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ORGANIC

Extra Virgin Olive Oil from Sardinia
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PRODUCT SPECS


Product Net wt – 500 mL


Dimension:  H – 11 ¼” / W – 2 ¼” / D – 2 ¼” 	Unit Weight: 2 lb


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


Appearance:  Greenish yellow with a golden hue








DID YOU KNOW?


Acidity of .25%


Recognized as the Best Organic Oil in Sardinia by the Slow Food organization at VinItaly 2006.


Our organic olive oil is EU certified and made from olives native to the island of Sardinia including Semidana, Bosana, Tonda di Cagliari and Nero di Gonnos varietals .


Grown in a single orchard on the slopes of Montalbo without the use of pesticides.  The olives are hand harvested and expeller pressed within 24 hours of collection using a continuous press to preserve the characteristics of the olive in the oil. 








CHEF TIPS:


Use our organic oil on a simple grilled fillet of fish.


Stir into soups or drizzle over raw vegetables.


Drizzle on a salad with a sprinkle of sea salt to enjoy the aromatic raw flavor of the olive.


Our organic oil enhances any vinaigrette – for one of our favorites visit  gourmetsardinia.com to get a recipe for Saba Vinaigrette (delicate citrus dressing of organic olive oil and Sardinian saba).





Organic agricultural methods combine with the warm and generous Sardinian countryside resulting in the highest quality of oil enhanced with the perfumes and flavors of Sardinia.  








Nutritional Information:





Serving Size – 1 Tbsp (15 g)


Servings per container – about 27





Amount per Serving:


Calories 120





		       % of Daily Value


Total Fat 14 g		21%


     Unsaturated Fat 0 g





Sodium 0 mg		  0%





Total Carbohydrate 0g 	  0%


     Sugars 0 g





Protein 0 g


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


Ingredients: Organic Extra Virgin Olive Oil
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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…

GourmetSardinia, Co ~ 7020 Portwest Dr Suite 130 ~ Houston, Texas 77024

713-621-6858 ~ fax 713-621-6859 ~ www.gourmetsardinia.com


