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EXTRA VIRGIN
OLIVE OIL
MIDDLE - LAND OF ARAGON

AWARDED
TERRAOLIVO 2016

GOLD

Description:

/ RECENT HARVEST
/100% COLD EXTRACTION
/ FIRST PRESS

/ LOW ACIDITY

/AWARD WINNING

An average to high fruity aroma,
balanced and very smooth,

with notes of apple and pears
with a hint of nuts.

High content in polyunsaturated

and alpha tocopherol
(vitamin E and polyphenols)

/02 Code: AOVE ANT



KOSHER
CERTIFICATION

Arbequina variety
S00 m.l.

/17%% Cotlection




EXTRA VIRGIN
OLIVE OIL
MIDDLE - LAND OF ARAGON

Description:

/ VERY EARLY HARVEST

/ PREMIUM QUALITY
/100% COLD EXTRACTION
/ FIRST PRESS

/ LOW ACIDITY

/ AWARD WINNING

An average to very high
fruitiness and vegetable aroma.
Sweet, fruity and delicate taste,
reminiscent of vegetables
specially tomatoes and freshly
cut grass with a hint of citric.

AWARDED with Grand Prestige
Gold Medal in Terraolivo
competition and Olipremium
gourmet in Madrid.

/04 Code: AOVE GL2
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/05 Code: AOVE GLI



en tumesa

Arbequina, Arbosana,
Koroneiki, Sikitita
blend

shmecd

350 m.l. 1]
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EXTRA VIRGIN
OLIVE OIL

MIDDLE - LAND OF ARAGON

Description:

/ VERY EARLY HARVEST

/ PREMIUM QUALITY
/100% COLD EXTRACTION
/ FIRST PRESS

/LOW ACIDITY

Seasoned with dry saffron
flower strands from Jiloca
valley (Aragon-Spain)

Intense taste but well
balanced with fruity, bitter
and spicy notes of almond
essence and saffron flower.

/08 Code: AOVE MA3

en tumesa

s Y 5
pdimientos meog

Agitar antes de servir para una mezcla dptima
Shake well before oppening to blend the mixture



Net weight:
100g




OLIVE PASTE
*CASPOLINA"*
VARIETY

Description:

/ PRODUCT OF LOW ARAGON
/ NO PRESERVATIVES OR
ADDITIVES

/ SPECIAL AND INTENSE
FLAVOUR

Ingredients:

"Caspolina” variety green
olives, extra virgin olive aill,
fennel and salt

Best-before date:

4 years from the packaging

/10 Code: P-VI00
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Net weight:
180g



OLIVES
“CASPOLINA*
VARIETY

Description:

/ PRODUCT OF LOW ARAGON
/ NO PRESERVATIVES OR
ADDITIVES

/ SPECIAL AND INTENSE
FLAVOUR

Ingredients:

"Caspolina” variety green
olives and salt

Best-before date:

4 years from the packaging

/12 Code: AC-VI







/14 Code: AOVE PDL
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Code: AOVE PDL



