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# Identification of Oil 

BUNDLE UPGRADES and ADD-ONS* 
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($280/oil) 
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Upgrade 

(+$50/oil) 
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(+$40/oil) 
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Applied Sensory requires that all clients have a Certification Services Agreement on file prior to the sensory evaluation.  
 

For more information about the sensory analysis, please contact Anna Leachman: (310)920-8715 or email anna@appliedsensory.com 

For more information about the chemical analysis, please contact Baker Wine & Grape Analysis: (805)226-8386 or results@bwga.net 

 

Please send this form, samples & payment to: 

Baker Wine & Grape Analysis 

825 Riverside Ave.  #3 Paso Robles, CA 93446

 

*Refer to our website for additional details about the detailed sensory and all analysis offered by BWGA;
 

www.bwga.net

Chemistry analysis - FFA, Peroxide, UV
Basic Sensory Analysis - intensity of defects, fruitiness, bitterness and pungency and sensory grade 
Certification Bundle includes: Standard tests accepted and required by COOC & Applied Sensory for Extra Virgin certification

Minimum sample volume required per oil = 2 bottles of 250 mL for bundle
  For large numbers of samples, use the Additional Samples Form and attach to this form.

Instructions: Please identify each olive oil sample.  List each oil below, mark the box with an “X” to indicate requested analysis.

______/_______/_______

outside of this purpose.
with each other for the purpose of reporting results to Client. Results will remain confidential and will not be shared or used 
Client authorizes Applied Sensory and Baker Wine & Grape Analysis to share their respective analysis results

Client. Client must complete this form upon 1st services rendered by Applied Sensory.
Client and Applied Sensory are parties to a Certification Services Agreement that governs the services requested by the 

Authorization

https://acrobat.adobe.com/id/urn:aaid:sc:VA6C2:e3de299e-59e7-478a-bc78-60a39416523c?viewer%21megaVerb=group-discover
https://www.bwga.net/
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