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Huile d'olive extra vierge.

Extra virgin olive oil 6/1L

DRY SAVORY

SPECIALTY OILS

ABRIL OILS





Product Description
- Extra virgin olive oil made with oils from the Arbequina, Picual and Hojiblanca 
varieties.
Maximum acidity: 0.4°.

Pack and Case Specifications

Ingredients

Cooking Directions

Storage and Shelf Life

THE FINEST EXTRA VIRGIN OLIVE OIL, MADE FROM OLIVES HARVESTED AT THEIR 
OPTIMUM RIPENESS.

Ideal for using straight from the bottle, for frying, stews and making hearty sauces.

Keep in a cool, dry place away from direct light at 
room temperature. Best before 24 months.

Case Size (LxWxH)

9.69''x 6.54''x 11.66''

Case Gross Weight

13.23lb

Cases per Pallet

60 (28/5)

6 1L 1

Case Cube

0.43ft3

Units per PackPack Net Weight Packs per Case

PRODUCT OF SPAIN.

A well-balanced oil with a dense, fluid texture that 
leaves a pleasant sensation. The three varieties 
complement one another to provide a delicious, 
authentic final flavor.

NutritionPhysical
Acidity: <0.8%
Peroxide index: <20mEq O2 / Kg
Spectrophotometric Absorbance:
K 270 < 0.22
K 232 < 2.50
ΔK < 0.01

Organoleptic 

UPC code

Allergens
NO ALLERGENS.

Certificates and Claims
Halal, BRC, ISO 9001, ISO 14001, KOSHER, NON 
GMO, IFS.
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