Olio Extra Vergine di Oliva - Extra Virgin Olive Oil
Olio di oliva di categoria superiore ottenuto direttamente dalle olive
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Superior category olive oil obtained directly from olives
and aulelv by mechanical means
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Prodotto da/ Produced by Valori Nutrizionali - Nutrition Facts
Azienda Agricola Centonze Antonino Dose 15ml 100 ml
. . : oF
S5 115, n. 103 - 91022 Castelvetrano TP — Sexving She
ITALY .~.r:n|::Icql?:'rlr.'lnl.zl?'|-.q.|.|.-.. Calorie / Energy 126 keal 840 keal
Calorie / Energy 519k 3460 ki

Certificato da CCPB srl ORIGINE TTALIA S £ 93
: ; 5 s g 34 g
Organismo di Controllo Autorizzate dal MIPAAT - Im

Operatore Controllato n. 6384 PRODUCT OF TTALY

Saturi / Saturated 2.2 F 14.7 ¢
Polinsaturi / Polyunsatured 1.3 ¢ B7 g
noredient . |r‘|:_r';r'l.'i.|it"r‘|1!"r Monoinsatur / Monounsatured 10,5 g ';'l!l,llJ_;
Extra Vergine di Oliva Biol 0 Colesterclo / Cholesterol 0 mg Og
Organic Extra Virgin Olive Oil Slow Food® Sodio / Sodium 0 mg 0g
Carboidrati / Ca rbohydrale 2 Og

Proteine / Protein ) g Og

e " i I 15CIUNO al T [] 5 L e Nessuna traccia di Fibre Alimentan, Zuccherd, Vitamina A,
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Store in a dark, cool and |_1:|":'| ['5'|4"|'l'l‘ '].h;q] f[ LLF '\:.r & SIgIIRCAN source gl Dietary Fiber, Sugars, Vitamin A,

Vitamin G, Calcium and Iron
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ta / Variety: Nocellara del Belice




