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* Olives are of 300 to 500 years old,
located in La Rioja Alta.

Variety

100% Arbequina

Making

solvents.

Extracted first in cold. At no point of its production
process has it contacted any chemicals or organic
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Colour

Its colour is bright greenish
yellow.

Nose

A sensation of fresh green ripe
olives like those of grassy herbs
subtly envelopes clear notes of ripe
bananas, apples and fruit jam. A
clear scent of fresh green artichoke
accompanies the smell.
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Taste

A taste of sweet, pleasing and
lightly bitter olives with an almost
imperceptibly spicy finish when
swallowing that rapidly intensifies
before quickly disappearing.

The aftertaste tastes of dried fruits
and fruit jam in the mouth with
light notes of greens.
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