
JosÃ© AndrÃ©s

504106 - Arbequina Extra Virgin Olive Oil
Arbequina is mild, fruity oil with a subtle palate of fresh herbs, tomato and artichoke,
stirred by the Mediterranean breeze. This light oil is perfect for introducing those not
used to more intense varieties to the healthy goodness of olive oil.
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The finest cooking can come from the simplest ingredients, as long as they are fresh and full of flavor.
The elegant Arbequina is one of the smallest olive varietals yielding mild, fruity oil with a subtle palate
of fresh herbs, tomato and artichoke, stirred by Mediterranean breezes. It's best fresh - I just drizzle it
on salads, simply cooked vegetables or grilled fish to take them from good to astonishing! You'll see that
this light oil is perfect for introducing those not used to more intense varieties to the healthy goodness
of olive oil.

Extra Virgin Olive Oil Free From:

Brand Manufacturer

JosÃ© AndrÃ©s CASAS DE HUALDO S.L.

UPC MFG # SPC # GTIN Pack Pack Desc.

855985004105 4106 504106 10855985004102 12/16.9 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

22.7lb 12.6lb Spain No

Shipping Information

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

9.05in 9.68in 12.91in 0.65ft3 12x6 273days 60°F / 77°F

Dry Storage  UNIT UPC:
855985004105

Ready to Eat , good for cooking and
finishing dishes

See label for suggestions
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