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Organic Extra Virgin Tasting notes:
Ollve Oll Color: Clear, intense golden-yellow On the palate: Velvety, refined and
with vivid green glints. complex, with pleasant vegetable

Nocellara del Belice and Biancolilla notes of wild Cardoon, rosemary, sage

Qn the nosEacgplex arNgRe la- and almond. Bitter and spicy, well-ba-

Operatore Controllato sting notes of the Mediterranean . ! :

N. 11002

Organismo di Controllo sh rubs, tomato and freshlyfmown ‘ang(;eedtjsntg :Utahnecgfkg;;!g?ﬁgfn&
jutorizzato dal MIPAAF grass, making it harmonious and . .

Agricoltura Italia refined. sublime oil.

Technical specifications:

Tasting category: Medium-fruity - Organic

Olives type: 50% Nocellara 50% Biancolilla

Bottle capacity: liters 0,700 - 0,250 - 0,500 - 0,750 - 5- 10

Tin can capacity: liters2-3-5-10

Pairing:

Fish soup, marinated tuna, octopus salad, mollusc-based starters, foil-baked
fish, mushroom soup, steak tartare, juicy Florentine steaks and matured
cheeses.
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