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For the discerning HNWI seeking a luxurious escape amongst rolling vineyards, a 

standard farm rating system simply won't suffice. Here's a bespoke system tailored 

to the unique needs and desires of the ultra-wealthy:  

1. Location & Exclusivity - 50 points  

Prime location in a renowned wine region like Napa Valley or Tuscany, with stunning 

views of vineyards and other natural beauty. Exclusive access to private beaches, 

secluded islands, or UNESCO World Heritage sites.  

2. Accommodations & Amenities - 25 points  

Private villas or converted farmhouses with spacious living areas, private pools, and 

breathtaking views. Top-of-the-line amenities include spa treatments, private chefs, 

and on-site vineyards.  

3. Service & Personalization - 15 points  

Discreet and attentive service from a dedicated team catering to every whim. 

Personalized experiences like private wine tastings, truffle hunts, or cooking classes 

with renowned chefs.  

4. Sustainability & Eco-Luxury - 10 points  

Commitment to sustainable practices like organic farming, renewable energy 

sources, and water conservation. Eco-conscious design and construction using 

natural materials.  

Total Score & Ranking:  

It's important to note that this rating system is subjective and serves as a guide rather than an absolute measure of quality. 

Ultimately, the best farm for a HNWI will depend on individual preferences and priorities. 

 

Olive and Olive Oil Quality Rating System: 

Olive Grove Management & Practices (30 points): 

▪ Organic or biodynamic farming practices with a focus on soil health and 

biodiversity. Traditional hand-picking of olives at peak ripeness.  

▪ Olive Quality & Varietal Suitability - Exceptional olive quality with perfect 

ripeness, ideal size, and no blemishes or defects. Optimal varietal selection 

for the specific terroir and climate.  

▪ Oil Extraction & Processing - Cold-pressed (first press) extra virgin olive oil 

extracted within 24 hours of harvest using a continuous cycle system. Minimal 

filtration and no chemical refining or additives. 
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Olive Quality & Varietal Suitability - 25 points 

Exceptional olive quality with perfect ripeness, ideal size, and no blemishes or 

defects. Optimal varietal selection for the specific terroir and climate.  

Oil Extraction & Processing - 20 points 

Cold-pressed (first press) extra virgin olive oil extracted within 24 hours of harvest 

using a continuous cycle system. Minimal filtration and no chemical refining or 

additives.  

Olive Oil Sensory Profile & Taste - 25 points 

Intensely fruity aroma and flavor with a perfectly balanced blend of bitterness and 

pungency. Smooth texture with a long, lingering finish. No off-flavors or defects. 

Total Score & Ranking: 

Additional Considerations 
 

▪ This rating system is a general guideline and may need to be adjusted based 

on specific factors, such as region, varietal, and production methods. 

▪ Sensory analysis is subjective and can vary between individual tasters. 

▪ Certifications such as PDO (Protected Designation of Origin) and PGI 

(Protected Geographical Indication) can provide additional information about 

the origin and quality of olive oil. 

▪ Consulting with olive oil experts and tasting a variety of oils is recommended 

to develop personal preferences and identify high-quality products. 

 

Restaurant 

1. Culinary Excellence & Olive Oil Integration - 35 points 

▪ Michelin-starred chef or equivalent, showcasing exceptional culinary artistry 

and innovation. Locally sourced, seasonal ingredients of the highest quality, 

often from the hotel's own olive farm or garden. Extensive menu featuring 

innovative and unique dishes highlighting the versatility of olive oil in various 

cuisines, showcasing its different flavors and characteristics. 

2. Ambiance & Design Reflecting Olive Farm Theme - 20 points 
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▪ Stunning setting overlooking olive groves or other natural beauty. Elegant and 

sophisticated design with attention to detail, incorporating rustic elements and 

natural materials reflecting the olive farm environment. Romantic atmosphere 

with comfortable seating and ample space for privacy. Lighting and music 

contribute to the overall ambiance. 

3. Service & Knowledge of Olive Oil - 20 points 

▪ Impeccable service with highly trained and attentive staff. Personalized 

recommendations and catering to individual dietary needs and preferences, 

including knowledge of olive oil varieties and their culinary applications. Staff 

can expertly guide guests through the olive oil menu and pairings. Seamless 

and efficient service throughout the dining experience. 

4. Food & Beverage Selection - 15 points 

▪ Extensive menu featuring innovative and unique dishes showcasing the 

versatility of olive oil in various cuisines. Wide selection of extra virgin olive 

oils from different regions, categorized by flavor profiles and pairings. 

Knowledgeable staff can guide guests through the olive oil selection and 

suggest pairings. 

 

5. Overall Experience & Value for Money - 10 points 
 

▪ An unforgettable and truly exceptional dining experience exceeding all 

expectations, showcasing the best of olive oil cuisine in a captivating olive 

farm setting. Value justifies the high price tag. 

Total Score & Ranking: 

It's important to remember that this rating system serves as a guide rather than an absolute measure of quality. Ultimately, the 

best restaurant for a billionaire will depend on individual preferences, priorities, and desired level of olive oil experience within 

the unique setting of an olive farm hotel. 

Facility Management 

1. Guest Experience & Personalized Service - 35 points 

▪ Anticipates guest needs and delivers personalized service exceeding 

expectations. Proactive communication and seamless resolution of any 

issues. Highly trained and discreet staff providing exceptional hospitality 

tailored to individual preferences. Staff demonstrates knowledge about olive 

oil production and its uses. 

2. Maintenance & Upkeep - 25 points 
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▪ Immaculate facilities with meticulous attention to detail. Regular preventative 

maintenance and prompt repairs. Pristine landscaping and grounds, reflecting 

the beauty of the olive farm setting. Facilities incorporate sustainable 

practices into their design and maintenance. 

3. Sustainability & Environmental Responsibility - 15 points 

▪ Strong commitment to sustainability throughout the hotel operations. 

Renewable energy sources, water conservation initiatives, and waste 

reduction programs. Locally sourced products and organic options. Eco-

friendly landscaping practices and responsible use of olive oil. 

4. Security & Privacy - 15 points 

▪ Advanced security systems and protocols ensuring guest safety and privacy. 

Discreet and professional security personnel. Secure guest rooms and 

common areas, providing guests with peace of mind and a sense of security. 

Secure storage for guest valuables and olive oil products. 

5. Integration of Olive Farm Theme - 10 points 

▪ Seamless integration of the olive farm theme throughout the hotel. Guests are 

fully immersed in the olive oil experience through design, activities, amenities, 

and culinary offerings. 

Total Score & Ranking: 

It's important to remember that this rating system is subjective and serves as a guide rather than an absolute measure of 

quality. Ultimately, the best facility management for a billionaire will depend on individual preferences and priorities. Some may 

prioritize personalized service and innovative amenities, while others may value impeccable maintenance, environmental 

responsibility, and a strong connection to the olive farm environment. This rating system provides a framework for evaluating 

different aspects of facility management, allowing billionaires to make informed decisions based on their specific needs and 

expectations for a truly exceptional olive farm hotel experience. 
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