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| Storage: Keep away from light and heat.
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Organico

EXTRA VIRGIN
OLIVE OIL

Qil for dressing and cooking
Max recommended temperature 180°C

Ingredient: Extra virgin olive oil*
*from Organic agriculture

NUTRITION INFORMATION

Servings per package:33 - Serving size: 15ml
Per Typical value
serving | per 100ml
Energy S07kJ/ | 3378k
123kcal | 822%cal

Fats -Tolal g |%g
Of which saturates 2 169
Of which mono-unsaturated fat | 10g 65
Of which polyunsaturated fat 2 11g
Carbohydrates 0g 0g
Of which sugar 0g 0g
Protein 0g 0g
Salt 0g 0g

Cold extracted extra virgin olive oil from
organic olive groves in Southem Spain is a
deliciously balanced, clean, fresh and crisp oil
with pepperé after-notes made from a
selection of Spanish varieties including
Arbequina and Picual.

Superior category of olive oil obtained directly
from olives and only by mechanical methods.

Batch number/ Best before:

500m|

n

FR-BIO-01
Spanish Agriculture

4210"52

Organico Realfoods, 3 City Limits,
Danehill, Lower Earley, Reading,
RG6 4UP. Tel: 01189238760
Www.0rganico.co.uk
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