
VARIETY
         Coupage, Extra virgin olive oil mixture

from varieties  Arbequina and Cornicabra
to 50%. Olive oil well balanced and fruity
in mouth.

ANALYTICAL PHYSICAL CHEMISTRY
         Acidity (%): 0,2
         Impurities (%): invaluable
         Peroxide values meq02/Kg.: 4,42
         K-270: 0,11
         Humidity (%): 0,04
         K-232: 1,43
         Wax (mg/Kg.): 67 ppm
ANALYTICAL ORGANOLEPTIC
          Median fruity: 5,50
          Fruity olive oil with green grass colour,

with tomato notes and taste of almonds and
banana, (high spicy   and medium  bitter).

      APPROXIMATE AMOUNT AVAILABLE
FROM ALL VARIETIES OF OLIVE
OIL 300-400 TN.

0.25L

0.75L

5L


