PREMIUM

ferrum

ACEITE DE OLIVA VIRGEN EXTRA

DELICATE

EXTRA VIRGIN OLIVE OIL







AOVE - EVOO

Tierra privilegiada gracias al clima Mediterraneo por

su cercania al mar, apenas 35 km. La situacion de nuestra

¢QFD GH ROLYRV HV ~QLFD \ HIFHSFLRQD
del interior de Alicante a unos 1000 metros de altura

VREUH HO QLYHO GHO PDU HQWUH ORV S
JRQW 5RMD \ OD 6LHUUD GH ODULROD (O
QXWULHQWHYVY \ SODQWDV DURPIWLFDV G|
FOLPD GH OD ]RQD HV LGHDO SDUD HO F)
D LQYLHUQRYV PX\ IUtRV \ YHUDQRYV VXDY
FRQVLJIJXH XQ HVWUpV KtGULFR HQ ORV R
obtenemos una aceituna de una altisima calidad.

7RGR HOOR OH DSRUWD D QXHVWUR DFHL
XQDV SURSLHGDGHV RUJDQROpPSWLFDV V
PLWHQ HQ IRUPD GH XQ LQWHQVR VDERU
WLFR TXH UHFXHUGD D KLHUEDV GH OD P
WUR DFHLWH FXHQWD FRQ XQ HOHYDGR |
FRQ SURSLHGDGHV DQWLR[LGDQWHV \ DC
SURSRUFLRQDQ XQRV EHQH¢FLRV H[FHSF

Oterrum latinae Oleum Terra, from latin Land’s Oil. Pri-

vileged Land thanks to the Mediterranean Climate due to

WKH VHDV SUR[LPLW\ RQO\ NP 2XU RO
excepcional, in the mountains of Alicante’s inner zone, at

an altitude of about 1000 meter height above sea level,

between the natural parks of Font Roja and Sierra de Ma-
riola.The soil is very rich in nutrients and aromatic plants of

high mountains. Microclimate in the sone is ideal for olive
cultivation, thanks to very Cold winters and mild summers

with low precipitation, we get a hydric stress in the olive

WUHV DQG WKLV zZzD\ ZH JHW DQ ROLYH R

All these facts give our extra virgin olive oil singular orga-
QROHSWLF IHDWXUHV ZLFK DUH WUDQVPI
and characteristic aroma that remember mountains herbs.

Our oil also has a high level of polyphenols, with antioxi-

GDQWVY DQG DQWL LQADPDWRU\ FKDUDFW
HIFHSFLRQDO EHQH{;WV IRU RXU KHDOWK



LOCALIZACION - LOCATION

Atlantic Ocean

Mediterranean sea






CRECIMIENTO DE LAACEITUNA - OLIVE GROWTH







ferrum
PREMIUM

PRODUCCION
LIMITADA /
LIMITED
PRODUCTION

Nota de cata:

(V XQ DFHLWH FODUR \ VLQFHUR GH XQ I1U>
HO PDGXUR \ HO IUHVFR KD\ LQWHQVLGDG
DPDUJRVDV TXH UHFXHUGDQ D OD DOPHQG
DFHLWXQD PDGXUD GHQWUR GH XQ IRQGR
IUHVFR FRPR OD KRMD GH WRPDWHUD (V >
JDQDQGR HQ FRPSOHMLGDG \ FODULGDG F
IXQGR IRQGR EDOViPLFR (Q OD ERFD HV G
XQWXRVR PDGXUR FRQ FXHUSR WLHQH X
SDVR PHGLR \ XQ SXQWR SLFDQWH TXH VX
\ JXVWD FRQ QHUYLR \ HTXLOLEULR 1RV (
D PDQ]DQD PDGXUD WRPDWH MXJRVR \ DO
FRQ ORV SODWRV GH YHUGXUD GH OD KXH
SHUIHFWR FRQ FDUQHV EODQFDV \ URMDV
cae resucita al alimento sin enmascarar o tomar demasia-

GR SURWDJRQLVPR VDEH GDU \ UHFLELU

Tasting Note:

Itis a clear and sincere oil of a fruity medium between the
ULSH DQG WKH IUHVK WKHUH LV LQWHQVH
reminiscent of the almond, waxes and the ripe olive, inside
a herbal and fruity background fresher like the leaf of
tomato. It is an oil that is gaining in complexity and clarity,
grows and indicates a deep balsamic background. In the
mouth it has a silky touch, unctuous, mature, with body,

it has a bitter taste in the middle step and a spicy point
that goes up and down, make you fall in love, with nerve
and balance. It leaves us a long memory of mature apple,
juicy tomato and almonds. Harmonizes with the vegetable
dishes of the orchad, it praises and elevates them, perfect
with white and red meats, no doubt wherever it rises resu-
rrects food without masking or taking too much protago-
nism, knows how to give and receive. Pure balance.



FICHA TECNICA
TECHNICAL SHEET

DETERMINACION / DETERMINATION
Grado de acidez/  Acidity Level

indice de Per6xidos/  Peroxide Level
K270

K232

Delta K

Humedad y Materias Volatiles

Humidity and volatile subtances
Impurezas insolubles en éter de petrdleo
Impurities soluble in petroleum ether

PANEL TEST

Mediana del frutado/
Mediana de defectos/

Median of Fruity
Median of default

Polifenoles / Polyphenols
Multiresiduos plaguicidas
Multiresidue pesticides

FORMATOS DISPONIBLES /

Botella de/ Bottle of 500mL

INFORMACION NUTRICIONAL POR 100g /

Valor energético/
Grasas/ Fats
De las cuales/  Of wich
Saturadas/  Saturated
Monoinsaturadas/ Monounsaturated
Poliinsaturadas/  Polyunsaturated
Hidratos de Carbono/  Carbohydrated
De los cuales/  Of wich
Azlcares/ Sugars
Fibra Alimentaria/  Dietary Fiber
Proteinas/ Proteins
Sal/ Salt

Average energy value

RESULTADO /
0.14 % Ac. Oléico
5.7 meq O2/kg
0.12
1.84
-0.002
0.05 %
<0.01%
A.O.V. EXTRA/

3.9
0

457 p.p.m.

<0.01 p.p.m.

FORMATS AVAILABLE

RESULT METODO / METHOD
Regl. 2568/91 Anexo Il
Regl. 2568/91 CEE Anexo lll
Regl. 2568/91 CEE Anexo IX
Regl. 2568/91 CEE Anexo IX

Regl. 2568/91 CEE Anexo IX
UNE 55 020
UNE 55 002

EVOO Regl. (CE) 640/2008 Anexo XII

COLORIMETRICO

GC-MS/MS

VARIEDADES/ VARIETIES:
60% Alfafarenca

20% Picual

20% Arbequina

NUTRITION FACTS PER 100g

3749 kJ/896 kcal

99,30 g

14,90 g
78,059
6,35
09

0g
0g
0g
0g



EDICION ESPECIAL
LIMITADA / SPECIAL
LIMITED EDITION

Botellas / Bottles

Nota de cata:

(V XQ DFHLWH FRQ SHUVRQDOLGDG \ ¢QXU!
VX KHUPDQR 2WHUUXP ,QWHQVH- FRQ XQD
OLFDGDV \ IUHVFDV GHQWUR GH XQ PDUFR
TXH UHFXHUGDQ D ODV DFHLWXQDV HQYHU
DURPiIWLFDV IUXWRV VHFRVY WLHUQRYV 9D
VLGDG \ HQ QRWDV PiV IUHVFDV TXH UHFXt
D OD SXOSD GH FtWULFRV VHFRV- D FHUDV
GDG DEUH VX DPSOLR HVSHFWUR GHMIiQGHF
DOFDFKRID \ GH KLHUEDV VHFDV GHO FDPS
GHQVR \ SRWHQWH HTXLOLEUDGR SODFHC
XQD EXHQD DOWHUQDQFLD GHO DPDUJR \ C
FXUUH SRU OD ERFD VHxDODQGR ODV KLHLU
QDUL] VDEH DOWHUQDU HO SXQWR PDGXU
LQFOXVR FXDQGR FUHHV TXH VH KD LGR Ul
]D\ ERQGDG HV SXUR SODFHU 5HFXHUGD
PDQ]DQD UHLQHWD HV VLQ GXGD XQ DFHL!
%HQGLFH WRGR DOLPHQWR GRQGH pO FDL.
GH IXHU]DV \ H[SUHVLYLGDG (QFDMD GH P
YHUGXUDV KHUYLGDVY R D OD SODQFKD SH
D]XOHV PDULVFRV FRFLGRV VDOVDV |IUtD\

Tasting Note:

,W LV DQ RLO ZLWK SHUVRQDOLW\ DQG ¢Qt
its brother (Oterrum Intense) with more delicate and

fresh notes within a frame mature fruity that remember

roasted olives. There are herbs, sweet nuts. Is gaining in

intensity and in fresh notes that slightly remind the pulp

of dry citrus, waxes, it gains in complexity, it opens its

wide spectrum leaving us memories to artichoke and dry

KHUEV Rl WKH ¢HOG ,Q WKH PRXWK LW LV

balanced, pleasant, silky, with a good alternation of bitter

and spicy. It passes through the mouth pointing out the

herbs appreciated in the nose, knows how to alternate

the mature point and the fresh is long; Even when you

think it has been reborn with greatness and kindness, it

is pure pleasure. Remember the banana and apple rei-

neta, is certainly a very tasty oil. Bless all food where he

falls, for his balance of strength and expressiveness. It

(WV LQ ZRQGHUIXOO\ ZLWK ERLOHG RU JUL
RU EOXH (VK FRRNHG VHDIRRG FROG VDX



FICHA TECNICA
TECHNICAL SHEET

DETERMINACION / DETERMINATION

Grado de acidez/ Acidity Level
indice de Perdxidos/  Peroxide Level

K270
K232
Delta K

Humedad y Materias Volatiles

Humidity and volatile subtances
Impurezas insolubles en éter de petréleo
Impurities soluble in petroleum ether

PANEL TEST

Mediana del frutado/  Median of Fruity
Mediana de defectos/  Median of default

Polifenoles / Polyphenols
Multiresiduos plaguicidas
Multiresidue pesticides

FORMATOS DISPONIBLES /

Botella de/ Bottle of 500mL

INFORMACION NUTRICIONAL POR 100g /

Valor energético/  Average energy value

Grasas/ Fats

De las cuales/  Of wich

Saturadas/  Saturated

Monoinsaturadas/ Monounsaturated
Poliinsaturadas/  Polyunsaturated

Hidratos de Carbono/  Carbohydrated
De los cuales/  Of wich

Azlcares/ Sugars

Fibra Alimentaria/  Dietary Fiber

Proteinas/ Proteins
Sal/ Salt

RESULTADO /
0.15 % Ac. Oléico
5.7 meq O2/kg
0.12
1.84
- 0.002
0.04 %
<0.01 %
A.O.V. EXTRA/

4.0
0

419 p.p.m.

<0.01 p.p.m.

FORMATS AVAILABLE

RESULT METODO /

Regl. 2568/91 Anexo I

METHOD

Regl. 2568/91 CEE Anexo I

Regl. 2568/91 CEE Anexo IX
Regl. 2568/91 CEE Anexo IX
Regl. 2568/91 CEE Anexo IX

UNE 55 020

UNE 55 002

EVOO Regl. (CE) 640/2008 Anexo XII

COLORIMETRICO

GC-MS/MS

VARIEDADES/  VARIETIES:

40% Alfafarenca
25% Picual
35% Arbequina

NUTRITION FACTS PER 100g

3749 kJ/896 kcal

99,30 g

14,90 g
78,059
6,35

0g

0g
0g
0g
0g



EDICION ESPECIAL
LIMITADA / SPECIAL
LIMITED EDITION

Botellas / Bottles

Nota de cata:

(V XQ DFHLWH FRQ FXHUSR \ FDUIFWHU SH
HOHJDQWH FRQ XQ H[FHSFLRQDO DURPD \
GXGD DOJXQD VH OH SXHGH FRQVLGHUDU ¢
2WHUUXP VH GLIHUHQFLD GHO UHVWR GH
FRORU YHUGH LQWHQVR FRQ XQRY OLJHUR
OODQWHYV VH HQFODYD GHQWUR GH XQ PD
TXH UHFXHUGDQ D ODV DFHLWXQDV YHUGH
primer momento encontramos un potente aroma a tomates

\ DFHLWXQDV YHUGHYVY TXH QRV UHFXHUGD(
DQWDxR JDQD HQ FRPSOHMLGDG DEUH VX
GHMIQGRQRVY UHFXHUGRV GH KLHUEDV VHF
ERFD HV GHQVR \ SRWHQWH HTXLOLEUDGF
VHGRVR \ XQWXRVR FRQ XQD EXHQD DOWH
\ GHO SLFDQWH HO FXDO DSHQDV VH GHFO
ERFD VHxDODQGR ODV KLHUEDV \ ORV DUR
QDUL] VX VDERU HV SHUVLVWHQWH \ GXUL
FXDQGR GDV XQ PRUGLVFR D XQ WRPDWH
DFHLWH H[FHSFLRQDO 5HDO]D WRGR WLSF
DGHUH]R SHUIHFWR SDUD ORV PHMRUHV S(
YLOOD FRQ ODV YHUGXUDV FUXGDV KHUYL
tipo de ensaladas, pescados blancos o azules, mariscos
FRFLGRV VDOVDV IUtDV \ FDUQHV

Tasting Note:

It is an oil with body and character, but at the same time

¢QH DQG HOHJDQW ZLWK DQ H[FHSWLRQD
ADYRU XQGRXEWHGO\ LW FDQ EH FRQVLGH!
UDQJH RI 2WHUUXP LW LV GLUHUHQW IURP
its intense green color with a few touches of brilliant gold, it

¢WV LQWR D IUDPHZRUN RI LQWHQVH TUXL\
ROLYHV ,Q QRVH IURP WKH (¢UVW PRPHQW
aroma of tomatoes and green olives that remind us of the

oils of old, gaining in complexity, opens its wide spectrum
OHDYLQJ XV PHPRULHV RI GU\ KHUEV RI Wk
it is dense and powerful, balanced in turn, pleasant, silky

and unctuous, with a good alternation of bitterness and

spicy which is hardly declared, passes through the mouth

pointing to herbs and aromas appreciated in the nose;

LWV ADYRU LV SHUVLVWHQW DQG ORQJ OD
\RX ELWH D UDU WRPDWR LW LV ZLWKRXW
oil. It enhances all types of food, is a perfect dressing for

WKH EHVW GLVKHV W WV EHDXWLIXOO\ Z
YHIHWDEOHV DOO NLQGV RI VDODGV ZKL)\
seafood, cold sauces and meats.



FICHA TECNICA
TECHNICAL SHEET

DETERMINACION / DETERMINATION RESULTADO / RESULT METODO / METHOD

Grado de acidez/  Acidity Level 0.14 % Ac. Oléico Regl. 2568/91 Anexo Il

indice de Peroxidos/  Peroxide Level 3.9 meq O2/kg Regl. 2568/91 CEE Anexo Il

K270 0.12 Regl. 2568/91 CEE Anexo IX

K232 1.54 Regl. 2568/91 CEE Anexo IX

Delta K - 0.003 Regl. 2568/91 CEE Anexo IX

Humedad y Materias Volatiles

Humidity and volatile subtances 0.05 % UNE 55 020

Impurezas insolubles en éter de petréleo

Impurities soluble in petroleum ether <0.01 % UNE 55 002

PANEL TEST A.O.V. EXTRA/ EVOO Regl. (CE) 640/2008 Anexo XII
Mediana del frutado/  Median of Fruity 4.8

Mediana de defectos/  Median of default 0

Polifenoles / Polyphenols 373 p.p.m. COLORIMETRICO

Multiresiduos plaguicidas

Multiresidue pesticides <0.01 p.p.m. GC-MS/MS

FORMATOS DISPONIBLES / FORMATS AVAILABLE VARIEDADES/  VARIETIES:
Botella de/ Bottle of  500mL 90% Picual

10% Alfafarenca

INFORMACION NUTRICIONAL POR 100g / NUTRITION FACTS PER 1009
Valor energético/  Average energy value 3749 kJ/896 kcal
Grasas/ Fats 99,309
De las cuales/  Of wich
Saturadas/  Saturated 14,90 g
Monoinsaturadas/ Monounsaturated 78,059
Poliinsaturadas/  Polyunsaturated 6,359
Hidratos de Carbono/  Carbohydrated 0g
De los cuales/  Of wich
Azlcares/ Sugars 0g
Fibra Alimentaria/  Dietary Fiber 0g
Proteinas/ Proteins 0g

Sal/ Salt 0g



OTERRUM PACK



+72 12*%,6(5 6 / 3UtQFLSH GH $VWXULDYV (OGD $OLFDQW
7HOPIRQR 3KRQH (PDLO LQIR#RWHUUXP FRP ZZZ RWH






