
O R G A N I C
Sicilian high quality extra virgin olive oil

EXTRA VIRGIN OLIVE OIL 250ml

VARIETY
Biancolilla and Passulunara

HARVEST TECHNIQUE
Picked manually in October

PRESSING
Pressed within 14 hours from the harvest. 
Mechanical extraction through continuous 

cold cycle (two phases)

TASTING NOTES
A light green oil with golden streaks. On 
the nose this oil has the aromas of green 

grass and tomato leaf, eriched by traits of 
almond and green banana. The taste of this 
oli confirms these aromas and mixes them 

with a hint of thistle and black pepper. 

It is a well rounded and delicate oil, of 
medium intensity. It is ideal to make sauces, 

for light dishes and for delicate foods.

Agricoltura Italia

FOOD MATCHING
Grilled foods
Steamed
Cruditè
Soups
Fresh cheeses
Salads

TASTE
Fruity
Bitter
Spicy
Sweet

AROMAS
Herbs
Almond
Artichoke
Tomato
Black pepper
Thistle
Vanilla
Red fruits
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