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ORGANIC EXTRA VIRGIN
Monovarietal Olive Oil

Our Certified Organic Extra Virgin Olive Oil contains no additives or blends, preserving its
aroma, flavor and health benefits. Our olives are harvested just before becoming fully ripe, at
their peak of freshness. Our trees are tended using only approved organic methods, without
pesticides, to preserve the highest levels of flavor, nutrients and antioxidants. We handpick

only the freshest and healthiest olives from the tree, assuring the highest quality olive oil.

Typeof Oil: ~ Extra Virgin
Acidity: Less than 0.2
Variety of Olives: ~ Picual

Source: Granada, Jaén and Cordoba
Period of Harvest: November and December
Method of Harvest: ~ Harvested by hand using only those olives picked from the tree

Extraction System: ~ “Cold Press” extracted within 6 hours of harvest solely by
mechanical methods
Filtering: Filtered using gravity filtration and when bottling a continuous
microporous system
Appearance:  The oil is green in color due to the high level of polyphenol
antioxidants present during the harvest.
Packaging: 250ml Bottle (24 per case) - 500ml Bottle (12 per case)

5L, 10L, 20L Bag-in-box (BIB) & Bulk

AROMA: Fresh green apple with slight fragrance of a recently mown lawn.

FLAVOR: Full bodied with a fresh and robust flavor, having a buttery quality, a touch of
wood, a taste of tannin and a smooth finish on the palette with a slightly peppery aftertaste.
USE: Excellent with salads and fresh or grilled vegetables, either as a dressing or vinaigrette
and for the preparation of all types of meat, fish and seafood. Outstanding when folded into

pasta, seasonings and marinades.

— GRANADA TR SPAIN

A CLEAM Focm Company




