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RIPE MANZANILLA VARIETY

Aroma: extra virgin olive oil with medium greenly fruitiness,
where ripe tomato and pleasant cereal hints are clearly
present due to a late harvest of the olive groves from
Jaén.

Taste: harmonic on the palate with balanced pungent and
bitter tastes that makes this oil recommendable to almost
any dish.

RECOMMENDED CULINARY USES

Gastronomy: especially for desserts and vegetable dishes,
with or without hot input. Dressing and to macerate white
fish. Spectacular performance for frying due to its durability
and balance taste contribution, making of it a perfect ally in
the Mediterranean cuisine because of its versatility.

Aripe EVOO, whose versatility and balanced aroma and
flavour, are its best qualities.
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Superior category olive oil obtained directly from olives and only by
mechanical procedures.

R, BTEHET 2 MAFESIEUR, ALLERGENS. Absence of allergens

due to its manufacturing process.

FER, BT miEnkESE T M FEREREY.,

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

BAIRSHETERAT HARZHL, MOMER & T/22NF M HSNE A RERS"
SEBFAR, ECRUE T BA SR ENHA R £ 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.

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

HEYEFEHET - ORIGIN SPAIN
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NUTRITION FACTS per 100g.

AR 900FF/3700K] Energy Value:900 Keal 3700 KJ
10075 f8 R, FA: 1100g, offat of which:

JRLFT Y | Saturated 129
BAZRHIF 1 Mono-unsaturated 80g
ZAHF | Poly-unsaturated 8¢
BRAKAL A Y | Carbohydrates: 0g
¥ I Sugars 0g
JERET4E IDietary Fiber 0g
FEH M | Proteins 0g
2/ Salt 0g
YA FE | Vitamin E 20 mg

ZZAKRUE - SECURITY STANDARDS

HhBEE UE (B0 No 1881/2006)

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

K25 (B (EC) No 396/2005 A 149/2008)
- Pesticides (Regulations (EC) No 396/2005 and 149/2008)
EeE, %, M, #FmlIoc
(EFFHMERS) , RMERERSAEMR
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.
LI GHZE (EC) No 1881/2006).

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

B (FIE (EC) No 1881/2006)

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

S8 | Parameter PR / Limit
@i /Iron <3 ppm
4 1 Cooper <0,1ppm
HiH / Arsenic <0,1 ppm
2 I [a]tE

Benzo(a)pyrene <2ppb
LT REE

Sum PAHS < 10ppb

@251 | PACKING DETAILS #t5: WAL /LOT: SEE PRINTED ON THE BOTTLE

f.5¢ TN 2 BERE R TR (EEXREEXKE) R (KExTEEX &)

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

B 5000 Z£ 7} 464577 370 x 130 x 150 22K 370 x 400 x 160 22>k

Plastic bottle
e/ H (R Fa/FEAE BRIMFE S FYNFEAE
Units per box Box weight Boxes per pallet European Pallet American Pallet
3 14,238 72 48 (KRHFTATL) 1200 x 800 2K 1200 x 1000 22K
60 (LT
7% I | Cold pressed E5E]

TR 4, LA BH ' B/ Protect from heat and excess light

A H 3] / Best Before

B ST AR I 18/ H 118 Moths once bottled
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RIPE MANZANILLA VARIETY

Aroma: extra virgin olive oil with medium greenly fruitiness,
where ripe tomato and pleasant cereal hints are clearly
present due to a late harvest of the olive groves from

| L,

Jaén.
. . [EAL VARIETY
Taste: harmonic on the palate with balanced pungent and g NTLLA
bitter tastes that makes this oil recommendable to almost MANZAI
any dish. s g i O
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RECOMMENDED CULINARY USES " Virgen Fxims

Gastronomy: especially for desserts and vegetable dishes,
with or without hot input. Dressing and to macerate white
fish. Spectacular performance for frying due to its durability
and balance taste contribution, making of it a perfect ally in
the Mediterranean cuisine because of its versatility.

Aripe EVOO, whose versatility and balanced aroma and
flavour, are its best qualities.
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Superior category olive oil obtained directly from olives and only by

mechanical procedures.

Ma

HER, BTESELZMAFELSUR. ALLERGENS. Absence of allergens

Ak,

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

FEYRPTEFET - ORIGIN SPAIN

10030 E T .

NUTRITION FACTS per 100g.

BEEL{H: 900T/3700K] Energy Value:900 Keal / 3700 KJ
100FEfERG, EH: 1100, of fat of which:

M | Saturated 12g
BAZRHIF 1 Mono-unsaturated 80g
% NHLA | Poly-unsaturated 8g
B AH: | Carbohydrates: 0g
¥ | Sugars 0g
FERETYE IDietary Fiber 0g
HEH R | Proteins 0g
2/ Salt 0g
YA 3KE | Vitamin E 20 mg

Z4ARYE - SECURITY STANDARDS

HIhBEE UE (B0 No 1881/2006)

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

K25 A (EC) No 396/2005 A 149/2008)

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

EeE, %, 1, #FmlIoc
(HiERS) , BMERERSAEN

Regulation (EC) No 1881/2006% k&

- 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.

LIS (HE (EC) No 1881/2006).

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

TIEIEE (FE (EC) No 1881/2006)

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

due to its manufacturing process. S| Parameter BRI / Limit
HER, BT @iy RESIE T 2mMAFEREEED., £ I1ron <3ppm
- G.M.O. Absence of genetically modified organismus due to the nature of the product and its & | Cooper <0,1ppm
manufacturing process. il / Arsenic <0,1 ppm
BNVMEEERETIHRALENS, R R % 7 /R AT AR RS 2 I [a]El <2ppb
SERERA, ERRIET Bl 4SRN A ER (E 7 - The best quality of Benzo(a)pyrene __
our EVOO is guaranteed due to our oil cellar is entirely refrigerated by an air-conditioning system ZHSFREE <10 ppb
and tanks are equipped with cooling and heating jackets and protective atmosphere preservation Sum PAHs
technology.
4335 ¥+ | PACKING DETAILS #t5: W44 / LOT: SEE PRINTED ON THE BOTTLE
(TR ke 2 SEE T RN (R FEx 8 B x K ) AR R (KX B8 X i)
Package Bottle content Gross weight Bottle dimensions (HxWxL) Box dimensions (LxWxH)
B 2000 Z£7 18787 290 x 100 x 100 2% 300 x 220 x 320 2=k
Plastic bottle
e/ FETE /e RRIMFE S FIMFERE
Units per box Box weight Boxes per pallet European Pallet American Pallet
6 11,548 T3¢ 55 (Rki+L4) 1200 x 800 K 1200 x 1000 ZK
75 (ML)
7> JE | Cold pressed

T8 G, re U AN BH Y LT / Protect from heat and excess light

F A H 3 1 Best Before
B S AT 184 H 118 Moths once bottled
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RIPE MANZANILLA VARIETY
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Aroma: extra virgin olive oil with medium greenly fruitiness,
where ripe tomato and pleasant cereal hints are clearly
present due to a late harvest of the olive groves from
Jaén.
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Taste: harmonic on the palate with balanced pungent and
bitter tastes that makes this oil recommendable to almost
any dish.

RECOMMENDED CULINARY USES

Gastronomy: especially for desserts and vegetable dishes,
with or without hot input. Dressing and to macerate white
fish. Spectacular performance for frying due to its durability
and balance taste contribution, making of it a perfect ally in
the Mediterranean cuisine because of its versatility.

Aripe EVOO, whose versatility and balanced aroma and
flavour, are its best qualities.
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Superior category olive oil obtained directly from olives and only by
mechanical procedures.

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.

BAIRSHETERTHARSHR, MRER S 7RI AR RS
SEBFA, EUCRUE T BRI EENHAYER £ 5 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

FEJRPTEFES - ORIGIN SPAIN

100 E T

NUTRITION FACTS per 100g.

BB 900F/3700K] Energy Value:900 Keal / 3700 K
10032 fRRG, EH: 1100, of fat of which:
HAFI] | Saturated 12g
BAZNHIF | Mono-unsaturated 80 g
2 MR | Poly-unsaturated 89
B AH: | Carbohydrates: 0g
% I Sugars 0g
&4 IDietary Fiber 0g
EH R | Proteins 0g
H / Salt 0g
YA 3E | Vitamin E 20 mg

4RV - SECURITY STANDARDS

HhBEE AE (B0 No 1881/2006)

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

K25 GRAE (EC) No 396/2005 F 149/2008)
- Pesticides (Regulations (EC) No 396/2005 and 149/2008)
HEHE, %, W, #AmLII0C
(HiERS) » BMERERSAEN
Regulation (EC) No 1881/2006 X &k#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 (E (EC) No 1881/2006).

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

TIEEE (FE (EC) No 1881/2006)

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

S| Parameter PR / Limit
@i /Iron <3 ppm
4 / Cooper <0,1 ppm
HiE / Arsenic <0,1ppm
R

éfnjzfc'):([aa)ggne <2ppb
EAFEEE | <o
Sum PAHs

£ 3E 4 | PACKING DETAILS #t5: W44 / LOT: SEE PRINTED ON THE BOTTLE

(TR ke 2 MR T RN (R FEx 3 BEx ) AR T (K x B8 X i)

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

PR 1000 Z£F+ 943 T 290 x 65 x 75 2K 300 x 250 x 285 2K

Plastic bottle
e/ I /e RRUHFESE FINFEHE
Units per box Box weight Boxes per pallet European Pallet American Pallet
12 11,619 F72 60 (M4L4T) 1200 x 800 ZK 1200 x 1000 K
75 (UG
> [T | Cold pressed E45E

T8 G, re U AT BH Y L 4T / Protect from heat and excess light I

F A 3 1 Best Before
P2 FE A 5 1 18 H 118 Moths once bottled
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