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Organic Extra Virgin Olive Oil

Type Organic Extra Virgin Olive Oil
“La Serra”

Production area Loc. Serra, Nocera Terinese (C2)

Altitude 100/500m

Variety of olive Carolea

Harvest season October/November ‘l
manecini
Production Mechanical harvest; milling on the B
method same day of harvest; cold extraction
(temperature below 27°).

Tasting notes It is characterised by a medium level
of fruitiness, bitterness and pungency l[aSerra
with intense herbal sensations along PEPERRRE S
with green almond, artichoke and
tomato.

Pairings It is ideal for dressing raw dishes -~

like salad and antipasti but also it N
cooked dishes such as fish, white HHARSSNS
meats and vegetables. | B

Container Bottle of 0,75L

www.tenutamancini.com
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BIOLOGICO 100% ITALIANO
ESTRATTO A FREDDO

manecini
1656
[aSERRA
OLIO EXTRA VERGINE DI OLIVA

Label




