100% ITALIAN

S ook
g!"‘[dé‘: IHE SPICY OILS,

In elegant bottles of glass, this exclusive oil
15 gotten by the maceration in ¢xtra oils
virgin of olive of aromatic grass and select

-
( ) j:’ J J:"l [ ‘*J fruils with care and certificates to the origin,
L A e e they represent a way to propose that ancient

taste that must not be lost in the time,

p ’.F [? ' Ff" D }\ They introduce three variations:
Iy ili. | 4."' -Salmoriglio (with eregamo, parsfey, gariic} NOTE

recommended for roast af mear and bhine fish
-Spicy peperoncino fo give a fouch of cala-
bresita to évery dish;

-Lemon excellenr o season salad amd fish |
baif,

-Bergamotto excellenr ta seasan salad and
Sish i boil

100% ITALIAN Excellent to simply taste on'the warm bread.
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Slightly veiled by noturd] decantazi-
one, from the yellow colorivith green
reflexes and clean pcr.ﬁ.Jrr_u: of olive.
Slightly yielded with®light tasie of
WRAPPING wand | . [ almond.

Excellent as seasoning to raw on veg-

etables, soups, veggtables, meats and
fishes roast, it exalts the wstes of the g
Mediterranean kitchen.

Gives Technical

CULTIVAR: Sinopolese S
Ottebratica 10%

_ SRR _: w‘ casaial'zatletica

mueximum acidity 0,5 %




