
Aceite de oliva virgen extra    3971

Extra virgin olive oil

Acidity:	 0,3º

Serving:	 16 - 18 ºC

Pairings:	 mushroom carpaccio with olive oil

Golden yellow in colour with green-hued reflections. Aromas of ripe 
fruit, especially apple and banana, stand out on the nose. It is fruity, 
sweet, balanced and complex on the palate.

Try it with our wines: 
Ibericus Verdejo and Pazo de Oiras.

EXTRA VIRGIN OLIVE OIL 

DOP Siurana

100 % arbequina

50 cl

TREASURE OF THE MEDITERRANEAN
Extra virgin olive oil of the highest quality obtained from a selection of 
Arbequina olives by mechanical means only. A healthy product of ex-
cellent quality, resulting from hundred-year-old Baix Penedès (Tarra-
gona) olives raised on the Mediterranean coast’s authentic treasure.

First-pressed olive 
oil of the prestigious 
Arbequina variety


