
Intense oil, with presence of green apple, fresh herbs

and citrus, also the stem of artichoke is perceived. It has

a pleasant itch and bitterness near the end.

.

PREMIUM EXTRA VIRGIN OLIVE OIL

Harvest 2018

TECHNICAL NOTES

Varieties in the blend

Arbequina 10%

Arbosana 75%

Frantoio 5%

Koroneiki 10%

Available Formats

250 mL 

500 mL

1.000 mL

5.000 mL

Extraction Method

100% Cold Extraction

Chemical Analysis

Acidity <0,2%

Peroxides (Meq O2/Kg) 3,60

K232 1,58

K270 0,11

ΔK <0,01

Loading Information

250 mL 500 mL 1.000 mL 5.000 mL

Bottles per Case 12 12 6 2 

Cases per Pallet 231 126 168 90 

Pallet per 20' Container 10 10 10 10 

Bottles per 20' Container 27.720    15.120    10.080    1.800      

Cases per 20' Container 2.310      1.260      1.680      900 

Liters per 20' Container 6.930      7.560      10.080    9.000      
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