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‘ogine di Oliva - "dSanta Lucia’

Scheda Tecnica

P TR

Technical Sheet

Olio Extra Vergine di Oliva - "OlioRe"

90% Dritta, 10% altre varieta (Leccino, Frantoio, Moraiolo)

0,18

Abruzzo

Giallo-verde

Olio armonico dal sapore erbacero con sfumature di amarognolo e piccante
Crudi, lessi, insalate, verdure, arrosti, zuppe e salse

0,251-0,51-0,751
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0,251-0,51-0,751

"OlioRe" - Extra Virgin Olive Oil

90% Dritta, 10% other varieties (Leccino, Frantoio, Moraiolo)

0,18

Abruzzo

Yellow-green

Harmonic olive oil, with a taste of herbs and bitter and spicy light sensation

Raw food, boiled meats, salads, vegetables,roasts, soups and sauces /\

0,251-0,51-0,751

Olio Extra Vergine di Oliva - "Santa Lucia"

90% Dritta, 10% altre varieta (Leccino, Frantoio, Moraiolo)

0,29

Abruzzo

Giallo-verde

Olio armonico dal sapore erbacero con sfumature di amarognolo e piccante
Crudi, lessi, insalate, verdure, arrosti, zuppe e salse

0,51-11
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"Santa Lucia" - Extra Virgin Olive Oil

90% Dritta, 10% other varieties (Leccino, Frantoio, Moraiolo)
0,29

Abruzzo

Yellow-green

Harmonic olive oil, with a taste of herbs and bitter and spicy light sensation
Raw food, boiled meats, salads, vegetables,roasts, soups and sauces
0,51-11




