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Backgrounds. The consumption of high quality Virgin Olive Oil (VOO) is increasing worldwide. The role of the organic or conventional agronomic practices in oil quality is controversial. Therefore, the effects of agronomic farming systems on quality of VOO must be studied and clarified. 
Objective. The aim of this work was to compare the potential quality of monovarietal VOOs produced from two olive cultivars grown in Madrid (central Spain) under conventional and organic farming systems.
Material and Methods. Olives of Cornicabra and Castellana varieties, grown in the same geographical area under either organic or conventional methods,  were harvested in three consecutive crops (2010/11, 2011/2012, 2011/12). Olive oils were extracted using Abencor system. Quality indexes (acidity, peroxide value, UV absorption and organoleptic analysis) were determined in the oils, as well as fatty acid and sterol composition, total phenolic and tocopherol contents, oxidative stability and chlorophyll and carotenoid pigments. 
Results and discussion. All the monovarietal VOO obtained could be classified into the “extra virgin” category according to the quality parameters. No significant differences were found in physicochemical indexes or sensorial analysis between organic and conventional monovarietal oils. Fatty acid and sterol composition, total phenolic content,  tocopherol levels and oxidative stability were also similar in organic and conventional Cornicabra and Castellana oils. The only significant differences founded between organic and conventional oils were in relation to the pigment content. Organic Cornicabra oils had higher total pigment content and carotenoids concentration. Nevertheless, conventional Castellana oils showed higher levels of these compounds. Our results suggest that organic versus conventional practices did not affect consistently the quality of the VOO. Influence of cultivar and fruit ripening had more marked effects.
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