
PREMIUM DELICATE INTENSE

ACEITE DE OLIVA VIRGEN EXTRA

EXTRA VIRGIN OLIVE OIL



Oterrum latinae Oleum Terra
del latín Aceite de la Tierra



AOVE · EVOO

Tierra privilegiada gracias al clima Mediterráneo  por 
su cercanía al mar, apenas 35 km. La situación de nuestra 
�¿�Q�F�D���G�H���R�O�L�Y�R�V���H�V���~�Q�L�F�D���\���H�[�F�H�S�F�L�R�Q�D�O�����H�Q���O�D�V���P�R�Q�W�D�x�D�V��
del interior de Alicante a unos 1000 metros de altura 
�V�R�E�U�H���H�O���Q�L�Y�H�O���G�H�O���P�D�U�����H�Q�W�U�H���O�R�V���S�D�U�T�X�H�V���Q�D�W�X�U�D�O�H�V���G�H���O�D��
�)�R�Q�W���5�R�M�D���\���O�D���6�L�H�U�U�D���G�H���0�D�U�L�R�O�D�����(�O���V�X�H�O�R���H�V���P�X�\���U�L�F�R���H�Q��
�Q�X�W�U�L�H�Q�W�H�V���\���S�O�D�Q�W�D�V���D�U�R�P�i�W�L�F�D�V���G�H���D�O�W�D���P�R�Q�W�D�x�D�����(�O���P�L�F�U�R-
�F�O�L�P�D���G�H���O�D���]�R�Q�D���H�V���L�G�H�D�O���S�D�U�D���H�O���F�X�O�W�L�Y�R���G�H�O���R�O�L�Y�R�����J�U�D�F�L�D�V��
�D���L�Q�Y�L�H�U�Q�R�V���P�X�\���I�U�t�R�V���\���Y�H�U�D�Q�R�V���V�X�D�Y�H�V���F�R�Q���S�R�F�D���O�O�X�Y�L�D���V�H��
�F�R�Q�V�L�J�X�H���X�Q���H�V�W�U�p�V���K�t�G�U�L�F�R���H�Q���O�R�V���R�O�L�Y�R�V���\���G�H���H�V�W�D���I�R�U�P�D��
obtenemos una aceituna de una altísima calidad.

�7�R�G�R���H�O�O�R���O�H���D�S�R�U�W�D���D���Q�X�H�V�W�U�R���D�F�H�L�W�H���G�H���R�O�L�Y�D���Y�L�U�J�H�Q���H�[�W�U�D��
�X�Q�D�V���S�U�R�S�L�H�G�D�G�H�V���R�U�J�D�Q�R�O�p�S�W�L�F�D�V���V�L�Q�J�X�O�D�U�H�V���T�X�H���V�H���W�U�D�Q�V-
�P�L�W�H�Q���H�Q���I�R�U�P�D���G�H���X�Q���L�Q�W�H�Q�V�R���V�D�E�R�U���\���X�Q���D�U�R�P�D���F�D�U�D�F�W�H�U�t�V-
�W�L�F�R���T�X�H���U�H�F�X�H�U�G�D���D���K�L�H�U�E�D�V���G�H���O�D���P�R�Q�W�D�x�D�����$�G�H�P�i�V���Q�X�H�V-
�W�U�R���D�F�H�L�W�H���F�X�H�Q�W�D���F�R�Q���X�Q���H�O�H�Y�D�G�R���F�R�Q�W�H�Q�L�G�R���H�Q���S�R�O�L�I�H�Q�R�O�H�V����
�F�R�Q���S�U�R�S�L�H�G�D�G�H�V���D�Q�W�L�R�[�L�G�D�Q�W�H�V���\���D�Q�W�L�L�Q�À�D�P�D�W�R�U�L�D�V�����T�X�H��
�S�U�R�S�R�U�F�L�R�Q�D�Q���X�Q�R�V���E�H�Q�H�¿�F�L�R�V���H�[�F�H�S�F�L�R�Q�D�O�H�V���S�D�U�D���O�D���V�D�O�X�G��

Oterrum latinae Oleum Terra, from latin Land´s Oil.  Pri-
vileged Land thanks to the Mediterranean Climate due to 
�W�K�H���V�H�D�V���S�U�R�[�L�P�L�W�\�����R�Q�O�\���������N�P���2�X�U���R�O�L�Y�H���¿�H�O�G���L�V���X�Q�L�T�X�H���D�Q�G��
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 
�W�U�H�V���D�Q�G���W�K�L�V���Z�D�\���Z�H���J�H�W���D�Q���R�O�L�Y�H���R�I���K�L�J�K�H�V�W���T�X�D�O�L�W�\����

All these facts give our extra virgin olive oil singular orga-
�Q�R�O�H�S�W�L�F���I�H�D�W�X�U�H�V���Z�L�F�K���D�U�H���W�U�D�Q�V�P�L�W�W�H�G���D�V���L�Q�W�H�V�H���À�D�Y�R�X�U��
and characteristic aroma that remember mountains herbs.
Our oil also has a high level of polyphenols, with antioxi-
�G�D�Q�W�V���D�Q�G���D�Q�W�L���L�Q�À�D�P�D�W�R�U�\���F�K�D�U�D�F�W�H�U�L�V�W�L�F�V�����W�K�D�W���J�L�Y�H���X�V���D��
�H�[�F�H�S�F�L�R�Q�D�O���E�H�Q�H�¿�W�V���I�R�U���R�X�U���K�H�D�O�W�K��



LOCALIZACIÓN · LOCATION





CRECIMIENTO DE LA ACEITUNA · OLIVE GROWTH 





PRODUCCIÓN 

LIMITADA / 

LIMITED 

PRODUCTION

Nota de cata:
�(�V���X�Q���D�F�H�L�W�H���F�O�D�U�R���\���V�L�Q�F�H�U�R���G�H���X�Q���I�U�X�W�D�G�R���P�H�G�L�R���H�Q�W�U�H��
�H�O���P�D�G�X�U�R���\���H�O���I�U�H�V�F�R�����K�D�\���L�Q�W�H�Q�V�L�G�D�G���\���X�Q�D�V���Q�R�W�D�V���¿�Q�D�V��
�D�P�D�U�J�R�V�D�V���T�X�H���U�H�F�X�H�U�G�D�Q���D���O�D���D�O�P�H�Q�G�U�D�����D���F�H�U�D�V���\���O�D��
�D�F�H�L�W�X�Q�D���P�D�G�X�U�D�����G�H�Q�W�U�R���G�H���X�Q���I�R�Q�G�R���K�H�U�E�D�O���\���I�U�X�W�D�O���P�i�V��
�I�U�H�V�F�R���F�R�P�R���O�D���K�R�M�D���G�H���W�R�P�D�W�H�U�D�����(�V���X�Q���D�F�H�L�W�H���T�X�H���Y�D��
�J�D�Q�D�Q�G�R���H�Q���F�R�P�S�O�H�M�L�G�D�G���\���F�O�D�U�L�G�D�G�����F�U�H�F�H���\���V�H�x�D�O�D���X�Q���S�U�R-
�I�X�Q�G�R���I�R�Q�G�R���E�D�O�V�i�P�L�F�R�����(�Q���O�D���E�R�F�D���H�V���G�H���X�Q���W�D�F�W�R���V�H�G�R�V�R����
�X�Q�W�X�R�V�R�����P�D�G�X�U�R�����F�R�Q���F�X�H�U�S�R�����W�L�H�Q�H���X�Q���J�U�D�W�R���D�P�D�U�J�R���H�Q���H�O��
�S�D�V�R���P�H�G�L�R���\���X�Q���S�X�Q�W�R���S�L�F�D�Q�W�H���T�X�H���V�X�E�H���\���E�D�M�D�����H�Q�D�P�R�U�D��
�\���J�X�V�W�D�����F�R�Q���Q�H�U�Y�L�R���\���H�T�X�L�O�L�E�U�L�R�����1�R�V���G�H�M�D���X�Q���O�D�U�J�R���U�H�F�X�H�U�G�R��
�D���P�D�Q�]�D�Q�D���P�D�G�X�U�D�����W�R�P�D�W�H���M�X�J�R�V�R���\���D�O�P�H�Q�G�U�D�V�����$�U�P�R�Q�L�]�D��
�F�R�Q���O�R�V���S�O�D�W�R�V���G�H���Y�H�U�G�X�U�D���G�H���O�D���K�X�H�U�W�D�����O�R�V���H�Q�V�D�O�]�D���\���H�O�H�Y�D����
�S�H�U�I�H�F�W�R���F�R�Q���F�D�U�Q�H�V���E�O�D�Q�F�D�V���\���U�R�M�D�V�����V�L�Q���G�X�G�D���D�O�O�t���G�R�Q�G�H��
cae resucita al alimento sin enmascarar o tomar demasia-
�G�R���S�U�R�W�D�J�R�Q�L�V�P�R�����V�D�E�H���G�D�U���\���U�H�F�L�E�L�U�����3�X�U�R���H�T�X�L�O�L�E�U�L�R��

Tasting Note:
It is a clear and sincere oil of a fruity medium between the 
�U�L�S�H���D�Q�G���W�K�H���I�U�H�V�K�����W�K�H�U�H���L�V���L�Q�W�H�Q�V�H���D�Q�G���D���¿�Q�H���E�L�W�W�H�U���Q�R�W�H�V��
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.



DETERMINACIÓN / DETERMINATION                   RESULTADO / RESULT             MÉTODO /  METHOD

Grado de acidez/ Acidity Level                                   0.14 % Ác. Oléico            Regl. 2568/91  Anexo II
Índice de Peróxidos/ Peroxide Level                           5.7 meq O2/kg                         Regl. 2568/91  CEE Anexo III
K270                                                                  0.12                                          Regl. 2568/91  CEE Anexo IX
K232                                                                  1.84                                          Regl. 2568/91  CEE Anexo IX
Delta K                                                                - 0.002                                      Regl. 2568/91  CEE Anexo IX

Humedad y Materias Volátiles
Humidity and volatile subtances                             0.05 %                                      UNE 55 020
Impurezas insolubles en éter de petróleo
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                        3.9 
Mediana de defectos/ Median of default                      0

Polifenoles / Polyphenols                                           457 p.p.m.                                 COLORIMÉTRICO
Multiresiduos plaguicidas                             
Multiresidue pesticides                                             <0.01 p.p.m.                                GC-MS/MS

FORMATOS DISPONIBLES /  FORMATS AVAILABLE                                                 VARIEDADES /  VARIETIES:

Botella de/ Bottle of  500mL                                                                                       60% Alfafarenca
                                                                                                                               20% Picual
                                                                                                                               20% Arbequina

INFORMACIÓN NUTRICIONAL POR 100g /   NUTRITION FACTS PER 100g

Valor energético/  Average energy value                3749  kJ/896 kcal
Grasas/ Fats                                                             99,30 g
      De las cuales/ Of wich
      Saturadas/ Saturated                                         14,90 g
      Monoinsaturadas/ Monounsaturated                     78,05 g
      Poliinsaturadas/ Polyunsaturated                  6,35 g
Hidratos de Carbono/ Carbohydrated                  0 g
      De los cuales/ Of wich
      Azúcares/ Sugars                                            0 g
Fibra Alimentaria/ Dietary Fiber                              0 g
Proteínas/ Proteins                                                     0 g
Sal/ Salt                                                                    0 g

FICHA TÉCNICA 
TECHNICAL SHEET



EDICIÓN ESPECIAL
LIMITADA / SPECIAL 

LIMITED EDITION

10.000
Botellas / Bottles

Nota de cata:
�(�V���X�Q���D�F�H�L�W�H���F�R�Q���S�H�U�V�R�Q�D�O�L�G�D�G���\���¿�Q�X�U�D�����V�H���G�L�I�H�U�H�Q�F�L�D���G�H��
�V�X���K�H�U�P�D�Q�R�����2�W�H�U�U�X�P���,�Q�W�H�Q�V�H�����F�R�Q���X�Q�D�V���Q�R�W�D�V���P�i�V���G�H-
�O�L�F�D�G�D�V���\���I�U�H�V�F�D�V���G�H�Q�W�U�R���G�H���X�Q���P�D�U�F�R���G�H���I�U�X�W�D�G�R���P�D�G�X�U�R��
�T�X�H���U�H�F�X�H�U�G�D�Q���D���O�D�V���D�F�H�L�W�X�Q�D�V���H�Q�Y�H�U�D�G�D�V�����+�D�\���K�L�H�U�E�D�V��
�D�U�R�P�i�W�L�F�D�V�����I�U�X�W�R�V���V�H�F�R�V���W�L�H�U�Q�R�V�����9�D���J�D�Q�D�Q�G�R���H�Q���L�Q�W�H�Q-
�V�L�G�D�G���\���H�Q���Q�R�W�D�V���P�i�V���I�U�H�V�F�D�V���T�X�H���U�H�F�X�H�U�G�D�Q���O�H�Y�H�P�H�Q�W�H��
�D���O�D���S�X�O�S�D���G�H���F�t�W�U�L�F�R�V���V�H�F�R�V�����D���F�H�U�D�V�����J�D�Q�D���H�Q���F�R�P�S�O�H�M�L-
�G�D�G�����D�E�U�H���V�X���D�P�S�O�L�R���H�V�S�H�F�W�U�R���G�H�M�i�Q�G�R�Q�R�V���U�H�F�X�H�U�G�R�V���D��
�D�O�F�D�F�K�R�I�D���\���G�H���K�L�H�U�E�D�V���V�H�F�D�V���G�H�O���F�D�P�S�R�����(�Q���O�D���E�R�F�D���H�V��
�G�H�Q�V�R���\���S�R�W�H�Q�W�H�����H�T�X�L�O�L�E�U�D�G�R�����S�O�D�F�H�Q�W�H�U�R�����V�H�G�R�V�R�����F�R�Q��
�X�Q�D���E�X�H�Q�D���D�O�W�H�U�Q�D�Q�F�L�D���G�H�O���D�P�D�U�J�R���\���G�H�O���S�L�F�D�Q�W�H�����W�U�D�Q�V-
�F�X�U�U�H���S�R�U���O�D���E�R�F�D���V�H�x�D�O�D�Q�G�R���O�D�V���K�L�H�U�E�D�V���D�S�U�H�F�L�D�G�D�V���H�Q��
�Q�D�U�L�]�����V�D�E�H���D�O�W�H�U�Q�D�U���H�O���S�X�Q�W�R���P�D�G�X�U�R���\���H�O���I�U�H�V�F�R���H�V���O�D�U�J�R����
�L�Q�F�O�X�V�R���F�X�D�Q�G�R���F�U�H�H�V���T�X�H���V�H���K�D���L�G�R���U�H�Q�D�F�H���F�R�Q���J�U�D�Q�G�H-
�]�D���\���E�R�Q�G�D�G�����H�V���S�X�U�R���S�O�D�F�H�U�����5�H�F�X�H�U�G�D���D�O���S�O�i�W�D�Q�R���\���O�D��
�P�D�Q�]�D�Q�D���U�H�L�Q�H�W�D�����H�V���V�L�Q���G�X�G�D���X�Q���D�F�H�L�W�H���P�X�\���V�D�E�U�R�V�R����
�%�H�Q�G�L�F�H���W�R�G�R���D�O�L�P�H�Q�W�R���G�R�Q�G�H���p�O���F�D�L�J�D�����S�R�U���V�X���H�T�X�L�O�L�E�U�L�R��
�G�H���I�X�H�U�]�D�V���\���H�[�S�U�H�V�L�Y�L�G�D�G�����(�Q�F�D�M�D���G�H���P�D�U�D�Y�L�O�O�D���F�R�Q���O�D�V��
�Y�H�U�G�X�U�D�V���K�H�U�Y�L�G�D�V���R���D���O�D���S�O�D�Q�F�K�D�����S�H�V�F�D�G�R�V���E�O�D�Q�F�R�V���R��
�D�]�X�O�H�V�����P�D�U�L�V�F�R�V���F�R�F�L�G�R�V�����V�D�O�V�D�V���I�U�t�D�V���\���F�D�U�Q�H�V��

Tasting Note:
�,�W���L�V���D�Q���R�L�O���Z�L�W�K���S�H�U�V�R�Q�D�O�L�W�\���D�Q�G���¿�Q�H�V�V�H�����L�W���G�L�ú�H�U�V���I�U�R�P��
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 
�K�H�U�E�V���R�I���W�K�H���¿�H�O�G�����,�Q���W�K�H���P�R�X�W�K���L�W���L�V���G�H�Q�V�H���D�Q�G���S�R�Z�H�U�I�X�O����
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 
�¿�W�V���L�Q���Z�R�Q�G�H�U�I�X�O�O�\���Z�L�W�K���E�R�L�O�H�G���R�U���J�U�L�O�O�H�G���Y�H�J�H�W�D�E�O�H�V�����Z�K�L�W�H��
�R�U���E�O�X�H���¿�V�K�����F�R�R�N�H�G���V�H�D�I�R�R�G�����F�R�O�G���V�D�X�F�H�V���D�Q�G���P�H�D�W�V��



DETERMINACIÓN /  DETERMINATION                   RESULTADO / RESULT              MÉTODO / METHOD

Grado de acidez/ Acidity Level                                   0.15 % Ác. Oléico            Regl. 2568/91 Anexo II
Índice de Peróxidos/ Peroxide Level                           5.7 meq O2/kg                         Regl. 2568/91 CEE Anexo III
K270                                                                  0.12                                          Regl. 2568/91  CEE Anexo IX
K232                                                                  1.84                                          Regl. 2568/91  CEE Anexo IX
Delta K                                                                - 0.002                                      Regl. 2568/91  CEE Anexo IX

Humedad y Materias Volátiles
Humidity and volatile subtances                            0.04 %                                     UNE 55 020
Impurezas insolubles en éter de petróleo
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                        4.0 
Mediana de defectos/ Median of default                      0

Polifenoles / Polyphenols                                          419 p.p.m.                                COLORIMÉTRICO
Multiresiduos plaguicidas                                
Multiresidue pesticides                                            <0.01 p.p.m.                               GC-MS/MS

FORMATOS DISPONIBLES /  FORMATS AVAILABLE                                               VARIEDADES /  VARIETIES:

Botella de/ Bottle of   500mL                                                                                      40% Alfafarenca
                                                                                                                              25% Picual
                                                                                                                              35% Arbequina

INFORMACIÓN NUTRICIONAL POR 100g /   NUTRITION FACTS PER 100g

Valor energético/  Average energy value                3749  kJ/896 kcal
Grasas/ Fats                                                            99,30 g
      De las cuales/  Of wich
      Saturadas/ Saturated                                         14,90 g
      Monoinsaturadas/ Monounsaturated                     78,05 g
      Poliinsaturadas/ Polyunsaturated                  6,35 g
Hidratos de Carbono/ Carbohydrated                  0 g
      De los cuales/ Of wich
      Azúcares/ Sugars                                           0 g
Fibra Alimentaria/ Dietary Fiber                              0 g
Proteínas/ Proteins                                                    0 g
Sal/ Salt                                                                   0 g

FICHA TÉCNICA
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EDICIÓN ESPECIAL
LIMITADA / SPECIAL 

LIMITED EDITION

8.000
Botellas / Bottles

Nota de cata:
�(�V���X�Q���D�F�H�L�W�H���F�R�Q���F�X�H�U�S�R���\���F�D�U�i�F�W�H�U�����S�H�U�R���D���O�D���Y�H�]���¿�Q�R���\��
�H�O�H�J�D�Q�W�H�����F�R�Q���X�Q���H�[�F�H�S�F�L�R�Q�D�O���D�U�R�P�D���\���S�R�W�H�Q�W�H���V�D�E�R�U�����V�L�Q��
�G�X�G�D���D�O�J�X�Q�D���V�H���O�H���S�X�H�G�H���F�R�Q�V�L�G�H�U�D�U���O�D���M�R�\�D���G�H���O�D���J�D�P�D���G�H��
�2�W�H�U�U�X�P�����V�H���G�L�I�H�U�H�Q�F�L�D���G�H�O���U�H�V�W�R���G�H���Q�X�H�V�W�U�R�V���D�F�H�L�W�H�V���S�R�U���V�X��
�F�R�O�R�U���Y�H�U�G�H���L�Q�W�H�Q�V�R���F�R�Q���X�Q�R�V���O�L�J�H�U�R�V���W�R�T�X�H�V���G�R�U�D�G�R�V���E�U�L-
�O�O�D�Q�W�H�V�����V�H���H�Q�F�O�D�Y�D���G�H�Q�W�U�R���G�H���X�Q���P�D�U�F�R���G�H���I�U�X�W�D�G�R���L�Q�W�H�Q�V�R��
�T�X�H���U�H�F�X�H�U�G�D�Q���D���O�D�V���D�F�H�L�W�X�Q�D�V���Y�H�U�G�H�V�����(�Q���Q�D�U�L�]���G�H�V�G�H���H�O��
primer momento encontramos un potente aroma a tomates 
�\���D�F�H�L�W�X�Q�D�V���Y�H�U�G�H�V���T�X�H���Q�R�V���U�H�F�X�H�U�G�D�Q���D���O�R�V���D�F�H�L�W�H�V���G�H��
�D�Q�W�D�x�R�����J�D�Q�D���H�Q���F�R�P�S�O�H�M�L�G�D�G�����D�E�U�H���V�X���D�P�S�O�L�R���H�V�S�H�F�W�U�R��
�G�H�M�i�Q�G�R�Q�R�V���U�H�F�X�H�U�G�R�V���G�H���K�L�H�U�E�D�V���V�H�F�D�V���G�H�O���F�D�P�S�R�����(�Q���O�D��
�E�R�F�D���H�V���G�H�Q�V�R���\���S�R�W�H�Q�W�H�����H�T�X�L�O�L�E�U�D�G�R���D���V�X���Y�H�]�����S�O�D�F�H�Q�W�H�U�R����
�V�H�G�R�V�R���\���X�Q�W�X�R�V�R�����F�R�Q���X�Q�D���E�X�H�Q�D���D�O�W�H�U�Q�D�Q�F�L�D���G�H�O���D�P�D�U�J�R��
�\���G�H�O���S�L�F�D�Q�W�H���H�O���F�X�D�O���D�S�H�Q�D�V���V�H���G�H�F�O�D�U�D�����W�U�D�Q�V�F�X�U�U�H���S�R�U���O�D��
�E�R�F�D���V�H�x�D�O�D�Q�G�R���O�D�V���K�L�H�U�E�D�V���\���O�R�V���D�U�R�P�D�V���D�S�U�H�F�L�D�G�R�V���H�Q��
�Q�D�U�L�]�����V�X���V�D�E�R�U���H�V���S�H�U�V�L�V�W�H�Q�W�H���\���G�X�U�D�G�H�U�R�����5�H�F�X�H�U�G�D���D��
�F�X�D�Q�G�R���G�D�V���X�Q���P�R�U�G�L�V�F�R���D���X�Q���W�R�P�D�W�H���U�D�I�����H�V���V�L�Q���G�X�G�D���X�Q��
�D�F�H�L�W�H���H�[�F�H�S�F�L�R�Q�D�O�����5�H�D�O�]�D���W�R�G�R���W�L�S�R���G�H���D�O�L�P�H�Q�W�R�V�����H�V���X�Q��
�D�G�H�U�H�]�R���S�H�U�I�H�F�W�R���S�D�U�D���O�R�V���P�H�M�R�U�H�V���S�O�D�W�R�V�����(�Q�F�D�M�D���G�H���P�D�U�D-
�Y�L�O�O�D���F�R�Q���O�D�V���Y�H�U�G�X�U�D�V���F�U�X�G�D�V�����K�H�U�Y�L�G�D�V���R���D���O�D���S�O�D�Q�F�K�D�����W�R�G�R��
tipo de ensaladas, pescados blancos o azules, mariscos 
�F�R�F�L�G�R�V�����V�D�O�V�D�V���I�U�t�D�V���\���F�D�U�Q�H�V��

Tasting Note:
It is an oil with body and character, but at the same time 
�¿�Q�H���D�Q�G���H�O�H�J�D�Q�W�����Z�L�W�K���D�Q���H�[�F�H�S�W�L�R�Q�D�O���D�U�R�P�D���D�Q�G���S�R�Z�H�U�I�X�O��
�À�D�Y�R�U�����X�Q�G�R�X�E�W�H�G�O�\���L�W���F�D�Q���E�H���F�R�Q�V�L�G�H�U�H�G���W�K�H���M�H�Z�H�O���R�I���W�K�H��
�U�D�Q�J�H���R�I���2�W�H�U�U�X�P�����L�W���L�V���G�L�ú�H�U�H�Q�W���I�U�R�P���W�K�H���U�H�V�W���R�I���R�X�U���R�L�O�V���E�\��
its intense green color with a few touches of brilliant gold, it 
�¿�W�V���L�Q�W�R���D���I�U�D�P�H�Z�R�U�N���R�I���L�Q�W�H�Q�V�H���I�U�X�L�W�\���U�H�P�L�Q�L�V�F�H�Q�W���R�I���J�U�H�H�Q��
�R�O�L�Y�H�V�����,�Q���Q�R�V�H���I�U�R�P���W�K�H���¿�U�V�W���P�R�P�H�Q�W���Z�H���¿�Q�G���D���S�R�Z�H�U�I�X�O��
aroma of tomatoes and green olives that remind us of the 
oils of old, gaining in complexity, opens its wide spectrum 
�O�H�D�Y�L�Q�J���X�V���P�H�P�R�U�L�H�V���R�I���G�U�\���K�H�U�E�V���R�I���W�K�H���¿�H�O�G�����,�Q���W�K�H���P�R�X�W�K��
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; 
�L�W�V���À�D�Y�R�U���L�V���S�H�U�V�L�V�W�H�Q�W���D�Q�G���O�R�Q�J���O�D�V�W�L�Q�J�����5�H�P�H�P�E�H�U���Z�K�H�Q��
�\�R�X���E�L�W�H���D���U�D�ú���W�R�P�D�W�R�����L�W���L�V���Z�L�W�K�R�X�W���G�R�X�E�W���D�Q���H�[�F�H�S�W�L�R�Q�D�O��
oil. It enhances all types of food, is a perfect dressing for 
�W�K�H���E�H�V�W���G�L�V�K�H�V�����,�W���¿�W�V���E�H�D�X�W�L�I�X�O�O�\���Z�L�W�K���U�D�Z�����E�R�L�O�H�G���R�U���J�U�L�O�O�H�G��
�Y�H�J�H�W�D�E�O�H�V�����D�O�O���N�L�Q�G�V���R�I���V�D�O�D�G�V�����Z�K�L�W�H���R�U���E�O�X�H���¿�V�K�����F�R�R�N�H�G��
seafood, cold sauces and meats.



DETERMINACIÓN / DETERMINATION                   RESULTADO / RESULT            MÉTODO / METHOD

Grado de acidez/ Acidity Level                                   0.14 % Ác. Oléico          Regl. 2568/91  Anexo II
Índice de Peróxidos/ Peroxide Level                           3.9 meq O2/kg                       Regl. 2568/91  CEE Anexo III
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 Volátiles
Humidity and volatile subtances                            0.05 %                                    UNE 55 020
Impurezas insolubles en éter de petróleo
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.                               COLORIMÉTRICO
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
                                                                                                       

INFORMACIÓN NUTRICIONAL POR 100g /   NUTRITION FACTS PER 100g

Valor energético/ Average energy value               3749  kJ/896 kcal
Grasas/ Fats                                                            99,30 g
      De las cuales/  Of wich
      Saturadas/ Saturated                                         14,90 g
      Monoinsaturadas/ Monounsaturated                    78,05 g
      Poliinsaturadas/ Polyunsaturated                 6,35 g
Hidratos de Carbono/ Carbohydrated                 0 g
      De los cuales/ Of wich
      Azúcares/ Sugars                                           0 g
Fibra Alimentaria/ Dietary Fiber                             0 g
Proteínas/  Proteins                                                    0 g
Sal/  Salt                                                                   0 g
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OTERRUM PACK



���+�7�2���/�2�*�,�6�(�5���������������6���/���������3�U�t�Q�F�L�S�H���G�H���$�V�W�X�U�L�D�V�����������������������(�O�G�D�����$�O�L�F�D�Q�W�H�����6�3�$�,�1
�7�H�O�p�I�R�Q�R�����3�K�R�Q�H���������������������������������������������(�P�D�L�O�����L�Q�I�R�#�R�W�H�U�U�X�P���F�R�P�������Z�Z�Z���R�W�H�U�U�X�P���F�R�P




