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Oil Type: Extra Virgin Olive Oil

Cultivar: 100% Nocellara del Belice

Area of origin: Western Sicily

Olive grove altitude: High hill

Harvest period: November, December
Harvesting technique: Harvested by hand
Extraction system: Continuous cold extraction w
decanting and decanting

Filtering: By means of natural sheets
Certification body: AGROQUALITA' - ICEA

ithin 12 hours of harvesting, natural

Appearance: Green color with golden yellow reflections
Aroma: Intense with herbaceous notes of green tomato

Taste: Medium fruity with hints of cut grass

Usage: Ideal on bruschetta, vegetables and Mediterranean dishes

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

area of
origin

Packaging pallt
ey Cayor Pact
ITF code | Palletlayers |
Cm size (W*H*D) Packaging for pallet
Weight kg Units for pallet | 9o |
Pallt weight kg
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