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H U I L E  D ’ O L I V E

M A T U R E D  O L I V E S

V I R G I N

O L I V E  V A R I E T I E S

   Picholine
   Négrette

T A S T I N G  N O T E S
  
R O U N D N E S S

   Oil with great so3ness, roundness, intensely aroma9c with notes of cooked ar9choke, candied black olives 
and tapenade. 

   Beau9ful, slightly peppery finish. 

   Pairs well with grilled red meats, summer vegetables or grilled fish.

T E R R O I R

 Sandstone and limestone
   Olive trees planted on slopes looking East, at an average altitude of 230 m

H A R V E S T I N G  &  P R E S S I N G

   Hand picking when the olive are black (end of November to mid-December) 
   A3er harvest, storage for around fi3een days in air9ght containers, protected from oxygen and at a 

temperature of around twenty degrees 
   Pressing at the start of fermenta9on 
   First cold pressing, superior category, virgin 
   Filtra9on and boOling at the estate

- 5 0 0  M L -
- 1 L -

W O R K  I N  T H E  O L I V E  G R O V E S

   Certified organic agriculture
   « gobelet » prunning
 Small density plantation (200 to 300 trees / ha)
   Addition of vegetal manure and composts
 Soil Scratching and natural grass under the rows


