" COLLETORTO

EXTRA-VIRGIN OLIVE OIL
MONOCULTIVAR

BALANCED




IT GOES WELL WITH

Rare red meat, steak tartare, roast beef, salads,

Sicilian caponata, ribollita, lightly browned swordfish and tuna,
anchovies, bean soup.
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DETAILS

Golden and dense colour.

It has a pleasant balsamic and spicy aroma.

It has a balanced taste, bitter and spicy,

with a touch of pepper, almond and tomato.

Its spicy taste is followed by a bitter aftertaste of almond.

CULTIVAR: COLLETORTO BLACK OLIVE
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