


Characteristics:

Olive oil

Nutritional information

 Portion DV portion (*)

  Trans fat  0 g -

Portion 13 ml (1 tablespoon). Servings Per Container: 19

Energy value 108 kcal=451KJ 5%

  Monounsaturated fats 8,2 g -

Cholesterol 0 mg 0%

Sodium 0 mg 0%
Dietary ber 0 mg 0%

Proteins 0 g 0%
Carbohydrates 0 g 0%

Total fat  12 g 22%
  Saturated fat  2 g 10%

  Polyunsaturated fats  1,7 g -

(*) Daily reference value based on a diet of 2,000 Kcal or 
8,400 KJ. Your daily values   may be higher or lower depending 
on your energy needs.

It is not an important source of dietary ber, vitamin A, vitamin 
C, calcium and iron. - WITHOUT TACC.

They contain a high level of vitamin E and 
polyphenols.
Due to their avor they are suitable for all kinds of 
dishes, especially for salads, pastas, meats and 
pastries.

Extra Virgin Olive Oils are made with carefully 
selected olives, they do not have colorings or 
additives.
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Combination of selected varieties from the
east area. (Frantoio, Farga and Arlequina)
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Spicy and bitter, strong avor. Golden yellow with 
intense green reections. Fruity with aromas of 
vegetables and tomato leaves. It tastes like fresh cut 
herbs. Ideal to accompany red meats, grilled poultry, 
cheeses, sausages and fresh salads.

Frantoio

Arauco

Extra Virgin

Extra Virgin

PRESENTACIÓN:

PRESENTACIÓN:

100% Frantoio from the eastern zone of
Mendoza.

100% Arauco olives from the province
of Mendoza.
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Very fruity and aromatic. Yellow in color with greenish 
reections. It has an aroma of green bananas and a taste 
of fresh herbs. Ideal to accompany pasta, white meats, 
sh, breads and cooked vegetables.

Fresh and very intense olive. With aromas reminiscent of 
freshly cut herbs, tomato and apple leaves. Mild 
bitterness and medium spiciness. It has a pleasant and 
long-lasting persistence. It is perceived complex, 
elegant and very harmonious.
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