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The characteristic of OLIVAL DA RISCA “SELECTION ORIGINAL” is its 

complex, fruity and aromatic flavor, paired with medium bitterness and 

spiciness. It is the perfect olive oil for everyday use in the kitchen of all olive 

oil lovers. 

 
 

 
 

 

 

 

 

TYPE Organic extra virgin olive oil 

PROCESSING 

CHARACTERISTICS 
The superior category olive oil OLIVAL DA RISCA 

“SELECTION ORIGINAL” is obtained directly from 

organic and biodynamically grown olive on the own 

farm. It is extracted directly solely by mechanical 

means in RISCA GRANDE oil mil using the latest 

technologies (exclusion of oxidation). This olive oil is 

shipped filtered and filled in dark glass bottles. 

REGION OF ORIGIN Alentejo/Portugal 

OLIVE VARIETIES Cobrançosa, Galega Vulgar and Verdeal 

FORMS OF 

CONSUMPTION 
Aromatic meals, red meat and pasta. 

PRODUCT 

CHARACTERISTICS 

Free Acidity: 0.24% oleic acid 

Peroxide Value: 8.4 (meq. O2/Kg) 

K232: 1.74 

K268: 0.17 

 K: 0.01 

Waxes: 30 mg/kg 

FAEE: <3,0 mg/kg 

 

SENSORIAL 

CHARACTERISTICS 
 
NUTRITION FACTS 
 
 
 
 
 
 
 
 
 
 
 

Fruity green olive oil, mildly bitter and spicy. 

 

 

Nutritional values 
 100ml contain ca.: 

Energy 3367 kj / 819 kcal 

Fat 
 of which: 

91 g 

-Saturates 15.7 g 

-Mono-unsaturates 69.2 g 

-Polyunsatures 6.1 g 

Carbohydrate 
 of which: 

0 g 

-Sugars 0 g 

Protein 0 g 

Salt 0 g 

Vitamin E 20mg* 

*167% of the Daily Reference Intake 
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TARGET AUDIENCE / 
POINTS OF SALE 
 
INGREDIENTS  

• Retailers of organic and gourmet products 

• Wholesale 

 

Olives (100%) 

BEST BEFORE December 2025 

STORAGE Store the olive oil in a dark place and at room temperature 

RECOMMENDATION Subcontracted transport at room temperature 

 
PACKAGING   UNIT  BOX 

  Bottle (1) 100ml 

Length (mm) 142 

Width (mm) 142 

Heigth (mm) 165 

  
Barcode  

5606651000458 EN/PT   
5606651000462 DE/FR 

Gross 
Weight(kg) 

2.38 

Net Weight (kg) 0.824 

Units 9 

  Barcode  
5606651100028 EN/PT 

5606651100264 DE/FR 

  UNIT BOX 

  

Bottle (2) 250ml 

Length (mm) 190 

  Width (mm) 125 

  Height (mm) 205 

  

Barcode 
5606651000489 EN/PT   
5606651000854 DE/FR 

Gross 
Weight(kg) 

3.02 

  Net Weight (kg) 1.3725 

  Units 6 

  Barcode  
5606651100134 EN/PT 
5606651100349 DE/FR 

  UNIT BOX 

  

Bottle (3) 500ml 

Length(mm) 233 

  Width (mm) 155 

  Heigth (mm) 250 

  

Barcode 
5606651000472 EN/PT   
5606651000908 DE/FR 

Gross 
Weight(kg) 

5.41 

  Net Weight (kg) 2.75 

  Units 6 

  Barcode  
5606651100141 EN/PT 
5606651100332 DE/FR 

     

PALLET  UNITS 
Nº OF 

LEVELS 
Nº OF 

BOXES 
GROSS 

WEIGHT 
NET 

WEIGHT 
TARE 

LENGTH 
(mm) 

WIDTH 

(mm) 
HEIGHT 
(mm) 

  (1) 2160 6 240 596 198 25 1200 800 975 

  (2) 1080 5 180 568 247 25 1200 800 1220 

  (3) 750 5 125 701 344 25 1200 800 1430 
 

 


