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			You cannot add "Organic Extra Virgin Olive Oil  - 0.5l" to the cart because the product is out of stock.		






	
	
		

	




	
		Organic Extra Virgin Olive Oil – 3l

	BELLADONNA ESTATE

Packaging: Tin – 3l



Out of stock



	
	
		SKU: EVO012


	
	Categories: Extra virgin olive oil, Typical products
		
	
    Richiedi informazioni 


	


	


	
	
			
					
						Description					
				
	
					
						Additional information					
				
	
					
						Richiedi info sul prodotto					
				


					
				


Superior category Extra Vervine Olive Oil obtained through the ancient traditional methods of discontinuous cold pressing in the ancient “L’Oliviera” family oil mill with authentic stone millstones. The extra-virgin olive oil has a characteristic green color and golden yellow reflections.

Made for 80% from Corregiolo, 10% from Leccino and the remaining 10% from Olivastra, it is a very balanced oil with very low acidity. With a delicate flavor, it does not attack the palate. Its soft, round and savory taste has a spicy aftertaste, of bitter almonds and artichoke, with a consistent density.

The low value of acidity and peroxides, the high content of polyphenols and tocopherols, the preponderant presence of oleic acid (monounsaturated) and polyunsaturated fatty acids, show that we are in the presence of a product of high biological quality and rich in precious substances. for our body. The typicality of Tuscan oil also derives from the presence of chlorophyll compounds that give the extra virgin its characteristic green color with golden reflections.

As for food pairings, the Company’s oil is particularly suitable with neutral, not very aromatic dishes, in order to fully appreciate its characteristics (bruschetta, salads, vegetables ..).

			

					
				


	Weight	3 kg


			

					
				Richiedi Informazioni su  Organic Extra Virgin Olive Oil - 3l



 














I campi con * sono obbligatori


   

   




   

   




   

   




   

   



 



   

   




Società Azienda Agraria Belladonna di Simonelli Leonardo & C. Sas -  P.I. IT00301910527 , in qualità di titolare del presente trattamento, informa gli interessati che i loro dati personali, così come inseriti, verranno trattati secondo quanto specificato nella privacy policy di questo sito, quale informativa resa ai sensi del Regolamento UE 2016/679 e del D. Lgs. n. 196/2003  consultabile al seguente link:   (Leggi informativa privacy»)





  * Confermo di avere letto l'informativa sulla privacy.






 Accetto il trattamento di dati per l'invio di comunicazioni promozionali, con strumenti automatizzati (ad esempio via email, sms, mms) e con strumenti non automatizzati (telefono con operatore o posta cartacea).
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	Organic Extra Virgin Olive Oil  – 0.5l
Read more
	
	Organic Extra Virgin Olive Oil – 0.5l
Read more
	
	Organic Extra Virgin Olive Oil – 5l
Read more
	
	Organic Extra Virgin Olive Oil – 0.75l
Read more
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                                     Belladonna s.a.s di Leonardo Simonelli & C

					
							Villa Malintoppo, Via delle Fornaci, 41
 
53027 San Quirico d’Orcia,
Siena (Italy)
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