OLIO EXTRA VERGINE DI OLIVA

Olio italiano prodotto a freddo

Franto a regolad’arte
da sole olive di varieta Taggiasca
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)IL - [TALIAN PRODUCT

SMoste Cre is obuuned from a selection of hand harvested
and cold processed olives of the noblest variety, the Taggiasca.

Valeurs Nutritives
| Nutrition Facts

| Naeringsindhold

| Naringsinnehall

1 pour / per / for / for 100 ml

| Energie / Energy 3451 KJ

| Energi 824 Kcal
| § 3ams

| Lipides / Fats

Fedt / Fett 8g

| don't / of which / heraf / varav:
‘ - addes gras saturés:

saturates: 15
maettede 9

| _mattat fett

| Glucides/Carbohydrate

} Kulhydrater/Kolhydrater

| dort Suaes / of which Sugars g
heraf Sukier: / varav Soder

| Protéines / Protein 0g
| Sel / Salt Og

Importer 1 DK, SE, NO:

Excellent on the most d delicate foods and unique on fish.

Superior category olive ol obtained directly
from olives and solely by mechanical means.
Keep away from heath and direct light.
4“‘\>‘r\l"'--"

1en. Obtenu a froid d olm\
| de ua)m Taggiasca récoltées & la main.
| Huile d'olive de catégorie supénieure
‘ obtenue directement des olives et
uniquement par des procédés
mécaniques. Conserver 4 |"abri de la
lumiere et de la chaleur.
EKSTRA JUNGFRUOLIE
f iensi Koldekstraction af
Taggiasca oliven
Olivenolie af bedste kvalitet, der er
ud\'mldu direkte ‘11 oliven og
udelukkende ved mekaniske processer.
Holdes vaek fra lys og varme

[\ TRA JUNGFRUOLJA

v, Producerad av
Taggiasca uhvu Olivolja av hog kvalitet
som utvunnits direkt ur oliver och
uteslutande genom mekaniska processer.
| Halla sig borla fran s och viirmekéllor
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75 Best before - A consommer
JO ml avant: Bedst fer: Bist fore:

eppe Calvi & C. stl




