DI OLIVA
icaltura bidgia

NOUTE NEL FRANTOIO SPERIMENTALE DI CUSTONAT |
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Cm size (W*H*D)
Net weight kg

Glass bottle

Gross weight kg

0,859

Oil Type: Extra Virgin Olive Oil

Cultivar: 100% Calatina

Area of origin: Sicily

Olive grove elevation: Hill

Harvest period: October - December

Harvesting technique: Harvested by hand

Extraction system: Continuous cold extraction within 12 hours of harvesting, natural
decanting and decanting

Filtering: By means of natural sheets

Certification body: ICEA - IRVO

Appearance: Green color with golden yellow highlights

Aroma: Gently spicy

Taste: Intense fruity, medium spicy and bitter, with an aftertaste of almonds and artichoke
Use: Suitable for all uses in cooking and especially on legumes and vegetables

Shelf life: 18 months

Storage method: Store away from light and heat, in a dry environment, at a temperature
between 13 °C and 25 °C.

Formats: 500 ml
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Packaging Cardboard Pallet EU (80x120) US (100x120)
Urit for packaging Layer Pack - ]
ITF code 28002591907252 | Palletlayers | . ]
Cm size (W*H*D) 25,3x232x17 Packaging for pallet N
Weight kg 5,36 Units forpallet | - ]
Pallet height cm EE
Pallet weight kg 583,8 -




