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SELEZIONE SPECIALE
100% Biancolilla

Monocultivar or blend, different from each other every year: our commitment is
renewed in selecting the best production of the milled oils in the consortium's
crushers. Delicate, ideal for preparing and finishing dishes. Customizable label.

Oil Type: Extra Virgin Olive Oil

Cultivar: 100% Biancolilla

Area of origin: central-southern Sicily

Olive grove altitude: High mountain

Harvest period: November

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

Appearance: Warm gold color with green highlights

Aroma: Olive tender with almond notes

Taste: Light fruity with hints of almond and artichoke

Use: Ideal on all seafood dishes, bruschetta, vegetable soups; recommended on
couscous and in the preparation of desserts

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: 250ml, 500ml

area of
origin

Glass bottle Cardboard EU (80x120) US_(100x120)
[ Netcontent | PSR f 12 2 31
L. AA GGG Lettera 18002591804066 5 5

[ CBO22AR 22x25,1x 16,7 120 155

\ 8002591804069 [ Weightkg | IR 1440 1860
49x24x 49 1435 1435
[ Netweightks | I Pallet weight kg 776,3 991,8
Glass bottle Cardboard I | ey (8ox120) US_(100x120)
EETZIET | 500 mi 6 29 a5
Lot L. AA GGG Lettera 28002591802069 4 4
CBO23AR C 20,1 % 29,7 x 13,6 116 180
8002591802065 535 696 1080
6,1 x 28,6 x 6,1 Pallet height cm 136,8 136,8

L

NB: Images are provided for illustrative purposes only




