FCP Format for Exhibition and Business Meeting

B Product Profile / Terms and Conditions

COMMUNICATION
PROJECT

Nameof Product | Fixtra Virgin Olive Oil 100% Italian "VILLA VINCI"

JAN Code 8000832400018 Materials Glass
Package = = -
Size/Tnner | Length(cm) XWidth(cm) X Height (cm Tnner Capacity
Use by date 18 months !
Capacity | g1 | 61 28.4 500 ml.
e 1 Palletftem Materials Carton Volume
Packing
. el G Length(cm) X Width(cm) X Height (cm) Weight (kg)
Lead Time 45 days staer’
gt 27,0 20,0 30,0 10.65
Normal Tempreture DFOB DCIF Prices are
S Cond DRefrigeratino Referenc valid before
torage Condition .
g |:|Frozen e Price o
Price in
Japanese market
*varied by terms and conditions

Certifications
(Products/System) KOSHER, HALAL LF.S.
Ingredients and Additives The Place of Origin Nutritional Facts (é;gr;dcl:ﬁ) 2-;23;):)1(1)1‘;11, )

100% Extra Virgin Olive Oil [taly Total Fats 91,5
of which Saturated Fats 13,3

of which Trans Fat 0

Carbohydrates 0

of which Sugar 0

Proteins 0

Salt 0

Use Scenes

Product Characteristics

(Usage - Recipes)

VILLA VINCI 100% Italian Cold Extracted Extra Virgin
olive oil is a meticulous selection of the best extra virgins
obtained by Apulian olives squeezed in 24 hours after crop.
It has an acidity below 0,4%, medium-fruity taste and
intense yellow/green colour.

It is the best seasoning to enhance salads, vegetable and
legumes, grilled meat and all traditional Italian and Apulian
main courses.herbaceus scent, intense green/yellow colour,
strong fruity and a little bitter pungent taste
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