Spanish
Light
Avocado Oil

Black bottle to
protect the PHAT
from sunlight

Perfect for
Roasting, Frying
PHATS

Tasting Notes: Ligh‘@
Balanced, Mellow Spanish Light Avocado Ol

Naturally
Refined

USE FOR: ROASTING, FRYING, EMULSIONS 271 °c S moke PO int
% FOR:ROASTING, FRYING, EMULSIGNS S

TASTING NOTES: LIGHT, BALANCED, MELLOW

LSTING NOTES: LIGHT, BALANCED, MELLOW

PROCESS: NATURALLY REFINED 500m! €
PROCESS: NATURALLYREFINED  S00miS

Origin:
Spain, Andalucia




