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PREMIUM

45358 500 Z Tt/ BOTTLE 500 ml

PREMIUM EXTRA VIRGIN OLIVE OIL

With this limited edition, Fernando Ruiz offers us a Premium EVOO elaborated
solely and exclusively at dawn, to keep the temperatures, on the first day of the
harvesting in October.

The model WORLD is a selection of early harvesting mono-varietal oils as a result
of the most painstaking quality controls applied in the olive grove and mill.

As Start product of our catalogue, this juice from the first harvesting day, is the ideal
harmony of fruitiness and taste lent by the Picual and Sevillian Manzanilla olive varieties.

This bottle contains a high-greenly fruitiness EVOO, very fresh in nose due to the
herbaceous and tomato plant core aromas followed by artichoke, olive leaf and fresh
almonds.

A fine-drawn balance on palate due to the Picual force and Manzanilla roundness
providing bitter and elegant notes to our EVOO.

Key ingredient by itself, being an active part of the best subtle recipes to its highest
extent. Aimed to take raw or at best heated slightly, it's the right ally for fresh fish
preparations like tartare or sashimi, dressing for oysters and caviar, as well as any raw
seafood dishes like ceviche and carpaccio. A very pleasant ending of vegetables,
poultry and seafood creams right before eating them. And of course, to elaborate the
most fine dressings for seasoning truffles, fresh vegetables, grilled fish and meat.

Surely, a luxury product worthy of the best excellent tables worldwide.
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Superior category olive oil obtained directly from olives and only by
mechanical procedures.
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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
AIRPEHEF - ORIGIN SPAIN
410058 TR
NUTRITION FACTS per 100g.
BeBHH: 900F+/3700K] Energy Value:900 Keal / 3700 K.
10031687, . 1100, of fat of which:
AN | Saturated 129
BARHFD | Mono-unsaturated 80g
Z AN | Poly-unsaturated 8g
T/K A0 | Carbohydrates: 0g
F | Sugars 0g
BEEr4F4E IDietary Fiber 0g
2 R | Proteins 0g
25 / Salt 0g
YEHEZRE | Vitamin E 20 mg

224 FRHE - SECURITY STANDARDS

HHWMBZER (WE (BC) No 1881/2006)

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

K2y (FE (BC) No 396/2005 FI 149/2008)
- Pesticides (Regulations (EC) No 396/2005 and 149/2008)
ELR, %, W, BIIBILLTOC
(HFFHHZERES) , BREHRERSEN
Regulation (EC) No 1881/2006%4k#3

- 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.
£ I (RE (BC) No 1881/2006).

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

R, BTEGIET ZMAFELEIR, ALLERGENS. Absence of allergens —WH (HZ= (EC) No 1881/2006)
due to its manufacturing process. - Dioxins (Regulation (EC) No 1881/2006)
HEE, BT miM i kE RS Zm A EEE,
- G.M.0. Absence of genetically modified organismus due to the nature of the product and its S50/ Parameter R / Limit
manufacturing process. & [ lron <3ppm
BANGHAESERTHRSHNS, MORRE & 7R AFMMMIEIARRY 4 | Cooper <0,1ppm
SEMFA, EURIET BAHTRAIPEENHAY SR £ )7 - The best quality of {‘lflf / Arsenic <0,1ppm
our EVOO is guaranteed due to our oil cellar is entirely refrigerated by an air-conditioning system ZF}JF[G]E <2 ppb
and tanks are equipped with cooling and heating jackets and protective atmosphere preservation Benzo(a)pyrene
technology. ZHRERLRE <10ppb
Sum PAHs
¥ 11 | Cold pressed

T A e i R BH ' ELS / Protect from heat and excess light

fefE ] H 3 1 Best Before
FF 28 )5 48 i 3 1849~ A 118 Moths once bottled
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