
OH
 Spicy seasoning

 The "Oh" oil is the result of the infusion of chili pepper into extra virgin olive oil,
enriched by the presence of oregano. This combination of re a unique flavor, ideal
for adding a spicy touch to any dish.

Oil Type: Seasoning based on Flavored Extra Virgin Olive Oil 
Cultivar: Various native
Olive grove altitude: Lowland
Harvest period: November, December
Collection technique: Mechanic
Extraction system: Continuous planting, natural decanting and decanting
Filtering: By means of natural sheets
Flavoring: Extra Virgin Olive Oil, natural chili extract, natural oregano extract, natural
tomato flavor, oregano and crushed chili pepper in infusion
Usage: On all dishes to "fire"
Shelf life: 24 months 
Storage method: Store away from light and heat, in a dry environment, at a temperature
between 13 °C and 25 °C.
Formats: 500 ml
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NB: Images are provided for illustrative purposes only

Packaging
Unit for packaging
ITF code
Cm size (W*H*D)
Weight kg

Pallet 
Layer Packages
Pallet layers
Packaging for pallet
Units for pallet
Pallet height cm
Pallet weight kg

Primary packaging 
Net content
Lot
Product code
EAN code
Cm size (W*H*D)
Net weight kg
Gross weight kg


