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1. PRODUCT NAME: 

"Ekstra djevičansko maslinovo ulje Hercegovine" 

2. PRODUCT DESCRIPTION 

2.1. General definition of the product; 

"Ekstra djevičansko maslinovo ulje Hercegovine" obtained directly from the fruit of the olive tree (Olea 

europea L.) exclusively by mechanical means and whose physicochemical and sensory properties 

correspond to those specified in this specification. 

2.2. Description of the raw material: 

"Ekstra djevičansko maslinovo ulje Hercegovine" may be produced exclusively from olive fruits grown in 

the geographical area referred to in point 3., from olive varieties referred to in Annex 6 of this specification 

and other varieties in the production area of Herzegovina. 

2.3. Description of the finished product: 

"Ekstra djevičansko maslinovo ulje Hercegovine" is obtained from olive varieties referred to in point 2.2., 

which are located in the production area of Herzegovina. 

At the time of placing on the market, “Ekstra djevičansko maslinovo ulje Hercegovine” has the following 

physicochemical properties: 

✓ mass fraction of free fatty acids expressed as oleic: ≤ 0.6% 

✓ peroxide value: ≤ 5 mmol O2/kg 

✓ K232: ≤ 2.5; K270: ≤ 0.22; Delta-K: ≤ 0.01 

“Ekstra djevičansko maslinovo ulje Hercegovine" has the following sensory properties: 

✓ Color ranging from golden yellow to green. 

✓ The sensory profile is of medium to strong intensity, determined by organoleptic analysis. 

Balanced bitterness (median on a continuous linear scale ≥ 2.0) and spiciness (median on a 

continuous linear scale ≥ 2.0) with the presence of notes of healthy and fresh olives is a specific 

organoleptic property of "Ekstra djevičansko maslinovo ulje Hercegovine" 

✓ Fruity notes are medium or intense and include a noticeable smell of herbal products such as 

grass, green leaves, and the smell of fresh olives with hints of vegetable aromas (median of fruity 

taste on a continuous linear scale > 3.0). The purity of the taste is reflected in the taste of fresh 

and healthy olives, which is pleasant with the presence of bitterness and spiciness. Balance is 

noticeably present. Monovarietal oils must contain at least 80% of the specified variety. 
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3. GEOGRAPHICAL PRODUCTION AREA 

The northern line of cultivation in western Herzegovina starts from the settlement of Sovići (Grude 

municipality) in the direction of Galići - Bobanova Draga and above Grude crosses the line of the Grude-

Višnjica (Dragićina) road and crosses the wider area of Donji Mamići. From Alpeze, the line goes east 

towards Medići and moves southeast, encompassing part of Buhovo to the Ozren mountain, which it 

bypasses on the south side and continues east through the settlement of Gornji Hamzići and moves east 

under the Trtla mountain through the Odaci village, and between the Brdo and Vagan hills it goes down a 

narrower branch to the north to the Brljevci location. 

Over the wider area of Blatnica, the line descends to Krčevine from where it moves north and over Kruševo 

(Sretnica) it goes to the eastern foot of the Trtla mountain. Then it moves along the northern side of Trtla 

above Mostarsko Blato, through the settlements of Ljuti Dolac, Biograci and Uzarići, or the hamlets of: 

Buhači, Lasići, Primorci and below the hill of Kljenak it turns towards the northwest and west, 

encompassing the settlements of: Turčinovići and Duboko Mokro. From Duboko Mokro the line goes west 

to Privalj and over Gornji Mamići, northwest, to the very foot of Vranić: 

From the hamlet of Dovičići the cultivation line starts east, below the hill of Kočerin, covers the southern 

part of Ljubotići and after crossing the river Ugrovača it bypasses the settlement of Dobrkovići on the 

southern side. The line then goes southeast, above the town of Široki Brijeg and for a short part it runs north 

upstream along the valley of the river Lištica. East of Široki Brijeg, the line skirts Liška Dubrava on the 

south side and heads north, encompassing part of the settlement of Donji Gradac (Donje Polje), after which 

it turns southeast through the hamlets of Puste njive, Marići and Slavići. The line descends via Polog to 

Ćavar, from where it turns north and the Mikuljača hill, which it skirts from the south, above the settlement 

of Ilići in Mostar. Along the slopes of Planinica above the settlements of Cim, Vihovići and Orlac, the line 

goes towards Raštani, behind which we enter a narrow area bounded on the right by the Neretva River and 

on the left by the slopes of Raška Gora Mountain.  

The southern direction from Gorica (Donji Vinjani) goes southwest across Bekijsko polje to the border with 

the Republic of Croatia in Donje polje, where it turns southeast across Imotsko polje to the course of the 

Matica (Vrljika), which on the south side borders Bekijsko and Imotsko-Bekijsko polje. Continuing along 

the Matica towards the southeast, we come to the Drinovci area, which is bordered on the west by the border 

with the Republic of Croatia. Continuing southeast, towards Čapljina, we come to the Tihaljina area, which 

follows the Tihaljina River from its source in Peć-Mlini to the Klobuk area, where the farming area expands 

to the west and includes the settlements of Vojnići, Mala Šipovača and Orahovlje to the border with the 

Republic of Croatia. Southeast of Orahovlje, we cross the Brza Voda River and enter the Grab area, which 

is bordered on the southwest by the border with the Republic of Croatia, and on the east by the Mlada River 

(Tihaljina). South of Grab, the farming line runs along the border with the Republic of Croatia across the 

Rastoke field to Veliki Prolog, where the line heads southeast towards Crveni Grm and the Humac area in 

the Ljubuški municipality. Continuing further along the border with the Republic of Croatia, we come to 

Lake Uži, which the line bypasses on the north, east and south sides, from where it continues across the 

Gabela polje to the Neretva flow in the Gabela polje. Going upstream along the right bank of the Neretva, 

we come to the mouth of the Trebižat (Mlada) which borders the described area from the north. Upstream 

from the mouth of the Trebižat, the cultivation area begins, which is bordered on the south by the river 

flows (Trebižat, Mlada, Tihaljina, Vrljika), on the east by the Neretva river (Čapljina, Dretelj, Šurmanci, 
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Krućevići, Žitomislići, Maloševići, Jasenica, Mostar, Raštani) and on the north by the area described above 

(northern line: Gorica-Raštani) from the north to Raštani. 

Via the village Vojno line, we reach the foot of Raška gora, a little above the Salakovac hydropower plant. 

The line continues from the eastern side of the Jedrinje hill and Zaružje turns to the northwest along the 

right bank of the Drežanka river to the upper Drežnica. In some places, the line enters between the hills 

following the narrow streams of the right tributaries of the Drežanka: Tramišnik and Kabalac. 

The line crosses to the left bank of the Drežanka and descends towards the Neretva through the villages: 

Striževo, Kosirice, Žlib, Donje Selo coming to the mouth of the Neretva. From the mouth, the line continues 

upstream along the right bank of the Neretva until the village of Diva Grabovica, from which one branch 

goes to the west, along the bed of the Diva Grabovica stream. This also represents the northernmost point 

of the cultivation area on the right bank of the Neretva. 

On the left bank of the Neretva, the growing area begins below Aleksin Han and moves along a narrow 

strip between the Neretva and the surrounding mountains to Bogomolovice, where it widens eastward, and 

then narrows again downstream into the area of Donja Grabovica and Donji Jasenjani, where the growing 

area of the upper Neretva ends. 

In the village of Bijela, there is a separate area that extends from the village of Bijela along the valley of 

the Bijela River and encompasses a smaller area between Gornji Jasenjani to the west and the slopes of 

Ravni Hill to the east. To the north, a narrower area extends to Luka. 

Downstream, in Salakovac, the growing line on the left bank of the Neretva runs northward along the slopes 

of Prenj, across the village of Prigrađani to the north to Selište, from where the line descends southeastward 

into the wider area of Podgorani. To the south, it encompasses the area of Humi Lišana and, passing through 

Bošnjaci, bypassing Orlov Kuk on the west side, descends into Potoci. 

To the southeast, it includes the settlements of Livač, Kutilivač, Kuti and the slopes of Velež descend to 

Vrapčići. With the slopes of Podveležje on the north side and the Neretva on the west side, the farming area 

(Bijelo polje) occupies an eastern orientation and parallel to the Mostarsko polje through the settlements of 

Opine, Gnojnica, Dračevica reaches above the source of the Buna River in Blagaj. On the west side, this 

area is bounded by the Neretva River all the way to the confluence of the Buna and the Neretva in the 

settlement of Buna. 

After Blagaj, the line goes southeast to the village of Vranjevići to the slopes of the Kvanj hill (Rudine), 

from where it descends westward towards the source of the Bunica River and below the hamlet of Dolovi 

turns east again to Rotimlje (Stolac municipality). 

On the west side, the area is bounded by the course of the Neretva River all the way to the confluence of 

the Bregava River, which borders this area on the south side. 

The line further east passes under the Kotašnica hill on the western side and moving southeast we reach the 

Hodovo area and the Radimlja canyon. Further southeast we reach Barani, across which, following the 

southern slopes of the Drenovac hill, we reach the Bregava river canyon. The growing line goes east along 

the southern slopes of the Hrgud mountain to the source of the Bregava. The line on the left bank of the 

Bregava goes from the source (Studenac) west, along the northern slope of the Komanje hill, which it skirts 

from the north and west, and moves southeast across Bitovnja and south towards the wider Burmazi area, 
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skirting the Gradina hill from the west towards the east to the hamlet of Gornja Duboka. The line goes 

further south across Gleđevci and near the village of Janjići turns west to the northern slopes of the Crnoglav 

hill. The line towards the southeast reaches the wider area of Gornje Hrasno, from which we descend 

southwest via Međugorje and Vinogradina to Svitava Lake at the bottom of Popovo polje. 

From Svitava Lake, the cultivation line runs east, almost parallel to Popovo Polje all the way to Trebinje. 

The line runs through Čavaš, and Orašje to Luka, where the area expands eastward to Kotezi, from where 

it descends towards the wider area of Strujići. 

The line descends south from Strujići, skirts the Bjelašnica mountain on the west side, and moves in the 

same direction to Galičići, where it turns east again and along the southern slopes of Bjelašnica, covers the 

area of the settlements: Veličani, Dubljani, Dračevo, behind which it turns southward, covering the 

settlements of Drijenjani and Mrkonjići to Žakovo. 

Further east, the line follows the course of the Trebišnjica river to Staro Slano, Donja and Gornja Košćela, 

and the settlement of Tvrdoši, behind which the cultivation line enters the wider area of the city of Trebinje, 

where the line turns northeastward, covering the settlements of Mostaći, Zasad, Hrupjela, Podgljivlje and 

Gorica. Behind the Gorica line, it turns to the east and via Banići it reaches the western slopes of 

Zelenikovac, which it bypasses on the southern side, and through a narrow strip around the Trebišnjica 

river, it reaches Trebinje Lake and Donje Grančarevo, over which it turns north to Gornje Grančarevo and 

the hydropower plant, which represents the easternmost point of potential cultivation. 

From Gornje Grančarevo, the farming line goes to the left bank of Trebišnjica and via Breštani enters the 

wider area of Jazin and Lastva, from where one branch spreads east over Šehovića Glavica and through the 

narrow area of the river Sušica reaches Arandjelovo, beyond which this branch of farming ends at the state 

border with Montenegro. 

From Lastva, the second branch of cultivation separates southeast through the valley of the river Jazine and 

goes to Paklište and extends into the valleys of the river Prijeka voda, where this branch of cultivation ends. 

From Lastva, going west, the cultivation area follows the left bank of the Trebišnjica, sporadically 

expanding southwards in the hinterland of the settlements of Dolovi, Donje and Gornje Police, behind 

which the cultivation area enters the wider area of Popovo Polje, in which the growing line goes over Gornje 

Čičevo, southwards encompassing Rudeži and turns southwards over Bugovina to Velja Gora, where it 

turns westwards to the settlement of Zgonjevo. 

The growing arm goes southeastwards along the western slopes of the Vardar hills to Podorašnica. The line 

bypasses Strmoglavica from the north and west and goes southeastwards to Međeđa, from where it turns 

westwards and over the wider area of Poljica turns northwards encompassing the settlements of Zgonjevo, 

Bihovo and Volujac. Over the wider area of Bijograci, the line skirts the Ljubovac hill and heads south to 

Slivnica, from where the line turns northwest to Sparožić and Šiljeva valley, across which the line reaches 

the hamlet of Orah, beyond which it turns south and southeast to Uskoplje and Ivanica in the extreme 

southeast of the growng area. 

From Ivanica to the west, the cultivation area is bounded on the south by the state border with the Republic 

of Croatia as far as the Žana valley. From Nenovići, the line goes north to Obradovo valley and the 

settlement of Kutine, beyond which it turns northeast to the settlement of Krajkovići. The line continues 
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from Jasenica-Lug towards the settlements of Gojšina, Diklići, Poljice-Popovo, Zagradinje, Sedlari, and in 

Muhareva Ljuta it turns west and southwest to Zavala. 

From Zavala, one branch goes towards Orahov dol, beyond which it reaches the state border with the 

Republic of Croatia. 

From Zavala, the line runs parallel to the course of the Trebišnjica river via Čvaljina to Ravno. From Ravno, 

the line runs in a narrow strip northwest along the northern slopes of the Bratogošac hill and, behind 

Dvrsnica, it skirts the Bratogošac hill from the north and west to the settlements of Velja međa, Trnčina, 

Turkovići to Donji Zelenikovac, where the Popovo polje cultivation area ends. 

From Zelenikovac, or rather, Svitava Lake, the growing area runs in two directions: south, covering a wide 

area of the Neum Municipality, completely to the Adriatic Sea and the state border with the Republic of 

Croatia, and the northwestern area towards the municipalities of Stolac and Čapljina. The southern direction 

from Papratnica runs along the southern slopes of the Velika Žaba mountain and the settlements of 

Broćanac, Podžablje, Dobrovo, Oskrušnica, then via Brestovica to Ilijino polje and the slopes of the Prisoje 

hill, skirts the Neum-Klek Bay and crosses the Klek peninsula. Then it goes southeast, following the 

maritime border of the Mali Ston channel to the state border with the Republic of Croatia. The line then 

goes northeast, following the state border all the way to the wider area of Donji Drijen, after which it turns 

northeast to the wider area of the settlements of Žukovica and Hotanj to Paparatnica, where the southern 

route ends. The northwestern area from Svitava Lake goes across Hutovo to the area north of the Velika 

Žaba mountain, which it bypasses on the northern side. One route goes southwest, encompassing the 

settlements of: Cerovo, Srijetež and the wider area of Borut to the border with the Republic of Croatia.  

The other route continues northwest, bypassing the hills of: Rogovi and Brštanica, behind which the area 

compactly expands along the northern slopes towards the Hutovo blato area and towards the south and 

southwest it reaches the natural borders formed by the Krupa river in the north, the Neretva in the west and 

the border with the Republic of Croatia in the south. Along the Krupa river are the settlements of: Sjekose, 

Dračevo and Krupa and the wider area of Doljani on the left bank of the Neretva along the border with the 

Republic of Croatia. On the southern side, the border of the area runs along the border with the Republic of 

Croatia and ends on the northern slopes of Mount Borut. The second branch from Svitava runs towards 

Stolac, encompassing the wider area of Bjelojevići, Kruševo, Gornji and Donji Poplat to Komanje Brdo 

and the Bregava river northeast of Stolac. From Stolac, going west, the northern side of this area is bounded 

by the course of the Bregava river all the way to its confluence with the Neretva river in the area of the 

town of Čapljina. 
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Map of the geographical area of olive cultivation and production of "Ekstra djevičansko maslinovo ulje 

Hercegovine" 

 

 

4. PROOF OF ORIGIN 

 

4.1. Traceability in the production process 

The origin of "Ekstra djevičansko maslinovo ulje Hercegovine" is guaranteed by monitoring each stage of 

production and by documenting all activities and product movements within and between entities involved 

in the production chain. There are two entities in the production chain: olive growers and harvesters 

(cooperators) and processors, or oil producers. 

Entities in the oil production system with the protected designation of origin “Ekstra djevičansko maslinovo 

ulje Hercegovine" are required to maintain documentation and record data on all activities that are essential 

for achieving the properties prescribed in this specification. Each individual entity is responsible for internal 

control and maintaining only that documentation that relates to the stage of the process that is under its 

jurisdiction. 

The traceability system provides for all entities to be registered in the database maintained by the 

Herzegovina Association of Oil and Olive Producers HUUM (hereinafter: the Association). The association 

is obliged to report any changes in the register to the competent institution for the control of the conformity 

of the association's work as soon as possible. All producers and processors are obliged to keep records of 

the origin and quantities of harvested and processed olives in such a way that it can be established without 

any doubt that they originate from the geographical area referred to in point 3. 
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The olive grower is obliged to register all plantations and record data on the harvest; the oil mill is obliged 

to record all data related to the processing of olives as well as data on the quantities of oil produced. Based 

on the data received from the producers and processors, the Association issues its members approval to 

print a special stamp as a protected sign of designation of origin on the product (packaging, label), keeps 

records of the number of signs assigned for the total quantity of products and/or the number of products for 

the market. 

In this way, product traceability control is enabled at every stage of production, from the olive plantation 

to placing on the market, as well as determining the compliance of production and oil quality with the 

specification. The procedure and traceability forms are detailed in Annex 4 of this specification. 

 

4.2. Historical evidence of geographical origin 

The tradition of olive growing in Herzegovina has been going on for two  millennia, and during the Roman 

rule, olive growing was an important part of the overall economy of Herzegovina (Patsch, 1922). In 

Mogorjelo and Višići near Čapljina and on other farms of that time, remains of oil mills have been found 

(Bojanovski, 1969, Čremošnik, 1965, Škegro, 1999). The discovery of numerous amphorae in several 

places is evidence that olive oil was stored or transported outside Herzegovina (Patsch, 1922). The export 

of oil through the then large port of Narona shows that the quality of oil from Herzegovina met export 

standards. Although olive growing in Herzegovina stagnated after the period of Roman rule, the continuity 

of olive growing was never interrupted. This is evidenced by numerous toponyms that associate olive 

growing throughout Herzegovina. The continuity of olive growing is also confirmed by the discovery of 

ancient olive trees in Hardomilje near Ljubuški (Fiala, 1889), in Međugorje near Čitluk (Vasilj, 2002), in 

Krućevići near Čitluk (Glamuzina, 2014), and Vranjevo Selo near Neum (Musa, 2023). In recent decades, 

olive growing has been rapidly expanding across Herzegovina. An association of olive growers and oil 

producers has been established, and olive and olive oil days are organized every year. The quality of oil 

from Herzegovina is very good, as confirmed by numerous awards and recognitions at the most famous 

fairs (Appendix 7).  

The rapid growth of olive growing in Herzegovina and the large number of recognitions and awards that 

oils from Herzegovina have received at numerous fairs and oil quality assessments, including the most 

prestigious ones, have also encouraged the media to increasingly write and comment on the achievements 

of Herzegovinian olive growing. As evidence of this, the reputable olive oil magazine Olive Oil Times 

Magazine published three  articles on Herzegovinian olive growing and successful olive growers in 2022. 

In one article, a journalist commented that Herzegovina, thanks to such rapid development, could become 

“the new star of olive growing in the Mediterranean” (Appendix 8). 

 

5. PRODUCTION DESCRIPTION 

 

5.1. Olive cultivation 

The soil and climatic conditions of olive groves intended for the production of "Ekstra djevičansko 

maslinovo ulje Hercegovine" must be such that they enable the production of the oil described in this 
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specification. Olive planting must be adapted to the specifics of the terrain described in point 6.1. Planting 

distances, cultivation forms and pruning methods must be in accordance with those traditionally used in the 

production area referred to in point 3 and must not change the characteristics of the olives and oil. In the 

protection of olives from diseases and pests, products that are also permitted in other growing areas are 

used. In olive orchards, a maximum number of up to 450 trees per ha is permitted. 

5.2. Olive harvesting time 

The olive fruit is harvested from October to the end of November, depending on the variety. In practice, 

early harvesting is often carried out, which is characterized by lower yields. The olive harvesting time is in 

accordance with the recommended technological maturity that meets the criteria for producing ekstra 

djevičansko maslinovo ulje Hercegovine. The fruit is harvested traditionally or by mechanical methods. 

Traditional harvesting is done manually, while mechanical harvesting involves various tools such as hand 

shakers and machines in the form of shakers or combines for mechanical harvesting. 

5.3. Description of olive processing 

The processing of olives to obtain "Ekstra djevičansko maslinovo ulje Hercegovine"  is carried out in oil 

mills under the control of the oil mill operator, and for the purpose of controlling production according to 

the criteria of cold pressing at temperatures lower than 28 °C, which is carried out exclusively by 

mechanical methods. 

The control of processing starts from the receipt of the olive fruit, up to the moment of storage. The receipt 

of the olive fruit for processing is carried out within 24 hours after harvesting, and the storage is carried out 

after production by transporting it in containers to storage facilities. 

5.4. Storage of "Ekstra djevičansko maslinovo ulje Hercegovine"  

After production and before being released for sale, "Ekstra djevičansko maslinovo ulje Hercegovine" is 

stored in controlled conditions in order to prevent the negative impact of various spoilage factors on the 

quality of the product. Storage is carried out in environments that have controlled conditions in terms of 

light and temperature. Storage environments essentially have a lower temperature than 28°C, and range 

from 10°C to 18°C. The criterion for proper storage requires a temperature of 14°C to 15°C. Proper storage 

avoids chemical changes and changes in the fluidity of extra virgin olive oil. Storage tanks are made of 

stainless steel that are located in controlled environments without odor, moisture and light. Larger tanks 

also have mechanisms for adding neutral gases such as nitrogen or argon that prevent long-term oxidation 

during the storage period. 
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6. CONNECTION WITH THE GEOGRAPHICAL AREA OF PRODUCTION 

 

6.1. Details of the geographical area 

Herzegovina's olive growing is widespread along the Adriatic hinterland in river valleys and some karst 

fields. For more than two thousand years, olives and olive oil have been part of Herzegovinian agriculture. 

The production and quality of olive oil depend on natural conditions and human factors. 

6.1.1. Natural conditions 

The area of Herzegovina is quite diverse in terms of its geological, relief and to some extent climatic 

characteristics. Mount and hilly karst terrains predominate, dominated by rocky and skeletal soil, and there 

is less fertile soil. However, there are also flat terrains with a slight slope whose soils are covered with red 

soil. Such soils are well-permeable, humus-rich and olive groves have also been established on them. The 

hydrography of Herzegovina is characterized by numerous river courses, the most important of which is 

the Neretva and its tributaries in the lower flow such as Trebižat, Bregava and Krupa. In addition, olive 

trees are also grown in the Trebišnjica valley. 

Herzegovina has a predominantly Mediterranean climate and is largely influenced by the Adriatic Sea. The 

influence of the Adriatic Sea extends through the Neretva Valley and its tributaries. Although the 

Herzegovina olive-growing area is geographically relatively small, there are differences in climatic 

elements between individual parts. The average monthly temperature in Lastva near Trebinje is 12.2ºC, and 

in Čapljina 15.3ºC. The duration of the vegetation period with an average daily air temperature higher than 

10ºC is 239 days, the longest in Čapljina (254) and the shortest in Lastva (215). The average annual 

precipitation is 1,434 mm, but varies from 1,200 mm in Stolac and Domanovići, to 1,762 mm in Trebinje. 

The sunshine in Herzegovina is very intense. The southern regions of Herzegovina are among the sunniest 

regions in Europe. Mostar has 2,290 hours of sunshine, which is comparable to the interior of Istria, and 

Neum is close to Hvar, the sunniest place on the Adriatic sea. (Appendix 3). Such climatic factors have a 

beneficial effect on the physiological behavior of the olive tree, and high sunshine during the ripening and 

accumulation of oil in the fruit is suitable to improving the quality of the oil. 

The soils of Herzegovina show significant diversity in a small geographical area. The basic geological 

substrate of the Herzegovina area is composed of Upper Cretaceous limestones of different ages. Various 

types of soils have developed on them, the most common of which are red soil, regosols, brown soils on 

marl, alluvial deposits, and brown soils on limestone. The most widespread type of soil in Herzegovina is 

red soil (terra rossa), formed on limestone. The top layer is about 15 cm thick and is dark brown in color, 

or reddish shades, from which the soil got its name. Red soils have a favorable water-air regime, which is 

conducive to the development of the root system. Good yields and quality are achieved on such soils, these 

are soils that humans can adapt to production needs through their actions, appropriate fertilization, soil 

cultivation, and drought and erosion control. Many olive groves are planted on red soils, which are mostly 

developed on pure limestone. 
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6.1.2. Human factors 

The natural basis of Herzegovina does not always provide favorable conditions for agriculture, so great 

efforts were needed by the population to create conditions for agricultural exploitation on somewhat more 

suitable terrain. In order to create as much arable agricultural land as possible, the local population 

cultivated previously infertile areas by plowing, digging and fertilizing. These are anthropogenic soils, 

created exclusively by human labor. The soils cultivated in this way were adapted mostly to the cultivation 

of olives and vines, so part of the olive groves were planted precisely on such skeletal soils. If the issue of 

water shortage in dry periods is resolved on such terrains, top-quality oil can be obtained from them. 

 

6.2. Basic information on the quality and characteristics of the product 

"Ekstra djevičansko maslinovo ulje Hercegovine" is appreciated and recognized for its high quality and 

organoleptic properties, the creation of which is influenced by a number of agro-ecological factors such as 

geographical location, soil and climate characteristics, the adoption of new technological solutions in the 

processing and preservation of oil, and the specific varieties used by Herzegovinian olive growers, which, 

under given growing conditions, can yield good and high-quality oils. It is characterized by a characteristic 

aroma of fresh olive fruit, which is often mixed with more or less pronounced fruity notes, which is the 

result of the high content of volatile components that complete the sensory profile of this oil. 

Physicochemical and sensory analyses of "Ekstra djevičansko maslinovo ulje Hercegovine" show that it is 

an extra virgin olive oil with a low content of free fatty acids and a low peroxide value, without defects, 

and the median of spiciness and fruitiness is greater than 3. These characteristics of "Ekstra djevičansko 

maslinovo ulje Hercegovine" are the result of the high content of phenolic compounds, which are natural 

antioxidants, which affect the assessment of the quality of olive oil, as well as its oxidative stability and 

sensory properties. The proportion and composition of phenolic compounds is determined by agronomic, 

climatic-land and technological factors, such as the olive variety, climatic conditions, the degree of ripeness 

of the fruit and the production process. Environmental stress, such as UV radiation and high temperatures 

typical of the Mediterranean Herzegovina area, stimulate secondary metabolism in the olive. 

The characteristic smell and taste of "Ekstra djevičansko maslinovo ulje Hercegovine" are related to its 

chemical composition. "Ekstra djevičansko maslinovo ulje Hercegovine"  is rich in volatile substances that 

affect its aroma, as well as its bitter and spicy taste. The taste of "Ekstra djevičansko maslinovo ulje 

Hercegovine"  is harmonious and associates with a healthy and fresh olive fruit with mainly medium 

bitterness and spiciness. Spiciness and bitterness are positive characteristics of olive oil, and are the result 

of the high content of polyphenols, which also have antioxidant properties and protect the oil from spoilage 

due to oxidation. In addition to the positive sensory characteristics, the high content of phenolic and volatile 

substances also affects the nutritional properties of the oil as well as its stability, making it resistant to 

oxidation. 

Previous research has shown that the physical and chemical properties of "Ekstra djevičansko maslinovo 

ulje Hercegovine"  are improving year after year, which is the result of new knowledge and education of 

olive producers and processors. 
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6.3. Details of the connection between the geographical area and the product 

The interaction of local natural conditions, selected varieties, human factors and technological 

improvements has resulted in a product with unique physical, chemical and organoleptic properties called 

"Ekstra djevičansko maslinovo ulje Hecegovine", whose properties are recognizable for the entire 

Herzegovina region. The uniqueness of "Ekstra djevičansko maslinovo ulje Hercegovine" is due to the 

specific soil and climatic conditions of the Herzegovina, as well as human influence. 

All the positive and specific characteristics of "Ekstra djevičasnko maslinovo ulje Hercegovine" are equally 

influenced by the olive variety, specific geological and climatic conditions and the skill of Herzegovinian 

olive growers in growing olives and processing the fruit into olive oil. The olive growers' decision on the 

method of pruning, adequate harvest time and modern processing methods helps to preserve these specific 

and favorable properties to the greatest extent in the finished product. Good practices in preserving and 

storing the oil until sale and consumption also contribute to this. 

The great suitability of Herzegovina for olive cultivation is indirectly evidenced by the large number of 

varieties grown in that area. Namely, in many olive-growing regions, a very limited number of olive 

varieties are grown, which have been selected over time as the most suitable for that cultivation area. In 

Herzegovina, the number of varieties has increased over time. Given that most oils from Herzegovina, 

regardless of the variety, possess the basic values of the sensory and chemical parameters listed in this 

specification, it can be concluded that the quality and characteristics of the produced olives, or rather the 

chemical and sensory properties of the oil, are greatly influenced by the soil and climatic characteristics of 

this area. 

Due to its geographical position, very high daily temperatures prevail in Herzegovina with a large number 

of sunny hours, which is favorable for the cultivation and growth of olives. Due to the high daily 

temperatures in that area, there is little rainfall during the growing season, but this does not negatively affect 

the cultivation of olives, since the cultivated varieties are mostly drought-resistant. The specific climatic 

conditions in Herzegovina also result in a high proportion of monounsaturated oleic acid in the total fatty 

acid composition of “Ekstra djevičansko maslinovo ulje Hercegovine”. 

The rich chemical composition of volatile substances in the "Ekstra djevičansko maslinovo ulje 

Hercegovine"  that influence the green aromas, and some of them also the bitter and spicy taste, is 

determined by the assortment and climatic conditions in the region of Herzegovina, but also by the 

harvesting of olives at the appropriate level of ripeness, and by good production practices in preserving and 

processing the fruit and storing the oil. A great influence on the quality of the product with the protected 

designation of origin "Ekstra djevičansko maslinovo ulje Hercegovine" is also exerted by local olive 

growers and processors who, over time, have acquired and improved the knowledge and skills of olive 

cultivation and the production and storage of oil. 

The interaction of all the above-mentioned local natural and human factors creates the recognizable 

properties of the product with the protected designation of origin "Ekstra djevičansko maslinovo ulje 

Hercegovine", i.e. results in its harmonious taste and balanced note of spiciness, bitterness and fruity aroma 

of the olive fruit. 

Today, there are seven (7) modern olive processing plants in Herzegovina that enable the fastest possible 

processing of the harvested fruit into oil in order to achieve top quality products. Many olive growers 
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regularly send their oils to various competitions, and as a result, there are numerous awards that 

Herzegovinian olive growers receive at these events. At the prestigious evaluation of olive oils from around 

the world in New York in 2023 (NYIOOC), olive oil from Herzegovina won a gold medal (Appendix 7). 

One of the important events for Herzegovinian olive growers is the Days of Olives and Olive Oils, which 

are organized every year in Mostar. 

 

7. NAME AND ADDRESS OF THE COMPETENT BODY 

Food Safety Agency of Bosnia and Herzegovina 

Kneza Višeslava bb 

88 000 Mostar 

8. SPECIAL RULES FOR LABELLING OF FOOD PRODUCTS 

There are no special rules for labelling "Ekstra djevičansko maslinovo ulje Hercegovine". 
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ANNEX 1. Maps of the most important localities for olive cultivation 
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ANNEX 2. History of olive growing in Herzegovina 

 

Historical data and material evidence show that olive growing in Herzegovina has a tradition of more than 

two millennia, and during the Roman administration it was an important part of the economy of this area. 

After the arrival of the Romans, olive cultivation spread more and more. With the increase in consumption 

during the empire, olives spread everywhere where agro-ecological conditions allowed. Olive cultivation 

on larger farms was particularly intensified in the 2nd to 4th centuries, when a significant shortage of oil 

was felt on the Italian market, so that the state had to intervene, including by banning the export of oil from 

the empire (Škegro, 1999). 

Olives first spread in the narrow coastal belt and river valleys. In these favorable conditions of the sub-

Mediterranean climate, olives could also grow in the Trebižat and Bregava valleys, and especially in the 

Neretva valley going north to Bijelo polje. Its distribution area was also wider because it could grow on 

small hills, lower than 400 m above sea level and sheltered from summer heat and winter frost (Bojanovski, 

1969). Proof of this are the very old olive trees on the hill above Krućević in the municipality of Čitluk and 

in the hinterland of Neum. In numerous places where olives were grown or oil was produced, there is 

material evidence of this in the form of the remains of mills or presses that were used to produce oil. 

Olive oil production was probably also significant. This oil was supplied to urban centers in the province, 

and a smaller part of the high-quality product could also be exported. However, this production was a 

significant part of the economy of Herzegovina. Glicksman (2007) states that quality was as important in 

Roman times as it is today, and according to reports from that time, Liburnian oil was of exceptional quality 

and accordingly expensive. 

In the hinterland of the eastern Adriatic, olives were cultivated more intensively in the wider area of the 

lower flow of the Neretva and its tributaries, the Trebižat and Bregava. It seems that the main olive growers 

in this area were colonized foreigners, primarily veterans and active soldiers from the camp at Mogorjelo 

near Čapljina. The greatest role in the spread of olive cultivation was played by numerous agricultural 

estates (fundi) which, as early as the 1st century AD, when the intensive colonization of the Italics in 

southern Herzegovina began, developed around numerous villas (villae rusticae) in the Neretva valley and 

its tributaries Bregava and Trebižat (Višići, Klepci, Gabela Sjekose, Gorica, Dretelj, Čapljina, Mogorjelo, 

Struge, Tasovčići and numerous others in the area of the Naronitan ager (Škegro. 1999).  

Inside the Mogorjelo fortification, the remains of two presses (torcularia) and storage areas (cella olearia) 

with large barrels (pitosi) were found. Up to 4,000 liters of oil were produced in this fortification by the 

year 400 (Bojanovski 1969). Olives were also grown on private farms, the center of which was the villa 

suburbana in Višići near Čapljina, where the remains of an olive press were also found (Čremošnik, 1965). 

Another stone pedestal for an oil and grape press exists in Čerin, The remains of an oil mill (torkular) in 

Mogorjelo are the only preserved example of an ancient oil mill in the territory of Bosnia and Herzegovina 

(Bojanovski 1969). 

In ancient times, olive oil was used not only for food, but also for lighting, as shown by the discovery of 

numerous oil lamps. One such lamp was found by Patsch in Dretelj (Patsch, 1904). 

After the fall of the Roman Empire, the “golden age”, as Patsch called it (1922), ended. With the arrival of 

the Slavs, Herzegovina entered a different economic, cultural and social circle. Instead of the previous 
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intensive agricultural production, especially gardening and fruit growing, extensive farming and livestock 

farming came. The previous olive groves gradually declined, olives were still grown, but more as individual 

trees in gardens than intensive olive groves. However, in the Middle Ages and during the Ottoman rule, 

olives could be found throughout the entire territory of Herzegovina where agro-ecological conditions 

allowed, and somewhat more in areas closer to the Adriatic Sea. This can be found in the records of 

individual travel writers and historians who visited and described the area of Herzegovina. For example, 

the Turkish travel writer Evliya Çelebi, describing Herzegovina, mentioned olive trees in the area around 

Blagaj and Buna. 

Much more information about olive cultivation in Herzegovina can be found from the beginning of the 19th 

century, when several travel writers visited Bosnia and Herzegovina and, among other things, mentioned 

olive cultivation. Among the first was a member of the staff of the French general Marmont, Captain 

Leclerc. In his 1806 report, he wrote that olive trees were cultivated in some areas around Mostar. 

Chaumette-des-Fossés Amédée, a French diplomat and travel writer, wrote that olive trees were cultivated 

in southern Herzegovina, and the oil obtained from them was sufficient for domestic consumption. The 

French officer Charles Petrusier, in his description of Herzegovina from 1822, said that it differed from 

Bosnia, both in terms of climate and vegetation. He emphasized that olive trees and vines grow and thrive 

in its lower valleys, similar to Dalmatian temperatures. The French naturalist Ami Boue visited our region 

in 1839 and points out that Herzegovina provided Bosnia with wine, olives and figs in exchange for grain 

(Boue, 1839). 

The Russian consul in Bosnia and Herzegovina, Aleksandar Giljferding, on the way from Buna to 

Žitomislić, noticed olive trees along the Neretva River (Giljferding, 1859). The French consul in Mostar 

(1871–1873) Evariste de Sainte Marie (1875) wrote that vines and olives thrive excellently in Herzegovina. 

The Austrian official at the consulate in Sarajevo, Gustav Thoemmel, in his description of Bosnia and 

Herzegovina, writes that the southern zone fully corresponds to the vegetation and climatic characteristics 

of Dalmatia. According to Thoemmel, olives thrive in the Neretva valley all the way to Konjic at north, 

then in the vicinity of Ljubuški, Stolac, Trebinje, up to an altitude of 1200 feet above sea level (Thoemmel, 

1867). Traveling through Herzegovina during the Herzegovinian uprising, Arthur Evans (1876) noted on 

the road from Buna to Metković: the existence of olive trees. 

However, the most deserving of the restoration and expansion of olive growing in the 19th century is Ali 

Pasha Rizvanbegović. An extensive record of this was left to us by the historian Karl Patsch (1921). The 

initiator of the restoration of olive growing was actually Beg Sulejman Kapetanović from Vitina, who 

planted 800 trees brought from Dalmatia near his castle in Vitina and in Humac. Patsch writes that during 

his visit around 1910, there were about 300 surviving trees, despite complete neglect, just like the small 

olive grove in Humac, and that they produce very good oil. 

Ali Pasha saw Sulejman Bey's olive grove in Vitina and then had two olive groves planted in 1839, one in 

his summer palace on Buna, the other on Vidovo Polje near Stolac. The first one disappeared, except for a 

few old trees; the latter, and the olive groves near Stolac still exist today. In December 1906, Patsch counted 

550 trees in it. Many people in Herzegovina followed Ali Pasha's example, and olive growing began to 

spread rapidly. Ali Pasha's interest was not limited to planting olive trees. He invited experts in olive and 

viticulture from Dalmatia, who, well paid, trained the locals in the maintenance of olive trees and in 

obtaining oil. However, after Ali Pasha, olive growing gradually fell into neglect. 
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The Austro-Hungarian government realized that olives could be successfully grown in the warm regions of 

Herzegovina, so it tried to promote the cultivation of this crop. At the Fruit and Viticulture Station in 

Gnojnice near Mostar, different varieties of olives were planted and their growing properties were tested. 

According to records from 1895, the Fruit and Viticulture Station in Gnojnice had 384 olive trees, and 

seedlings were produced from those trees. The newspaper Bosanskohercegovački težak from 1908 writes 

that 1,200 olive seedlings were produced in the nursery, which were distributed free of charge to farmers. 

However, despite the favorable conditions, olive cultivation did not spread in our country at that time. 

The Austrian travel writer Heinrich Renner mentions olives in Herzegovina. He noticed olive trees in 

Popovo Polje and near Buna. The olive trees that Renner noticed on Buna were probably from the olive 

grove planted on Buna in 1839 by Ali Pasha Rizvanbegović (Renner, 1895). Archaeologist Franjo Fiala, 

while exploring an ancient grave in Hrašljani near Ljubuški at the end of the 19th century, found the remains 

of an ancient olive tree (Fiala, 1889). Writing about the vegetation of the Ljubuški district, he states that 

olives, pomegranates and figs bear abundant fruit in this area. (Fiala, 1890). Fiala wrote this under the 

impression of the successful olive groves in Vitina and Humac, which were once planted by Sulejman beg 

Kapetanović. 

Looking further at olive growing in Herzegovina, Patsch (1921) writes that the soil and climate are 

favorable for olive trees in the Trebišnjica and Neretva river basins and that the olive tree penetrates as far 

as the Mediterranean flora is spreading. He further states that it has been definitively proven in numerous 

places. Patsch lists about forty villages from Trebinje to Neum, Stolac, Čapljina, Mostar, Čitluk, Ljubuški 

and Široki Brijeg where he noticed olive trees. However, despite the favorable conditions at that time, olive 

cultivation did not spread. This is best seen from an article in the newspaper Narodna sloboda from May 

10, 1919, which states: "Unfortunately, we do not have a single person in Herzegovina who is engaged in 

olive growing, although it would be more profitable for many than any other branch of the economy." 

Franjo Kuri, a well-known agricultural expert, wrote in a similar tone in the newspaper Sloboda, issue 43, 

from 1947. In an article entitled The Importance of Olive Cultivation in Herzegovina, Kuri believes that 

the indifference of former governments to the promotion of olive growing is the main reason for the poor 

development of olive growing in Herzegovina. He states that according to the 1939 census, there were only 

2,534 olive trees in Herzegovina, which is very few compared to the possibilities. 

It is obvious that even with favorable agro-ecological conditions and suggestions from experts, olive 

growing in Herzegovina did not take root on a large scale until the 1990s. This was well noted by 

Bojanovski (1969), who wrote: "Olive growing in Herzegovina has no major economic significance, except 

in the coastal area around Neum". Bojanovski then, similarly to Patsch some sixty years earlier, writes that 

olives can be found in the interior of Herzegovina only sporadically, more as a curiosity than as an economic 

crop; he also lists some places where there are one or more olive trees. 

However, it should be said that the continuity of olive growing on a smaller or larger scale in Herzegovina 

has never been interrupted, as shown by the remains of ancient olive trees found, and the ancient olive trees 

that can still be found in some places today. Such olive trees, several hundred years old, were found in 

Krućevići in the Čitluk municipality (Glamuzina, 2012) and in the hinterland of Neum (Musa, 2023). This 

is also evidenced by numerous toponyms that remind us of olive trees and olive growing in Herzegovina: 

Masline1 hill near Neum, Masline in Vitina, Maslinjak in Vukodol in Mostar, Masline cemetery in Mostar, 

 
1 Masline means Olives 
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Masline near Stolac, Maslinova dolina in Raštani north of Mostar, Masline in Grabova Draga, Donji Gradac 

and Turčinovići near Široki Brijeg (Patsch, 1921, Oreč, 1988. Musa, 2023). 

But in recent decades, Herzegovinians have "discovered" the olive tree again and olive growing is 

experiencing a new boom. The reputable American magazine New York Olive Oil Times published an 

article in February 2022 under the title: "Herzegovina the new star of olive growing in the Mediterranean". 

If it is known that the Mediterranean region produces 90% of the world's olive oil, such a qualification of 

Herzegovina is fascinating. Is it possible to enter the circle of countries such as Spain, Italy, Greece, Tunisia 

in olive oil production, as this article suggests? Of course, Herzegovina cannot compete with these countries 

in terms of production volume, but it can be measured by the quality of the oil. The author of the article 

visited the Herzegovinian olive groves, and bases his assumptions on the numerous awards and distinctions 

that Herzegovinian oils have received at international presentations and evaluations, including the most 

prestigious ones. 
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ANNEX 3. Climatic characteristics of olive growing areas 

 

The southern part of Bosnia and Herzegovina is a very orographically and geographically diverse area in 

which different climates have been formed. Practically, going from south to north, we come across the 

following three climatic zones; a/ Mediterranean - sub-Mediterranean, b/ mountainous and c/ continental. 

From the aspect of olive cultivation and its requirements for climate, the most important cultivation zone is 

the Mediterranean-sub-Mediterranean. Factors that directly affect the climate in certain parts of 

Herzegovina are: proximity to the sea, relief and altitude. The coastal part, and parts of Herzegovina that 

are not far from the sea, have a true Mediterranean climate. The relief of the area also affects the climatic 

characteristics. Herzegovina is a karst area, and the karst hills extend towards the sea in terraces, which can 

affect the temperature regime. According to the relief, Herzegovina is divided into low and high zone. From 

the point of view of olive cultivation, only low Herzegovina is climatically interesting. 

Lower Herzegovina includes the areas of Mostar, Čapljina, Stolac, Trebinje, Neum, Ljubuški, Čitluk, Široki 

Brijeg (Appendix 1, Map 1). The influence of the Adriatic Sea in these areas spreads along the Neretva 

River valley and its tributaries. In addition to fertile fields in the river valleys, Herzegovina is also 

characterized by karst fields in which Mediterranean plants can be grown. Among these are Mostarsko 

Blato, Popovo polje, Imotsko-Bekijsko polje, Dabarsko polje, and the Brotnja plateau. According to 

Köppen's classification, the climate of Lower Herzegovina belongs to the Mediterranean type of climate 

with dry and warm summers, where the average monthly temperature in the coldest month is between 4 ºC 

and 13 ºC. It is characterized by long dry and hot summers, short and mild winters with little or no snow 

and without any extreme and long-term low temperatures. Mediterranean plants can often be found there, 

and olives are grown there without difficulties. The Mediterranean climate weakens with distance from the 

sea and altitude, although in some parts, especially the valleys of the Trebižat and Neretva rivers, the 

Mediterranean climate reaches deeper into the interior of Herzegovina. 

Although the Herzegovina area is geographically relatively small, there are differences in climatic elements 

between individual parts, for example between Konjic, as the northernmost part, Mostar as the central and 

most important area, and Trebinje in the southeast. The average monthly temperature in Lastva near 

Trebinje is 12.2 ºC, and in Čapljina 15.3 ºC. The number of days with a temperature lower than 0 ºC is on 

average 44 days and ranges from 26 in Mostar to 64 in Lastva. The average length of the frost-free period 

is 283 days, and the shortest is 211 days. Late spring frost occurs from March 23 in Mostar to May 19 in 

Lastva. Early autumn frost was first recorded in Lastva, on October 1. The vegetation period lasts up to 300 

days, and the temperature sum is 4,152 °C. The duration of the vegetation period with an average daily air 

temperature higher than 10 ºC is 239 days, the highest in Čapljina (254) and the shortest in Lastva (215). 

The average absolute minimum temperatures range from –4.9° to –8.7°C, while the absolute minimum 

drops to –17°C. The summer temperature in lower Herzegovina often reaches more than 40 degrees, while 

the winter temperature rarely drops below zero. 

The precipitation regime in Herzegovina is maritime pluviometric, which is characterized by the fact that 

the highest amount of precipitation is in the autumn-winter period, and the lowest in the summer, especially 

in July and August. The average annual precipitation is 1,434 mm, but varies from 1,200 mm in Stolac and 

Domanovići, to 1,762 mm in Trebinje. The rainiest month is October, with an average of 200 mm of 

precipitation. The number of days with snow is less than 11 during the year. The most common wind is the 
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bora (“bura”), a cold northerly wind. The bora is most pronounced in the winter. The windiest month is 

February, and the calmest is October. The bora is particularly harmful to vegetation, as it dries out the soil. 

On the other hand, the jugo, a southern wind, brings wet weather and rain. 

The sunshine in Herzegovina is very intense. The southern regions of Herzegovina are among the sunniest 

regions in Europe. Mostar has 2,290 hours of sunshine per year, which is comparable to the interior of 

Istria, and Neum is close to Hvar, the sunniest place on the Adriatic. Such sunshine enables the cultivation 

of Mediterranean crops, and when it comes to olive growing, it affects the physiological behavior of the 

olive. The high level of sunshine during the ripening and accumulation of oil in the fruit is conducive to 

improving the quality of the oil. 

This type of climate of lower Herzegovina results from the fact that its area is under the direct influence of 

sea air. During the winter, the Adriatic Sea radiates the heat accumulated during the summer into the 

surrounding area, so winter temperatures are significantly higher. The average January temperature in 

Mostar is 4.6°C, Stolac 4.3°C, Ljubuški 4.7°C. In summer, the influence of the Adriatic Sea is negligible, 

due to the limestone rocks, which, when heated, change the temperature of this area. Therefore, summers 

are very dry and hot. Autumn is warmer than spring. 

Based on the above-mentioned climatic and relief characteristics, the border of the olive growing area in 

Herzegovina is drawn along the isohypse of 400 m above sea level, as shown in detail in Appendix 1. Of 

course, cultivation is also possible above 400 m above sea level in certain micro-localities (sunny side, 

protection from strong winds, etc.), and on the other hand, we know that cultivation at lower altitudes in 

certain micro-localities, especially in fields, is often questionable due to the retention of cold air (closed 

fields, depressions, exposure of the position to strong winds, etc.). 

 

Table 1. Some climatic elements of the Mostar area as the central part of Herzegovina: 

Thermal coefficient     8.8 

Heliothermal coefficient    5.9 

Hydrothermal coefficient    1.5 

Bioclimatic index     5.2 

Temperature sum in vegetation    4,152 ºC 

Average annual temperature    14.3 ºC 

Average temperature in vegetation   19.4 ºC 

Sunshine duration (hours)    2,290 

Average frost-free period (days)   283 

Average annual precipitation (in mm)   1,434 

Average precipitation in vegetation (mm)  630 
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ANNEX 4. Traceability system 

 

4.1. Procedure for obtaining the designation of origin for “Ekstra djevičansko maslinovo ulje 

Hercegovine” 

1. Purpose 

The purpose of this procedure is to prescribe the procedure for ensuring traceability and compliance with 

the approved specification for the designation of origin for "Ekstra djevičansko maslinovo ulje 

Hercegovine" 

2. Scope 

The procedure applies in the territory of HERZEGOVINA and is required to be applied by olive growers 

requesting an annual designation of origin, registered oil mills, warehouses and oil bottling plants. 

3. Detailed instructions 

The following data are entered into the control system: inspection of olive groves, olive harvesting, olive 

processing, oil storage, oil filling and labeling of packaging, and inspection of documentation. 

An olive grower who wishes to obtain an annual designation of origin is required to submit Form 1. - Olive 

grower data to the control body. 

When going out into the field, the olive grower fills out Form 2. Olive harvest data, which contains data on 

the olive grower, an overview of the olive grove, the number of trees, an overview of the harvested fruit, 

the method of harvesting and the method of storing the fruit. 

Technological sheet - Form 3. contains data on the producer, the proportion of varieties, the batch number, 

the oil mill, the harvest date, the processing date (it must not be longer than 48 hours from the harvest), the 

quantity of olives, the processing temperature, the quantity of oil obtained. The technological sheet is filled 

out by the olive grower and the oil mill and confirmed by signature. 

The oil is stored under controlled conditions in stainless steel tanks that must have a mark of origin, 

indicated batches with quantities of oil and the total quantity of oil. The olive grower or oil mill provides 

data on the storage of the oil in Form 4, where the storage temperature is recorded twice a week. 

When the oil is stored in tanks, an agreement is made with the certification body to take samples from each 

marked tank. 150 ml and 250 ml of oil are taken twice. For each sample, the Oil Sampling Sheet - Form 5 

is filled out, which contains the sample label, the batch number, the total amount of oil in the container, and 

the date the sample was taken. 250 ml is used for sensory analysis, 150 ml is used for chemical analysis of 

the percentage of free fatty acids, while the other 2 samples are used for arbitration and are kept for 18 

months. 

The control body performs the analyses in accordance with the specification. When the total oil analyses 

have been carried out and all forms have been duly submitted, the storekeeper keeps records of the oil filling 

and packaging labelling - Form 6. 
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The control body carries out the inspection in accordance with the approved specification. If an irregularity 

or non-compliance with the specification is observed during the inspection, the oil is excluded from the 

mark of origin. 

 

4. Responsibility 

The olive grower is responsible for the harvesting and storage of olives before processing. The oil miller is 

responsible for the olive processing process. The olive grower/oil miller/warehouseman is responsible for 

the storage, care, and decanting of oil. 

 

5. Related documents 

1. Specification 

2. Documentation on the registration and approval of the oil mill 

 

6. Forms and records 

1. Olive grower data – Form 1 

2. Harvest data – Form 2 

3. Technological sheet – Form 3 

4. Oil storage data – Form 4 

5. Oil sampling sheet – Form 5 

6. Oil filling and packaging labeling data – Form 6 

 

7. Document retention 

All documentation is retained for twenty (20) months from the date of issue. 
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TRACEABILITY SYSTEM FOR THE MARK OF ORIGIN  

FOR "EKSTRA DJEVIČANSKO MASLINOVO ULJE HERCEGOVINE"   
Form No. 1 

 

OLIVE GROWER INFORMATION 

Name and surname of olive 

grower/oil miller: 

 

Address:  

Number in RPG/RK  

Telephone:  

E-mail:  

 

PROPORTION OF VARIETIES: 

Varieties: Number of 

trees: 

Estimated age Note 

Oblica    

Istarska Bjelica    

Levantinka    

Lastovka     

Drobnica    

Leccino    

Pendolino    

Frantoio    

    

    

 

 

Olive grower / Oil miller: Signature: 

 

  



28 

 

TRACEABILITY SYSTEM FOR THE MARK OF ORIGIN  

FOR "EKSTRA DJEVIČANSKO MASLINOVO ULJE HERCEGOVINE"   
Form No. 2 

 

OLIVE HARVEST DATA 

Name and surname of olive 

grower/oil miller: 

 

Address:  

RPG/RK  

Telephone:  

 

OVERVIEW OF OLIVE GROVE 

  PRIMJEDBE 

Total number of trees:   

Number of trees by variety:   

   

   

 

OVERVIEW OF HARVESTED FRUITS 

  PRIMJEDBE 

Harvest method:  

(machine/manual) 

  

Storing fruits in perforated 

crates: 

  DA                    NE  

 

Olive grower: Date and Signature: 
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TRACEABILITY SYSTEM FOR THE MARK OF ORIGIN  

FOR "EKSTRA DJEVIČANSKO MASLINOVO ULJE HERCEGOVINE"   
Form No. 3 

 

TECHNICAL DATA SHEET  

Name and family name  

Number of family farm  

Ordinal number from the Olive Growers List  

1.Origin of olives 

Harvest area  

Total number of trees reported  

Quantity of olives harvested (kg)  

Date of harvest  

2. Harvest and transport of olives 

Lot number (batch)  

Date of processing in the oil mill  

Time from harvest to processing (hours)  

Method of storage  

Method of transport to the oil mill  

Signature of the olive grower  

3. Olive processing 

Name of the oil mill  

Number of the oil mill from the list of oil mills  

Date and time of start of processing  

Processing temperature  

Quantity of oil obtained  

Container label  

Sample (bottle) label  

Signature of the person responsible at the oil mill  
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ANNEX 4.4. Oil storage data     (Fill in separately for each tank) 

TRACEABILITY SYSTEM FOR THE MARK OF ORIGIN  

FOR "EKSTRA DJEVIČANSKO MASLINOVO ULJE HERCEGOVINE" 
Form No. 4 

 

 

Name of warehouse:  

Date of separation from sediment:  

Storage location  

Warehouse number from the List  

Tank designation  

Date of tank filling  

Signature of responsible person  

 

 

Olive grower – warehouseman:  Signature: 

Oil miller – warehouseman:  Signature: 
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ANNEX 4.5. Oil sampling sheet 

TRACEABILITY SYSTEM FOR THE MARK OF ORIGIN  

FOR "EKSTRA DJEVIČANSKO MASLINOVO ULJE HERCEGOVINE"  
Form No. 5 

 

Name and surname of olive 

grower/oil miller: 

 

Address:  

Number in RPG/RK  

Telephone:  

 

Sample code:  : Sample collection date:  

 

Sampling date  

Sampling vial volume  

Number of vials  

Signature of responsible person  

 

 

Olive grower / Oil miller: Signature: 
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APPENDIX 4.6. Data on oil filling records and packaging labeling 

TRACEABILITY SYSTEM FOR THE MARK OF ORIGIN  

FOR "EKSTRA DJEVIČANSKO MASLINOVO ULJE HERCEGOVINE" 
Form No. 6 

 

Name and surname of olive grower / 

oil miller: 

 

Address:  

Farm number (RPG/RK):  

Telephone:  

 

Bottling date  

Number and volume of bottles X           0,06 l 

 X           0,10 l 

 X            0,25 l 

 X            0,50 l 

 X            0,75 l 

 X            1,00 l 

Total quantity of packaged oil (l)  

Date of departure from warehouse  

Customer details  

Signature of responsible person  

 

 

Olive grower / Oil miller:: Signature: 
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ANNEX 5. Results of sample analyses of “Ekstra djevičansko maslinovo ulje Hercegovine” 

 

Results of chemical and sensory analyses were compared with the parameters prescribed by the Regulation 

on market standards for olive oil (Official Gazette of B&H, No. 81/12) 

Chemical properties of ekstra djevičansko maslinovo ulje Hercegovine  in comparison with the 

Regulation on market standards for olive oil (Official Gazette of B&H, No. 81/12) 

Category Free 

fatty acids 

(%) 

Peroxide 

number 

(mmol 

O2/kg) 

 

K 232 

(*) 

K 270 

(*) 

Delta K 

(*) 

Sensory 

analysis 

Median 

defect (Mm) 

(*) 

Sensory 

analysis 

Median 

fruitiness 

(Mv) 

(*) 

Regulations 

1. EDMU 

≤ 0,8 

(*) 

≤ 20 

(*) 

≤ 2,50 

 

≤ 0,22 

 

≤ 0,01 

 

Mm = 0 

 

Mv > 0 

 

Analyses of 

"Ekstra 

djevičansko 

maslinovo ulje 

Hercegovine" 

 ≤ 0,6 ≤ 5 ≤ 2,5 ≤ 0,22 ≤ 0,01  > 2,0 

 

5.1. Olive oil categories according to samples for the Days of Olives and Olive Oils 

In the period 2011 to 2021, 626 samples of olive oils were collected in Herzegovina for the needs of the 

DAYS OF OLIVES AND OLIVE OILS2 event, of which, according to laboratory and sensory analyses, 

555 were extra virgin olive oils or 89% of the total. The rest referred to virgin olive oils with a share of 7%, 

and 4% of the share referred to the lampante oil class. In earlier years, a higher share of virgin oils was 

recorded, but as time went on, the share went in favor of extra virgin olive oils. 

Table 2. Olive oil categories 2011-2021 

Event Number of 

samples 

EVOO VOO Lampante 

Olive and olive oil days  

2011 - 2021 

626 555 42 29 

Share in % 100% 89% 7% 4% 

Source: The Federal Agro-Mediterranean Institute Mostar 

  

 
2 The Federal Agro-Mediterranean Institute Mostar has been organizing a scientific-professional workshop and a 

promotional-evaluation event since 2011. 
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Appendix 6: Olive varieties in Herzegovina 

 

It is known that Herzegovina as a region is not entirely suitable for olive cultivation, the olive cultivation 

area is based on micro localities that are suitable for this crop with agro-ecological conditions. Viewed 

through macro localities of olive cultivation within the Herzegovina region, it extends along the marginal 

flows of the Neretva, Trebižat and Trebišnjica rivers with their tributaries. It should also be taken into 

account that the Herzegovina region for the most part does not exceed an altitude of more than 400 meters 

above sea level. As such, it is suitable for olive cultivation with its sub-Mediterranean climate. 

According to Köppen's climate classification, these localities of the macro region are in a climate subtype 

that is manifested by two characteristics, namely the Mediterranean climate with a dry and hot summer 

(Csa), and with a dry and warm summer (Csb), where the average monthly temperature of the coldest month 

is between 4°C and 13°C. 

According to some sources, the olive tree, as a species, today has around 700 varieties worldwide. Along 

the western Adriatic coast and its interior, around 60 indigenous and introduced (imported) olive varieties 

are grown. Among this large number of varieties, it is very important what and how to choose to make an 

olive grove profitable. When choosing a variety, it is important to know what the goal of production is; 

whether the goal of production is oil or table olives. It is also important to know the state of the economy 

on which you want to establish an olive grove. This primarily refers to the area, soil quality, water supply 

and other factors. 

 

Not all olive varieties are suitable for all areas, so we have coastal varieties and inland varieties. 

An olive grove can be planted with multiple varieties or with just one variety. If we plant an olive grove 

with multiple varieties, we must ensure that the varieties are adapted to each other, and this refers to the 

ability to cross-pollinate and the flowering time. Fruiting and ripening of individual varieties occur at 

different times, so the fruits are not equally ripe at a certain ripening period, which also results in differences 

in the composition of the oil, if that is our goal in production. 

We also need to know the fertility of individual varieties, whether they are self-fertilizing or cross-

fertilizing. If they are self-fertilizing, which is rare, it is necessary to have 10% of varieties in the olive 

grove that are pollinators, and that they are distributed in the olive grove so that each pollinator tree is no 

further than 50 m from the variety that needs to be pollinated. When choosing varieties, it is best to pay 

attention to the fact that they are proven indigenous varieties through practice and science. Namely, today, 

when olive growing is experiencing its development in terms of European Union regulations, indigenous 

varieties are those that can be protected by variety and geographically and offered as such to the European 

and world markets. With these advantages, we are closer to being represented in the offer than with varieties 

that some of the EU countries already have, thus ensuring the future of our olive groves. 

The quality of oil from northern growing areas is slightly better, because these oils have a more harmonious 

ratio of unsaturated fatty acids compared to oils from southern areas. The diversity of varieties is reflected 

in the properties of the fruit, so we have varieties that are for oil production and those that are intended for 

consumption, i.e., table varieties. For varieties for oil production, the yield (usability) of the fruit for oil is 
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important as well as its quality, and for table consumption varieties, the ratio of the mass of the fruit flesh 

to the size of the stone is important. 

There are also varieties, such as Oblica, which are combined so that they can be used as table and oil. The 

yield of the fruit for oil as well as its quality, described in the varieties below, refer to later harvest periods 

and are expressed according to previous research. Today, we have other yield indicators, which are in most 

cases half as small as those described, depending on the harvest period and individual research on olive 

varieties, which gives us a new picture of olive productivity. 

Varieties that are recommended for cultivation are primarily divided into table and oil varieties. Further 

representation of the assortment is based on the compatibility of the varieties with micro-localities, for 

example where the influence of the climate requires varieties more resistant to frost or the occurrence of 

certain diseases. Also, when raising olive groves, it is important that the assortment is represented with 

varieties that are pollinators of each other. When choosing varieties, the limiting factor is the location of 

the olive grove, and the assumption that when it comes to fruition, what type of olive oil it will have in the 

future. Individual varieties differ when it comes to the influence of the variety on the quality of the oil itself, 

so we have those that have a more pronounced spiciness in the taste compared to others. 

When choosing planting material, it is very important that it has a known origin from a proven nursery, 

whether it is standard or certified planting material. It is not recommended to establish plantations with 

planting material that comes from nature, in fact from the trunk of an olive tree. As such they can be 

unknown in terms of variety. 

The Cipressino variety should be especially highlighted, which is an oilseed crop and can serve as a 

windbreak in olive groves where the influence of the wind is significant. As such, it also has decorative 

properties, so it can often be found in tree rows. It is also worth mentioning varieties that are not very 

vigorous and as such are promising for denser planting systems, super-intensive olive groves, which have 

up to 1,700 seedlings per hectare. Prospective varieties for super-intensive plantations include Lecciana, 

Oliana, Sikitita, as well as Arbequina AS-1, and other varieties created in the comprehensive research of 

potential varieties around the world. 

The assortment of olives in Herzegovina is based on Oblica, Leccino, Pendolino and Istarska bjelica 

varieties as the leading ones, and others such as Buža, Ascolana tenere, Drobnica, Levantinka, Lastovka, 

Carolea, Coratina and others. 

 

1. C I P R E S I N O 

An Italian variety, Cipressino, originating from Puglia (Italy), resistant to low temperatures. The trees are 

very vigorous with a pronounced growth rate, with a dense and cylindrical crown, with erect branches. Due 

to these crown characteristics, it is a very suitable variety for growing in a denser structure and on trellises 

and as such for mechanical harvesting with a combine harvester. This variety is also used for windbreaks 

with narrow inter-row planting spacing. 

The oil yield is from 14% to 17%, from the ovoid-round fruit of medium size, which has an average weight 

of 2.5 to 3 grams, it yields an oil of fine mild intensity and pronounced sweetness. 
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Cipressino is a cross-pollinated variety with 50% abortive flowers. The yield of the fruits is regular and 

good with gradual ripening. It is a medium-late variety, so it reaches maturity during November and 

December. 

2. O B L I C A 

Synonyms: orgula, orkula, domaća, naša, debela, petoma. 

Oblica is the most widespread indigenous Croatian variety, insufficiently researched, with great potential, 

often classified as an oil variety, although due to its characteristics of large fruit and consistent flesh it is a 

combined variety, so it can be used for consumption purposes as a table variety. It is a very resistant variety 

to external factors such as wind, cold and drought. Oblica is an early variety that takes 160 days from 

flowering to ripening. It starts flowering in the last days of May and early June. 

The yield (utilization) of the fruit for oil ranges from 16% to 22%, which places it among the leading oil 

varieties. 

The variety is a medium-vigorous tree with a spherical crown shape with pointed leaves of dark green-

brown color. The fruits are ovoid-round in shape, quite large, weighing from 2.5 grams to 10 grams. The 

flesh of the fruit accounts for about 80%, and the stone for 20%. The yield is irregular, which is reflected 

in the fact that 0.3 to 1 fruit develops per 100 flowers. The reason for this is poor self-fertilization, as it has 

up to 65% sterile flowers, so it requires pollinators in the plantation, such as the varieties Lastovka, 

Levantinka, Drobnica, Pendolino and Leccino. With these pollinators and care, it provides regular and 

abundant fruits. 

3. D R O B N I C A 

Synonyms: Drobnjača, Drobnjača, Siznica, Drobinka, Domaća bilica, Rovinjška, Bilica, Modrulja, Žutica, 

Jadranjača, Paičuša. 

Drobnica is an indigenous Croatian variety, it is a companion of the Oblica variety along the Adriatic coast. 

The trees of this variety are tall, lush, with an upright, sparse crown whose leaves are symmetrical, short 

and narrow, and pointed at the top. The trunk is spacious and large. It is sensitive to the appearance of 

peacock eye (Spilocaea oleaegina Fries.), and resistant to bacterial olive cancer (Pseudomonas syringae 

pv. Savastanoi). 

The oil yield is from 16.5% to 21%, from a round-elongated fruit that has an average weight of 2.5 grams, 

it produces one of the highest quality oils with a pronounced spiciness, a fine mild intensity of bitterness, 

and somewhat pronounced sweetness. 

It is a very resistant variety to environmental conditions such as winds, cold and drought. Drobnica is a 

medium-early variety that requires 180 days from flowering to ripening. It starts flowering in the last days 

of May. The variety is partially self-fertile, and has proven to be a good pollinator for the varieties Oblica 

and Lastovka. 

4. L A S T O V K A 

Lastovka is an indigenous Croatian oil variety from the western part of the island of Korčula. It was named 

after the fruiting branches that resemble swallow wings. Although many associate it with the island of 

Lastovo, this variety does not exist on that island at all. As a variety, it is very resistant to long-term drought, 
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but it is sensitive to low temperatures, which is especially evident in the period before harvest. It is 

recommended to plant it in warmer and more sheltered areas. A medium-early variety, with a gap of 190 

days from flowering to maturity. 

The yield of the oil ranges from 16% to 24% for high-quality oil with a greenish-yellow color, with a 

pronounced bitterness that comes from a very high amount of polyphenols, and which is especially 

noticeable in drier years and after an early harvest. 

The variety is a medium-vigorous round tree with a crown like an open umbrella on a low trunk that is often 

forked. The leaves are dark green, small and lanceolate. The fruits are symmetrical, small, with an oblong, 

blunt, rounded tip and a flat bottom. During ripening, the green color gradually changes to a dark purple 

color, while the ripe fruit is black. The flesh is dark red and medium firm. The fruit weighs an average of 

2.75g, while the stone weighs about 0.5g. It bears abundantly and regularly. It is partially self-fertile, but a 

good pollinator for this variety is the Drobnica variety. The variety is resistant to the peacock eye (Spilocaea 

oleaegina Fries.) and the olive fly (Bactrocera oleae), but it is sensitive to aphids and scale insects (Pollinia 

pollini), and to bacterial cancer (Pseudomonas syringae pv. Savastanoi). 

 

5. L E V A N T I N K A 

Synonyms: Šoltanka 

Levantinka is an indigenous Croatian variety from the island of Šolta, a companion of the Oblica variety 

along the Adriatic coast. The trees of this variety are large, lush, with a wide and upright crown whose 

leaves are long and wide with an intense green face and a silvery gray underside. It is sensitive to the 

appearance of peacock eye (Spilocaea oleaegina Fries.) and bark beetle (Phloetribus scarabaeoides). 

The oil yield is about 19%, from the oblong fruit with a spike that it bears in clusters with an average weight 

of 4.4 grams, it gives one of the highest quality oils in combination with the Oblica variety. 

It is a very intolerant variety to environmental conditions such as winds, cold and drought. Levantinka starts 

flowering from the beginning of May until the end of the first decade of June. The variety is self-fertile and 

a good pollinator for the Oblica variety. 

6. B U G A 

Synonyms: Buža, Bužo, Bova, Gura, Burgaca, Domaća 

Buga is a Croatian indigenous variety from the Istrian region, with countless biotypes (Vodnjanska buža, 

Minuda, Puntoža, etc.) that are manifested in morphological diversity in lushness, leaf and fruit size. The 

lushness is pronounced and strong, rustic in character with a dense crown that tends to grow in height. 

Regular pruning brings it into a round shape with well-developed branches. The branches grow upright, 

while the fruiting branches are bent. The leaves are elliptical-lanceolate, olive in color with a gray 

underside, medium in size. The fruit is medium to large in size depending on the biotype, ovoid, slightly 

asymmetrical, fully ripe, dark in color. It is resistant to cold and is recommended for cultivation in northern 

areas. 

The oil yield is about 17%. When harvested at the beginning of the fruit's yellowing, it produces oil of 

exceptional quality, with a pronounced fresh aroma, pleasant bitterness and pronounced spiciness. And 
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when harvested when the fruit's darkening or color change ends, it produces sweet oil, with a rounded, 

fruity taste of the olive fruit without a strongly pronounced aroma. 

The fruit is medium to large in size, depending on the biotype, weighing about 3 grams, ovoid, slightly 

asymmetrical, fully ripe, dark in color. Ripening is in late October and early November. The variety is 

cross-fertilized, and the ideal pollinators are the Pendolino and Leccino varieties. In such conditions, it 

bears abundantly and regularly, while in some years it bears less. It is sensitive to the peacock eye 

(Spilocaea oleaegina), the olive fly (Bactrocera oleae), the olive moth (Prays oleae), and the black scale 

(Saissetia oleae). 

 

7. I S T A R S K A B I J E L I C A 

Synonyms: Bjelica, Belica, Zlatna belica, Bianchera, Bianca istriana. 

Istrian bjelica is an indigenous Croatian variety of medium growth, whose crown is dense with a tendency 

to grow upwards. The branches are upright, long and strong, and the fruiting branches are straight or slightly 

curved. The leaf is elliptical in shape and spirally twisted, green in color. The fruit is ovoid, medium, light 

yellow when ripe, sometimes with a purple hue. It is the most resistant variety to low temperatures and 

wind (bora), but sensitive to the olive fly (Bactrocera oleae). It ripens late, in mid or late November and 

has excellent, abundant and regular yields. It is a cross-pollinated variety, so the recommended pollinators 

are Leccino and Frantoio. It has a high oil yield (utilization) of about 24%. 

The quality of this variety's oil varies from year to year, and it is recognized by its very pronounced spiciness 

and bitterness. 

8. C R N I C A 

Crnica is an indigenous Croatian variety, the companions of this variety are Buga and Istarska bjelica, it is 

most widespread in the northern regions of Istria. The variety has tall and lush trees with a pronounced 

development of the trunk and a wide crown whose leaves are large with a sickle shape, silvery gray olive 

color, the underside is very light with pronounced veins. The branches are upright, long and slender with 

yellowish bark. It is sensitive to the appearance of peacock eye (Spilocaea oleaegina Fries.), and resistant 

to bacterial olive cancer (Pseudomonas syringae pv. Savastanoi). 

The oil yield is up to 23%, from the round fruit with a long stalk, it produces one of the freshest oils with 

pronounced spiciness, pronounced sweetness and the taste and aroma of the olive fruit. 

A variety is resistant to environmental conditions such as winds, cold and drought. The variety is cross-

pollinated with good and regular fertility. 

9. R O S I NJ O L A 

Synonym: Rošulja, Rosulja, Rošinjola, Rušinjola 

Rosinjola is an indigenous Croatian variety from the Rovinj area that has spread over time along the Adriatic 

coast. The trees of this variety are medium-sized, the crown is compact, dense and round, with numerous 

branches with short internodes and with many leaves on the spreading branches that are directed towards 

the illuminated area. The leaves are dark green, bluntly rounded on the fruiting branches, while on the 
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water-drinking, woody and mixed branches the leaf is with a pointed tip,. symmetrical, short and narrow, 

and pointed at the top. 

The oil yield is about 18%, from a symmetrical medium-sized fruit with an average weight of 2.5 grams, 

ovoid when ripe, dark purple in color with numerous spots. It produces one of the highest quality oils with 

an intense aroma, pronounced spicy taste and moderate bitterness. One of the rare varieties that, as a 

monoculture, produces oil of excellent quality without mixing with other oils. 

It is a very resistant variety to environmental conditions such as winds, cold and drought. The variety is 

partially self-fertile, and other indigenous varieties along the Adriatic are good pollinators for it. The yield 

is constant and regular. 

 

10. L E C I N O 

Italian variety, Leccino, originating from Tuscany, relatively resistant to low temperatures, tolerates 

temperatures from -10 ˚C to -13 ˚C, which requires deep and fertile soils. The trees are of high vigor, with 

a spreading crown whose leaves are elliptically lanceolate and light green in color. It has a pronounced 

phenomenon that the shoots are longer in the lower levels of the crown and shorter towards the top 

(basitonia). It is sensitive to the attack of the olive borer (Rhynchites cribripennis Desbr.), and relatively 

resistant to the olive moth (Prays oleae Bern.) and to the appearance of the peacock eye (Spilocaea 

oleaegina). 

The oil yield is up to 20% from the ellipsoidal fruit that has an average weight of 2 to 4 grams, which is 

also used for the production of black table olives. 

It has short racemose inflorescences and has large individual flowers. The variety is cross-fertilized, and 

the Pendolino and Frantoio varieties have proven to be the best pollinators of this variety. Fruiting is 

abundant and regular, already in the third decade of October, which classifies it as an early variety. 

11. P E N D O L I N O 

Italian variety, Pendolino, originating from Tuscany, medium resistance to low temperatures, known as a 

pollinator of many varieties and due to this property, in plantations it does not occupy a presence of more 

than 10% in combination with the Leccino variety. The trees are of low vigor, with a hanging crown whose 

leaves are lanceolate, intensely green in color, with fruiting branches that are long, hanging, flexible and 

bent towards the ground. It is sensitive to olive cancer (Pseudomonas syringae pv. Savastanoi). 

The oil yield is from 18% to 20%, from the ovoid-asymmetric fruit that has an average weight of 2 grams, 

it produces one of the highest quality oils with a fruity flavor. 

Pendolino is an exceptionally self-fertile variety that naturally bears fruit regularly and in large quantities, 

gradually maturing early from the end of September to the beginning of October. 

12. C O R A T I N A 

A variety originating from Puglia in Italy, is a valued oil variety in the world. It is easily adaptable to all 

environmental conditions. It shows good resistance to low temperatures, but it is recommended to grow it 

in warmer and more protected positions on deep soils. The tree of this variety has a medium growth rate, 



40 

 

an upright crown, so it is suitable for mechanical harvesting. The fruiting branches are thin with long, light 

green leaves. It is sensitive to the olive fly (Bactrocera oleae). 

The oil yield is about 25% from the fruit, which is large, weighing up to 5 g, symmetrical in shape, ovoid, 

darker in color towards the stem. 

The ripening of this variety is medium late. Young plants come into fruition early. In terms of fertilization, 

this variety is cross-fertilized, and the pollinator is the Pendolino variety. 

13. F R A N T O I O 

Italian variety, Frantoio, originating from Tuscany, medium resistant to low temperatures. The plant 

develops trees of strong vigor and predominantly upright growth. The crown is quite wide and well-

branched. The woody branches grow upright and are rich in darker-colored leaves with long internodes. It 

bears fruit early, already after planting. It shows significant adaptability in all growing zones. 

The oil yield is about 21% from fruits of medium weight from 1.5 to 2.5 g of ovoid elongated shape. 

Frantoio is a medium-late variety that ripens from October to December with gradual ripening of the fruits. 

It produces excellent oil, with a pleasant aroma, fresh and fruity taste. 

The variety has a high degree of self-fertilization. A good pollinator for this variety is the Pendolino variety. 

It is susceptible to olive cancer (Pseudomonas syringae pv. Savastanoi) and peacock eye (Spilocaea 

oleaegina). 

14. M A N Z A N I L O 

Manzanillo is a Spanish variety from Seville that is most widespread in Australia and North America as a 

breeding variety. The trees are of low vigor with a dense and spreading crown. It is used as a table variety 

of exceptional quality and is very early, it is possible to start harvesting for preservation as early as 

September. 

The fruit is an ovoid-round fruit of medium size that has an average weight of 5 grams and produces an oil 

of fine mild intensity. 

Manzanillo is a self-fertilizing variety. The yield of the fruits is regular and good with gradual ripening of 

the fruits 

15. A S C O L A N A    T E N E R A 

The variety, which originates from Ascoli Piceno in Italy, is the most widespread table variety in the world. 

It is easily adaptable to all environmental conditions. The tree of this variety has a lush growth, a dense 

round crown with raised, strong branches. The fruiting branches are slightly bent with short internodes. The 

leaf is medium and elliptical, spiral-shaped, and light green in color. It is sensitive to the olive fly 

(Bactrocera oleae). 

The oil yield is about 17% from the fruit, which is large, weighing 8 to 10 g, and is ovoid in shape, 

sometimes slightly asymmetrical, initially green with a yellow sheen, gradually changing from reddish 

purple to black. The period when the fruit acquires a yellow sheen is optimal for harvesting for preservation 

in the green state. 
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In terms of fertilization, this variety is cross-fertilized, and pollinators are the varieties Oblica, Leccino and 

Pendolino. 

Ascolana tenera is an early variety that ripens from the last decade of September until the beginning of 

October. 

16. C A R O L E A 

An Italian variety, Carolea, originally from Calabria, is relatively resistant to low temperatures. It is easily 

adaptable to all environmental conditions. The tree of this variety has a lush upright growth, a wide 

branched crown. The fruiting branches are thin and slightly curved. The leaf is medium-sized, elliptical in 

shape, and light green in color. It is sensitive to bacterial cancer (Pseudomonas syringae pv. Savastanoi). 

The oil yield is about 22% from the fruit, which is large, weighing 4 to 8 g and is ovoid in shape. 

The yield is high and regular. 

In terms of fertilization, this variety is cross-fertilized, and the pollinators are the varieties Leccino, 

Pendolino and Itrana. 

17. G R O S A   D I   S P A G N A 

A table variety originating from Puglia, Italy. The tree of this variety is medium-sized with a dense, compact 

crown. The fruiting branches are slightly curved. The leaf is medium-sized and elliptical, spiral in shape, 

and light green in color. It is sensitive to the olive fly (Bactrocera oleae). 

The oil yield is about 18% from the fruit, which is large, weighing 8 to 12 g, and is ovoid in shape, 

sometimes slightly asymmetrical. 

In terms of fertility, this variety is partially self-fertile with 60% abortive flowers, and pollinators are the 

varieties Coratina, Pendolino, Frantoio and Leccino. The yield is abundant and regular. 

18. I T R A N A 

The Itrana or Gaetana variety originates from the Lazio region of Italy. It is a variety with a very lush tree 

with a dense crown. The crown is branched with fruiting shoots that are bent. The leaves are medium, 

elliptical-lanceolate with a dark green color. The yield of this variety is relatively regular. The variety is 

suitable for oil production and preservation in brine as a green or black olive. 

The oil yield is about 21% from the fruit, which is medium-sized, round in shape and with a small 

asymmetrical top. 

Itrana is a resistant variety, but its ripening period is extremely late, from December to March. 

It is a cross-pollinated variety, and its pollinators are Pendolino and Leccino. 

19. K A L A M A T A 

Synonym: Kalamon, Kalamatiani, Aetonihi, Hondrolia 

A table olive variety from the city of Kalamata in the Greek region of Messinia, which is also grown in 

other parts of the Peloponnese island. It is also used as an oil crop. The variety has a very lush tree that is 
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medium to large in size. The cultivation form is traditionally old-fashioned and it is a free form of the 

crown, often in newer plantations new techniques of cultivation form and pruning techniques are applied. 

Trees in regions of Greece such as Laconia, Aetolia-Acarnania and Phthiotis are several hundred years old 

that thrive in areas with high atmospheric humidity. 

The leaves are very large. The fruits of this variety are small, curved on one side with an average weight of 

6 grams. It ripens from November to December when the color of the fruit is very black. 

The yield is up to 17%. It is a self-fertilizing variety that tolerates cold down to -6 °C. 

20. K O R O N E I K I 

A Greek variety that is ranked among the best varieties in the world and as such spread across other 

continents, similar as Kalamata. The reason for this is the balance in taste and yield itself. It is used for the 

production of oil, the fruit is very small, the weight ranges from 1.5 grams to 3 grams. They are often 

harvested green in the early harvest to obtain top quality oil. The leaf is short and narrow, elliptical-

lanceolate in shape. It is suitable for growing in marginal areas and is resistant to drought. In Greece, it was 

named after the city of Korona in the Messinia region, and it is also widespread in Crete. Yield of oil in 

fruit ranges up to 22%. It is a self-fertile variety. 

21. C A S A L I V A 

Synonym: Casalino, Drezzeri, Drizar, Casalivo, Casalin, Casali, Bagoler, Calm, Drizer, Drissar, Zenti 

A variety suitable for cultivation in the marginal areas of the growing area originating from the area around 

Lake Garda (Lago di Garda) in Italy, and the regions of Veneto, Lombardy and Trentino. The variety has a 

lush crown with leaves of an elliptical shape of medium size. The variety is self-fertile with poor disease 

tolerance. The fruit is small with a yield of 23% which produces a top quality oil and often serves as the 

base for oils that are blended. The harvest is regular. 

22. A R B E Q U I N A 

Synonyms: Mendoza, Alberchino, Arbequi, Arbequin, Arbequina Catalana, Arlequin, Blanca, Blanca De 

Espãna. 

A variety that, due to its early entry into fertility and established nature, long ago crossed the borders of 

Spain, the Iberian Peninsula, and conquered the world. It was originally located in the village of Arbeca in 

the district of Les Garrigues, where it was first brought to Europe from the Ottoman Empire in the 

seventeenth century by the Duke of Medinaceli. 

It is often used in scientific research on the yield and influence of other cultivars. As such, it gave crosses 

like Arbequina i-18, Arbequina AS-1, Oliana and others. The variety is weakly lush, suitable for super-

intensive plantations. The fruit is small, 1-2 grams, with a large stone. It has spherical and symmetrical 

shape. The leaves are short, elliptic and medium wide. The yield of oil in fruit ranges from 14-17 %. The 

oil obtained is susceptible to oxidation, reduced stability, but with technological measures the above has 

changed significantly. It is very tolerant to diseases and tolerates frost, as well as drought. Arbequina makes 

up 78% of all hectares of olives planted in California as a rootstock or variety. It is self-fertilizing. 
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23. A R B O S A N A 

A Spanish variety spread throughout the world, especially in California. It ripens three weeks after 

Arbequina. It is lush and bushy with leaves that are elliptical-lanceolate in shape, short and narrow. It bears 

fruit in clusters that are small. The fruits are ovoid and slightly asymmetrical in shape that reaches a purple 

color. The ratio of stone to pulp is low. It has a high yield that is regular. The yield of oil is about 19%. It 

is sensitive to cold and drought. It is suitable for mechanical harvesting, although the fruits are more difficult 

to separate, unlike the Aberqiuna variety. 

24. O L I A N A 

The Spanish breeding program patented Oliana in 2012 as a new variety obtained by controlled crossing of 

Spanish cultivars: 'Arbosana'(♂) × 'Arbequina'(♀). Oliana is not a genetically modified organism. The 

variety is intended for super-intensive plantations (SHD- Super High Density system). It is a low-growing 

variety, characteristic among low-growing varieties. It forms a tree freely and is demanding in pruning only 

in terms of controlling the crown around the trunk and width, while the tops do not require it. It is resistant 

to frost, as well as to peacock eye. Harvesting is carried out up to 20 days after Arbequina. The yield of oil 

is about 15%. Oliana has a characteristic oil that can be used in blends with other oils such as oils obtained 

from the Aberqina variety. 

25. L E C I A N A 

Lecciana variety was obtained by controlled crossing of cultivar Arbosana (♀) and cultivar Leccino (♂) in 

1998. The variety is not a genetically modified organism. It was created as the first Italian variety for super-

intensive olive groves through an international research agreement between Agromillora Iberia S.L.U. 

(Spain) and the University of Bari Aldo Moro (Italy). The tree is of low vigor that comes into fruition in 

the third year after planting. The fruit is small with a weight of 3.5 grams. It has high frost resistance. Yield 

of oil in fruit is over 19%. The oil obtained has a pronounced content of polyphenols with over 450 mg/kg, 

which classifies it as an extra virgin olive oil that can use the denominators of specific functional health 

claims. The variety is intended for super-intensive plantations (SHD- Super High Density system). 

26. S I K I T I T A 

Synonym: Chiquitita 

Research related to this variety started in 1994 and was patented in 2007 by controlled crossing of Spanish 

cultivars: 'Piqual'(♀) × Arbequina (♂). The tree crown is dense and drooping with leaves that are narrow, 

short and elliptic-lanceolate in shape. It is a weakly lush variety. It is naturally monoconical in shape. The 

fruit is small, rounded, symmetrical and ovoid, black in color. The weight of the fruit is about 2.5 grams, 

and the yield of oil in fruit is 19%. It shows fertility already in the second year after planting. It ripens 10 

days earlier than Arbequina. Sikitita is not a GMO. The variety is intended for super intensive plantations 

(SHD- Super High Density system). 
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APPENDIX 7. Certificates for the quality of "Ekstra djevičansko maslinovo ulje Hercegovine"  

(EDMU) 

 

"Ekstra djevičansko maslinovo ulje Hercegovine" has received numerous recognitions for quality at 

prestigious evaluations, and in this Appendix we list some of these recognitions. 

Since 2018, olive oils from Herzegovina have been participating in the largest and most prestigious 

evaluation of oil quality in the world, which is held every year in New York - NYIOOC World. For the first 

five years, one or two oils from Herzegovina were evaluated and each time they received a gold medal 

(Source: Statistics - Official Guide to the World's Best Olive Oils). In 2023, five extra virgin olive oils from 

Herzegovina were judged, and four oils received a gold medal and one a silver medal: 

 

 

The following oils received gold medals: 

Dante Olive Oil, owner of OPG Marko Krvavac from Gabela 

Krš, owner of Škegro Family Winery, Ljubuški 

Mandino, owner  

Granić Istarska Bjelica, owner of Granić, PD Stara Teskera 

 

Links: 

https://bestoliveoils.org/country/bosnia-and-herzegovina 

https://bestoliveoils.org/brands/krs 

https://bestoliveoils.org/brands/dante-olive-oil 

https://bestoliveoils.org/brands/mandino- 

https://bestoliveoils.org/brands/granic-istarska-bjelica 

https://www.fena.news/bih/business-and-economy/olive-oil-made-in-bih-is-highly-valued-winning-

numerous-accolades-globally/ 

https://www.zsd.hr/%C5%A1ampioni-i-dobitnici-medalja-na-no%C4%87njaku-2023/ 

https://www.zsd.hr/arhiva/nocnjak/ 

https://www.zsd.hr/static/uploads/8055affa42/be94ed540c/8f7610cfc7/dfee3b3023debfb9867e86cec4297

e16.pdf 

https://www.zsd.hr/static/uploads/8055affa42/6f1093913d/29cf515d99/2e16cb563b3b4bf7a66927fd0729

06dd.pdf 

https://www.zsd.hr/nagra%C4%91eni-na-no%C4%87njaku-2019/ 

https://www.zsd.hr/nagra%C4%91eni-na-no%C4%87njaku-2018/ 

https://www.zsd.hr/nagra%C4%91eni-maslinari-i-uljari-na-no%C4%87njaku-2016/ 

 

https://bestoliveoils.org/country/bosnia-and-herzegovina
https://bestoliveoils.org/brands/krs
https://bestoliveoils.org/brands/dante-olive-oil
https://bestoliveoils.org/brands/mandino-
https://bestoliveoils.org/brands/granic-istarska-bjelica
https://www.fena.news/bih/business-and-economy/olive-oil-made-in-bih-is-highly-valued-winning-numerous-accolades-globally/
https://www.fena.news/bih/business-and-economy/olive-oil-made-in-bih-is-highly-valued-winning-numerous-accolades-globally/
https://www.zsd.hr/%C5%A1ampioni-i-dobitnici-medalja-na-no%C4%87njaku-2023/
https://www.zsd.hr/arhiva/nocnjak/
https://www.zsd.hr/static/uploads/8055affa42/be94ed540c/8f7610cfc7/dfee3b3023debfb9867e86cec4297e16.pdf
https://www.zsd.hr/static/uploads/8055affa42/be94ed540c/8f7610cfc7/dfee3b3023debfb9867e86cec4297e16.pdf
https://www.zsd.hr/static/uploads/8055affa42/6f1093913d/29cf515d99/2e16cb563b3b4bf7a66927fd072906dd.pdf
https://www.zsd.hr/static/uploads/8055affa42/6f1093913d/29cf515d99/2e16cb563b3b4bf7a66927fd072906dd.pdf
https://www.zsd.hr/nagra%C4%91eni-na-no%C4%87njaku-2019/
https://www.zsd.hr/nagra%C4%91eni-na-no%C4%87njaku-2018/
https://www.zsd.hr/nagra%C4%91eni-maslinari-i-uljari-na-no%C4%87njaku-2016/
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The Dalmatian Cooperative Association organizes an annual fair and olive oil quality assessment called 

Noćnjak. For many years, olive oils from Herzegovina have been participating in this fair and winning 

awards every year. At Noćnjak 2023, olive oils from Herzegovina won two gold medals, namely: 

Slavko Čule, Mostar, for extra virgin olive oil of blended varieties, and 

OPG Marko Krvavac - Dante Olive Oil, Gabela, for extra virgin olive oil of blended varieties 

Link: https://www.zsd.hr/%C5%A1ampioni-i-dobitnici-medalja-na-no%C4%87njaku-2023/ 

 

 

 

 

 

https://www.zsd.hr/%C5%A1ampioni-i-dobitnici-medalja-na-no%C4%87njaku-2023/
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ANNEX 8. Media Coverage 

 

The renowned olive oil magazine Olive Oil Times Magazine published three articles on olive growing and 

olive growers in Herzegovina in 2022. On the following pages, we will provide some drafts of these articles, 

along with a link to the source of the article. 

 

Officials Hope Winning Results Spur Olive Production in Herzegovina 

Bosnia and Herzegovina has experienced faster growth in olive tree cultivation than any other European 

country since 1977. Quality has also improved. 

 

Nedjeljko Jusup 

8. veljače 2022. 12:25 UTC 

Olive farming is rapidly developing in Herzegovina, which locals believe is poised to become the 

next “star” of the olive oil world. 

Situated directly east of Croatia, Herzegovina is the southernmost and slightly smaller of the two 

regions that comprise Bosnia and Herzegovina. 

------------------------------------------------------------------------------------------------------------------ 

Our two oils that competed and won awards at the competition in New York is an indicator of the 

great potential of olive growing in Herzegovina.-  

Marko Ivanković, director, Federal Agro-Mediterranean Institute Mostar 

-------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------- 

“We are taking big steps forward,” said Marko Ivanković, director of the Federal Agro-

Mediterranean Institute Mostar. 
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Further text at link: https://www.oliveoiltimes.com/production/winning-results-olive-production-

herzegovina/104894  

Two other articles at links: 

https://www.oliveoiltimes.com/profiles/herzegovinia-grower-skegra-does-it-

again/107432?fbclid=IwAR1W8JcPNgaQ9eC2_wPeM-

cxqmM3JyZvusHW7HiXVK6DnxMdhZpdU6C7odU 

 

:https://www.oliveoiltimes.com/production/record-harvest-in-herzegovina-heralds-expansion-of-olive-

growing-in-western-

balkans/113796?fbclid=IwAR0Wx2d7mqVnd8HD2wJVcVKHNLae7G3YPjVfWDcHVOw2vby_F4vzT

u-w7R4 

 

The publication Flos olei (Flower of Oil) once a year presents data on olive growing in all countries where 

olive oil is produced. The articles are published in English and Italian. In the 2022 yearbook, on pp. 619-

621, there is also an article on olive growing in Bosnia and Herzegovina. One part of the article refers to 

the olive growing of Herzegovina in general, and the other part is dedicated to the olive grower Mirko 

Škegra from Ljubuški, whose extra virgin olive oil "Krš" won a gold medal at the most prestigious oil 

quality assessment.  

https://www.oliveoiltimes.com/production/winning-results-olive-production-herzegovina/104894
https://www.oliveoiltimes.com/production/winning-results-olive-production-herzegovina/104894
https://www.oliveoiltimes.com/profiles/herzegovinia-grower-skegra-does-it-again/107432?fbclid=IwAR1W8JcPNgaQ9eC2_wPeM-cxqmM3JyZvusHW7HiXVK6DnxMdhZpdU6C7odU
https://www.oliveoiltimes.com/profiles/herzegovinia-grower-skegra-does-it-again/107432?fbclid=IwAR1W8JcPNgaQ9eC2_wPeM-cxqmM3JyZvusHW7HiXVK6DnxMdhZpdU6C7odU
https://www.oliveoiltimes.com/profiles/herzegovinia-grower-skegra-does-it-again/107432?fbclid=IwAR1W8JcPNgaQ9eC2_wPeM-cxqmM3JyZvusHW7HiXVK6DnxMdhZpdU6C7odU
https://www.oliveoiltimes.com/production/record-harvest-in-herzegovina-heralds-expansion-of-olive-growing-in-western-balkans/113796?fbclid=IwAR0Wx2d7mqVnd8HD2wJVcVKHNLae7G3YPjVfWDcHVOw2vby_F4vzTu-w7R4
https://www.oliveoiltimes.com/production/record-harvest-in-herzegovina-heralds-expansion-of-olive-growing-in-western-balkans/113796?fbclid=IwAR0Wx2d7mqVnd8HD2wJVcVKHNLae7G3YPjVfWDcHVOw2vby_F4vzTu-w7R4
https://www.oliveoiltimes.com/production/record-harvest-in-herzegovina-heralds-expansion-of-olive-growing-in-western-balkans/113796?fbclid=IwAR0Wx2d7mqVnd8HD2wJVcVKHNLae7G3YPjVfWDcHVOw2vby_F4vzTu-w7R4
https://www.oliveoiltimes.com/production/record-harvest-in-herzegovina-heralds-expansion-of-olive-growing-in-western-balkans/113796?fbclid=IwAR0Wx2d7mqVnd8HD2wJVcVKHNLae7G3YPjVfWDcHVOw2vby_F4vzTu-w7R4
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ANNEX 9. Photos 

 

Figure 1. Reconstruction of the torcular (oil press) in Mogorjelo (Bojanovski, 1969) 

 

Figure 2. Stone base of the olive press in Čerin 
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Figure 3. Bey Kapetanović's olive grove in Vitina, planted around 1830 (Photo from 1930) 

 

Figure 4. Ancient olive tree in Krućevići (Čitluk) 
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Figure 5. Ancient olive tree in Vranjevo Selo near Neum 

 

Figure 6. Olive grove in Ljubuški 

  

https://djaka-city.info/wp-content/uploads/2023/02/maslina-precnika-15-m-u-Vranjevu-Selu-1.jpg
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Figure 7. Olive groves in the hinterland of Neum 

  

https://img-cdn.oliveoiltimes.com/cb:XkPz.23f19/w:auto/h:auto/q:67/ig:avif/https:/www.oliveoiltimes.com/wp-content/uploads/2022/02/9889.jpg
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https://www.oliveoiltimes.com/profiles/herzegovinia-grower-skegra-does-it-again/107432?fbclid=IwAR1W8JcPNgaQ9eC2_wPeM-cxqmM3JyZvusHW7HiXVK6DnxMdhZpdU6C7odU
https://www.oliveoiltimes.com/production/record-harvest-in-herzegovina-heralds-expansion-of-olive-growing-in-western-balkans/113796?fbclid=IwAR0Wx2d7mqVnd8HD2wJVcVKHNLae7G3YPjVfWDcHVOw2vby_F4vzTu-w7R4
https://www.oliveoiltimes.com/production/record-harvest-in-herzegovina-heralds-expansion-of-olive-growing-in-western-balkans/113796?fbclid=IwAR0Wx2d7mqVnd8HD2wJVcVKHNLae7G3YPjVfWDcHVOw2vby_F4vzTu-w7R4
https://www.oliveoiltimes.com/production/record-harvest-in-herzegovina-heralds-expansion-of-olive-growing-in-western-balkans/113796?fbclid=IwAR0Wx2d7mqVnd8HD2wJVcVKHNLae7G3YPjVfWDcHVOw2vby_F4vzTu-w7R4
https://www.oliveoiltimes.com/production/record-harvest-in-herzegovina-heralds-expansion-of-olive-growing-in-western-balkans/113796?fbclid=IwAR0Wx2d7mqVnd8HD2wJVcVKHNLae7G3YPjVfWDcHVOw2vby_F4vzTu-w7R4

