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VOO. Virgin Olive Oil

Aroma: virgin olive oil with a low-intensity fruity aroma
due to its ripeness where the scents of ripe tomato and
dried fruits are prevailing.

Taste: well-balanced pungent and bitter tastes

on the palate.

In spite of acidity grade is higher than in the EVOOs,
this olive oil has a large quantity of essential fatty acids,
vitamins, minerals and antioxidants.

RECOMMENDED CULINARY USES

Gastronomy: ideal for dishes cooked at high temperatures
because of its versatility and the ability of increasing its
volume. It's the best ally for fried foods, just as baked ones,
whether salty or sweet, and a flavour enhancer in the
baking process due to its aroma and taste. Even so, as

a result of his heath-beneficial effects, it also can be
successfully used for cold dishes as the basis of aromatic
herbs oils for salad and pasta.

Aripe and all-rounder olive oil to any use in cooking.
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Olive oil obtained directly from olives and only by mechanical procedures.
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HER, BTESELZMAFELSUR. ALLERGENS. Absence of allergens
due to its manufacturing process.
HERE, BT miMikE ST ZmAFEREREY,

- G.M.O. Absence of genetically modified organismus due to the nature of the product and its
manufacturing process.

BAIRGHAETZRAT HARZHNL, MOMRER & T /22N ARERS
SEBFAR, ELCRUE T B S RAEENHAY B £ T I, - The best quality of
our EVOO is guaranteed due to our oil cellar is entirely refrigerated by an air-conditioning system

and tanks are equipped with cooling and heating jackets and protective atmosphere preservation
technology.
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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

FEYRPEEESF - ORIGIN SPAIN

F100FTE TR

NUTRITION FACTS per 100g.

AR 900FF/3700K] Energy Value:900 Keal 3700 KJ
10075 fg R, A 11004, of fat of which:
MUY | Saturated 129
B4R 1 Mono-unsaturated 80g
Z AR | Poly-unsaturated 89
WRIKALAW): | Carbohydrates: 0g
| Sugars 0g
JERETYE IDietary Fiber 0g
FEH M | Proteins 0g
2/ Salt 0g
YA 3E | Vitamin E 20 mg

ZZASKRUE - SECURITY STANDARDS

HihBEEE UFE (EC) No 1881/2006)

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

K25 HFE (EC) No 396/2005 A 149/2008)
- Pesticides (Regulations (EC) No 396/2005 and 149/2008)
HeE, %, M, #FmLIoC
(HFrRERS) , SRERERSER
Regulation (EC) No 1881/2006 44K¥E

- Heavy metals, iron, cooper, lead and arsenic Trade
Standards by I0C (International Olive Council), Codex
Alimentarius and Regulation (EC) No 1881/2006 for the lead.
ZINF5HE (HE (EC) No 1881/2006).

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

TOEZE (I (EC) No 1881/2006)

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

2“%{/ Parameter PR 4] / Limit
@& /Iron <3 ppm
& 1 Cooper <0,1ppm
f‘-’ﬁ | Arsenic <0,1ppm
KIF(alt

Benzo(a)pyrene <2ppb
EUTREE

Sum PAHs < 10ppb

A3ETERS | PACKING DETAILS #5: V4% / LOT: SEE PRINTED ON THE BOTTLE
3¢ T ZRE P 2% BERE ORI GREEXEEXKE) MR (KETEEx =R
Package Bottle content Gross weight Bottle dimensions (HxWxL) Box dimensions (LxWxH)
PR 5000 Z£71 464537 370 x 130 x 150 B2 370 x 400 x 160 2K
Plastic bottle
/A G /4 KR LA FUMFEA
Units per box Box weight Boxes per pallet European Pallet American Pallet
3 14,238 3% 48 (WHFTA) 1200 x 800 2K 1200 x 1000 2K
60 (EFTAT)
7> )& | Cold pressed
JBE B =i AT FH Y6 L5/ Protect from heat and excess light S

A H 3] / Best Before

28 5 AR 718> H 118 Moths once bottled
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