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CLASSIC EXTRA VIRGIN OLIVE OIL
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Extra virgin olive oil produced from first cold
pressed olives only.

It has an intense fruity aroma, smooth flavour with
a touch of spice with a light green colour.
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Glass: 250, 500 & 750ml, 1L.
Self Portion PET 10ml

PET: 1L, 2L, 3L & 5L

TIN: 5L

| OLIMEDI MONOVARIETAL & ORGANIC EV0O
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SERRANA: Extra Virgin Olive Oil. This oil is made from the Serrana de Espadan variety originated from the mountains of Valencia.
Produced from the first cold press of the olives. It is 100% natural with a perfect balance of aroma and flavours. With the
fruitness of mature olives and presence of ripe red fruits such as strawberries, raspberries and blueberries.

ARBEQUINA: Extra Virgin Olive Oil produced from the Arbequina variety. This variety tipically comes from the Mediterranean and
has aromas of apple and banana. Green fruitness with slight aromas of almond, sweet with a slightly spicy aftertaste.
ORGANIC: An excellent blend of the 40% Hojiblanca, 30% Picual and 30% Cornicabra varieties. An intensely fruity oil, with mild
aromas of fresh grass, tomato aftertaste with an average intensity of bitterness and spicy.
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Glass: 1L.
PET: 1L, 2L, 3L & 5L.
TIN: 1L & 4L.

ORGANIC EXTRA VIRGIN OLIVE 0IL
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An excellent blend of the Arbequina, Picual and
Cornicabra varieties, all of which are sourced from
centuries old olive groves with the knowledge and
experience of four generations dedicated to the production
of oil since-1885. An intense and fruity olive oil with
aromas of fresh grass-and herbs leaving a tomato
aftertaste with a médium level of hitterness and spicy
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This is a blend of refined pomace olive oil and extra virgin olive oil, the extra
virgin olive oil gives the oil extra colour and fruity aromas. Brilliant intense
green colour. Mild flavour.
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PET: 1,2 & 5L
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We use a fruity and low in acidity extra virgin olive oil to give aroma. The oil is
then blended with refined olive oil which softens the flavor and gives colour
and clarity.
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Aceites de las Heras is dedicated to the production, packaging and distribution of oil. Established in 1885, this hundred-year-old company is currently operating
in its fourth generation. The search for excellence has been and remains to be the principal guide for the company, always seeking the highest quality raw materials,
the best organoleptic conditions, renovation of our facilities and customer satisfaction.

From the beginning, Aceites de las Heras has been characterized by its ability to adapt & innovate depending on the current market needs, together with the
continued search for the best organoleptic qualities (taste, aroma & colour), with careful selection of the raw materials used.

This has enabled us to strengthen our position in the market. The company has an excellent reputation and is well known for its quality oils.
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ACEITES DE LAS

HERAS

Aceites de las Heras, S.L.U. ;
Avd. de las Bodegas, 16 - Pol. Ind. Nuevo Tollo - 46300 Utiel (Valencia) Spain o *
Tel.: +34 96 217 22 61 - info@aceitesdelasheras.com - www.aceitesdelasheras.com [HALAL




