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CASA OLEARIA

GIUSEPPE CALVI & C.

00RO
EXTRA VIRGINOLIVE OII
Cold extraction, Taggiasca Olive
Keep away from hght and heat sources
VALORINUTRIZIONALI per 100 ml:
Energia: 3451 Kj 824 Kcal : Grassi:
91.6 g, di cui acidi grassi saturi: 14 g:
Carboidrati: 0 g, di cui zucchen: 0 g;
Proteine: 0 g; Sale: 0 g
Supenor category olive oil obtained
directly from olives and solely by
mechanical means.
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Raccolta Harvest:
Da consumarsi
preferibil-
mente entro:
Best before:
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