EXTRA VIRGIN OLIVE OIL
ORGANIC

Harmonious and complex olive oil, with a good balance between bitterness
and spiciness, from certified organic production olive groves.

HARVEST

The 2023 agricultural year was a hot, dry year overall. Despite this,
in winter the temperature was mild and there was high
precipitation. In spring, higher temperatures affected flowering,
which led to significant drops in production. The harvest started
earlier, in the beginning of October and took place until December,
while plentiful rains replenished the soil's water reserves of the rain
fed olive groves.

OLIVE PROCESSING

Shortly after harvest, the olives are received and separated by variety at

the Esporao mill, where cold extraction immediately begins at room
temperatures no higher than 24°C (75°F). The fruit is quickly milled
and then run through a heat exchanger, a system that shortens
extraction time and preserve the aromas of this olive oil. The paste is
centrifuged, and the pomace is mechanically separated from the olive
oil that is immediately filtered and packaged.
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Complex, bitter and spicy
with green banana, almonds
and white flower notes

ESPORAO

MAIS. DEVAGAR.



	Slide 2: EXTRA VIRGIN OLIVE OIL ORGANIC

