olive fly.
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Morpholo0cal
characters

TREE

Vigour: strong

Growth habit: erect

Canopy density: dense

%ŝINFLORESCENCE

Length: long

Number of flowers: medium

'A LEAF

Shape: elliptic-lanceolate

Length: long

Width: medium

Longitudinal curvature of the blade: epinastic

AíV í

fe

4

FRUIT

Weight:

Shape:

Symmetry:

Position of maximum

TRANSVERSE DIAMETER: 
Apex:

Base:

Nipple:

Lenticels:

ENDOCARP

high

ovoid

asymmetric

central

pointed

truncate

present
many and small

Weight: high

Shape: elliptic

Symmetry: asymmetric
Position of maximum

TRANSVERSE DIAMETER: central

Apex: pointed

Base: pointed

Surface: rugose
Number of grooves: high

Termination of apex: with muero

VERDIAL DE BADAJOZ



SYNONYMS: “Verdial”, “Verdial Duro” and “Verdial Real” in Spain; “Verdeal Alentejana” and “Verdeal de
Serpa” in Portugal.

ORIGIN: Spain (ES).

DISTRIBUTION: This variety is grown on some 30,000 ha in Spain, in the provinces of Huelva and Seville. It is also 
found widely in the Alentejo in Portugal (PT).

PURPOSE: Oil.

Agronomic and
commercial considerations

This variety adapts very well to damp, compact soils and to drought conditions. This makes it recommendable for 
use as rootstock although it has an unfavourable effect on the shape and colour of the fruit of the grafted varieties. 
It is also considered tolerant of winter freezing.
It has a low rooting ability.
It has a late start of bearing. Flowering is also late and it is regarded as being partially self-incompatible. It has a 
high pistil abortion rate and its pollen has a poor germination capacity.
Productivity is low and alternate and ripening is very late, so much so that it does not turn black (hence its name 
of “Verdial”, which means greenish). It has a very high removal force, which hinders mechanical harvesting.
It gives a medium yield of oil that is considered to be of good quality. The fruit is also used for making oxidised 
black olives owing to the firm texture of the flesh.
It is considered sensitive to olive leaf spot and verticillium wilt. It is resistant, however, to olive knot and olive fly.
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Morphological \

characters

TREE

Vigour:

GROWTH HABIT:

Canopy density:

%
^INFLORESCENCE

medium

erect
dense

Length: short

Number of flowers: medium

'A LEAF

Shape:

Length:

Width:

Longitudinal curvature of the rlade:

elliptic-lanceolate

medium

medium

flat

if

FRUIT

Weight:

Shape:

Symmetry:

Position of maximum

TRANSVERSE DIAMETER:

Apex:

Base:

Nipple:

Lenticels:

high

ovoid

slightly asymmetric

towards apex 

rounded 

truncate 

present
many and small

ENDOCARP

Weight:

Shape:

Symmetry:

Position of maximum 
transverse DIAMETER: 
Apex:

Base:

Surface:

Number of grooves: 

Termination of apex:

high

ovoid

slightly asymmetric

towards apex

rounded

pointed

rugose
high

with muero

I'
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SYNONYMS:

ORIGIN:

“Verdial”. 

Spain (ES).

DISTRIBUTION: This variety is localised in the south-eastern part of the province of Málaga where it is grown on 
more than 20,000 ha.

PURPOSE: Oil.

Agronomic and
commercial considerations

This variety is of medium vigour and does not tolerate severe pruning to which it responds with difficulty.

It has a low rooting ability. It has an intermediate start of bearing. Productivity is high and constant. Ripening 
is early-intermediate and the fruit has a relatively high removal force. It is prized for the high content and 
excellent quality of its oil.

It is considered sensitive to olive leaf spot and resistant to olive fly.

VERDIAL DE VELEZ-MALAGA 287



Growth habit; 

Canopy density’;

erect

sparse

■ft? INFLORESCENCE

Length;

Number of flowers;

\ LEAF

short

high

Shape; elliptic-lanceolate

Length; short

Width; medium

Longitudinal curvature of the blade; hyponastic

/I
W FRUIT

Weight; medium

Shape; spherical

Symmetry; symmetric

Position of maximum

TRANSVERSE DIAMETER; central

Apex; rounded

Base; truncate
Nipple; absent

Lenticels; many and small

^ ENDOCARP

Weight medium

Shape; ovoid

Symmetry; slightly asymmetric

Position of maximum

transverse DIAMETER; central

Apex; pointed

Base; rounded

Surface; rugose
Number of grooves; medium

Termination of apex; with muero

- h<:

*7
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SYNONYMS: “Verdiella”.

ORIGIN: Spain (ES).

DISTRIBUTION: This variety is cultivated in the province of Lleida where it is grown on almost 3,000 ha. 

PURPOSE: Oil.

Agronomic and
commercial considerations

This variety is resistant to eold but susceptible to drought. It is propagated easily as a leafy stem cutting under 
mist propagation. Its start of bearing is intermediate. Productivity is high and alternate. The fruit ripens late and 
it has a high removal force that hinders any method of harvesting. It has a medium content of oil that is extracted 
with difficulty and that is very stable.

It is considered quite tolerant of pests and diseases.

VERDIELL 289



Morpholo^cal
characters

TREE

Vigour:

Growth habit: 

Canopy density:

weak
spreading
medium

INFLORESCENCE

Length:

Number of flow'ers:

LEAF

long
low

Shape: elliptic-lanceolate
Length: short
Width: narrow
Longitudinal curvature of the blade: hyponastic

A■fo FRUIT

Weight low
Shape: ovoid
Symmetry: slightly asymmetric
Position of maximum

TRANSVERSE DIAMETER: central
Apex: rounded
Base: truncate-rounded
Nipple: absent
Lenticels: many and small

ENDOCARP

Weight low
Shape: elliptic
Symmetry: slightly asymmetric
Position of maximum

transverse DIAMETER: towards apex
Apex: rounded
Base: pointed
Surface: smooth
Number of grooves: medium
Termination of apex: with muero

■i 'S
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SYNONYMS:

ORIGIN:

DISTRIBUTION:

PURPOSE:

“Foma”, “Manzanet”, “Manzanilla” and “Valenciana” in Spain; “Blanqueta de Elvas” and “Branquita” 
in Portugal.

Spain (ES).

This is the main variety in the province of Valencia and in the northern area of Alicante. In all, it 
is grown on more than 24,000 ha. It has also spread through the district of Elvas in Portugal (FT).

Dual-purpose.

Agronomic and
commercial considerations

This variety is productive but demanding as regards growing conditions. It is considered susceptible to cold and 
drought. It does seem, however, to be tolerant of excess soil moisture.

It has a low rooting ability.

It comes into bearing early. Its time of flowering is intermediate and it tends to have low pistil abortion rates.

Productivity is high and constant. The fruit ripens early and has a low removal force which, combined with the 
erect growth habit of its branches, facilitates mechanical harvesting.

It has a high content of very good quality oil. When used for pickling it is rated highly for processing as both green 
and black olives; it is clingstone.

It is considered very susceptible to olive knot and olive leaf spot.
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Growth habit: 

Canopy density’:
erect
medium

%

Length:

Number of flowers:

i\ LEAF

long

medium

Shape:

Length:

Width:

Longitudinal curvature of the blade:

FRUIT

lanceolate

long

medium

flat

Weight. high

Shape: ovoid

Symmetry: slightly asymmetric

Position of maximum

TRANSVERSE DIAMETER: central

Apex: rounded

Base: truncate
Nipple: absent

Lenticels: many and small

S ENDOCARP

Weight high

Shape: ovoid

Symmetry: slightly asymmetric

Position of maximum

TRANSVERSE DIAMETER: central

Apex: pointed

Base: truncate
Surface: rugose
Number of grooves: medium

Termination of apex: with muero

%

.'V'!
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SYRIA
Olive crop area: 453,564 ha

Olive oil (t)

Table olives (t)

1996/97 1997/98 1998/99

Production 125,000 70,000 115,000
Imports 0 0 0
Exports 6,000 3,000 4,000
Consumption 85,000 95,000 88,000

Production 90,000 60,000 80,000
Imports 0 0 0
Exports 3,500 1,000 1,000
Consumption 80,000 66,000 72,000
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SYNONYMS: “Mhazam”,

ORIGIN: Syria (SY).

DISTRIBUTION: Palmyra. 

PURPOSE: Table.

Agronomic and
commercial considerations

This variety is vigorous and is considered very hardy because of its tolerance of cold and drought. It holds par­
ticular interest because of its high resistance to salinity.

It has an intermediate start of bearing. It is self-compatible and its time of flowering is intermediate. Productivity 
is high and alternate. The time of ripening is intermediate and the fruit has a medium removal force.

It is used solely for table olives since its oil content is low; it is freestone.

It is considered resistant to olive leaf spot, olive knot and olive anthracnose.

ABOUSATL 295



Morphological
\

characters
/

TREE

Vigour: strong
Growth habit. spreading
Canopy density: dense

INFLORESCENCE

Length: long
Number of flow'ers: low

'til
A LEAF

Shape: lanceolate
Length: medium
Width: medium
Longitudinal curvature of the blade: flat

4
FRUIT

Weight: high
Shape: ovoid
Symmetry: slightly asymmetric
Position of maximum 
transverse DIAMETER: central
Apex: rounded
Base: rounded
Nipple: absent
Lenticels: few and small

ENDOCARP

Weight:

Shape:

Symmetry:

Position of maximum

TRANSVERSE DIAMETER:

Apex:

Base:

Surface:

Number of grooves: 

Termination of apex:

high
elongated 
slightly asymmetric

towards base
pointed
rounded
rugose-scabrous
medium
without muero or with small muero
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SYNONYMS: “Dremlali”, “Tamrani”.

ORIGIN: Syria (SY).

DISTRIBUTION: Latakia, Tarsus, Tel-Kalakh; it accounts for 7% of olive-growing acreage.

PURPOSE: Dual-purpose.

Agronomic and
commercial considerations

This variety adapts well to damp areas but shows little tolerance of drought. It has a medium rooting ability when 
propagated as a leafy stem cutting.

It comes into bearing late and flowers early. It is considered self-compatible and usually has a low pistil abortion 
rate. Productivity is high and alternate. The fruit ripens early and has a low removal force. It has a medium oil 
content.

It appears to be resistant to olive leaf spot, olive knot and verticillium wilt.

DOEBLI 297



Growth habit: 

Canopy density:

erect
medium

%
^INFLORESCENCE

Length: medium

Number of flowers: low

LEAF
Shape:

Length:

Width:

Longitudinal curvature of the blade:

elliptic-lanceolate

medium

medium

flat

FRUIT
Weight

Shape:

Symmetry:

Position of maximum

TRANSVERSE DIAMETER:

Apex:

Base:

Nipple:

Lenticels:

high

ovoid

slightly asymmetric

central

rounded

truncate
absent

few and small

ENDOCARP
Weight

Shape:

Symmetry:

Position of maximum 
transverse DIAMETER: 

Apex:

Base:

Surface:

Number of grooves: 

Termination of apex:

high

ovoid

slightly asymmetric

central

pointed

rounded

rugose
low

without muero

\ A/'?
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SYNONYMS: “Khalkhaly”.

ORIGIN: Syria (SY).

DISTRIBUTION: North of Syria and new olive-growing areas in the South. 

PURPOSE: Table.

Agronomic and
commercial considerations

This low-vigour variety is tolerant of cold and drought. It has a low rooting ability.

It comes into bearing early. Its time of flowering is intermediate and it is considered self-compatible. Productivity 
is high and alternate. The fruit ripens early and it has a low removal force. It is used primarily for green pickling. 
Its oil content is very low although the oil is good quality, and it is freestone.

It appears to be resistant to olive leaf spot and olive knot.

KAISSY 299



Growth habit; 

Canopy density:

drooping

medium

4T INFLORESCENCE
Length:

Number of flow'ers:

'•] LEAF

short

low

Shape; elliptic

Length; medium

Width: medium

Longitudinal gurvature of the blade; hyponastic

A
FRUIT
Weight; high

Shape; spherical

Symmetry: asymmetric
Position of maximum

transverse DIAMETER; central

Apex; rounded

Base; rounded

Nipple: absent

Lenticels: many and small

ENDOCARP
Weight; high

Shape; ovoid

Symmetry: slightly asymmetric

Position of maximum

transverse DIAMETER; central

Apex: rounded

Base: truncate
SURFAGE; scabrous

Number of grooves: low

Termination of apex; with muero

!|4..

■f
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SYNONYMS: “Maari”.

ORIGIN: Syria (SY).

DISTRIBUTION: Aleppo, Hamah and Idlib; the whole northern and north-eastern part of the country. 

PURPOSE: Dual-purpose.

Agronomic and
commercial considerations

This hardy variety holds a lot of interest because of its tolerance of cold, drought and salinity. It comes into bear­
ing late.

Flowering is late. It is self-compatible and it has a low pistil abortion rate. Productivity is medium and alternate. 
The time of ripening is intermediate and the fruit has a low removal force.

It is rated highly for both pickling and oil production, giving a high content of excellent quality oil.

It is considered resistant to olive leaf spot and olive knot and susceptible to verticillium wilt.

SORANI 301



Morphological
characters

TREE
Vigour:

GROWTH HABIT:

Canopy density':

strong
spreading
medium

%
* INFLORESCENCE

Length:

Number of flowers:

medium
medium

^‘4] LEAF
Shape:

Length:

Width:

Longitudinal gurvature of the blade:

elliptic-lanceolate
medium
medium
hyponastic

4 FRUIT
Weight:

Shape:

Symmetry:

Position of maximum

TRANSVERSE DIAMETER:

Apex:

Base:

Nipple:

Lenticels:

medium
ovoid
slightly asymmetric

central
pointed
truncate
absent
many and small

ENDOCARP
Weight

Shape:

Symmetry:

Position of maximum 
transverse diameter: 
Apex:

Base:

Surface:

Number of grooves: 

Termination of apex:

medium
elliptic
slightly asymmetric

towards apex
pointed
pointed
rugose
medium
with muero
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SYNONYMS: “Assil”, “Houlkani”, “Kurdi”, “Zeity”.

ORIGIN: Syria (SY).

DISTRIBUTION: It is grown on some 130,000 ha in the northern part of the countr\'. 

PURPOSE: Oil.

Agronomic and
commercial considerations

This variety is of medium hardiness and is rated highly for its high yield (about 30%) of good quality oil. However, 
it is sensitive to drought.

It has an intermediate start of bearing and flowers early. It is self-incompatible and it has a high pistil abortion 
rate. Its pollen has a low germination capacity.

Productivity is high and alternate. It is characterised by the production of a very high percentage of partheno- 
carpic fruits: these are very small, of little commercial value and hinder harvesting.

The fruit ripens early and it has a low removal force, which facilitates mechanical harvesting. It has a high oil 
content.

It shows some tolerance of cold and salinity and it is considered resistant to olive leaf spot and olive knot.
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Morphological
characters

TREE

Vigour: medium
Growth habit: spreading
Canopy density: medium

^INFLORESCENCE

Length: long
Number of flowers: medium

«Jv
\ LEAF

Shape: elliptic
Length: medium
Width: medium
Longitudinal curvature of the blade: flat

"W FRUIT

Weight medium
Shape: spherical
Symmetry: slightly asymmetric
Position of maximum

TRANSVERSE DIAMETER: central
Apex: rounded
Base: truncate
Nipple: absent
Lenticels: few and small

^ ENDOCARP

Weight medium
Shape: elliptic
Symmetry: symmetric
Position of maximum

TRANSVERSE DIAMETER: central
Apex: rounded
Base: rounded
Surface: rugose
Number of grooves: high
Termination of apex: with muero

A
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TUNISIA
Olive crop area: 1,624,000 ha

Olive oil (t)
1996/97 1997/98 1998/99

Production 270,000 93,000 215,000
Imports 0 0 0
Exports 115,000 117,000 175,000
Consumption 70,000 52,000 49,000

Table olives (t)

Production 15,000 13,000 14,000
Imports 0 0 0
Exports 500 500 500
Consumption 14,500 12,500 13,500
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SYNONYMS: “Sahali”.

ORIGIN: Tunisia (TN).

DISTRIBUTION: North-eastern, central-coastal, southern and far southern Tunisia; it extends over about 60% 
of olive-growing acreage.

PURPOSE: Oil.

Agronomic and
commercial considerations

This variety is of very ancient origin and makes up the “forest” of Sfax. This area is characterised by an average 
annual rainfall of barely 200 mm, with variations ranging from 80 to 350 mm depending on the year. It is the most 
important, most widespread variety in the country. It is spread along the length of the eastern coast of Tunisia, 
from Korba to Gabes. It has performed well also in the soudi-westem part of the country, more exactly at Sidi Bouzid 
and Meknassi. The tree is vigorous and productive in northern Tunisia, at Momag and Krib, but the oil is diffi­
cult to extract from the fruit. Attempts have been made to introduce it to the central parts of the country such as 
Aih Jloula, Oueslatia and Sbeitla where it is very sensitive to olive knot. The tree is very vigorous and hardy. It 
has a low rooting ability.

It comes into bearing late and it flowers early. It is self-compatible and produces abundant pollen. Productivity 
is high and alternate. The fruit ripens late. It is moderately sized and arranged in compact, sometimes numerous, 
clusters. The oil yield is medium to high, and may be as much as 25%, and the oil has a very characteristic chemical 
and aromatic profile.

It is resistant to drought especially when it is on its own roots, and it is moderately tolerant of salinity. In contrast, 
it is sensitive to olive knot.

CHEMLAU DE SFAX 307



Vigour:

Growth habit. 

Canopy density:

strong

erect
dense

INFLORESCENCE

Length: medium

Number of flowers: medium

LEAF

Shape:

Length:

Width:

Longitudinal gurvature of the blade:

elliptic-lanceolate

medium

medium

flat

4 FRUIT

Weight low

Shape: ovoid

Symmetry: symmetric

Position of maximum 
transverse DIAMETER: central

Apex: rounded

Base: truncate

Nipple: absent

Lenticels: few and small

$
ENDOCARP

Weight. low

Shape: elliptic

Symmetry: symmetric

Position of maximum 
transverse DIAMETER: central

Apex: rounded

Base: pointed

Surface: smooth

Number of grooves: medium

Termination of apex: with muero

308 CHEMLALIDE SFAX

I
I



SYNONYMS: “Beldi ”, “Chaibi”, “Tounsia”, “Zaiati”.

ORIGIN: Tunisia (TN).

DISTRIBUTION: In particular, the northern Tunisian coast. It extends over about 35% of the country’s olive-grow­
ing acreage.

PURPOSE: Dual-purpose.

Agronomic and
commercial considerations

This variety is of medium hardiness and it has a high rooting ability. Its start of bearing and time of flowering are 
intermediate. It is self-compatible and it has a medium pistil abortion rate. Productivity is low and constant. The 
fruit ripens in December and is picked in January and February.

It is one of the most important oil varieties grown in Tunisia and the main variety in the North. It is found in almost 
all the northern olive-growing regions where it accounts for 90-95% of the trees depending on the locality. It adapts 
particularly well to the coastal plains of the North where the average annual rainfall is never less than 400 mm.

It is used primarily for oil production (the oil is good quality) although it can also be used for black pickling. It is 
freestone and gives a medium oil yield.

It is tolerant of cold and salinity but requires good water supply. It is resistant to the most common olive diseases 
although it is sensitive to olive leaf spot.

CHÉTOUI 309



Growth habit: 

Canopy density’:
erect
medium

INFLORESCENCE
Length:

Number of flowers:

«i
■ \ LEAF

short

medium

Shape: elliptic

Length: medium

Width: medium

Longitudinal gurvature of the blade: epinastic

W FRUIT
Weight: medium

Shape: ovoid

Symmetry: asymmetric

Position of maximum

transverse DIAMETER: towards base

Apex: pointed

Base: truncate
Nipple: absent

Lenticels: few and small

ENDOCARP
Weight: medium

Shape: elongated

Symmetry: asymmetric
Position of maximum

transverse DIAMETER: central

Apex: pointed

Base: rounded

Surface: rugose
Number of grooves: medium

Termination of apex: with muero

w
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SYNONYMS:

ORIGIN:

DISTRIBUTION:

PURPOSE:

“Ain El Gerboua”, “Bidh el-Hammam”, “Gerboua”, “Petite Marsaline”, “Ragragui”.

Tunisia (TN)

North of the country, traditionally in the high plateaus and more recendy in the low valley of Medjerda. 
It extends over barely 0.1% of the country’s olive-growing acreage.

Dual-1purpose

Agronomic and
commercial considerations

This is one of the oldest known Tunisian cultivars, which is probably why it is seen through most of northern Tunisia 
where clusters of trees or old, single trees are found. It shows medium hardiness and vigour and it has a low rooting 
ability. Tbe fruit is suitable for green or black pickling. It is marketed as “Petite Marsaline” and it is also used for 
oil production.

It comes into bearing early and also flowers early. It is partially self-compatible and it bas a low pistil abortion rate. 
It produces a medium amount of pollen. Productivity is medium and alternate. The fruit ripens early; it has a low 
oil content and it is clingstone. Although it is cultivated without irrigation, it is quite sensitive to drought where­
as it is moderately tolerant of salinity and it is resistant to cold.

It is highly resistant to olive leaf spot and olive anthracnose and moderately tolerant of olive knot.
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TREE

Vigour:

Growth habit: 

Canopy density:

medium

erect
medium

If

INFLORESCENCE

Length: medium

Number of flowers: low

HI
LEAF

Shape:

Length:

Width:

Longitudinal curvature of the blade:

elliptic-lanceolate

medium

medium

flat

FRUIT

Weight:

Shape:

Symmetry:

Position of maximum 
transverse DIAMETER: 

Apex:

Base:

Nipple:

Lenticels:

high

ovoid

symmetric

central

rounded

truncate
absent

many and large

ENDOCARP

Weight:

Shape:

Symmetry:

Position of maximum 
transverse DIAMETER: 
Apex:

Base:

Surface:

Number of grooves: 

Termination of apex:

high

ovoid

slightly asymmetric

central

pointed

truncate

rugose
medium

without muero or with small muero

m
V

... "4
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SYNONYMS: “Ktoubri”, “Octoubri”.

ORIGIN: Tunisia (TN).

DISTRIBUTION: North of Tunisia; it extends over about 0.5% of the country’s olive-growing acreage. 

PURPOSE: Table.

Agronomic and
commercial considerations

This variety is from the northern part of Tunisia. It shows little vigour or hardiness and it has a low rooting 
ability.

It has an intermediate start of bearing and flowers early. It is self-incompatible and it has a high pistil abortion 
rate. It produces little pollen. The varieties used the most as pollinisers are “Chétoui”, “Besbessi” and “Picholine 
Languedoc”. Productivity is medium and constant. The fruit ripens early. It has a low oil content and it is free­
stone. It is used for green pickling and as it shows little bitterness it can be preserved without sweetening.

It is resistant to salinity, whereas it is sensitive to drought and calcareous soils. It is very susceptible to olive leaf 
spot. Despite the good quality of the fruit, this variety is not grown very widely because of its self-incompatibility, 
its low vigour and its susceptibility to olive leaf spot, which hinders its cultivation in high-density orchards. It is 
moderately resistant to olive knot.

MESKI 313



Morphological
characters

TREE

Vigour:

Growth habit; 

Canopy DENSITY:

weak
erect
medium

^INFLORESCENCE

Length:

Number of flow ers:

a
LEAF

medium
low

Shape:

Length;

Width:

Longitudinal gurvature of the blade:

elliptic-lanceolate
medium
medium
flat

4A FRUIT

Weight:

Shape:

Symmetry:

Position of maximum 
transverse DIAMETER; 

Apex:

Base:

Nipple:

Lenticels:

ENDOCARP

medium-high
ovoid
symmetric

towards apex
rounded
truncate
present or absent 
many and few

Weight:

Shape:

Symmetry;

Position of maximum 
transverse DIAMETER:

Apex;

Base;

Surface:

Number of grooves: 

Termination of apex:

high
ovoid
slightly asymmetric

towards apex
pointed
pointed
rugose
medium
without muero or with small muero
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SYNONYMS: “El Alaa”, “El-guim”, “El Hor”.

ORIGIN: Tunisia (TN).

DISTRIBUTION: Regions of Oueslatia, Siliana and El-Alaa.

PURPOSE: Dual-purpose.

Agronomic and
commercial considerations

The name of this variety comes from Djebel Oueslet, the centrepoint of its cultivation in the northern part of the 
country, stretching from the region of Siliana to Sidi-Nars-Allah and from Kesser to Dramatar.

Productivity is high and alternate. The fruit ripens early and it has a low removal force. Oil content is high. This 
variety has become consolidated in the central part of the country because of its resistance to olive knot. When 
planted in the central regions of Tunisia, the “Chemlali de Sfax” rapidly develops numerous bacterial knots that 
considerably reduce fruiting, whereas the trees belonging to the “Oueslati” cultivar are practically immune. It is 
considered the emblematic olive variety of the central regions.

It stands out for two main, much-sought characteristics: its resistance to olive knot and its distinctive small- 
volume canopy, which makes it highly suitable for establishing new, high-density orchards.

OUESLATI 315



Growth habit 

Canopy density:

spreading

sparse

♦ ? INFLORESCENCE

Length: medium

Number of flowers: medium

%
'"'I LEAF

Shape:

Length:

Width:

Longitudinal gurvature of the blade:

elliptic-lanceolate

medium

medium

hyponastic

/*

FRUIT

Weight

Shape:

Symmetry:

Position of maximum 
TRANSVERSE DIAMETER:

Apex:

Base:

Nipple:

Lentigels:

low

ovoid

slightly asymmetric

central

rounded

truncate
absent

many and small

ENDOCARP

Weight

Shape:

Symmetry:

Position of maximum

TRANSVERSE DIAMETER:
Apex:

Base:

Surface:

Number of grooves: 

Termination of apex:

low

elliptic

slightly asymmetric

central

pointed

pointed

smooth

medium

with muero
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TURKEY
Olive crop area: 897,000 ha

1996/97 1997/98 1998/99
Olive oil (t)

Production 200,000 40,000 170,000
Imports 0 0 0
Exports 40,500 35,000 60,000
Consumption 75,000 85,500 97,000

Table olives (t)

Production 185,000 124,000 210,000
Imports 0 0 0
Exports 30,000 23,000 30,000
Consumption 132,000 127,000 149,000
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SYNONYMS: “Ada Zeytini”, “Edremit yaglik”, “Midilli”, “§akran”.

ORIGIN: Turkey (TR).

DISTRIRUTION: It extends over approximately 19% of the country’s olive-growing acreage. 

PURPOSE: Oil.

Agronomic and
commercial considerations

This very vigorous cultivar is considered hardy and it is adapted to relatively arid areas. It is the second most impor­
tant variety of Turkey. It is spread along the entire Aegean coast where it accounts for about 25% of olive-grow­
ing acreage. It has a high rooting ability.

It has an intermediate start of bearing. Its time of flowering is also intermediate. It is self-compatible and it has 
a low pistil abortion rate. It is considered an optimal polliniser for all tbe varieties of the Aegean region, except 
for the “Izmir Sofralik”. Productivity is high and alternate. The time of fruit ripening is intermediate. The fruit 
has a high oil content (24%). Owing to the quality of the oil, which is aromatic and has distinctive chemical 
characteristics, it is considered the most promising of Turkey’s oil cultivars. Its erect growth habit makes it 
particularly suited to mechanical harvesting. It is also used for producing split green olives and black olives. It 
has a flesh-to-stone ratio of 5.6 and it is clingstone.

It is tolerant of olive fly.
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Vigour:

Growth habit: 

Canopy density:

medium

erect
medium

\̂
 INFLORESCENCE
Length: medium

Number of flowers: medium

t LEAF
Shape: lanceolate

Length: medium

Width: narrow
Longitudinal curvature of the blade: flat

3 %

/J.

46 FRUIT
Weight high

Shape: ovoid

Symmetry: symmetric

Position of maximum

transverse DIAMETER: central

Apex: rounded

Base: truncate
Nipple: absent

Lenticels: few and small

ENDOCARP
Weight high

Shape: ovoid

Symmetry: symmetric
Position of maximum

transverse DIAMETER: central

Apex: rounded

Base: rounded

Surface: rugose
Number of grooves: medium

Termination of apex: with muero
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SYNONYMS: “Kimia”.

ORIGIN: Turkey (TR).

DISTRIBUTION: izmir and Aydin. 

PURPOSE: Dual-purpose.

Agronomic and
commercial considerations

This variety originates from the area of Odemi§ (in the Izmir region) and has become consolidated along the Aegean 
coast, where it numbers some 1,300,000 trees. It is hardy, with a medium rooting ability.

It has an intermediate start of bearing. Flowering is early. Productivity is high and constant. When the fruit is 
for green pickling, the time of ripening is intermediate whereas when it is for hlack pickling it is late. It has a 
flesh-to-stone ratio of 5.6 and it is clingstone. The fruit is suitable for processing split green olives. However, because 
of its high oil content of over 26% at full maturity, it is considered a good dual-purpose variety.

It is resistant to periods of low rainfall and cold. For this reason it can be used in areas that are considered 
borderline for olive cultivation.
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Morphological
characters

TREE
Vigour:

Growth habit: 

Canopy densitt:

strong
spreading

dense

^INFLORESCENCE

Length:

Number of flowers:

medium

low

\ LEAF
Shape:

Length:

Width:

Longitudinal curvature of the blade:

lanceolate

medium

narrow
flat

4 FRUIT
Weight

Shape:

Symmetry:

Position of maximum 
transverse DIAMETER:

Apex:

Base:

Nipple:

Lenticels:

high

ovoid

slightly asymmetric

towards apex

pointed

truncate

present
few and small

ENDOCARP
Weight high

Shape: elliptic

Symmetry: asymmetric
Position of maximum

TRANSVERSE DIAMETER: towards apex

Apex: pointed

Base: pointed

Surface: rugose
Number of grooves: medium

Termination of apex: without muero
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SYNONYMS:

ORIGIN:

“iznik Q]elebi 

Turkey (TR).

DISTRIRUTION: Bursa, Kocaeli, Bilecik.

PURPOSE: Dual-purpose.

Agronomic and
commercial considerations

This variety originates from the area of Lake Iznik, on the eastern side of the Sea of Marmara. Numbering some 
400,000 trees, it accounts for 5% of the Marmara region’s olive-growing acreage. It is hardy and has a low root­
ing ability, which means it is propagated by grafting.

It has an intermediate start of bearing. Its time of flowering is intermediate to early. Productivity is medium and 
alternate. When intended for green pickling, the time of fruit ripening is intermediate whereas when it is for black 
pickling it is intermediate to late. It is grown mainly as a table olive. Nevertheless, small fruit that cannot be used 
for this purpose is channelled into oil production. For this reason it is considered a dual-purpose variety.

The fruit is large and it has a flesh-to-stone ratio of more than 6 and a medium oil yield of about 20%; it is 
freestone.

It is moderately tolerant of cold.
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Morphological
characters

TREE
Vigour;

Growth habit: 

Canopy density’:

medium

drooping

medium

&
^INFLORESCENCE

Length: medium

Number of flow'ers; medium

%
't\ LEAF

Shape:

Length:

Width:

Longitudinal curvature of the blade:

elliptic-lanceolate

medium

medium

flat

4 FRUIT
Weight:

Shape:

Symmetry:

Position of maximum

TRANSVERSE DIAMETER; 
Apex:

Base:

Nipple:

Lenticels:

ENDOCARP

very high 

elongated 

slightly asymmetric

central or towards base

pointed

truncate
absent

many and small

Weight;

Shape;

Symmetry;

Position of maximum 
transverse DIAMETER: 

Apex:

Base;

Surface:

Number of grooves: 

Termination of apex:

high

elongated 

slightly asymmetric

central

pointed

rounded-truncate 

rugose 
medium 

with muero
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SYNONYMS:

ORIGIN: Turkey (TR).

DISTRIBUTION: Manisa, Izmir, Aydin. 

PURPOSE: Table.

Agronomic and
commercial considerations

This vigorous cultivar has particularly large fruit.

It is distributed unevenly throughout the Aegean region, with Akhisar at the centre of the growing area. Owing 
to its high and constant productivity and early bearing, it is very suitable for intensive irrigated orchards. It is not 
very hardy and its rooting ability is rather low.

It flowers early. It produces abundant pollen with a high germination capacity, which is why it is used as a 
polliniser. It has a low pistil abortion rate. The fruit ripens late and it does not turn fully black. It has a medium 
removal force and a medium oil content. Its characteristics make it particularly suitable for processing green olives 
with a variety of stuffings. It has a flesh-to-stone ratio of 5 and it is clingstone.

It is sensitive to cold, but is considered partially resistant to olive knot and to leopard moth.

DOMAT 325



Morphological
characters

4^

TREE
Vigour:

Growth habit: 

Canopy density’:

strong
spreading

dense

%

Length:

Number of flowers:

''U'] LEAF

short

low

Shape: elliptic-lanceolate

Length: long

Width: medium

Longitudinal curvature of the blade: flat

■Á'W FRUIT
Weight: very high

Shape: ovoid

Symmetry: symmetric
Position of maximum

transverse DIAMETER: central

Apex: rounded

Base: truncate
Nipple: absent

Lenticels: many and small

^ ENDOCARP
Weight: high

Shape: elongated

Symmetry: slightly asymmetric

Position of maximum

transverse DIAMETER: central

Apex: rounded

Base: pointed-rounded

Surface: rugose
Number of grooves: low

Termination of apex: without muero or with small i
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SYNONYMS: "Izmir yaglik”, “Yerli yaglik”.

ORIGIN: Turkey (TR).

DISTRIRUTION: Izmir.

PURPOSE: Dual-purpose.

Agronomic and
commercial considerations

There are about 3,000,000 trees belonging to this large, very vigorous variety in Turkey. It is considered of me­
dium hardiness and it has a medium rooting ability.

It has an intermediate start of bearing. It flowers early and it is partially self-compatible. The “Ayvahk” variety is 
used as a polliniser for it. The pollen has a high germination capacity. Productivity is medium and alternate. The 
fruit gives an oil yield of 25%. It is used primarily for producing oil of good but inferior quality to that obtained 
from the “Ayvahk”, “Memecik” and “Memeli” cultivars. It can also be used for green or black pickling. The fruit 
has a low removal force and natural fruit drop occurs prior to harvest. It is freestone.

In areas affected by frequent wet winds during ripening, the fruit is susceptible to Phoma oleae, which lessens 
its bitterness and causes a brown colouring to develop. In this case, the fruit can be eaten straight from the tree. 
When the fruit turns this particular colour it is known in Turkey as “Hurma”, which means date.
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TREE
Vigour:

Growth habit: 

Canopy density:

strong
spreading

medium

%

INFLORESCENCE
Length:

Number of flow'ers:

ri LEAF

short

low

Shape: elliptic-lanceolate

Length: medium

Width: medium

Longitudinal curvature of the blade: flat

Up fruit

Weight: medium

Shape: ovoid

Symmetry: slightly asymmetric

Position of maximum

transverse diameter: central

Apex: rounded

Base: truncate
Nipple: absent

Lenticels: many and small

ENDOCARP
Weight: medium

Shape: elliptic

Symmetry: slightly asymmetric

Position of maximum

transverse DIAMETER: towards apex

Apex: pointed

Base: pointed

Surface: smooth-rugose

Number of grooves: medium

Termination of apex: with muero
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W'■■■ 0
SYNONYMS: “Kaphk”, “Kara”, “Kivircik”, “Trilye”.

ORIGIN: Turkey (TR).

DISTRIRUTION: It is distributed along the Aegean and Mediterranean coast. It covers almost 80% of the olive orchards 
in the Sea of Marmara region and accounts for over 11% of the country’s olive-growing acreage.

PURPOSE: Dual-purpose.

Agronomic and
commercial considerations

This is the variety that is used the most for black “Gemlik-style” olives. It has a high rooting ability.

Its time of flowering is intermediate. It is partially self-compatible; the “Ayvahk”, “^akir” and “Erkence” are 
used as pollinisers. It comes into bearing early. Productivity is high and constant. The fruit ripens very early, 
irrespective of whether it is for green or black pickling. It turns a very glossy black colour and has a good taste 
and texture. It has a flesh-to-stone ratio of 5.6 and it is freestone.

Owing to its high oil content (29%), any fruit that cannot be used for pickling is used for oil production, which is 
why it is considered dual-purpose.

It is partially resistant to low temperatures.
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Morphological
characters

TREE

/

Vigour;

Growth habit: 

Canopy density’;

medium

spreading

dense

INFLORESCENCE

Length; short
Number of flowers: low

LEAF

Shape: elliptic

Length: short

Width: medium

Longitudinal curvature of the blade: flat

-4
FRUIT

Weight:

Shape:

Symmetry:

Position of maximum 
transverse diameter:

Apex:

Base:

Nipple:

Lenticels:

medium

ovoid

slightly asymmetric

central

rounded

truncate
absent

few and small

ENDOCARP

Weight:

Shape:

Symmetry:

Position of maximum

TRANSVERSE DIAMETER: 

Apex:

Base:

Surface:

Number of grooves: 

Termination of apex:

medium

ovoid

slightly asymmetric

towards apex

rounded

rounded

rugose
high

with muero
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SYNONYMS:

ORIGIN: Turkey (TR).

DISTRIBUTION: Izmir. 

PURPOSE: Table.

Agronomic and
commercial considerations

This variety is only found in old olive orchards located in monoculture areas of Izmir. Crop acreage is declining 
owing to its low productivity and marked alternate bearing. One of the major problems affecting this variety is 
the formation of parthenocarpic fruit. It is not very hardy. It has a good rooting ability. It comes into bearing late 
and its time of flowering is intermediate to late. It is self-incompatible and has a high pistil abortion rate. It lacks 
adequate pollinisers, the best ones being “Memecik”, “Gemlik” and “Erkence”.

Productivity is low and alternate. The fruit is used for green pickling. It is clingstone, gives an oil yield of about 
20% and has a flesh-to-stone ratio of 7. The fruit is not firm and it is damaged during transportation and handling. 
Owing to its poor vegetative growth, it does not tolerate drastic pruning.

It is sensitive to olive fly and olive moth.

IZMIR SOFRALIK 331



Morphological
characters

TREE

Vigour:

Growth habit: 

Canopy density':

medium

spreading

sparse

^INFLORESCENCE

Length:

Number of flowers:

«1

\ LEAF

short

low

Shape: elliptic-lanceolate

Length: medium

Width: medium

Longitudinal curywture of the blade: flat

^ FRUIT

Weight: high

Shape: ovoid

Symmetry: symmetric

Position of maximum 
transverse DIAMETER: central

Apex: rounded

Base: truncate
Nipple: present

Lenticels: many and large

ENDOCARP

Weight: high

Shape: elliptic

Symmetry: slightly asymmetric

Position of maximum

TRANSVERSE DIAMETER: central

Apex: rounded

Base: rounded

Surface: rugose
Number of grooves: high

Termination of apex: with muero

%■Vi
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SYNONYMS: “A§iyeli”, “Gülümbe”, “§ehir”, “Ta§ arasi”, “Tekir”, “Yaglik”.

ORIGIN: Turkey (TR).

DISTRIRUTION: It is distributed along the Aegean and Mediterranean coast, particularly in the Aegean region where 
it accounts for 50% of the bearing trees. In addition, it accounts for 45.5% of total olive-growing 
acreage in Turkey.

PURPOSE: Dual-purpose.

Agronomic and
commercial considerations

This variety is hardy and adapts readily to different soil and climatic conditions. It has a good rooting ability.

Its start of bearing and time of flowering are intermediate. It is partially self-compatible and it has a moderate 
pistil abortion rate. The “Ayvalik”, “Gemlik”, “Erkence” and “Memeli” cultivars are considered good pollinisers 
for this variety.

Productivity is high and alternate. Time of harvesting is intermediate when the fruit is intended for green 
pickling and for the production of good quality, very fruity oil. It has a high oil yield and a high flesh-to-stone ratio; 
it is clingstone. The green olives are processed as Spanish-style olives. This variety is also gaining prominence 
for black pickling.

It is tolerant of cold and bears conditions of extreme drought. It is moderately susceptible to olive fly.
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Vigour:

Growth habit: 

Canopy density:

strong
spreading

dense

%
4

INFLORESCENCE

Length:

Number of flowers:

\ LEAF

medium

low

Shape: elliptic-lanceolate

Length: medium

Width: medium

Longitudinal curvature of the blade: hyponastic

FRUIT

Weight: high

Shape: ovoid

Symmetry: asymmetric

Position of maximum

transverse DIAMETER: central

Apex: rounded

Base: rounded

Nipple: present
Lenticels: many and small

ENDOCARP

Weight: high

Shape: elliptic

Symmetry: slightly asymmetric

Position of maximum

TRANSVERSE DIAMETER: central

Apex: rounded

Base: rounded

Surface: scabrous

Number of grooves: medium

Termination of apex: with muero
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SYNONYMS: “Ak zeytin”, “Emiralem”.

ORIGIN: Turkey (TR).

DISTRIRUTION: Menemen, Kemalpaja, Turgutlu. 

PURPOSE: Dual-purpose.

Agronomic and
commercial considerations

This variety is widespread in the province of Izmir and surrounding areas where some 80,000 trees are grown. 
It has a medium rooting ability.

Its start of bearing and time of flowering are intermediate. It is partially self-compatible and it is considered a good 
polliniser for the “Memecik”, “Ayvalik”, “Gemlik”, “Izmir Soffahk” and “Erkence” varieties. Productivity is medi­
um and alternate. Time of harvesting is intermediate for fruit intended for both green and black pickling. The fruit 
is large and is used for green olives in brine, split green olives and black olives. It is also suitable for oil produc­
tion. It has an oil yield of about 20%, and a fruit-to-stone ratio of 7; it is clingstone. In the Aegean region it is the 
third most important variety in terms of oil quality after the ‘Ayvalik” and “Memecik” varieties. Its versatility means 
it is used for household purposes. It responds well to pruning, even when severe, owing to its great vegetative 
growth.

It is sensitive to cold.
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Vigour:

Growth habit: 

Canopy densitt:

strong
erect
dense

^ INFLORESCENCE

Length:

Number oe flowers:

medium
low

LEAF

Shape:

Length:

Width:

LONGITUDINAL CURVATURE OE THE BLADE:

elliptic-lanceolate
medium
medium
flat

FRUIT

Weight:

Shape:

Symmetry:

Position of maximum

TRANSVERSE DIAMETER:
Apex:

Base:

Nipple:

Lenticels:

high
ovoid
slightly asymmetric

central
pointed
truncate
present
many and small

&
ENDOCARP

Weight:

Shape:

Symmetry:

Position of maximum

TRANSVERSE DIAMETER:

Apex:

Base:

Surface:

Number of grooves: 

Termination of apex:

high
elliptic
slightly asymmetric

central
pointed
rounded
scabrous
high
with muero
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SYNONYMS:

ORIGIN: Turkey (TR).

DISTRIRUTION: Manisa, Izmir, Mugía. 

PURPOSE: Table.

Agronomic and
commercial considerations

This cultivar numbers some 900,000 trees in Turkey. It is considered hardy and very vigorous, and it has a low 
rooting ability.

It comes into bearing early. Flowering is early and it has a low pistil abortion rate. Productivity is medium and 
constant. The fruit ripens very early and it has a low removal force. The flesh is soft and therefore subject to 
damage during transportation and handling. It is freestone, and it has a high flesh-to-stone ratio.

It is sensitive to olive knot and leopard moth. It is susceptible to cold, for which reason the fruit has to be 
harvested in advance of the first winter cold in order to avoid pre-harvest fruit drop and the ensning decrease in 
quality.
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Morphological
characters

TREE

Vigour: strong

Growth habit: spreading

Canopy density: dense

%
INFLORESCENCE

Length: medium

Number of flowers: low

LEAF

Shape: elliptic

Length: long

Width: broad

Longitudinal curvature of the blade: hyponastic

V.

•-11?

mi

4

FRUIT

Weight:

Shape:

Symmetry:

Position of maximum 
TRANSVERSE DIAMETER:

Apex:

Base:

Nipple:

Lenticels:

high

ovoid

asymmetric

central

rounded

truncate
present or absent 

many and small

ENDOCARP

Weight: high

Shape: elongated

Symmetry: asymmetric
Position of maximum 
transverse DIAMETER: central

Apex: pointed

Base: pointed

Surface: rugose
Number of grooves: high

Termination of apex: with muero
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WORLD CATALOGUE OF
Olive Varieties

United States
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UNITED STATES
Olive crop area: 15,800 ha

1996/97 1997/98 1998/99
Olive oil (t)

Production 1,000 1,000 1,000
Imports 140,500 144,000 162,000
Exports 8,000 4,500 5,500
Consumption 130,500 142,500 157,500

Table olives (t)

Production 144,000 90,500 77,500
Imports 77,000 88,000 90,000
Exports 5,000 5,500 8,000
Consumption 172,500 179,000 171,500
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SYNONYMS:

ORIGIN: United States (US).

DISTRIBUTION: Counties of Butte, Glenn and Tehama in the Sacramento valley, California. It covers 8% of the state’s 
olive-growing acreage (270).

PURPOSE: Dual-purpose.

Agronomic and
commercial considerations

This variety is considered hardy because of its resistance to cold. It has a medium rooting ability. It is one of the 
most important table varieties cultivated in California although it was of much greater importance in the past, when 
it accounted for over 50% of Californian table olive production.

Its start of bearing is intermediate. It flowers in late May. It is self-compatible and it has a medium pistil abortion 
rate. Productivity is medium and alternate. Ripening is late. It is prized as a dual-purpose variety, being used for 
green and black pickling and for oil production. When mature, the fruit has an oil content of about 22%. The oil is 
good quality, especially that produced in Butte county (Sacramento valley). Time of harvesting depends on the end 
use of the fruit (table or oil). The fruit has a medium removal force and it is freestone.

The erect growth habit of the tree facilitates mechanical harvesting.

It is considered sensitive to olive leaf spot and verticillium wilt but it is resistant to olive knot.
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Morphological
characters

TREE

¿4»

Vigour:

Growth habit 

Canopy density’:

strong

erect
medium

INFLORESCENCE

Length:

Number of flowers:

1 LEAF

medium

medium

Shape: elliptic-lanceolate

Length: medium

Width: medium

Longitudinal curvature of the blade: epinastic

Á
FRUIT

Weight medium

Shape: ovoid

Symmetry: slightly asymmetric

Position of maximum

transverse DIAMETER: central

Apex: pointed

Base: truncate
Nipple: absent

Lenticels: many and small

ENDOCARP

Weight medium

Shape: elliptic

Symmetry: slightly asymmetric

Position of maximum

transverse DIAMETER: central

Apex: pointed

Base: pointed

Surface: rugose
Number of grooves: medium

Termination of apex: with muero
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WORLD CATALOGUE OF
Olive Varieties

-a

Yugoslavia. ER.
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YUGOSLAVIA, ER.
Olive crop area: 

Olive oil (t)

Production
Imports
Exports
Consumption

3,550 ha

1996/97 1997/98 1998/99

500
0
0

500

500
0
0

500

1,000
0
0

1,000

Table olives (t)

Production
Imports
Exports
Consumption

500
0
0

500

500
0
0

500

500
0
0

500
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SYNONYMS:

ORIGIN:

DISTRIBUTION:

PURPOSE:

“Bjelica”, “Bjeliza”, “Zutiza”.

Yugoslavia, E R.

Coast of Montenegro; it extends over almost 2000 ha, representing approximately 65% of the 
olive-growing acreage of the Republic of Montenegro.

Dual-purpose.

Agronomic and
commercial considerations

The presence of this variety on the Montenegrin coast dates back to ancient times.
It is a vigorous, productive variety but its marked alternate bearing detracts significantly from its worth.
It has an early start of bearing and it flowers early. It is self-compatible and it has a high pistil abortion rate. Productivity 
is high and alternate. Its time of ripening is intermediate. It grows well in fertile land and does not tolerate damp 
soils. The tree limbs can break easily under the weight of snow or the action of strong winds. The fruit has a high 
removal force. Generally, it is used for oil production, and gives an oil yield of22-23%, although it is also used for 
pickling. It is freestone and it has a flesh-to-stone ratio of 6.
Climatic conditions and plant health permitting, the fruit can remain a long time on the tree, so making it possi­
ble to delay harvesting. It is greatly appreciated by local consumers, who consider it irreplaceable because of the 
distinctive taste of its oil.
It is moderately sensitive to olive leaf spot and sensitive to attacks from olive fly and low temperatures. It is resis­
tant to olive knot, olive anthracnose and Cercospora cladosporioides.
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Vigour:

Growth habit: 

Canopy density':

strong

erect
medium

If

Length: short
Number of flowers: low

LEAF

Shape:

Length:

Width:

Longitudinal curvature of the blade:

elliptic-lanceolate

medium

medium

flat

FRUIT

Weight: medium

Shape: ovoid

Symmetry: symmetric

Position of maximum 
transverse DIAMETER: central

Apex: rounded

Base: truncate
Nipple: absent

Lenticels: few and small

ENDOCARP

Weight: medium

Shape: elliptic

Symmetry: symmetric
Position of maximum

transverse DIAMETER: towards apex

Apex: rounded

Base: pointed

Surface: smooth

Number of grooves: high

Termination of apex: with muero

ZUTICA



ALPHABETICAL INDEX OF VARIETIES AND SYNONYMS

A
ABOU-SATL; 295
ABUCHEÑA: 233
ACHAMLAL : 33
ACHAMLI: 33
ACHEMLAL: 33
ADA ZEYTiNi: 319
ADJERAZ: 29
ADRAMITINI: 85
AETONYCHOLIA; 91
AGGEZI SHAMI: 61
AGLANDAU: 69
ACOGIO: 133
AIN ELGERBOUA: 311
AITANA: 143
AITANELLA: 143
AITANESCA: 143
AKZEYTiN; 335
ALBAREÑA: 257
ALFAFARA; 219
ALFAFARENCA: 219
ALGHERESE: 117
ALIGARESA: 117
ALIVA BARESANA: 155
ALIVA DA SALARI: 151
ALIVA DICASTELVETRANO: 151
ALIVA TONDA: 151
ALIVA TUNNA: 151
ALOHAIME: 253
ALOREÑA: 221
ALVELLANILLA: 257
AMIGDALOLIA: 87
AMPHISSIS: 93
ANDALUZA: 273
ANEBA: 151
ANERBA: 151
ANERINA: 149
ARAGONESA: 239
ARAUCO: 41
ARBEQUÍ: 223
ARBEQUfN: 223
ARBEQUINA: 223
AROLA: 221
ASCIULO: 127
ASCOLANA: 155
ASCOLANA TEÑERA: 113
AglYELi: 333
ASPERILLA: 257
ASSIL: 303

ASSISANO: 149 
ATHINOLIA: 97 
ATTANESCA: 143 
AUGGHIALORA: 153 
AULIVAAACQUA: 143 
AVALIOTIKI: 85 
AYVALIK: 319 
AZAPA: 45 
AZAPEÑA: 45 
AZEITEIRA: 257 
AZEITONEIRA: 257 
AZERADJ: 29 
AZZIEZY: 61

B
BAGOLER: 123 
BARESANA: 155 
BARILOTTO: 157 
BARNEA: 105 
BASTA: 265,275 
BATHNI: 195 
BAYADI: 181
BECCO DI CORNACCHIA: 165 
BECCO DI CORVO: 121,139 
BELADI: 181 
BELDI: 191,309 
BELICA: 215
BELLA DI CERIGNOLA: 157 
BELLA DI SPAGNA: 245 
BERSAN: 141 
BERUGUETTE: 69 
BIANCA: 115, 153 
BIANCA DI VILLACIDRO: 165 
BIANCA ISTRIANA: 215 
BIANCARA: 215 
BIANCARIA: 215 
BIANCHERA: 215 
BIANCHETTA: 115 
BIANCHETTO: 115 
BIANCOLELLA: 115 
BIANCOLILLA: 115 
BIANCOLINA: 115 
BIANCUCCIA: 115 
BIANCULIDDA: 115, 151 
BIANCUZZA: 115 
BICAL: 225
BIDH EL-HAMMAM: 311 
BITONTINA: 155

BJELICA: 345
BJELIZA: 345
BLANC ROIC: 227
BLANCA: 227
BLANCA CACEREÑA: 257
BLANCAL: 223
BLANCO: 273
BLANQUETA: 227
BLANQUETA DE ELVAS: 291
BLANQUETTE: 31,69
BLANQUETTEDEGUELMA: 31
BLANQUILLA: 227
BOLONDO: 259
BORGESE: 121
BOSANA: 117
BOSANO: 117
BOS ARC A: 117
BOSINCA: 117
BOUCHOUIKA: 191
BOUSBINA: 191
BOUTEILLAN: 71
BRACKA: 53
BRANQUITA: 291
BRESA FINA: 137
BRUSCARINU: 115
BUCINO: 149

CABRILLA: 237 
CACATA DI CHIOCCIA: 139 
CACEREÑA: 257 
CAERA: 249 
CAFAREDDA: 127 
CAFARELLA: 127 
QAKIR: 101 
CALABRESE: 121 
CALCOSINA: 229 
CALMA: 123 
CAMIGNANA: 121 
CAMIGNARIA: 121 
CANINESE: 119 
CANINO: 119 
CAÑAVAL BLANCO: 265 
CAÑAVAL NEGRO: 265 
CAPRIGNA: 167 
CAPRIGNE: 167 
CAPRINO: 167 
CARBONCELLA: 149
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CAROLEA. 121
CAROLEO: 121
CARRASCA: 199
CARRASQUENHA; 199
CARRASQUEÑA: 261
CARRASQUEÑO: 231
CARRASQUEÑO DE CÓRDOBA: 275
CARRASQUEÑO DE LA SIERRA: 231
CARRASQUEÑO DE LUCENA: 275
CARROGA: 165
CASALl: 123
CASALIN: 123
CASALIVA: 123
CASALIVO: 123
CASCIA: 127
CASCIOULO: 127
CASSANESE: 125
CASSANISA: 125
CASTA DE CABRA: 247
CASTA DE LUCENA: 247
CASTELLANA: 233
CASTELLANETA: 155
CASTÚO: 275
CATANZARESE: 121
CAZZAROLA: 169
CEFALUTANA: 139
QEKÍgTE: 321
QELEBÍ: 323
CELLINA DI NARDO: 127 
CELLINA FEMMINA: 127 
CELLINA INCHIASTRA: 127 
CELLINA LECCESE: 127 
CELLINA LEGITTIMA: 127 
CELLINA MASCOLINA: 127 
CELLINA SALENTINA: 127 
CELLINA TARANTINA: 127 
CELLINA TERMETARA: 127 
CERICNOLESE: 157 
CHAIBI: 309 
CHALKIDIKI: 89 
CHANCLOT: 235 
CHANCLOTREAL: 235 
CHEMLAL DE KABYLIE: 33 
CHEMLALI DE SFAX: 307 
CHÉTOUI: 309 
CHIETINA: 131
CHODROLIA CHALKIDIKIS: 89 
CHONDROLIA: 91 
CHURRO: 265 
CICERONE: 143 
CIEZANA: 263 
CIMA DI BITONTO: 155 
CIMA DI CORATO: 129 
CIMICNOLO: 149 
CIOCCA: 139 
COBRANQOSA: 201 
COCLIONI DI GALLO: 131 
COLARÉ: 121 
COLLIAS: 77
COMÚN: 233, 237, 239, 241, 249 
COMUNE: 137 
CONSERVA DE ELVAS: 265 
CONVITE: 121

CORATESE: 129
CORATINA: 129
CORBARICA CORIOLESE: 121
CORDOVIL: 203, 265
CORDOVIL DE GASTELO BRANCO: 203
CORDOVIL DE MOURA: 205
CORDOVIL DE SERPA: 205
CORNAL: 237
CORNATILLO: 237
CORNEJA: 237
CORNETILLA: 237
CORNEZUELO: 237,265
CORNICABRA: 229,237
CORNICABRA BASTA: 237
CORNICABRA BLANCA: 229
CORNICABRA NEGRA: 237
CORNICABRA PARDA: 229
CORNICHE: 237
CORNIOLO: 149
CORNITA: 237
CORREGGIOLO: 137
CORRIENTE: 237, 273
CORTALESE: 121
COSTALERA: 257
COYAS: 77
CRIOLLA: 41
CROGNOLO: 137
CUCCO: 131
CUERNECILLO: 237
CUMIGNANA: 121
CUQUILLANA: 249
CUQUILLERA: 249
CUQUILLO: 249

D
DE ACEITE: 237, 239, 249, 273 
DE CALIDAD: 273 
DE PICO: 265 
DEBELA: 53 
DEDARICO: 159 
DEL PIQUILLO: 237 
DEL TERRENO: 237 
DOEBLI: 297 
DOLCE: 159 
DOLCE AGOGIA: 133 
DOMAT: 325 
DREMLALI: 297 
DREZZERI: 123 
DRISSAR: 123 
DRITTA: 135 •
DRITTA DI LORETO: 135 
DRITTA DI MOSCUFO: 135 
DRIZAR: 123 
DRIZER: 123 
DULCE: 235

EL ALAA: 315 
EL-GUIM: 315 
ELHOR: 315 
EMÍRALEM: 335 
EMPELTRE: 239 
ERKENCE: 327 
ESPERIANA: 143

F
FARGUERA: 281 
FARG: 241 
FARGA: 241 
FINA: 239,273 
FORNA: 291 
FORTE: 153 
FOSCO: 149 
FRAGOLIA: 85 
FRANCAVILLESE: 131 
FRANCAVINESE: 131 
FRANTOIANO: 137 
FRANTOIO: 137

E
ECIJANO: 251 
EDREMÍTYACLIK: 319

GAETANA: 115,143 
GALEGA: 207 
GALEGA VULGAR: 207 
GARGNÁ: 141 
GARGNAN: 141 
GARGNANO: 141 
GASCIOLA: 127 
GEMLÍK: 329 
GENTILE: 137, 147, 173 
GENTILE DI MATERA: 147 
GERBOUA: 311 
GERBOUI: 311 
GHIANDALORA: 153 
GIARDARA: 139 
GIARRAFARA: 139 
GIARRAFFA: 139, 115, 151 
GIARRAFFELLA: 139 
GIARRAFFU MAMMONA: 139 
GITANA: 143 
COGIO: 133 
GORDA: 265 
GORDAL: 243,245 
GORDAL DE GRANADA: 243 
GORDAL SEVILLANA: 245 
GRANDE AYROUNI: 181 
GRIGNAN: 141 
GROSSA DI CASSANO: 125 
GROSSA DI SPAGNA: 157 
GROSSANE: 73 
GROUSSAN: 73 
GROZDACA: 51 
CUITOSO: 253 
GÜLÜMBE: 333
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H
HAMED: 63 
HAOUZU: 185 
HEMBRA: 257 
HOJIBLANCA: 247 
HOULKANI: 303

lATANELLA: 143 
IMELI: 35
IMPERIALIDDA: 115 
INFRANTOlO: 137 
INJERTO; 239 
ISPANIKI: 87 
ITANA: 143 
ITRANA: 143 
IZMIR SOFRALIK; 331 
iZMÍRYAÓLIK: 327 
IZNIKgELEBI; 323

JABATA: 273 
JANGA; 153 
JANCULITTA: 115 
JANCUZZA: 115

K
K12: 107 
K18: 105 
KADESH: 107 
KAISSY: 299 
KALAMATA: 91 
KALAMON: 91 
KALINJOT: 25 
KANINE: 25 
KAPLIK: 329 
KARA: 329 
KHALKHALY: 299 
KHUDRI: 195 
KIRMA: 321 
KIVIRCIK: 329 
KOLOVI: 101 
KONSERVOLIA: 93 
KORONEIKI; 95 
KORONI: 95 
KOUROMITA: 87 
KRARI: 195 
KRITIKIA: 95 
KRUPNICA: 53 
KTEIT; 195 
KTOUBRI: 313 
KURDI: 303

LA VARENTE: 129 
LADOELIA: 57 
LADOLIA: 95,99 
LANCIANESE: 131 
LASTOVKA: 49 
LAURINO: 137 
LAVAGNINA; 173 
LEGGESE; 127 
LEGGINA; 127 
LEGGING: 145 
LEGGIO: 145 
LEGHÍN: 249,251 
LEGHÍN DE GRANADA: 249 
LECHÍN DE SEVILLA: 251 
LECHINO: 251 
LEVANTINKA: 51 
LIMELI: 35 
LIMLI: 35 
LLEI: 239 
LOAIME: 253 
LOCAL: 57 
LONGAR: 237 
LONGUERA; 237 
LOPEREÑO; 273 
LORDANA: 135 
LORETANA; 135 
LUCENTINO; 247 
LUCIO: 255 
LUCIO GORDO: 255 
LUCQUES: 75 
LUNGA: 157 
LUCQUOISE: 75

M
MAARI: 301
MAgANILHA ALGARVIA 209 
MAgANILHA DE TAVIRA: 209 
MACHO: 239, 265, 283 
MAGGIATICA: 147 
MAIATICA: 147
MAJATICA DI FERRANDINA: 147 
MALLORQUINA: 239 
MANZANET: 291 
MANZANIL; 257
MANZANILLA; 249, 257, 259, 261, 291 
MANZANILLA BASTA: 259, 261 
MANZANILLA BLANCA: 261 
MANZANILLA CACEREÑA: 257 
MANZANILLA COMÚN: 261 
MANZANILLA DE CARMONA: 261 
MANZANILLA DE DOS HERMANAS; 261 
MANZANILLA DE LOS RANCHOS: 221 
MANZANILLA DE SEVILLA: 261 
MANZANILLA PRIETA: 259 
MANZANILLA RABUDA: 283 
MANZANILLA SERRANA: 259 
MANZANILLO: 261 
MANZANILLO CORDOBÍ: 259

MANZANILLO DE MORON: 267
MANZANILLO FINO: 261
MANZANILLO REAL: 259
MANZANILLO TEMPRANO; 261
MARINESE DELLA CAPITANATA: 155
MARINESE DI LAVELLO: 155
MARINOTTO: 121
MARMARIGNA; 153
MARMORIGNA: 153
MARMORINA: 115,153
MARMURIGNA: 153
MARMURINA: 115, 153
MARTEÑO: 273
MASTOIDIS: 97
MATERANA: 147
MAURINO FIORENTINO: 161
MAZARA: 151
MEGARITIKI: 99
MEKURA: 53
MELOLIA: 101
MEMECÍK: 333
MEMELÍ: 335
MENARA: 187
MENUDA: 249
MERHAVIA: 109
MESKI: 313
MESLALA: 189
MESLALABELDIA: 189
MHAZAM: 295
MÍDÍLLÍ: 319
MIGNO; 149
MILOLIA; 93
MINNULLARA; 153
MINUERA: 249
MIRTOLEO: 159
MISSION: 341
MITILINIA: 85
MOLAR: 207
MOLARINHA: 207
MOLLAR: 245, 263, 283
MOLLAR DE CIEZA: 263
MONTIGNOSO; 119
MONTSERRATINA: 269
MORAIOLO: 149
MORCALDE LIMÓN: 245
MORCONA: 273
MORELLA: 127, 149
MORELLINO: 149
MORELLO: 149
MORICHIELLO: 149
MORILLO: 257
MORINA: 149
MORINELLO: 149
MORISCA: 265
MORONA: 267
MORRUDA: 269
MORRUT: 269
MOSCUFESE: 135
MOSCUFO: 135
MUHASSAN: 177
MURAGLIOLA: 149
MUREDDA: 127
MUSO DI CORVO: 121
MYTILINIA: 101
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N
N ABALA: 195
NABAL!: 177
NABALl BALADl: 195
NAGGHIARA: 153
NAPOLETANA: 115
NASADOMACA: 53
NAVARRO: 239
NEBA: 151
NEBBA: 151
NEGRAL: 239,253
NEGRAR: 141
NEGRETA: 249
NEGRILLA: 257
NEGRINHA: 257
NEGROA: 207
NEGRUCHA: 207
NERAIOLO: 149
NERBA: 151
NERELLA: 133, 149
NERINA: 149
NERIOLO: 149
NEVADILLO: 273
NEVADILLO BLANCO: 273
NEVADO: 273
NEVADO BLANCO: 273
NICASTRESE: 121
NICCITTISA: 115
NICIDDALORA: 151
NOCCIOLARA: 151
NOCELLAIA: 151, 153
NOCELLARA: 115, 153
NOCELLARA DEL BELICE: 151
NOCELLARA DICASTELVETRANO: 151
NOCELLARA ETNEA: 153
NOCIARA: 151, 153
NOCIDDARA: 151
NOCILLARA: 151
NOSTRALE: 149
NOSTRALE DI VENOSA: 155
NOSTRANA BITONTINA: 155
NOSTRATO: 137
NUCIDALARIA: 153
NUCIDDARA: 115, 151, 153

0
OBLIGA: 53 
OBLONGA: 137 
OCTOUBRI: 313 
OCHARA: 115 
OGLIAROLA: 167 
OGLIAROLA BARESE: 155 
OGLIAROLA DI BITONTO: 155 
OGLIAROLA DI MOLFETTA: 155 
OGLIAROLA DI VENOSA: 155 
OGLIASTRINA: 163 
OCHOLO: 149 
OLESANA: 271

OLIADEOZZU: 117 
OLIATERZA: 117 
OLIEDDU: 117 
OHVAACIUCCIO: 157 
OLIVAAPRUGNA: 157 
OLIVA AGOGIA: 133 
OLIVA ANDRIESANA: 169 
OLIVA ASCOLANA: 155 
OLIVA BIANCA: 117,165 
OLIVA CANINA: 119 
OLIVA DA CONCIARE: 133 
OLIVA DA SALARI: 151 
OLIVA DEL MEZZADRO: 131 
OLIVA DI ANDRIA: 169 
OLIVA DICASTELVETRANO: 151 
OLIVA DICERIGNOLA: 157 
OLIVA DI ESPERIA: 143 
OLIVA DIFERRANDINA: 147 
OLIVA DI GAETA: 143 
OLIVA DI LECCE: 127 
OLIVA DI MAZARA: 151 
OLIVA DI NARDO: 127 
OLIVA DI PATERNO: 153 
OLIVA DI SAN BIAGIO: 171 
OLIVA DI SAN GIACOMO: 171 
OLIVA DI SPAGNA: 157 
OLIVA DI VILLACIDRO: 165 
OLIVA DOLCE: 113, 121, 133, 147 
OLIVA DOLCE DI ANDRIA: 169 
OLIVA GROSSA: 143, 157, 169 
OLIVA GROSSA ANDRIESANA: 169 
OLIVA LUCCHESE: 171 
OLIVA LUNGA: 137, 157 
OLIVA MANNA: 157 
OLIVA NERA: 149 
OLIVA PANE: 169 
OLIVA SENZA PANE: 169 
OLIVA TONDA: 131, 149, 151 
OLIVA TUNNA: 151 
OLIVA VERDE: 153 
OLIVACORE: 143 
OLIVASTRO CANINO: 119 
OLIVE DE NÍMES: 77 
OLIVE DE NYONS: 81 
OLIVE DE TLEMCEN: 37 
OLIVE DU TELL: 37 
OLIVELLA: 119, 133 
OLIVO A CONFETTI: 129 
OLIVO A GRAPPOLI: 129 
OLIVOARACEMI: 129 
OLIVO A RACIMOLO: 129 
OLIVO A RACIUOPPE: 129 
OLIVO ACOGIO: 133 
OLIVO BARESANO: 155 
OLIVO CASALINO: 123 
OLIVO D’ASCOLI: 155 
OLIVO DELL'ASCEA: 163 
OLIVO DELL’ASINO: 157 
OLIVO DI CALABRIA: 121 
OLIVO DI SORTA: 121 
OLIVO DITAGGIA: 173 
OLIVO GENTILE: 123 
OLIVO NOSTRALE: 155

OLIVO PAESANO: 155 
OLIVOCE: 131 
OLIVONA: 121, 131 
OLIVONE: 131 
ONIL: 249 
ORBULA: 53
ORCULA DI LUSSINO: 53 
ORIOLO: 149 
ORKIS: 53 
ORKULA: 53 
OSNAL: 237 
OTTOBRARICO: 159 
OTTOBRATICA: 159 
OTTOBRATICO: 159 
OUESLATI: 315

PAESANA: 147
PAESANA DI BITONTO: 155
PAISANA: 153
PALMA: 117
PALOMAR: 271
PARTISCIANA: 153
PARTORNESE: 153
PASETO: 275
PASOLA: 147
PATORNISA: 153
PATRINI: 93
PATURNISA: 153
PAYESA: 239
PENDAGLIO: 137
PENDOLINO: 161
PERAHORTIKI: 99
PERAIKI: 85
PERILLO: 259
PERITO: 257,259
PETITE MARSALINE: 311
PETROSELLO: 149
PIANGENTE: 161
PICHOHNE LANGUEDOC: 77
PICHOLINE MAROCAINE: 191
PICÚA: 273
PICUAL: 273
PICUDO: 275
PICUDO BLANCO: 275
PIGNATELLO: 137
PICNOLA D'ONEGLIA: 173
PILIOU: 93
PIÑONCILLA: 233
PISCIOTTANA: 163
PITOMA: 53
PIZZ E CARROCA 165
PIZZU DE CARROCA: 165
PIZZU DI CORVU: 121, 139
PIZZUTA: 153
PIZZUTEDDA: 153
PLANT D'AIX: 69
PLANT DE SALERNES: 71
PLANT DE SALON: 79
PLATEADO: 255
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PRECOCE DI CASSANO: 125 
PREMICE SILVESTRONE: 145 
PROCANICA: 167 
PRONE: 157 
PRUGNE: 157 
PRUSCARINA: 115 
PSYLOLIA: 95 
PUNTUDA: 165 
PUNTUTA: 165

R
RACEMA: 129
RACEMO: 129
RACEMO DI CORATO: 129
RACIOPPA: 129
RACIOPPADI CORATO: 129
RAFEA: 139
RAFFU: 139
RAGGIO: 137
RAGGIOLO: 137
RAGIOLA: 167
RAGRAGUI: 311
RAIA: 133
RAITANA: 143
RAJO: 137
RAPASAYO: 277
RAPPARA: 153
RASCIOLA: 167
RASIT: 177
RAZZA: 137
RAZZETTA: 167
RAZZO: 137
REDONDA: 199,257
REDONDAL: 211
REDONDIL GROSSO: 211
REDONDILLA: 257
REDOUNAN: 71
REGUÉS: 269
REITANA: 143
RICGIUTA: 167
RISCIOLA: 167
RIZZA: 115
ROCHA: 269
ROIC: 269
ROMAN: 195
ROMERILLO: 261
ROMPESAYO: 277
RONDE DE LA MENARA: 187
ROSCIOLA: 167
ROSSA: 167
ROSSAIA: 167
ROSSASTRO: 167
ROSSELLINO: 167
ROSSOUNO: 167
ROSSOLO: 167
ROYAL: 235, 279
ROYAL DE CAZORLA: 279
RSA’SI: 177
RUSCIOLA: 167
RUZZOLINO; 149

SAHALI: 307 
§AKRAN: 319 
SALGAR: 273 
SALONENQUE: 79 
SALONITIKI: 93 
SALSEÑA: 239 
SANTAGOSTINO: 169 
SANTA CATERINA: 171 
SARACENA: 127 
SARACINA: 127 
SASSARESE: 117 
SCURRANESE: 127 
§EHÍR: 333 
SERRANA: 281 
SERRANA DE ESPADAN: 281 
SEVILLANA DE AZAPA: 45 
SEVILLANO: 245 
SEVILLENC: 281 
SEVILLENCA: 281 
SIGNURA: 115 
SIGOISE: 37 
SIRACUSANA: 115 
SIVIGLIANA DA OLIO: 117 
SOLCIARO: 137 
SOLIVENC: 281 
SOLTANKA: 51 
SORANI: 301 
SOURI: 195 
SOURY: 181 
SPAGNOLA: 157 
SQUILLACIOTA: 121 
STRANO: 143 
STRAVOMITA: 87 
STRINGONA: 137

TSOUNATI: 97 
TURIEL: 257 
TURTEDDA: 153 
TURTIDDA: 153

TACCIASCA 173 
TAGLIASCA: 173 
TAGLIASCO: 173 
TAMRANI: 297 
TANCHE: 81 
TANELLA: 143 
TA§ ARASI: 333 
TEFFAHI: 65 
TEKÍR: 333 
TEMPRANA: 273 
TERRA ALTA: 239 
TESTICOLO DI GALLO: 131 
TOFFAHI: 65 
TONDELLO: 149 
TONDO: 117 
TONDO DI SASSARI: 117 
TONDOLINA: 149 
TONDORINA: 149 
TORDINO: 167 
TORTEELA: 153 
TORTIDDA: 153 
TOUNSIA: 309 
TRANA: 143 
TRAPANESE: 151 
TRÍLYE: 329

u
UGLIARA: 115 
USLU: 337

V
VALANOLIA: 101 
VALENCIANA: 291 
VARETUDA: 261 
VELIKA: 53 
VELLETRANA: 143 
VERA: 239 
VERDALE: 69
VERDEAL ALENTEJANA: 285
VERDEAL COBRANgOSA: 201
VERDEAL DE SERPA: 285
VERDEJA: 233
VERDEELA: 121
VERDESCA: 153
VERDESE: 153
VERDIAL: 265, 285, 287
VERDIAL DE BADAJOZ: 283
VERDIAL DE HUEVAR: 285
VERDIAL DE VÉLEZ MÁLAGA 287
VERDIAL DURO: 285
VERDIAL REAL: 285
VERDIEL: 239
VERDIELL: 289
VERDIELLA: 289
VILLALONGA: 291
VIRDISI: 153
VIRDISIA: 153
VIRDUSEDDA: 153
VOLIOTIKI: 93
VOSCIOLA: 127

YAÓLIK: 333 
YERLÍYAÓLIK: 327

ZAIATI: 309 
ZAITY: 303 
ZARAGOZANA: 239 
ZEITY: 303 
ZENTIL: 123 
ZIT: 191 
ZITOUN: 191 
ZLAHTNA BELICA: 215 
ZORZALEÑO: 251,283 
2UTICA: 345 
2UTIZA: 345
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