
 

 

 

 

Extra Virgin Olive Oil is the juice obtained exclusively by pressing the olives, the fruit of 

the olive tree and used in cooking, medicine, pharmaceuticals or cosmetics. 

 

In order to obtain a product of the highest quality, just like our extra virgin olive oils, all 

the process of extraction must be accomplished with special care, watching each and 

every stage and respecting the timings advised by the experience after many years of 

work and by the know-how inherited from our olive oil culture over generations. From 

that careful process, which is completely natural, we obtain our extra virgin olive oils. 
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EXTRA VIRGIN OLIVE OIL  
TECHNICAL DATA SHEET  

‘The Spanish Liquid Gold and 

Medicine Food’. 

‘Spain, the largest producer of olive 

oil in the world’. 

‘Commodity and everyday product 

of the Mediterranean Diet’. 

‘The healthiest fat you can eat’. 
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Reference    OLIVE  OIL 

Product Name   EXTRA VIRGIN OLIVE OIL 

Ingredients    100% natural olive oil juice  

Product Description  Only with the best selection of olives, we produce this 

                                                                              unique olive oil juice. Packed in aseptic conditions  

Number and Revision Date August 2014 

 

 

 

 

 

PHYSICAL & CHEMICAL DATA 

Fat (%)                 100 (Lipids) 

Acidity (% oleic acid)  0.8 Maximum 

Protein (%)    Not present 

Carbohydrates   Not present 

Natural vitamins   E, A 

Energy / 100 g   900 Kcal 
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PRODUCT  
DESCRIPTION 

PHYSICAL, CHEMICAL  
AND MICROBIOLOGICAL DATA 
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CONSERVATION                       Ambient temperature, recommendable not higher than 25 ° C 

TRANSPORT    Sealed container 

                                                              Protected from direct light 

 

PRESERVING                 BELOW 16 ° C OLIVE OIL MAY BE CLOUDY. IT IS A NATURAL 

                                                              AND REVERSIBLE PROCESS WHICH DOES NOT AFFECT THE 

                                                              PRODUCT QUALITY 

 

 

 

 
FORMATS AVAILABLE IN SQUARE GLASS BOTTLE 
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STORAGE & TRANSPORT 
CONDITIONS 

PACKAGINGS DATA 
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OTHER FORMATS AND LOGISTIC 

AVAILABLES 

 

SPECIAL OFFERS FOR FULL CONTAINERS 

AND REGULAR BASIS 

 

BEST PRICES OF THE SPANISH MARKET 
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LOGISTICS DATA 
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