
JosÃ© AndrÃ©s

504365 - Manzanilla Olives
Bite into these meaty green olives and you will taste what a true Manzanilla olive should be. These
large, crisp olives are perfectly brined with just enough salt to let the full olive flavor shine
through. Serve these olives chilled with a glass of dry sherry or your favorite white wine.
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The classic Spanish olive, found at restaurants and olive stands throughout my country. Manzanilla
(man-zah-nee-ya) olives are grown near Seville, where the hot, dry summers and cold winters produce a
large, firm fruit with a delicate and slightly bitter taste. No one knows when the Manzanilla trees were
first planted here, but over generations farmers have learned to pick the olives in August for peak
flavor. Only the best are selected to be marinated, then packed in water and sea salt. They are great in
salads, with cured meats or directly from the jar.

Manzanilla Fina Olives, Salt,
Water. Olives Contain Pits

Free From:

Brand Manufacturer Product Category

JosÃ© AndrÃ©s La Masrojana Olives

UPC MFG # SPC # GTIN Pack Pack Desc.

855985004365 4365 504365 10855985004362 12/12.3 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

16.53lb 9.24lb Spain No

Shipping Information

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

5.31in 9.05in 11.61in 0.32ft3 13x9 300days 60°F / 77°F

Dry Storage

Ready to Eat

See label for suggestions
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