
CATALUNYA, SPAIN

Ingredients

Tasting Notes

Food Pairing

Extra virgin olive oil from arbequina olives

MAS DEL SENYOR Extra Virgin Olive Oil Arb

Oz.169Size:

This Extra Virgin Olive Oil is completely made of Arbequina olives from the region of Les Garrigues, 
Catalunya. The olives are harvested in November and December, this means that the olives are more mature 
which makes the olive oil taste sweeter.  The olives grow in the surroundings of Mas del Senyor estate in the 
Northeast part of Spain. This magnificent estate, although equipped with all the modern production methods, 
was built in 1907 and is located at the bottom of the hill from which it derives its name. It is surrounded by 
beautiful landscapes and arid soil, which is often exposed to freezing winters and dry summers. The 
environment and climate are fundamental for obtaining this special and characteristic product.

3Unit/Cs:

Origin:

This oil is perfect to dress any fresh salad, to cook fish, pasta, with bread, or as an addition to marinades and 
sauces.

MAS DEL SENYOR

Because the exclusive late-picked olives are more mature, this olive oil taste is sweeter with a pleasant 
piquancy and nutty notes.

Brand:

Description

organic koshergmo free gluten freeall natural

SKU: MSD500

Drained WNet Weight

 Case 

Lbs

31.77

Logistical Information

Unit Bar Code

852470001397

Case Bar Code

852470001403

Pallet

TI x HI

15 x 4

Pallet 

cases

60

Temp 

Conrol

Pack 

Size

3

Case 

L x W x H

19 x 6.75 x 12.875

Pallet 

Lbs

1906.2
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