Technical Sheets

DENOMINATION: Extra Virgin Olive Oil

PRODUCTION ZONE: Certaldo - Firenze

VARIETY: Frantoio, Moraiolo, Leccino, Coreggiolo

SOIL COMPOSITION: Mixed consistency, characterised by organic limestone
and clay

ALTITUDE: 175 mt above sea level

MICROCLIMATE: Typical Mediterranean, characterised by medium
rainfall in autumn and spring. Winters with nightly
temperature below zero and hot summers specially in

= A july.
Oho W PRODUCTION: 7/10HI
Extra Vergine [
i Oliva | TECHNIQUE: Obtained from the first pressing of olives picked by

hand

Olio di oliva di categoria
. superiore ottenuto direttamente
dalle olive unicamente con

procedimenti meccanici.

OLIO ESTRATTO IN ITALIA
DAOLIVE COLTIVATE IN ITALIA

Organoleptic Characteristics

COLOUR: Bright green
BOUQUET: Pungent withnotes of fresh vegetables

Si consiglia di mantenere al riparo
dalla luce e da fonti di calore.
Da consumarsi preferibilmente

entroil:
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