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EXTRA VIRGIN OLIVE OIL
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Olive ol newninds the scent °5 L‘?j’a,
a bittle bitten, a Lbittle s/mg’

EXTRA VIRGIN OLIVE OIL

CuLtivar: CerasuoLA, NOCELLARA ETNEA
CoLoR: DEep GREEN

HARVESTING AREA: FLAT AREA, 100 MT s.L.
LIGHT FRUITY

OLIVES ARE HAND-PICKED

CoLD EXTRACTED (COLLECTED WITHIN 12 HOURS)

NATURAL SEDIMENTATION (UNFILTERED)

SIZES

0,25 L BOTTLE - 12 BOTTLES PER BOX

0,50 L BOTTLE - 6 BOTTLES PER BOX

0,175 L 1IN - 30 TINS PER BOX

Olives i Ldove with sea and suon

A DELICATE SENSORY NOTES COMBINATION BETWEEN
CERASUOLA AND NOCELLARA ETNEA VARIETY
PERFECT TO BE MATCHED WITH SOUPS, GRILLED MEAT AND FISH
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