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F.LLI BONANNO

ESSENZA SICILIANA

Extra Virgin Olive
Oil I.G.P.

Cultivar Biancolilla typical of

western Sicily, the name derives
from the typical change in color of
: : the drupe auring the pening cycle,
N fact, during this period it changes
. from an initially light green color to
f FLLI BONANNO a reddish color in the period of
i Maoximum ripeness.
N
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delicate oll with traditional hints of
almond and tomato, typical Siciliar
flavors that are encapsulated anc
enhanced by this aromatic
oroduct.
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N NAME

-xtra Virgin Olive Ol LG.P.

N CULTIVAR

Monocultivar

Siancolilla.

N AREA OF ORIGIN
Sicily North Western

‘ ALTITUDE OLIVE GROVE
Medium nill

N\ COLLECTION TECHNIQUE
HaNd picking.
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FORMATS BOX
845 Oz X 6 Bottles

16,09 Oz

[m]

[m]
[=]:%

fratellibonanno.com | T

-\,




