OLIO
EXTRA VERGINE
DI OLIVA

0 fossico

Olio Italiano

ottenuto con olive
coltivate e frante in Italia

Estratto a freddo

750 ml €

Valori nutrizionali
Nutrition Facts
Nahrwerte per/je 100 ml

Energia / Energy 3451 K1
Energie 824 Keal
Grassi / Fats / Fett 9169
di cui: acidi grassi saturi
of which: saturates 1409
davon gesattigte Fettsdure
Carboidrati / 0g
Carbohydrate / Kohlenhydrate
di cui Zuccheri / g

of which Sugar / davon Zucker 0

Proteine / Protein / EiweiB 0g

Sale / Salt / Salz 0g
/
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RACCOLTA INDIFFERENZIATA

UNDIFFERENTIATED COLLECTION
750 ml  UNDIFFERENZIERTE SAMMLUNG
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Olio di oliva di categoria supe-
riore ottenuto direttamente dalle
olive e unicamente mediante
procedimenti meccanici
Conservare al riparo dalla
luce e da fonti di calore

Extra virgin olive oil
Product of Italy

obtained by cold extraction of
Italian olives

Excellent for the seasoning of
fish and meat, for dressing of
vegetables and salads and for
the preparation of sauces and
other cooked dishes.

Superior category olive oil
obtained directly from olives and
solely by mechanical means.
Keep away from heat and
direct light

Natives Olivendl Extra
100% Italienisches ol
Kaltextraction

erste Giiteklasse - direkt aus
Oliven ausschlieBlich mit
mechanischen Verfahren
gewonnen.

Bitte vor Licht und Hitze
schiitzen

— Giuseppe Calvi & C. srl

Via Garessio 56, 18100 Imperia  www.oliocalvi.it
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