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OLIVE OIL
VIRGIN

ACEITES OLIMPO - Ctra. Mahora Km. 3 02007 Albacete (Spain)

Oil extracted from olive tree fruit solely
via mechanical or other physical means
under particularly thermal conditions that
do notf generate any alterations in the oil
and thus, has not undergone any
treatment other than washing,
decantation, centrifugation and filtration.

USE IT FOR

We recommend using it for dressings and sauces.
Indeed this olive oil is perfect for marinades,
preparing canned foods, get a nice “cheese in
olive ail”.

This olive oil is probably the best one for cooking
and frying as if tolerates high temperatures and
food does not absorb fats.

NUTRITION FACTS

Average values Per100g Portion 15ml
Energy 822kcal 110kcal
Fats 100g 149
Saturates 159 219
Monounsaturated 729 10g
Polyunsaturated 13g 1.99
Carbohydrates 0g 0g
Sugars
Polyols % 88
Starch 0g 0g
Fiber 0g 0g
Protein 0g 0g
Salt 0g 0g
Vitamin E 12 mg (200% CDR) 2°8 mg (28% CDR)
Vitamin A 200 ug (25% CDR) 30 ug (4% CDR)

CDR based on a 2.000 kcal diary diet

Slatuwrally
delicious!
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