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EXTRA VIRGIN OLIVE OIL

FIALIANG

OTTELLA di Francesco e Michele Montresor
Localita Ottella, 1- San Benedetto di Lugana / 37019 Peschiera del Garda (VR) - Italia

Once their colour begins to change, the olives are
harvested strictly by hand, defoliated and washed
before milling. An extra virgin olive oil of exceptional
finesse and very contained acidity.

The bouquet has subtle fragrances of meadow grass
and hints of aromatic herbs. The colour has beautiful
green hints of chlorophyll. The taste has a vein

of slightly spicy ripe tomato and hints that recall

the aroma of dandelion.
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