
S I N G L E  C U LT I VA R  E VOO  

* F F A :  0 . 2    * P V :  5 . 6
* P o l y p h e n o l s :  4 4 5  * O l e i c  A c i d :  7 3 . 0
* D A G s :  9 6 . 8    * P P P :  0 . 8

Fruitiness: 5.5  Bitterness: 4.0  Pungency: 5.0
Crush Date: MAY 2013

*As measured at the time of crush

Loaded with desirable pungency and bold green fruit attributes, this high-phenolic Picholine displays
green olive & apple notes and ample but fleeting middle bitterness.  The finish is both spicy and pungent.
Though the cultivar is originally from Gard, in France, this Australian example benefits from the terrain

Downunder and as a result, is an extremely complex tasting oil. 

R O B U S T  I N T E N S I T Y

PICHOLINE
E s t a t e :  B o u n d a r y  B e n d  E s t a t e ,  ( V i c t o r i a ,  A u s t r a l i a )

C O U N T R Y  O F  O R I G I N :  A U S T R A L I A


