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Varieties – Cobrançosa and Galega

Acidity - 0,25%

Tasting notes 

Pairing Suggestions

Organic Olive Oil

Color : Olive green, somehow cloudy
Flavour : Green fruit such as apple fresh grass with a touch of
spicy notes;

Ideal to give a gourmet touch to dishes like Carpaccio, cold
salads, grilled vegetables, grilled mushrooms, canapés and
pastries

Quevedo Extra Virgin is an organic olive oil with exceptional aromatic
characteristics. It is extracted at low temperatures to preserve all the
olive’s aromas. This olive oil has a green colour and it may develop
sediment after several months in bottle as it was very gently filtered. It is
an olive oil for the true connoisseurs of the genuine and authentic taste of
extra virgin olive oil.

Estate- Quinta do Ferrado
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