
Appellation:  V E N E T O  V A L P O L I C E L L A  D O P

LAVEI 
EXTRA VIRGIN OLIVE OIL DOP
 MONOCULTIVAR GRIGNANO

Variety:  
G R I G N A N O  1 0 0 %

Cultivation method:  
O R G A N I C  C E R T I F I E D

Pressing method:  
C O L D  E X T R A C T I O N  W I T H  A  C O N T I N U O U S  P R E S S

Acidity:  
M A X  0 , 2  %

Color:  

B R I G H T  G R E E N

Production period:  
E N D  O F  O C T O B E R

Harvest: 
H A N D - P I C K I N G

Olives production area:  
V A L D A L P O N E  I N  T H E  V E R O N A  P R O V I C E

Soil:  
P R E D O M I N A N T L Y  V O L C A N I C ,  B A S A L T I C

Production:  
6 0 0

Size:
5 0 0  M L

Taste:
F R E S H  W I T H  H I N T S  O F  G R A S S  A N D  G R E E N  A P P L E . 

I T  E X P R E S S E S  I T S  F R U I T I N E S S  A N D  N A T U R A L 

S O F T N E S S

Cooking advice:
R A W  O N  S E A F O O D  S A L A D S ,  S T E A M E D  S H E L L F I S H , 

F R I E D  V E G E T A B L E S ,  M U S H R O O M  S O U P S ,  F I R S T 

C O U R S E S  W I T H  S H E L L F I S H ,  G R I L L E D  F I S H ,  W H I T E 

M E A T S  A N D  F R E S H  C H E E S E S




