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MANZANILLA VARIETY

Taste: sensory results suggest an extra virgin olive
oil with medium fruitiness. It is very well-balanced,
slightly bitter, and it has a light peppery aftertaste.

Elegance and roundness.

Aroma: tomato plant, with interesting notes of
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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Superior category olive oil obtained directly from olives and only by
mechanical procedures.
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HEE, ATHEBETL ZMATFEELSUR, ALLERGENS. Absence of allergens

due to its manufacturing process.

HEE, BT~ miM i RkE RS Zm A EREY,

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

BARGHETRERTHALENS, OmER & T/ AsINE A RRS
SHERFAR, ELRIE T BT RV HRAY SR {E TR 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.

A=k

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

FEYRFEILF - ORIGIN SPAIN

1003 E T

NUTRITION FACTS per 100g.

AEEAH: 900TF/3700K] Energy Value:900 Keal 3700 KJ
10075 f8 R, FeA: 1100g, offat of which:
MY | Saturated 129
BAZRHIF 1 Mono-unsaturated 80g
ZAHF | Poly-unsaturated 8¢
BRAKAL S Y | Carbohydrates: 0g
¥ I Sugars 0g
JESET4E IDietary Fiber 0g
EH M | Proteins 0g
2/ Salt 0g
YEA3E | Vitamin E 20 mg

ZZASKRUE - SECURITY STANDARDS

HhBEE UFE (B0 No 1881/2006)

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

K25 (FE (EC) No 396/2005 A 149/2008)
- Pesticides (Regulations (EC) No 396/2005 and 149/2008)
E&R, %, #, gvFeiblIoc

(R RS) , BRERERSAENR
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.
LI T (GHE (EC) No 1881/2006).

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

ZUEIE (HIE (EC) No 1881/2006)

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

¥ Parameter FR 4 / Limit
@i /Iron <3 ppm
4 1 Cooper <0,1ppm
HiH / Arsenic <0,1 ppm
2 I [a]EE

Benzo(a)pyrene <2ppb
LT REE

Sum PAHS < 10ppb

3E7EE | PACKING DETAILS #t5: UWLIEAE 1 LOT: SEE PRINTED ON THE BOTTLE
f.2¢ TR P 2% SYCEN iy L RST (R ExBE R RE) ARG (KB xS x &)%)
Package Bottle content Gross weight Bottle dimensions (HxWxL) Box dimensions (LxWxH)
B 500 ZEF+ 865 7L 259 x 68 ZEK 294 x 226 x 294 2K
Glass bottle
/56 FEHE Fa /AR KR NFEAE FMNFEAE
Units per box Box weight Boxes per pallet European Pallet American Pallet
12 10,38 T3¢ 72 (WCHHEAL) 1200 x 800 =K 1200 x 1000 2K
75 (GEIMFEAL)
7> JE | Cold pressed -
[=] -3 [=]

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

|425402 H 246757 H
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PICUAL VARIETY

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 u&g' W

harmony and other positive attributes.

Aroma: fresh grass, tomato, interesting notes of VARTEDAD - VARIETY
green banana and artichoke. PICUAL

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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Superior category olive oil obtained directly from olives and only by
mechanical procedures.
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MR, BTEFIELZ2ZMAFELSUR. ALLERGENS. Absence of allergens
due to its manufacturing process.
HER, AT @ik E GG T ZMAFEEEREY,

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

BAWGHETREZRTHALENS, MER & T/ MMM A RERS"
SHERIFAR, ELRIE T BT AV A SR {E SR 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.

A=k

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

FEYRFEILF - ORIGIN SPAIN

1003 E T

NUTRITION FACTS per 100g.

AEEAH: 900TF/3700K] Energy Value:900 Keal 3700 KJ
10075 f8 R, FeA: 1100g, offat of which:
MY | Saturated 129
BAZRHIF 1 Mono-unsaturated 80g
ZAHF | Poly-unsaturated 8¢
BRAKAL S Y | Carbohydrates: 0g
¥ I Sugars 0g
JESET4E IDietary Fiber 0g
EH M | Proteins 0g
2/ Salt 0g
YEA3E | Vitamin E 20 mg

ZZASKRUE - SECURITY STANDARDS

HhBEE UFE (B0 No 1881/2006)

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

K25 (FE (EC) No 396/2005 A 149/2008)
- Pesticides (Regulations (EC) No 396/2005 and 149/2008)
E&R, %, #, gvFeiblIoc

(R RS) , BRERERSAENR
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.
LI T (GHE (EC) No 1881/2006).

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

ZUEIE (HIE (EC) No 1881/2006)

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

S| Parameter FR 4 / Limit
@i /Iron <3 ppm
4 1 Cooper <0,1ppm
HiH / Arsenic <0,1 ppm
2 I [a]EE

Benzo(a)pyrene <2ppb
LT REE

Sum PAHS < 10ppb

4335 ¥4 | PACKING DETAILS #t5: W44 / LOT: SEE PRINTED ON THE BOTTLE
¢ THLRE P 2% BEE ORI (REXRE XK MR (KEXTEEX mE)
Package Bottle content Gross weight Bottle dimensions (HxWxL) Box dimensions (LxWxH)
P 500 Z£7} 865 7T 259 x 68 Z£K 294 X 226 x 294 B
Glass bottle
Hoiw /46 G /A RRNFEAE FNFESE
Units per box Box weight Boxes per pallet European Pallet American Pallet
12 10,38 T3¢ 72 (BRI 1200 x 800 2K 1200 x 1000 2K
75 (EUMEE)
7> JE | Cold pressed -
T8 G, re Ui A BH Y LT / Protect from heat and excess light - CH0)
S5 £ ) F1 01 / Best Before i
5125 J5 O T 1844~ H 118 Moths once bottled [El&1e sl 4254021 246764
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COUPAGE

Our Coupage is the result of blending Picual VARIEDAT - VA
and Manzanilla varieties. COUPAGE
Aroma: extra virgin olive oil with medium greenly
fruitiness. Tomato plant aroma and interesting almond
notes typical of a medium ripeness olive oil.

Taste: on palate it is elegant, roundness and very
well-balanced with a slightly bitter and pungent
delicate touch aftertaste.

RECOMMENDED CULINARY USES

Gastronomy: delicate-bodied olive oil special for

sweet dishes and vegetables stews. Ideal to take

raw with bread during breakfast, drizzling legumes

salads and for the elaboration of mayonnaise and vinaigrette.

A very precise use is needed to show all its fineness.
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Superior category olive oil obtained directly from olives and only by
mechanical procedures.
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HEE, ATHEBETL ZMATFEELSUR, ALLERGENS. Absence of allergens
due to its manufacturing process.

HER, AT @i RE GG T ZMAFEEEREY,

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

BARGHETRERTHALENS, OmER & T/ AsINE A RRS
SHERFAR, ELRIE T BT RV HRAY SR {E TR 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.

A=k

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

FEYRFEILF - ORIGIN SPAIN

1003 E T

NUTRITION FACTS per 100g.

AEEAH: 900TF/3700K] Energy Value:900 Keal 3700 KJ
10075 f8 R, FeA: 1100g, offat of which:
MY | Saturated 129
BAZRHIF 1 Mono-unsaturated 80g
ZAHF | Poly-unsaturated 8¢
BRAKAL S Y | Carbohydrates: 0g
¥ I Sugars 0g
JESET4E IDietary Fiber 0g
EH M | Proteins 0g
2/ Salt 0g
YEA3E | Vitamin E 20 mg

ZZASKRUE - SECURITY STANDARDS

HhBEE UFE (B0 No 1881/2006)

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

K25 (FE (EC) No 396/2005 A 149/2008)
- Pesticides (Regulations (EC) No 396/2005 and 149/2008)
E&R, %, #, gvFeiblIoc

(R RS) , BRERERSAENR
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.
LI T (GHE (EC) No 1881/2006).

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

ZUEIE (HIE (EC) No 1881/2006)

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

S| Parameter FR 4 / Limit
@i /Iron <3 ppm
4 1 Cooper <0,1ppm
HiH / Arsenic <0,1 ppm
2 I [a]EE

Benzo(a)pyrene <2ppb
LT REE

Sum PAHS < 10ppb

3E7EE | PACKING DETAILS #t5: UWLIEAE 1 LOT: SEE PRINTED ON THE BOTTLE

(EES LB A A SYCEN iy L RST (R ExBE R RE) ARG (KB xS x &)%)

Package Bottle content Gross weight Bottle dimensions (HxWxL) Box dimensions (LxWxH)

B 500 Z£7} 865 7L 259 x 68 ZEK 294 X 226 x 294 2K

Glass bottle
/4 FAHE H/HEHE KR NFEAE FMNFEAE
Units per box Box weight Boxes per pallet European Pallet American Pallet
12 10,38 T3¢ 72 (WCHHEAL) 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

87425402 " 246788




