D'EYRAS

GLORIOSA FLORA MEDITERRANEA

TECHNICAL FILE

D'EYRAS is a premium olive oil that we produce with utmost care and dedication, from
the olive grove to the elegant bottle. We select only the finest olives, harvested at the
optimal ripeness, and transport them to the mill where they are processed within 24
hours. The result is an exceptional quality olive oil that preserves all the flavor and
properties of the fruits from which it originates, carefully packaged with selected
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materials to minimize its environmental impact.

Region:
Varieties:
Harvest:

Production:

Tasting profile:

Physico-chemical parameters:

Presentation:

Beira Baixa
Galega, Cobrangosa
Manual

24h post-harvest. Continuous two-phase
separation system
Non-filtered

Delicate and harmonious, fruity, slightly spicy,
sweet and mildly bitter olive oil, with notes of
fresh olives and apple.

Acidity (% oleic acid) < 0,5 %; Peroxide index
<20 (meq 02 /kg)

50cl bottle in cardboard tube
50cl bottle
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