
Losada

45095 - Manzanilla Olives
The Manzanilla, which translates to little apple, takes its name from its round
shape and is favored as a table olive for its high flesh to pit ratio and pleasant
flavor.  Expect a buttery flavor from this classic Spanish olive from Losada.
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The Manzanilla, which translates to little apple, takes its name from its round shape and is favored as a
table olive for its high flesh to pit ratio and pleasant flavor. Having a high oil content, Manzanilla are
commonly cultivated for olive oil production as well. Typical of the Spanish region of Seville in Andalusia,
the olives are harvested in September then rinsed with lye in a conventional curing process at Losada.
While popular as a table olive, the delicate flavor of the Manzanilla makes for an excellent martini
garnish as well.

manzanilla olives, water, salt,
citric acid, lactic acid, ascorbic
acid

Free From:

Brand Manufacturer Product Category

Losada PHILOSOPHY FOODS

UPC MFG # SPC # GTIN Pack Pack Desc.

848035000011 PALO100130 45095 4/5.18 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

48lb 47lb Spain No

Shipping Information

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

12.5in 12.5in 11in 0.99ft3 9x5 712days 60°F / 77°F

dry, refrigerate after opening

appetizer, ingredient, bulk olive bar

open and serve
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