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] Type of olive oil: Extra Virgin Olive Oil
< Cultivar: 100% Cerasuola
b Area of origin: Western Sicily (PDO Valli Trapanesi)
Olive grove altitude: Medium hillside
3 Period of harvest: Last two weeks of October, first two weeks of November
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Tecnica di raccolta: Harvested by hand
LORENZO Extraction system: Continuous cold extraction within 12 hours of harvesting, natural
OLIO EXTRA VERGINE DI OLIVA decanting and decanting
D.ORVALLITRAPANES Filtering method: By means of natural drapes
DA AGRICOLTURA BIOLOGICA Cel’tifying body ICEA
CERASUOLA Appearance: Green color with golden yellow reflections

Aroma: Olive net with herbaceous tones

e Taste: Intense fruity with hints of aromatic herbs and artichoke
Use: Finishing of large plates, to enhance all the dishes with a strong taste, red meats
) \ and legumes
— LG Y Shelf life: 18 months
. Storage conditions: store away from light and heat, in a dry environment, at a
_‘ % ' temperature between 13 °C and 25 °C.
3 3 Sizes: 500 ml
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