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Name of Product | Fixtra virgin olive oil 100% italian
JAN Code 8001243100078 Materials g]ass
Package ; ;
Use by date 18 monthe S("L}ze/ln.ner Length(cm) X Width(cm) X Height (cm) | Inner Capacity
apacity | g 78 | 284 | 0,75L
Mintmum frryﬂts 6 Materials Volume
Packing
Lead Time 15 days Sl G Length(cm) Width(em) X Height (cm) Weight (kg)
weight 24,7 17,0 29,7 7,0
Normal Tempreture FoB D CIF Prices are
Refrigeratino valid before
Storage Condition O Refer_enc
D Frozen © Prlce Price in
Japanese market,
*kvaried by terms and conditions

Certifications
(Products/System)

Ingredients and Additives The Place of Origin

Ingredient Amount

Nutritional Facts (Eg. X calories/100g)

extra virgin olive oil Italy

total fat - 92 g 828 Kcal/100ml

saturated fat - 14g

Product Characteristics

Use Scenes
(Usage - Recipes)

The taste is surprisingly rich and varied, with hints of
vegetables and herbs.

This Extra Virgin Olive Oil is naturally rich in vitamins. This
makes it the ideal condiment for healthy dishes. Made with
olives harvested in November and December, it is a well-
balanced, full-bodied oil. Excellent with a variety of dishes,
and for dressing fish and salads.
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