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] Oil type: extra virgin olive oil
_ Cultivar: 100% Biancolilla
b Area of origin: Central Sicily (PDO Val di Mazara)

Olive grove elevation: High hill
Harvest period: last week of October, first two weeks of November
Collection technique: Harvested by hand
Extraction system: continuous cold extraction within 12 hours of harvesting, natural
decantation and decantation
Filtering: By means of natural sheets
Certification body: EU (AGROQUALITA - ICEA)
Appearance: Golden yellow color with shades of deep green
Aroma: Medium fruity with hints of green tomato
Taste: Fruity, harmonious, with hints of almond and cut grass
Usage: Ideal on all fish dishes, vegetable crudités and fresh cheeses
1 \ | Shelf life: 18 months
e\ | Storage method: Store away from light and heat, in a dry environment, at a temperature
. between 55°F and 77°F.
\ Formats: 16,9 fl oz
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