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~ The Spanish Extra Virgin Olive Oil is a,syprie?n*e--ﬂélicatesszen, with delicious flavour simply unsurpassable. It is the base of most of the recipes of the famous
Mediterranean diet, whose source of the fruit (the olive) is cultivated in the Mediterranean basin for over 5,000 years.

The olive oil i0lé comes from the towns of Ubeda and Cazorla, in the middle of the Natural Park of Sierra de Cazorla, in the southeast of the Province of
Jaen (Spain). The Denomination of Origen Sierra de Cazorla is from this region, where the olive 0l i0lé is attached to, and it is the protected area with the
largest production of olive oil in the world.

This oil is of the highest category, obtained from cold pressing of selected olives, which are the best expression of the Mediterranean flavour.

The extracted oil has a low grade of acidity (below 0.8% in oleic acid), which allows it to preserve a great aroma and flavour.Its main distinguishing features
are the colour and the flavour, which give it some organoleptic characteristics that make it different and special compared to other oils. In the case of
extra virgin olive oil, during its production it doesn”t get into contact with any chemicals or organic solvents: it is natural juice without any additives,
coming from olives grinded by physical means. That is why it is the most natural of all kinds of oil; it is a protective and requlatory product that balances
our health, among all the benefits the cholesterol contral is highlighted, thanks to the oleic acid in its composition. Moreover, it also has antioxidant
components that are helpful to prevent aging; therefore its use is highly recommended.

Itisinteresting to know and “taste” the different types of olive oils in order to successfully apply them in the kitchen. The most simple and noble way to
taste a good oil is on a piece of newly toasted bread. The different varieties and various degrees of ripeness of the fruit will provide aromas and flavours
of distinct intensity and diverse sensory notes.
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EXTRA VIRGIN OLIVE OIL
DENOMINATION OF ORIGIN.
IOLE-PLATINUM

The concept of quality Platinum refers to the superior quality of this oil over
other extra virgin oils. To achieve this, it's necessary to pay close attention
and take great care in all processes (collection, crushing and conservation in
wineries), which makes it a handmade oil that satisfies the most demanding
palates.

ORGANOLEPIC CHARACTERISTICS

It is an oil of intense fruity aromas dominated by green grass and fig tree, with
certain touch of apple. It presents in the mouth a moderate bitter and peppery
flavour, corresponding to its high content of natural antioxidants such as Vitamin E.
INSTRUCTIONS FOR USE

The extra virgin olive oil from Picual olive is not only special for the raw use
in toasts, gazpacho, Carpaccio..., but also for cooking and adding a touch of
distinction to the best dishes such as fish and vegetables.

STORAGE CONDITIONS FORMATS:
Keep from direct contact with Please see Price List for available
sunlight and humidity. formats.

LIFE EXPECTANCY
18 months
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EXTRA VIRGIN OLIVE OIL
IOLE-SUMMUM

Our Superior Category Olive Oil for HORECA channel, obtained directly from high
quality olives solely by mechanical means, which gives it excellent properties
for our health.

ORGANOLEPIC CHARACTERISTICS

Inthe organolepic characteristics it shall be highlighted its fruity aromas dominated
by green grass and fig tree, which presents in the mouth a moderate bitter and
peppery flavour, corresponding to its high content of natural antioxidants such as
Vitamin E.

INSTRUCTIONS FOR USE

This product is suitable for all ages. It can be used both for cooking and seasoning
for food.

STORAGE CONDITIONS FORMATS:

Keep from direct contact with Please see Price List for formats
sunlight and humidity. available.

LIFE EXPECTANCY ** Include nutrition information and
18 months physical-chemical parameters of the

datasheets
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EXTRA VIRGIN OLIVE OIL.
IOLE-PRIMA OLEA

Our Extra Virgin Olive 0il is obtained by mechanical procedures from 100% Picual
olives.

Ithas a great personality, presenting defined sensory nuances that make it easily
identifiable in all the mono varietal oils. It is fragrant fruity oil with positive
notes of bitter, spicy and astringent.

Organolepic characteristics

Softand mature fruitiness, smells like almonds and ripe banana. It stands out for
its sweet initial tasting and light bitterness and spiciness.

INSTRUCTIONS FOR USE LIFE EXPECTANCY

This product is suitable for all ages. 18 months

It can be used both for cooking and FORMATS:

R 01y food. Please see Price List for available
STORAGE CONDITIONS formats.

Keep from direct contact with
sunlight and humidity.
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EXTRA VIRGIN OLIVE OIL.
IOLE-ORGANIC

Our organic oil comes from olive groves located in the Sierra de Cazorla 100%
organic crop. Its altitude and climate allow the Ecological Olive 0il to get top
quality, which is made in an artisanal way using only olives carefully selected
by mechanical means. This allows us to obtain high quality organic oil that offers
clear advantages over conventional Extra virgin olive oils. i0le Organic Extra
Virgin Olive Oil has EU Agriculture Economic Certificates and Quality Certificates
from CAAE (Organic Farming Committee of Andalucia).

ORGANOLEPIC CHARACTERISTICS

Inthe organolepic characteristics it shall be highlighted its fruity aromas dominated
by green grass and fig tree, which presents in the mouth a moderate bitter and
peppery flavour, corresponding to its high content of natural antioxidants such as
Vitamin E.

INSTRUCTIONS FOR USE LIFE EXPECTANCY

This product is suitable for all ages. 18 months

It can be used both for cooking and FORMATS:

Seaseniayfar fned Please see Price List for available
STORAGE CONDITIONS formats.

Keep from direct contact with
sunlight and humidity.
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Contact: sales@iolegourmet.com Oficinas Centrales / Head Office
Tlfs / Mov: CEEI—Centro Europeo de Empresas e Innovacidn
+34 630 436 975 Parque Tecnoldgico de Asturias
+34 626 101 706 CP: 33428 - Llanera, Asturias — ESPANA

www.iolegourmet.com

facebook.com/iolegourmet
twitter.com/iolegourmet

=



