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OH! EXTRA VIRGIN OLIVE OIL

BY THE GREEN GOLD OLIVE OIL COMPANY

Extra virgin olive oil of high quality early harvest, the olives
are harvested from November to January. This is an olive oil
obtained directly from olives and solely by mechanical means.
By centrifugation of the crushed olive thus olive juice is obtained.
It is an extra virgin olive oil Picual, fruity and spicy with slight
bitterness.




TASTING NOTES

VARIETY: R INTENSITY:

PICUAL

It presents a medium fruity of fresh olives, fig leaf and
tomato. In the mouth it has a great aromatic intensity,
almond predominating leaves, with a very nice feeling at
the end.

Fresh taste, where you can perfectly appreciate the
bitter and spicy notes so characteristic of the picual
variety grown in a traditional olive grove of Jaén.
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The three Michelin star chef Martin Berasategui has
trusted The Green Gold Olive Oil Company as his
early harvest olive oil supplier during 2021
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TECHNICAL INFORMATION

Available Stock 2025 (kg):
194.500 Kg

Olives collected:
998.500 kg

Olive type:
Picual - medium fruit ripening

Olive Quality:
Extra Virgin

Harvesting data:
From 3rd November to 31th December 2024

[ ?'[IJ’,” olive oil - Product of E.FIF_'i:! Harvesting & processing method:

Manual / mechanical means. Cold press. Decanter pieralisi

cciowm dAe 1o Falwaill Temperature

26°
.

Storage

" """'n.. INOX deposit
' Acidity

0,18°

\\ Storage suggestions
Cool place | dry | without changes of temp. 15-24°C
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?%T‘he Green Gold Olive Oil Company

ggoliveoilcompany.com (f X v) OO0

Comercial y Administracion
greengold@ggoliveoilcompany.com | +34 91659 25 25
C/ Cronos 63, ler piso 6. 28037, Madrid

Almazara & Oleoturismo
almazara@ggoliveoilcompany.com | +34 628 98 02 66
C/ Eras, 2. 23292, Hornos de Segura. Jaén.

Japan Distribution & Sales
japan@ggoliveoilcompany.com
T2F ASK Building. 2-8 Sudacho Kanda. Chiyoda-ku. Tokio

South Korea Distribution & Sales
korea@ggoliveoilcompany.com | +82 10 5525 1100
1F, Solbgt_i;gil 7-11, Deokyang-gu, Goyang-si, Gyeonggi-do, Korea

Lata‘m"sales office
- latam.comercial@ggoliveoilcompany.com | +55 112 506 027
Rua Fidencio Ramos 160, 16 andar CEP 04451 - 010 Vila Olimpia (SP). Brasil

> ‘.\ SI(‘I Fald UNION EUROPEA Green Gold Oil Company S.L. en el Marco del Programa de Iniciacién a la Exportacion
,'...,,ﬁ, % .(‘( Fondo Europeo de Desarrollo Regional del Prog. ICEXNEXT, ha contado con el apoyo del ICEX y con la cofinanciacién del fondo
: *3“}* ‘; (\( ]l “ 1 Europeo FEDER. La finalidad de este apoyo es contribuir al desarrollo Internacional de la
"’&-\;«w“ DENOMINACION ®J DE ORIGEN Una manera de hacer Europa empresa y de su entorno.(...)
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