OLIO EXTRA VERGINE DI OLIVA

Olio italiano prodotto a freddo

Franto aregolad’arte
da sole olive di varieta Taggiasca

GIUSEPPE CALVI & C.
VIA GARESSIO 56, IMPERIA ONEGLIA
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EXTRA VIRGIN OLIVE OIL - ITALIAN PRODUCT

~#{este (Ore s obtained from a selection of hand harvested
and_cold processed olives of the noblest variety, the Taggiasca.
Excellent on the most delicate foods and unique on fish.
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