
■ Company`s profile

Company`s Name FINCA 9 OLIVERES SL
Annual Sales > 1.500.000€ Numbers of Employees 4

Name of Representative 9 OLIVERES

写真Messages to Purchasers

Website Address https://9oliveres.com/

Company`s Address 〒 SPAIN C/ ALCALDE GADEA, 34 BAJO - 03820 COCENTAINA

Factory`s Address 〒 SPAIN C/ ALCALDE GADEA, 34 BAJO - 03820 COCENTAINA

Name of the  Person in Charge BLAS AGULLO E-mail Address agullo@9oliveres.com

Phone Number +34 647240927 Fax Number
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Pictures

■ Information of Quality Assurance

Inspection of Products
RGSEAA code (Health register): 40.074902/A
Last goverment inspection performed on 13th Oct 2023, OK result. Inspection code: 0000SP_CVET_704230494

Hygine Management 

Prodction Process
RGSEAA code (Health register): 40.074902/A
Last goverment inspection performed on 13th Oct 2023, OK result. Inspection code: 0000SP_CVET_704230494

Employees
RGSEAA code (Health register): 40.074902/A
Last goverment inspection performed on 13th Oct 2023, OK result. Inspection code: 0000SP_CVET_704230494

Facilities and Equipments
RGSEAA code (Health register): 40.074902/A
Last goverment inspection performed on 13th Oct 2023, OK result. Inspection code: 0000SP_CVET_704230494

Emergency Response

The Contact Points The person in charge Blas Agullo Phone number +34 647240927

Documentation Emergency registration document

1

   
Crafted exclusively from the Frantoio olive variety, renowned for its fresh, herbal aromas with a delightful spicy touch,  
evolving into bitter nuances and leaving a fruity, light aftertaste.  
Limited Edition Premium Olive Oil: 
Produced in small batches to ensure exceptional quality and exclusivity, appealing to discerning consumers seeking unique flavors. 
Cold-Extracted for Maximum Freshness: 
Utilizes a cold extraction process within hours of harvesting to preserve the oil's intense flavor, vibrant color, and nutritional benefits. 
Rich in Antioxidants and Polyphenols: 
High content of natural antioxidants, such as vitamin E and polyphenols, which help protect the body's  
cells against damage caused by free radicals.

100% Alfafarenca Variety:
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