
TECHNICAL DATA:

Variety:  100% Arbequina     
Acidity:    maximum 0,1 

Colour:  clean golden yellow. 
Aroma: deep green and fresh as freshly 
cut grass.
Taste: A sensation of ripe fruit at its 
optimum point of ripeness, such as 
banana, pear and ripe red apple. Low 
spiciness and almost non-existent 
bitterness. The powerful aroma of the 
Arbequina variety stands out.

PRESENTATIONS: Bottle 250 ml
                                           Bottle 500 ml

ORGANOLEPTIC DATA:
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PREMIO MARIO SOLINAS 

2014/ 2013 /2012 
BEST IN THE WORLD 

Category Ripe Fruity 
International Olive Council

ALIMENTOS DE ESPAÑA
2017

BEST OIL IN SPAIN 
Best Extra Virgin Olive Oil, Ripe Fruity 

Category. 
Campaign 2016- 2017

ALIMENTOS DE ESPAÑA
2012

BEST EXTRA VIRGIN OLIVE OIL 
OF SPAIN 

Best Organic Extra Virgin Olive Oil. 
Campaign 2011- 2012


