Wijnfiche
Olijfolie - Aceite de oliva virgen extra
DULST : .
e vias Nekeas | Arbequina 5L (Black label

— CAN)
OLIJFOLIE —

Vinification
The olives are harvested mechanically at an extraction temperature of 24 degrees. This olive oil
consists of 100% Arbequina olives.

Year specific information
Gold Award NYIOOC

Taste
Mild, fruity, with some tomato aromas. Very fresh. A soft and balanced oil with a spicy touch.

Food pairing
Cheese - Parmigiano | Carpaccio | Pasta

General information
Viticulture: Traditional
Storage (years): "+ 1-2"

EXTRA VIRGIN
OLIVE OIL
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