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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 pepper extract, chili pepper 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 55 °F and 77 °F.

Formats: 16,9 fl oz

Primary packaging Glass bottle Packaging Cardboard Pallet US (3 ft 3,4 in x 3 ft 11,2 in
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