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Almaoliva BIO 
 

EVOO ORGANIC 
 

 

 A perfect extra virgin olive oil for those who are looking for 
an excellent oil. 
 

 Perfect balance and harmony in aromas and flavors. 
 
 
Our version of Almaoliva Bio is an oil that will delight and enthuse 

lovers of BIO products. Its quality comes close to a higher category, 

excellent E.V.O.O that presents a harmony between the different 

nuances that are part of it. 

 

ORGANOLEPTIC CHARACTERISTICS: 

 

AROMA: 

 

Fruity medium/high, it has green and ripe nuances. This leads to a perfect 

consonance. 

 

TASTE: 

 

Sweet touch at the beginning, with green almonds notes and a wonderful 

touch of bitterness and medium-high spicy intensity.  

 

PAIRINGS: 

 

Raw food in general, it is ideal for salads, meats, blue fish and gourmet toasts. 

TOP 30 World’s Best Organic 

Olive Oils in the World 2022 

(WBOO) 

 

24 Awards in 2022 
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ALMAOLIVA BIO TECHNICAL INFORMATION: 
 
Product trade name: Almaoliva BIO organic extra virgin olive oil. 

 
Qualitative composition: 100% olive juice. 

 
Description of processing: Loading of olives, cleaning, washing and weighing for subsequent mashing in less than 24 hours after harvesting. Stirring of the mass obtained  

and two-phase separation of the olive juice from the other ingredients. Finally proceeding to filtering the resulting virgin olive oil and storing  
it in inert tanks for subsequent packaging, distribution and sale. 

 
Physical-chemical controls: Regulation (EC) No. 2568/91 and amendments. Technical and health regulations for vegetable oils RD 308/83 and amendments. 
 
Packaging: Dark glass Marasca bottle/tin. 
 
Labelling: See picture. 

 
Storage conditions: Store protected from light, in a cool, dry environment. 

 
Transport: Transport in appropriate container to ensure maintenance of optimum conditions of the product and compliance with the conditions  

specified for storage. 
 
Lot number characteristics: The lot number corresponds to a packaging reference number indicated on the label. 

 
Best Before Date: The best-to-consume-before date indicated on the label in (mm/yyyy) format. Product shelf life: 18 months from the date of packaging. 

 

NUTRITION FACTS (average per 100g):   

3700 KJ    888 Kcal Fiber 0 g 

Fat of which: 100g Proteins 0 g 

Saturated 15g Salt 0 mg (0% C.D.R.) 

Monounsaturated  77 g Vitamin E 19mg (190% V.R.N*) 

Polyunsaturated 8 g *Nutrient reference value. 

Carbohydrate of which: 0g To be protected from light and heat,  
    in a dry and vented environment 

Sugars 0 g 

 
FORMATS TECHNICAL DATA: 

 

 

 
 

Contents 500 ml 500 ml 3 L 100 ml 
     

Format Glass bottle Metal Tin Metal Tin Glass bottle 
     

Units/Box 12 15 4 30 
     

Boxes/EU Pallet 90 84 75 91 
     

Units/EU Pallet 1.080 1.260 300 2730 
     

Layers  5 7 5 7 
     

Unit size (length-width-height) 5,8-5,8-27,5 7,6-4,7-15,9 15,9-10,07-26 4-17 
     

Box size (length-width-height) 25,6-19,2-28,4 24,3-26,3-16,8 37,5-16-27 28-24-18 
     

Pallet size (length-width-height) 120-80-151 120-80-140 120-80-150 120-80-148 
     

Gross weight of unit (Kg) 0,858 0,56 3,125 0,26 
     

Gross weight of  box (Kg) 10,556 8,5 12,5 8,2 
     

Gross weight of pallet (Kg) 1.022,820 714 940 766,2 
     

Article Code 10100226 10100150 10100120 10100216 
     

Code GTIN-13 8423397141019 8423397142115 8423397141316 8423397142306 

     

Code GTIN-14 38423397141010 48423397142113 38423397141317 18423397142303 
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Awards 2022 Almaoliva BIO: 
 

 WORLD´S BEST ORGANIC OLIVE OILS 2021/2022 
 
* TOP 30.  

 

 EVOO WORLD RANKING *TOP 10. 

 
 
 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

CONTINENT: COUNTRY: COMPETITION: AWARDS: 

EUROPA ESPAÑA IBEROLEUM * 92,5 PUNTOS. 

  MEZQUITA *MEZQUITA DE ORO ECOLÓGICO  

   *MEZQUITA DE ORO KOSHER. 

  
EVOOLEUM *91 PUNTOS. 

 ITALIA MILAN IOOA * GOLD TASTING CUP. 

  AIPO D´ARGENTO *GOCCIA D´ARGENTO. 

  LEONE D´ORO *FINALIST ORGANIC INTERNATIONAL. 

  EVO IOOC *GOLD MEDAL. 

  MASTER OF OLIVE OIL *HIGH-QUALITY STANDAR GOLD.. 

 REINO UNIDO LONDON IOOC *GOLD. 

 GRECIA
  

ATHENA *GOLD. 

  KOTINOS *GOLD PRIZE. 

 ALEMANIA BERLIN GOOA *GOLD. 
 

  TURQUIA ANATOLIAN IOOC *GOLD AWARD BLEND. 

ASIA JAPÓN OLIVE JAPAN *GOLD MEDAL. 

  JOOP JAPAN OLIVE OIL *GOLD PRIZE ORGANIC. 

 CHINA OIL CHINA *GOLD OLIVE ORGANIC. 

AMÉRICA EEUU NYIOOC *SILVER MEDAL. 

  LOS ANGELES *BEST OF CLASS. 

   *GOLD MEDAL. 

 
CANADA CANADA CIOOC 

*GOLD. 

 
ARGENTINA OLIVINUS 

*MEJOR AOVE DE ESPAÑA. 

  
 

*GRAN PRESTIGIO ORO. 

   
*TOP 20 OLIVINUS. 


