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PRODUCT 

100% extra virgin olive oil of superior 
quiality from the early harvest olives f 
Empeltre and Picual varieties, from 
tres cultivated by methods following 
standards of organic farming, and cold 
extracted only through mechanical 
procedures. Both oils are blend in a 
carefully determined proportion to 
obtain a unique, balanced and high 
quiality “blended EVOO”. 

PAIRING 

It is well suited for salads, vegetables, 
seafood, White meats, fresh cheeses, 
pastas, sauces and emulsions, 
confectionery, chocolate, fruits and 
honey. 

NOTA DE CATA 

Es un aceite de intensidad media y 
sabor frutado con un ligerísimo toque 
amargo y picante propio de la cosecha 
temprana, con notas de hierba fresca, 
alcachofa y frutos secos que persiste 
en boca. De color amarillo intenso a 
dorado. 

CONSUMO 

Consumir preferentemente antes de 24 
meses contados a partir de la producción 
del lote indicado en la etiqueta del cuello 
de la botella. 

TASTING NOTES 

It is an oil of médium intensity and 
fruity flavor with a very slightly bitter 
and spicy taste characteristic of an 
early harvest, with notes of fresh 
grass, artichoke and nuts that lingers 
on the palate. Color is intense yellow 
to golden. 

PRESENTACIÓN 

Botella de vidrio oscuro de 250ml y 
500ml. Caja de 12 unidades. 
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PRESENTACIÓN 

Botella de vidrio oscuro de 250ml y 
500ml. Caja de 12 unidades. 

CONSUMO 

Consumir preferentemente antes de 24 
meses contados a partir de la producción 
del lote indicado en la etiqueta del cuello 
de la botella. 

PRESENTATION 

Dark glass bottle 250ml/500ml. Boxes of 
12 units 

BEST BEFORE 

Best if consume within the 24 months 
period starting from the lot production 
date indicated in the label of bottle neck. 
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LOGÍSTICA 

Bottle: 250ml 
Weight: ± 0,505Kg 
Diameter: ± 51,5mm 
Height: ± 237mm 
 
Box: 12 bottles 250ml 
Weight: ± 6,390Kg 
Height: ± 175x220x250mm 
 
Euro-Pallet: 100 boxes 
Weight: ±664Kg 
Dimensions: ± 800x1200x1400mm 
 
 
Bottle: 500ml 
Weight: ± 0,960Kg 
Diameter: ± 65,0mm 
Height: ± 306mm 
 
Box: 12 bottles 500ml 
Weight: ± 11,905Kg 
Dimensions: ± 205x280x320mm 
 
Euro-Pallet: 80 boxes 
Weight: ± 977,40Kg 
Dimensions: ± 800x1200x1750 mm 
 
 
 
 
 
 
 
ALANTERRES, S.L.U. 
Avinguda dels Ports, 46 
43596 Horta de Sant Joan 
Tarragona, España 
Telephone +34 977 435 675 
info@montsagre.com 
www.montsagrecom 
 

NUTRITIONAL TABLE (Quantity per 100g) 
CALORIES                884 kcal / 3699 kj 

Protein                            0 g 

Carbohydrates                           0 g 

 Sugars                                          0 g 

Total fat                                                      100 g 

Saturated fat                  13.8 mg 

 Monounsaturated fat                                   72.9 g 

 Polyunsaturated fat                   10.3 g 

Cholesterol              0 g 

Dietary fiber           0 g 

Sodium                        2 mg 

Potassium                                      1 mg 

 

CHEMICAL ANALISYS 

Acity                                    0,15% oleic acid 

Índice de Peróxidos                                              4,46 meq O2/k fat 

Absortion LUV 

K232                           1,68 

K270                                         0,15 

Delta K                                     less than 0,001 

ORGANOLEPTIC TEST BY OFFICIAL TASTING PANEL OF CATALONIA 

ORGANOLEPTIC ANALISYS (SENSORY) / HARVEST 2017 

ATTRIBUTES 

Olive fruity                                                5,9 ± 0,1 

Apple                  0,0 ± 0,3 

Other ripe fruits                 0,4 ± 0,2 

Green/herbs                 4,1 ± 0,4 

Bitter                                 5,4 ± 0,2 

Spicy                  5,6 ± 0,2 

Sweet                  4,0 ± 0,3 

Astringent                 2,9 ± 0,5 

Other attributes: 

Almond, nut, artichoke, tomato 

DEFECTS 

Bruised/sediments                0,0 ± 0,1 

Fungi/humidity                                    0,0 ± 0,0 

Sour/winey/vinegar                               0,0 ± 0,0 

Musty                  0,0 ± 0,0 


