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SELECTUM
EXTRA VIRGIN
OLIVE OIL

Produced from the best olives
selected in each harvest, this olive
oil is balanced, complex and
persistent. With a fruity and fresh
aroma, as well as a somewhat
sweet flavour, it finishes with
slightly bitter and spicy notes.

AVAILABLE FORMATS
Bottle - 500ml

MAXIMUM ACIDITY
0,4%

USE
Olive oil suited for seasoning, dipping
and finishing dishes.

SUGGESTION
The complexity of flavours and aromas
make this olive oil the perfect
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EST. MANUEL SILVA TORRADO & CA. (IRMAOS), S.A
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