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Selected and marketed by Frantoio di Riva, 
this oil offers the quality and health benefits 
of organic extra virgin olive oil, with a 
quality/price ratio that makes it suitable for 
everyday use.

ANALYTICAL DATA

Each batch of oil used to make this product 
strictly conforms to the limits established by 
Frantoio di Riva.

PAIRINGS

Ideal with all dishes that have a delicate 
flavour.

PACKAGING

Single-dose sachet 0.1 L in cases of 300, 
dark glass 0.25 L and 0.50 L bottles in cases 
of 12, 0.5 L and 0.75 L in cases of 6.

STORAGE CONDITIONS

Keep away from light and heat sources.
Optimal storage temperature: 12–18 °C 
(54–64 °F).

Olio extra vergine d’oliva biologico italiano

0.01 L

A handy single-dose sachet designed to support the 
HORECA sector. The ideal solution for agritourisms, 
restaurants, pizzerias, bars and pubs. All in full compliance 
with health safety protocols.

Italian Organic Extra Virgin Olive Oil
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