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Colour Colden yellow with notfes of bright green | Golrar Multivarietal

Production Cavriana, Mantova (MN)
area

Aromas Fruity and intense

Taste Delicate with almond aftertaste. :
Oil with low acidity and excellent : Altitude 170 MLA.S.L.
digestibility. —

Soil costitution  Morenic

Food pairing Salads, grilled vegetables, soups
and bruschetta. | Harvest October/November

system

Bottle | | e~ Harvesting Hgnd—picked
content: ﬁ w A

500 ml
Processing Cold pressing of the olives not later than 24 hours

MONTEVOLPE affer the harvest
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