
This olive oil is very aromatic and fresh.
Its aroma reminds of nut, but mostly of citrines. Cut grass and leaf of olive tree, recently chopped green wood
It tastes of walnut, green almond recently removed from its shell, tomato, grass and green banana skin.
Despite being slightly sweet, this olive oil is bitterer and spicier than the CONVENTIONAL one, but it has a similar lasting 
aftertaste (its flavors and aromas last for a while in our mouths and noses). 

Arbequina olives Hojiblanca olives

It has strong aromas, such as freshly cut grass, green almond shell, branch of tomato plant and banana skin.
It also has a more lasting smooth aftertaste. It is balanced, not very bitter, sweet, but slightly spicy at the end of your mouth.
It reminds of flavors including banana and nuts such as walnut, almond and dried figs.  

Arbequina olives Hojiblanca olives Picual olives
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Tasting notes of our Extra virgin Olive Oils 

De Prado Harvest - Organic

De Prado Harvest - Organic

De Prado Harvest  - Conventional  “Integrated Production”  

De Prado Harvest  
Conventional  - “Integrated Production”  

80 % 20 % 

60 % 30 % 10 % 

Our Extra virgin Olive oils are recommended to be used with raw food as well as for a fine cooking.

Contact: Carmen de Prado carmendeprado@deprado.eu


