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LOGISTICS

500ml 20cm 8.3cm 8.3cm 0.87kg

6 20.5x26x17.5 5.5kg

BOTTLE 50CL   EAN: 8428034105003
Volume Height Length Width Gross weight

BOX                     EAN: 8428034105010
Units Orientation Material Measures Gross weight

Vertical Paperboard

PALLET
Layers Pallet Boxes Layer Boxes Pallet Units Pallet Height Gross weight

7 18 126 756 158.5cm 732kg

750ml 23.5cm 9.2cm 9.2cm 1.26kg

6 23x19x28 7.77kg

BOTTLE 75CL   EAN: 8428034175006
Volume Height Length Width Gross weight

BOX                     EAN: 8428034340756
Units Orientation Material Measures Gross weight

Vertical Paperboard

PALLET
Layers Pallet Boxes Layer Boxes Pallet Units Pallet Height Gross weight

7 16 112 672 176cm 870.2kg

1000ml 18.5cm 6.8cm 9.4cm 1.06kg

6 19x21.6x20 6.36kg

CAN 1L   EAN: 8428034800045
Volume Height Length Width Gross weight

BOX         EAN: 8428034340619
Units Orientation Material Measures Gross weight

Vertical Paperboard

PALLET
Layers Pallet Boxes Layer Boxes Pallet Units Pallet Height Gross weight

7 18 126 756 148cm 823kg

It is a clear, green-coloured olive oil. Fruitiness and sweetness are its main 
attributes, balanced with green and spicy hints and a cooling sensation of 
green almond a�er-taste.
Rated as Extra category because of its superior taste, aroma and colour.
Ètim Extra Virgin Olive Oil is great as part of your daily diet. Use it on salads, 
vegetables, carpaccios and other raw products or just dip your toast or a loaf 
of fresh bread. Grilled and roasted meats and �sh get an extra taste.
Extra Virgin Olive Oil is a basic ingredient in Mediterranean cooking, making 
all dishes a lot tastier and healthier, especially when frying or sauteing.
How is it made
�e olives are picked during the day by combing the branches and letting the 
olives fall onto special nets. �e olives are taken on the same day to the mill, 
where any remaining leaves or twigs are removed.
�en they are put through a crusher mill to obtain a paste that is malaxed and �nally 
centrifuged to obtain the olive juice, all it is made under cold temperatures.
Virgin Olive Oil is the natural juice extracted by crushing the olives and in 
contrast of other vegetable oils no chemicals are used to obtain it.
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