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distributor who is well-known to us and 
trusted in our industry, and applying its 
stringent storage and bottling standards.”

To showcase oils during their peak 
season, varieties from the northern 
hemisphere are featured each fall and 
southern hemisphere selections debut 
every spring. Exacting policies are 
followed regarding the place and time 
of harvest, as well as fresh-crushing and 
cold-press techniques. At VOOC, shelf 
life is regulated by the marking of a crush 
date, a feature not typically found on 
mainstream labels, and extends no further 
than from one year to 18 months.

bar of shining stainless steel 
dispensers containing Ultra-
Premium 100% Extra Virgin 

Olive Oils, occupies an 
entire wall of the store. 
In addition to mild, 

medium and robust pure oils, the store 
offers an exciting selection of 20-plus 
flavored, fused and infused oils including 
varieties like Tuscan Herb, Garlic, Basil, 
Blood Orange, Japanese Roasted Sesame, 
White Truffle and Harissa. 

Premium-quality balsamic vinegars from 
Modena, Italy are also featured in the 
store. Starting with the perennial favorite, 
a rich, luscious 18-year-old Traditional 
Balsamic, the collection is a farmers’ 

rown as a staple food source for thousands 
of years, olives—and the oils produced 
from these flavorful gems—have appealed 
to connoisseurs, cooking enthusiasts and 
health-conscious eaters for generations. 
This unmistakable allure attracted Navy 

retiree Dennis Turner to visit the Venice Olive Oil 
Company (VOOC) as a customer, and inspired both he 
and his wife, Linda, to fall in love with the business. 

Under their ownership, the company’s reputation for high-
quality products, knowledgeable sales staff and superior 
customer service continues to flourish. As evidence of 
this commitment, he recently attended two three-day 
courses on olive oil sensory evaluation through the UC 
Davis Olive Center, earning a master’s sensory certificate. 
Additionally, store manager and Venice location stalwart 
Ingrid Blokzijl (left) completed her Olive Oil Sommelier 
training through the International Culinary Center in New 
York. Dennis notes, “We believe that she is the only Olive 
Oil Sommelier in the state of Florida.”

“Besides being a delicious way to eat,” Dennis explains, 
“people are recognizing the excellent health benefits in 
following a plan like the olive-oil-based Mediterranean 
Diet, which involves a proportionally high consumption 
of olive oil, fruit and vegetables. In addition to reducing 
heart disease, this polyphenol-rich diet can help lower 
cholesterol and high blood pressure; reduce the risk of 
memory loss, diabetes and cancer; boost well-being; and 
extend longevity.”

He continues, “Many brands claiming extra-virgin status 
are often not pure, as they contain other nut or vegetable 
oils that may not be listed on the label. Moreover, the 
olive is a fruit, so the freshness and quality of these oils 
deteriorates over time, as well as with exposure to light, or 
to warm temperatures. At VOOC, we assure a high-quality 
product by using a single, award-winning, reputable 
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market of over 25 intriguing flavors such 
as Cascadian Wild Raspberry, Coconut, 
and Vermont Maple. Dennis says, “Made 
purely from grapes and natural flavor 
extracts without any added sweeteners, 
thickeners or artificial ingredients, they 
raise one’s impression of vinegar to new 
heights.”

Visitors may sample all the flavors, along 
with suggested oil and vinegar com-
binations. The store carries other treasures 
such as artisan soaps and lotions; gourmet 
treats; condiments; unique kitchen 
accessories; and gift sets. VOOC’s pro-
gram of services includes a generous 
customer rewards program, corporate 
gift services, plus private events like 
cookbook release parties; tasting events; 
and olive oil and wine tasting parties. 
Gift certificates, gift wrap and shipping 
services are also available.

Visit Venice Olive Oil Company today to 
find plenty to savor and more!

For more information about this adver-
torial, call 941.483.4200 or log on to 
VeniceOliveOil.com. Located at 101 
West Venice Ave. #5 in Venice and at 
8459 S. Tamiami Trail in Sarasota (Palmer 
Ranch Plaza), Venice Olive Oil Company 
is open 10 a.m.–5:30 p.m. Mon.–Sat., 
with extended hours to include noon– 
4 p.m. Sun. during season. 
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