
PresentationPresentationPresentationPresentation    Transparent glas pot of 240g and 430g. 

PackingPackingPackingPacking    
Cardboard box with 12 glases of 240g and with 6 glases 
of 430g. 

Qualities of the product Qualities of the product Qualities of the product Qualities of the product     
The olive paste is produced with organic olives of the 
variety Sevillana, water, salt and citric acid. 

Shelf lifeShelf lifeShelf lifeShelf life    18 month after the date of production.     

ProductionProductionProductionProduction    
The olives are harvested by hand in April, May and June. 
After a quality control the olives are cleaned, washed, 
processed, filled into pots and pasteurized.  

AvailabilityAvailabilityAvailabilityAvailability    
Available during the whole year, orders one month in 
advance.  

ExaminationsExaminationsExaminationsExaminations    

Microbiological (fungus and yeast)  
Multiresidues of pesticides 
Physical chemical examinations (epoxies, acids, profile of 
fatty acids)  
 
Other examinations requested by the client.   

Use instructionsUse instructionsUse instructionsUse instructions    

Can be used for aperitifs and like a condiment in different 
meals. 
 
After opening storage in the fridge.     

Benefits for the nutritionBenefits for the nutritionBenefits for the nutritionBenefits for the nutrition    

As it is an organic product no pesticides or herbicides are 
used during the cultivation. The olives supply a high 
nutritional value by means of the extraordinary 
composition of unsaturated fat and essential fatty acids. 
Furthermore they supply a big quantity of fibres which are 
helpful for the digestive system.  

PRESERVESPRESERVESPRESERVESPRESERVES    

ProductProductProductProduct    Olive Paste    

ProducerProducerProducerProducer    Olinatura, Comuna de Putaendo, V Región, Chile. 

DescriptionDescriptionDescriptionDescription    
Paste of organic olives which are certificated with BCS 
ÖKO- Garantie. 


