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EXTRAVIRGINOLIVEOIL
DOPVeneto Valpolicell a

Inaword:fragranceand taste
Theelegant labelportraysthe three stagesinthegrowthcycleoftheolive:flowers,leaf,andolivesarestyled ingoldagainstearthcolours.

ExtravirginOliveOil
DOPVenetoValpolicellaDenominazione
diOrigineProtetta
Town/area:
Illasi,Lavagno(Verona)
Olivevarieties:
60% Favarol,
30% Grignano,
10% Leccino,
Canino,
Taggias ca,
Piangente
Cultivation:
thevarietiesFavarol,Grignano,Piangente,
Leccino,CaninoandTaggias caare fromtrees
ranging from35yearsold tomore than
1century ,whichare trainedandpruned to the
classicsystem;thegrove iscover-croped,with
no irrigation,butonlyannualorganicfertilisation.
Olivesarepickedbyhandonthe2nddecade
ofOctober.

Pressing:
theolivesarecrushedthesamedaytheyarepicked,then
theoil isobtainedbythecoldcontinuousex tractionprocess.
Olive yieldvariesfromyeartoyear,fromaminimumof15
quintals/hectare toamaximumof60,withayield inoil that
variesbetween8and13%
Ideal foodpairing:
deliciouspoured fromthebottledirectlyonrawandcooked
vegetables,soups,fishandmeat
Appearance:
green,fleckedwithpaleyellow,veryfinely-balanceddensity,
correct fluidity
Bouquet: fragrancesofherbsandblossoms,
artichokeandpotato
Palate:
crisp,fruity,lightlypeppery,conveyingfreshly-picked
vegetables,moss,andwildflowers.Alluringand long-lingering,
itwillbringoutthe fines tqualitiesinall foods
Availablesizes:
500mlglassbottle,3.0land5.0l tin
Packaging:
6-bottle cases,3.0and5.0tins


