ORNA d.o.0. - Romanija 60/A - Zambratija -

organic extra virgin olive oil

technical notes

producer
cultivar
denomination
type

year

harvested
category

litres produced
format

ORNAd.o0.0.

Frantoio, Bianchera

extra virgin olive oil

blend

2025

from 1t to 3 October
intense fruity

550

250 ml and 500 ml bottles

chemical characteristics

free acidity
peroxides
total polyphenols

tocopherol
oleic acid

production data
location

terrain

cultivation technique
fertilisation

phytosanitary management

harvesting techniques
pressing

mill

oil storage

certification

0.21 %
5.08 meq O,/kg
493.76 ppm

456.80 ppm
72.83 %

Karigador (Brtonigla) and Zambratija (Savudrija) - Croatia

rich in limestone and red soil, it contributes to enriching the varieties with
important chemical and organoleptic components

polyconic pruning pots, plant spacing 6 x 4

organic

integrated pest management using organic environment-friendly products
mechanical with trunk shaker, and manual facilitated by combs and nets
within 6 hours from harvesting, cold pressed at less than 27°C

company’s own continuous-cycle Pieralisi with malaxation in nitrogen
atmosphere and two-phase centrifugal separator

stainless steel vats kept constantly full, stored in a temperature-controlled
atmosphere throughout the year (14-16°C)
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recommendations for use

harmonic and voluptuous on the nose; tasted pure, it envelops the palate with remarkable
vibrancy - its naturally varietal character gently enhances and complements any food pairing.
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