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Code:

TEVOBO025 (25¢l)
TEVOBO75 (75¢l)
TEVOB500 (5LT)

Product Name:
Extra Virgin Olive Qil

Olive Variety:
Nocellara dell’Etna

Olive Grove Zone:

C.da Mancusa Sottana - VIRGIN

S.M. Di Licodia. Catania (Sicily), ltaly. o

Free acidity % of oleic acid:
0,16 BRGANIC

EXTRA
VIRGIN
OLIVE

Total polyphenols: o1l
327 mg/Kg.

Soil characteristics:
Volcanic.

Exposure:
South weat side of Etna at 650 a.m.s.I.

Harvest:
November, scrupulously by handpicking.

Milling:
Continuous two-phases cold extraction system, DO
within the same day of collection. ORGANIC

EXTRA
VIRGIN

Appearance and flavor: LR
Sheer opalescent with intense green shades;
Medium fruity nose, with a hint of fresh cut grass
and artichoke ‘s notes;

Taste: bitter spicy, with tomato aftertaste.

Food pairings:
it is appreciated raw and to season legumes and roasts.

Capacity / packaging type:
Doser from cl. 25

Bottle of cl. 75

Tin of cl. 500

E:[i-l‘ TRAVAGLIANTI.COM



