
 

 

De Prado Early Harvest - Organic 500 ml. 

 

Oil type:    Extra virgin Olive oil – filtered 

Composition:   60% Arbequina olives 40% Hojiblanca olives 

Limited production:  50.000 bottles 

Harvest time:   the first 2 weeks in October 

Harvest method:   Mechanical, olive picking directly from tree 

Production method:  Centrifugation and decantation methods 

Tasting notes: Aromatic and fresh. Its aroma reminds of nut, but mostly 

citrines. Slightly bitter and spicy. Its flavors and aromas 

last for a while in our mouths and noses. 

Color:    Golden-Green 

Maximum acidity:  0,2º 

Conservation:   Keep in a cool dry place 

Best before:   18 months 

E.A.N.-13 code:   8436537680002 

ITF-14 code:   18436537680009 

Format:    Bottle 

Capacity:    500 ml. – 16.91 Fl. oz. (US) 

Units per carton:   12 

Carton measures (cm.):  (LxDxH) 25,1 x 19,3 x 29,80 cm. 

Carton weight (kg.):   10,61 kg. Cartons per pallet:  72 

Pallet measures (cm.):  120 x 80 x 134,20 cm. 

Pallet weight (kg.):   789,72 kg. 

Cartons per layer:   18  Layers per pallet:  4 


