=l ENIATLY G

RIS & 750 =& T/ BOTTLE 750 ml

L= R A

PR S5 AR IR 1R AT L ZE A i o
PSS, R, [RIR s AT IR
AR, AR o

D5y WAHYI AR,
BRI A AT AR, PEUEAT AT R I 75 VLR

A AL

SR R RO EO RIS o
JUHTE AT RS . K HIMAE G hr

R (R i £
AR A A B b, R

GLIE N Pk 2 s W 151/ B2 A Sy L S

MANZANILLA VARIETY
Taste: sensory results suggest an extra virgin olive n.e_ﬁ, /C:'-.
oil with medium fruitiness. It is very well-balanced, é..-. %

slightly bitter, and it has a light peppery aftertaste.
Elegance and roundness.

Aroma: tomato .plant, with interesting no.tetls of M A N }; AN [ 1, L. A
almonds reflecting the natural characteristics before
full maturity.

RECOMMENDED CULINARY USES

Gastronomy: it is a delicate-bodied olive ail. It is
superb for desserts and vegetables casseroles. It is
perfect to drizzle over legumes salads, seafood and
raw fish elaborations, such as ceviches, tartare or
carpaccio.

It is needed a very specific use to show all its
fineness.
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Calle San Francisco, 1 - 1°A
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Superior category olive oil obtained directly from olives and only by

mechanical procedures. 100 E TR

NUTRITION FACTS per 100g.

BEEH: 900 /3700K] Energy Value:900 Keal / 3700 KJ
100FEfRRG, HeAP: 1100, of fat of which:

JRLFT Y | Saturated 12g
BAAHLF | Mono-unsaturated 80g
ZAHF | Poly-unsaturated 8g
BRKALE W | Carbohydrates: 0g
$# | Sugars 0g
JERET4E IDietary Fiber 0g
FEH M | Proteins 0g
2h [ salt 0g
YA FE | Vitamin E 20 mg

ZZAKRUE - SECURITY STANDARDS

w FMBEZ U (EC) No 1881/2006)
- Aflatoxins (Regulation (EC) No 1881/2006)
I! A K% (HE (EC) No 396/2005 I 149/2008)
’ ';f-‘_ s - Pesticides (Regulations (EC) No 396/2005 and 149/2008)
;.r" Eﬁ}%r @Ey ﬁﬁy %ﬁ]ﬁﬁy‘\IOC R
(EFFMERS) , RERERSAEMR

Regulation (EC) No 1881/200644K¥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.
LI GHZE (EC) No 1881/2006).

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

&3 (FE (EC) No 1881/2006)

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

U8R, ATHEBETL ZMATFEELSUR, ALLERGENS. Absence of allergens —
due to its manufacturing process. é’:ﬁ/ Parameter B / Limi
HER, BT RO REE T ST SR, i S
- G.M.O. Absence of genetically modified organismus due to the nature of the product and its °°p§r PP
manufacturing process. ET / Arsenic <0,1ppm
ROGAASEEMTHALHS, HOBERS T MMM SRS ol <2pph
SERORR, EUHARET Bl S AR BAE SR T,  The best qualty o FE S Ty
: . . X ! ) e SV ==A <10 ppb
our EVOO is guaranteed due to our oil cellar is entirely refrigerated by an air-conditioning system Sum PAHs
and tanks are equipped with cooling and heating jackets and protective atmosphere preservation
technology.
45 1E1E | PACKING DETAILS #t5: A% / LOT: SEE PRINTED ON THE BOTTLE
(EES LB A A S L RT (R e s BEx K E) ARG (K x5 e x i)
Package Bottle content Gross weight Bottle dimensions (HxWxL) Box dimensions (LxWxH)
BIH 750 Z£7+ 1119 3¢ 283x 78 ZHK 300 x 250 x 285 2K
Glass bottle
/48 FAHE H/HEHE KR FEAE FMNFEAE
Units per box Box weight Boxes per pallet European Pallet American Pallet
10 11,619T 5% 60 (IHFTAL) 1200 x 800 =K 1200 x 1000 ZK
75 (GEIMFEAL)
7> JE | Cold pressed

T8 G, re Ui A BH Y LT / Protect from heat and excess light [=] - u] ”
4

S €01 F1 4]/ Best Before “WWWWWW
02 " 246948

1 -
2 FE A3 HH 18 H 118 Moths once bottled El&resn sl 4254
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PICUAL VARIETY

diﬁ%gﬁga

Taste: sensory results suggest an extra virgin olive
ol with high medium fruitiness. It is very well-bal
anced, slightly bitter and a little peppery, with great

harmony and other positive attributes. "'

PICUAL

Aroma: fresh grass, tomato, interesting notes of
green banana and artichoke.

RECOMMENDED CULINARY USES

Gastronomy: it is a delicate-bodied olive oil. It is
meant to be drizzled over cooked and raw food and
used in dressings to add the freshness and great
character only extra virgin olive oil from Picual
variety can provide. Keep heating to a minimum so
that it does not get so hot it loses its healthy
properties. It provides great personality used in
emulsions and as final seasoning of different
dishes.

Its personality is defined by its fresh flavour,
balance and character.
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FEIYRFEILF - ORIGIN SPAIN

RF AT PERIA it
DE BRIt L RE I HUA 7 25 R

Superior category olive oil obtained directly from olives and only by

mechanical procedures. 100 E TR

NUTRITION FACTS per 100g.

BEEH: 900 /3700K] Energy Value:900 Keal / 3700 KJ
100FEfRRG, HeAP: 1100, of fat of which:

JRLFT Y | Saturated 12g
BAAHLF | Mono-unsaturated 80g
ZAHF | Poly-unsaturated 8g
BRKALE W | Carbohydrates: 0g
$# | Sugars 0g
JERET4E IDietary Fiber 0g
FEH M | Proteins 0g
2h [ salt 0g
YA FE | Vitamin E 20 mg

ZZAKRUE - SECURITY STANDARDS

HhBEE UE (B0 No 1881/2006)
- Aflatoxins (Regulation (EC) No 1881/2006)

. R2Z5 (BEFE (EC) No 396/2005 Fl 149/2008)
i ';g".-—-f £ - Pesticides (Regulations (EC) No 396/2005 and 149/2008)
g (HRERS) , BRERE RSN

Regulation (EC) No 1881/200644K¥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.
LI FH R GHZE (EC) No 1881/2006).

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

&3 (FE (EC) No 1881/2006)

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

U8R, ATHEBETL ZMATFEELSUR, ALLERGENS. Absence of allergens —
due to its manufacturing process. é’:ﬁ/ Parameter B / Limi
HER, BT RO REE T ST SR, i S
- G.M.O. Absence of genetically modified organismus due to the nature of the product and its °°p§r PP
manufacturing process. ET / Arsenic <0,1ppm
ROGAASEEMTHALHS, HOBERS T MMM SRS ol <2pph
SERORR, EUHARET Bl S AR BAE SR T,  The best qualty o FE S Ty
: . . X ! ) e SV ==A <10 ppb
our EVOO is guaranteed due to our oil cellar is entirely refrigerated by an air-conditioning system Sum PAHs
and tanks are equipped with cooling and heating jackets and protective atmosphere preservation
technology.
45 1E1E | PACKING DETAILS #t5: A% / LOT: SEE PRINTED ON THE BOTTLE
(EES LB A A S L RT (R e s BEx K E) ARG (K x5 e x i)
Package Bottle content Gross weight Bottle dimensions (HxWxL) Box dimensions (LxWxH)
BIH 750 Z£7+ 1119 3¢ 283x 78 ZHK 300 x 250 x 285 2K
Glass bottle
/48 FAHE H/HEHE KR FEAE FMNFEAE
Units per box Box weight Boxes per pallet European Pallet American Pallet
10 11,619T 5% 60 (IHFTAL) 1200 x 800 =K 1200 x 1000 ZK
75 (GEIMFEAL)
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
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