
HERBES de PROVENCE OLIVE OIL

M a d e  w i t h  E x t r a  V i r g i n  O l i v e  O i l  s e l e c t e d  f r o m  o u r  U l t r a  P r e m i u m ( U P )  c e r t i � e d  c o l l e c t i o n

a n d  i n f u s e d  i n  s m a l l ,  a r t i s a n  b a t c h e s  w i t h  1 0 0 %  n a t u r a l  � a v o u r.

Our Herbes de Provence infused Ultra-Premium certified Extra Virgin Olive Oil has top notes of savoury, thyme and Bay 
Leaf.
Sides: salad vinaigrettes, marinated grilled zucchini, scrambled eggs and omelets, sautéed vegetables, grilled vegetables, 
roasted potatoes
Mains: rubbed over chicken, marinades for poultry and pork, quiche, frittata.

I N F U S E D  U LT R A  P R EM I UM
C E R T I F I E D  E X T R A  V I R G I N  O L I V E  O I L

Pairings: Sicilian Lemon, Honey Ginger, Cranberry-Pear, Peach, or Grapefruit white balsamics. Traditional,
Raspberry, Cinnamon-Pear, Chocolate, Strawberry, Blackberry-Ginger,or  Black Currant dark balsamics


