Bl@ﬂd Organic extra virgin olive oil

Green Fruity herbaceous notes, with hints of tomato, almond, apple and leaf, soft and rounded
on the palate. Versatile, whether raw or cooked.

PHYSICO-CHEMICAL VALUES

Free fatty acids 0,22
Peroxides 6,5 meqg/kg
Polyphenols 374 mg/kg
FORMATS:

3x1t0,50

It 0,50

AWARDS

Guida Gambero Rosso 2023-2024: Tre foglie
Berlin GOOA 2022: Gold Medal
BIOL 2022: Gold Medal

Milan International Olive Oil Award 2022: Bicchiere d'oro

CERTIFICATIONS

Inspection body authorized by agriculture Italy.
Controlled operation. D22h

COLD EXTRACTION CONTINUOS METHOD 50CL ORGANIC




