PIETRO ZARDINI

Olio extravergine 100% italiano

Production zone: 100% ltaly - Venetian

Soil: prevalently white soils on detritus, marl and basalt

Olive varieties: Leccio e Frantoio

Color: Straw yellow with light shades of emerald green

Bouquet: Fruity with a hint of green leaf

Taste: Superior quality oil with a fruity note a very slight
lingering bitterness in the aftertaste

Harvest: manual harvest

Methods of pressing: Pressing of the olives with instant cold

process
Foods combination: Use raw on salads or as a condiment

for meat and other dishes

Pietro Zardini

Olio

Extra Vergine|
1. { it
di Oliva

PIETRO ZAR

DINE|

(it i nfiva i calipoein saperive e disnnde

dbrretrmmants alaf ocdve v onic

e

il gl s

PRODOTTO TALIAND VE-02

00 esraiin in alia da oltve ool

Agricola Pietro Zandin
via Don Fantond, 3

e I Ml

|
i 5.8, |

37029« San Pictro In Carlaso « Verna

Confezionalo in via Mol
Bardolino (VK]

Coaservare in luogo ascl
al riparn dalla huce ¢ dal

ini. 7 i
lutla, |

calone

D consumarsi preferibiiments eplro |

20062013

L1132

b (ont. Til/e

Via Don Pietro Fantoni 3, 37029 San Pietro in Cariano -VR-

Italy



