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ARBEQUINA VARIETY

Aroma: extra virgin olive oil with a medium greenly
fruitiness and with scents hints of olive leaf,
tomatoes and green almonds, that become to riper
fruits and cereals after tasting.

Taste: well-balanced on the palate just with a faint
presence of bitterness that disappears at short VAETEDAD = VARIETY

notice. [ 1 BEQUI‘A

RECOMMENDED CULINARY USES

Gastronomy: successful use to elaborate
ice-creams and desserts overall, due to the subtle
nuances of its flavour and harmony. Perfect match

to elaborate mayonnaises and as final seasoning of EXTRAVIRGIN OLIVE Gil.
legumes and vegetables dishes without an intense | il '
taste. | ACEITE DE OLIVA

VIRGEM EXTRA-
Elegant EVOO like no others, with an unusual
harmony for Arbequina olives grown in this region.
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Produced and packed by:
N°R.S. 1603524/J

La Rueda Casa Baja S.L.
Calle San Francisco, 1 - 1°A
23440 Baeza - Jaén - Espafia
TIf. (+34) 953 747 028

info@fernandoruizaove.com
www.fernandoruizaove.com
R AT R e FAEYRTEHLF - ORIGIN SPAIN
DL TRBE i 3 R SE I AT UA T VA L
Superior category olive oil obtained directly from olives and only by FI00FE TR -
mechanical procedures. NUTRITION FACTS per 100g.

BEEH: 900 /3700K] Energy Value:900 Keal / 3700 KJ
100FEfRRG, HeAP: 1100, of fat of which:
PRI | Saturated 12¢
BAZRHIF 1 Mono-unsaturated 80g
ZAHF | Poly-unsaturated 8g
BRKALE W | Carbohydrates: 0g
$# | Sugars 0g
JES4T4E IDietary Fiber 0g
FEH M | Proteins 0g
25 / Salt 0g
YA FE | Vitamin E 20 mg

ZZAKRUE - SECURITY STANDARDS

HhBEE UE (B0 No 1881/2006)

- Aflatoxins (Regulation (EC) No 1881/2006)

K25 (B (EC) No 396/2005 A 149/2008)
- Pesticides (Regulations (EC) No 396/2005 and 149/2008)
E&R, %, #, gvFeiblIoc
(HRiERS) , BRERE RSN
Regulation (EC) No 1881/2006 44K¥E

- Heavy metals, iron, cooper, lead and arsenic Trade
Standards by 10C (International Olive Council), Codex
Alimentarius and Regulation (EC) No 1881/2006 for the lead.
LIN5HE (GHE (EC) No 1881/2006).

- PAHs (Regulation (EC) No 1881/2006)

B (HIE (EC) No 1881/2006)

- Dioxins (Regulation (EC) No 1881/2006)

R, BTEFIET ZMAFELSIR, ALLERGENS. Absence of allergens BF raameter T it
due to its manufacturing process. BE | ron <3 pom
HEE, BT R TRE S T SR REEY, 4 T = oo
- G.M.O. Absence of genetically modified organismus due to the nature of the product and its 1 Arseni p :
manufacturing process. L #rserl;% 0.1 ppm
HICAESSRETHRLHS, MBEER S TR SR &Y chotale <2ppb
SHEBA, EERIE T Bl 45 AN MAY R E TR T, - The best quality of ZHRER LR
: . ) . <10 ppb
our EVOO is guaranteed due to our oil cellar is entirely refrigerated by an air- condltlonlng system Sum PAHs
and tanks are equipped with cooling and heating jackets and protective atmosphere preservation
technology.
A3EEHE | PACKING DETAILS #5: JL)4% 1 LOT: SEE PRINTED ON THE BOTTLE
@k TR 7 BERE ORI GREEXTEREXKE) IS (KEXTEEx &)
Package Bottle content Gross weight Bottle dimensions (HxWxL) Box dimensions (LxWxH)
58 500 27+ 989 5. 315 x 90 x 55 B&2k 300 x 200 x 320 Bk
Glass bottle
/A i F/FEAE RN FE AL FMFEA
Units per box Box weight Boxes per pallet European Pallet American Pallet
10 10,29 F7% 80 (LA 1200 x 800 ZK 1200 x 1000 ZK

80 (SLHFEAT)

7> JE | Cold pressed
TR 4, LA BH ' B/ Protect from heat and excess light

A H 3] / Best Before
28 5 LR 31184 H 118 Moths once bottled




