
INFORMACIÓN NUTRICIONAL
VALOR ENERGÉTICO MEDIO POR100 ML: 
3.367 KJ (819 KCAL)

Grasas 91 g de las cuales:
Saturadas...........................................14 g
Monoinsaturadas................................75 g
Poliinsaturadas................................... 2 g

Hidratos de Carbono, de los cuales:
Azúcares...............................................0 g
Proteínas...............................................0 g
Sal.........................................................0 g
Vitamina E ..............15,5 mg (129% VRN)

INFORMACIÓN NUTRICIONAL
VALOR ENERGÉTICO MEDIO POR100 ML: 
3.367 KJ (819 KCAL)

Grasas 91 g de las cuales:
Saturadas...........................................14 g
Monoinsaturadas................................75 g
Poliinsaturadas................................... 2 g

Hidratos de Carbono, de los cuales:
Azúcares...............................................0 g
Proteínas...............................................0 g
Sal.........................................................0 g
Vitamina E ..............15,5 mg (129% VRN)

Frutado
Fruitness

Almendrado
Nutty

Dulce
Sweet

Picante
Spicy

Amargo
Bitter

Verde
Green

Fruta madura
Ripe fruit

Alérgenos: No tiene.
Allergen-free

Elaboración en frío
Cold extracted

Cosecha temprana
Early Harvest

NUTRITION FACTS
AMOUNT PER SERVING. CALORIES 120.

Total Fat 14 g....................................18%
Saturated Fat 2 g.................................10%
Trans Fat 0 g
Polyunsaturated Fat 2 g
Monounsaturated Fat 10 g
Cholesterol 0 mg..................................0 g
Sodium 0 mg........................................0 g
Total Carbohydrte 0 g...........................0 g
Vitamin E (Tocopherol) 2,5 mg............15%

Certifi caciones
Certifi cations

ECA: AN-ROEC/13/002
RO: 01/41-00153

Producto de España / Product of Spain

Límite DOP  
PDO Limits

Límite Regl. 

Limits

Acidez máx 
Oleic Acidity %

Indice Peróxido
Peroxide Value meq. O2/Kg.

K268 %

K232 %

STORE IN A COOL, DRY PLACE 
AWAY FROM DIRECT LIGHT

CONSERVAR EN UN LUGAR FRESCO,
SECO Y PROTEGIDO DE LA LUZ

PROVEEDORES Y ORIGEN

y Puente Genil.

Estepa Virgin is an expert selection of all of the varieties of 
olives grown in our region. The olives are harvested very early, 
exclusively in the months of October and November when the 
olive is turning color (from green to purple), resulting in an ex-
cellent extra virgin olive oil with an intense green color. On the 
nose there is a smell of freshly cut grass and green fruits. The 
palate is dominated by green nuances, and provides a plea-
sant burn and bitterness that are very balanced. The oil is best 
consumed with bread, salads and pasta dishes.



250 ml 500 ml 500 ml Estuche / Gift Box

Container
Cristal
Glass

Cristal
Glass

Cristal
Glass

Código de Barras EAN13
Bar Code EAN 13 8422975007044 8422975007037 8422975007037

Código de Barras EAN14
Bar Code EAN 14 18422975007041 28422975007031 38422975007045

Units per Box 12 8 6

TIPO DE PALET EU* AME* EU AME EU AME

Boxes per Pallet 105 140 114 150 105 135

Units per pallet 1.260 1.680 912 1.200 630 810

Peso Total
(incluido Pallet)
Total Weight
(including pallet)

738 977 951 1.245 742 948

Sobre Oleoestepa
About us

Oleoestepa is a large cooperative society located in Andalusia. Our 
farmers´ commitment, strict quality controls and international certica-
tions ensure our quality guarantee, the traceability and food safety 
of all our oil. In our ongoing pursuit of excellence we only pack extra 
virgin olive oil, being ranked among the best extra virgin olive oil in 
the world, counting also with the guarantee of the Denomination of 
Origin Estepa.


