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Extra Virgin Olive Oil

Aroma: extra virgin olive oil with medium fruitiness, where
tomato plant with avocado and almond hints are
predominant.

Taste: bitter flavours prevail on the palate, while pungent
ones have a secondary role due to their slight presence.

RECOMMENDED CULINARY USES

Gastronomy: it offers multiple uses because it is highly
recommended for marinated meats, red ones specially,
emulsion of hearty meat stews or alily fishes. An ideal
match with the baking process, since its aroma of cereal
hints takes so well with the yeast dough. Last, but not
least, it has an impeccable performance for frying due to
its durability as well as its taste contribution.

Aripe EVOO, that allows us endless culinary feasibilities
due to its malleability.
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Superior category olive oil obtained directly from olives and only by
mechanical procedures.

U8R, ATEHEI ZMAFELSUR, ALLERGENS. Absence of allergens

due to its manufacturing process. S| Parameter PR / Limit
HEE, BT miM i RkESET 2 A EEEN, & Iron <3ppm

- G.M.O. Absence of genetically modified organismus due to the nature of the product and its 4 | Cooper <0,1 ppm
manufacturing process. T/ Arsenic <0,1 ppm
BANRRETERTIHARLHS, #RER % T /R A INAINZARERS FKIFF[a]tk <2ppb
SHERFAR, ELRIET BT AV RAY SR E SR I - The best quality of Benzo(alpyrene

our EVOO is guaranteed due to our oil cellar is entirely refrigerated by an air-conditioning system EHFHREE <10 ppb
and tanks are equipped with cooling and heating jackets and protective atmosphere preservation Sum PAHS

Ak

Produced and packed by:

N°R.S. 1603524/J

La Rueda Casa Baja S.L.

Calle San Francisco,
23440 Baeza - Jaén

1-1°A
- Espafia

TIf. (+34) 953 747 028
info@fernandoruizaove.com
www.fernandoruizaove.com

FEYRTGFEF - ORIGIN SPAIN
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NUTRITION FACTS per 100g.

BeEMH: 900T-F/3700K] Energy Value:900 Keal /3700 K.
100FEHEMT, o= 1100 g, of fat of which:

PR | Saturated 129
FAHIAN | Mono-unsaturated 80g
ZAVAIFN | Poly-unsaturated 8g
TR7KALAHD: | Carbohydrates: 0g
¥ 1 Sugars 0g
JE B4k IDietary Fiber 0g
)% | Proteins 0g
2/ Salt 0g
YA FKE | Vitamin E 20 mg

- Aflatoxins (Regulation

&% GNE (EC)
BERE, B, W,

Regulation (EC)

(HFBRE R =

A HRME - SECURITY STANDARDS

HHEEE AE (BC) No 1881/2006)

(EC) No 1881/2006)
No 396/2005 1 149/2008)

- Pesticides (Regulations (EC) No 396/2005 and 149/2008)

AR BLI0C
), BRBERZRR SN
No 1881/20064&3E

- 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.

ZI 5 (HE (EC) No 1881/2006).

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

Z&%E (BT (EC) No 1881/2006)

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

technology.
.31 | PACKING DETAILS #5: 3B 4E 1 LOT: SEE PRINTED ON THE BOTTLE
(k3 ThiZRe N2 MEE BT RS (R TE ExK R AR (KX X =)
Package Bottle content Gross weight Bottle dimensions (HxWxL) Box dimensions (LxWxH)
PR 500 Z=F+ 460 7 25,5 56,2 x 56,2 22K 290 x 230 x 260 2=
Plastic bottle
s/ 56 S FH/FERE WK FE A ENFEHL
Units per box Box weight Boxes per pallet European Pallet American Pallet
20 92 T3 72 (RRMHEZE) 1200 x 800 2K 1200 x 1000 2=k
75 (CEUFTAL)
¥ JE | Cold pressed

fefE ] F 1Y) 1 Best Before

s g <9 7] K Sl . [=]=0m]
JBE 0 S AT B ' E 55 1 Protect from heat and excess light ':i:':# =
thabE
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