Nocellara
d@l B@h@@ Organic IGP Sicily extra virgin olive oil

"A floral extra virgin olive oil with aromas of herbas, banana, tea, apple, green leaf, fresh almond,

fresh cut grass and read pepper”

Contrada
Scintitia

PHYSICO-CHEMICAL VALUES

Free fatty acids 0,21%
Peroxides 3,9 meqg/kg
Polyphenols 704 mg/kg
FORMATS:

t0,50 1t025  1t0,50  1t025  3xIt0,50

AWARDS:

Berlin Global Olive Oil Awards 2021-2022: Goldaward

London International Olive Oil Competitions: Quality—Silver medal

London Interational Olive Oil Competitions: Healthand Claim—Sliver medal

Concorso Sol d’ Oro Verona: Absolutebeginners—Greatmention

Milan International Olive Oil Award 2021-2022: Gold tastingcupmediumgreenfruitiness
Fondazione Italiana Sommelier — Bibenda 2022 — Bibenda 2023 — Bibenda 2024: 5gocce
Oli d'Ttalia Gambero Rosso 2022: Due foglie verdi

Oli d'Italia Gambero Rosso 2023: Due foglie rosse

Biol 2022 XXVII International Prize: Goldaward

197, 20" e 21" Rassegna Nazionale Oli Monovarietali — Assam: Attestato di eccellenza
New York Olive Oil Competition 2022-2023 (NYIOOC 2022-2023): GoldAward

Berlin Global Olive Oil Awards 2021-2022: Goldaward

Olivonomy Paris Award 2022: Goldaward

Olio Nuovo Days Paris 2024: Top 10 World's Best Extra Virgin Olive Oils

CERTIFICATIONS

Inspection body authorized by agriculture Italy.
Controlled operation. D22h

Certified by a public authority designated by mi.P.A.A.F.

COLD EXTRACTION CONTINUOS METOD 50CL 25CL IGP SICILY ORGANIC




