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COLD PRESSED
Extra Virgin Olive Oil from Sardinia
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A collection of Sardinia’s unique olive varietals are pressed immediately without added heat to prevent fermentation, ensuring the true flavors of the olive.  The olive oil first presents the crude olive taste with overtones of artichoke and finishes with a perfect balance of spice and bitterness.  








PRODUCT SPECS


Product Net wt – 500 mL


Dimension:  H – 11 ¾” / W – 2 ½” / D – 2 ½” 	Unit Weight: 2 lb


Pack Size:     6 units per case	Case Weight: 12 ¾ lb


Appearance:  Pale golden green in color 








DID YOU KNOW?


Acidity of .25% - .30%


This cold pressed extra virgin olive oil is obtained from two native Sardinian varietals – Semidana and Bosana from a single olive. orchard on the slopes of Mountalbo on Sardinia’s northeastern coast 


Expeller pressed (without the addition of heat or chemicals) within 24 hours of harvest to preserve the organoleptic qualities of the oil.








CHEF TIPS:


Use cold pressed olive oil to enhance homemade vinaigrettes with its crude olive flavor.


Excellent enhancement to finish a simple Spaghetti Pomodoro or Risotto with Wild Mushrooms.


Visit gourmetsardinia.com for a recipe for Pane Guttiau (toasted Sardinian music bread drizzled with cold pressed olive oil and sprinkled with sea salt).





Nutritional Information:





Serving Size – 1 Tbsp (15g)


Servings per container – about 27





Amount per Serving:


Calories 120





		       % of Daily Value


Total Fat 14g		21%


     Unsaturated Fat 0g





Sodium 0 mg		  0%





Total Carbohydrate 0g 	  0%


     Sugars 1g





Protein 0g


- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -


Ingredients: Cold Pressed Extra Virgin Olive Oil











Since 1988, restaurateur Efisio Farris has been representing his Sardinian heritage in America with his restaurants Arcodoro & Pomodoro.  The rustic and traditional cuisine rich in the flavors and textures of this timeless island has influenced Efisio since the days in his grandmother’s kitchen.  Efisio is proud to usher in a new era of these traditions with his line of authentic Sardinian products.  Let Efisio transplant a little Sardinia in to your home…
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