
    olio extra vergine
di oliva

CultivarColour

Aromas

Taste

Food pairing

MultivarietalGolden yellow with notes of bright green

Fruity and intense

Delicate with almond aftertaste.
Oil with low acidity and excellent 
digestibility.

Cold pressing of the olives not later than 24 hours
after the harvest

Salads, grilled vegetables, soups 
and bruschetta.

 Bottle 
content:

Cavriana, Mantova (MN)

170 ML A.S.L.

Morenic

October/November

Hand-picked 

Production 
area  

Altitude

Soil costitution

Harvest

Harvesting
system

Cantina Bertagna I Strada Madonna della Porta 14 I Cavriana (MN) I Tel. 037682211 I info@cantinabertagna.it I www.cantinabertagna.it

500 ml
Processing


