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FEMIATI OLEIF S

Oil Type: Extra Virgin Olive Oil

Cultivar: Various native

Area of origin: Countries in the Mediterranean area

Olive grove altitude: Medium hill, lowland

Harvest period: November/January

Harvesting technique: Harvested by hand

Extraction system: Continuous cycle cold extraction, natural decanting and decanting
Filtering: By means of natural sheets

Appearance: Bright green color with yellow hues

Aroma: Delicate fruity with hints of fresh grass

Taste: Delicate fruity with an almond background

Use: Indicated in the preparation of sauces, fried foods, in general cooking and raw
Shelf life: 18 months

Storage method: Store away from light and heat, in a dry environment, at a temperature
between 55 °F and 77 °F.

Formats: 33,8 fl oz, 101,4 fl oz (tin)

area of
origin
Primary packaging Packaging Cardboard Pallet
| Netcontent | Unit for packagi | Layer Packages |
Lot UPCA code 2089430600061 Pallet layers
Product cade Inch size (W*H*D) Pacl for pallet _
UPC code Weight b Units for pallet 600
_Inch size (W*H*D) | Pallet height in 63,4
i Pallet weight Ib 1884,7
Gross weight Ib ]
Primary pacl Packaging Pallet
Net Unit for pack Layer Packages
Lot UPCA code Pallet layers
Product code R | irch size (W*H*D) Pach for pallet 90 |
UPC code Weight Ib Units for pallet 360
Inch size (W*H*D) Pallet height in 62,2
Net weight Ib Pallet weight Ib 2455,5
Gross weight o I

‘. S a/aN

8%




