SEQUEIRINHA
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At the family’s estate, the Sequeira’s welcome visitors from around the
world. To make each one feel at home is their choice. So they harvest the
best from their vineyards and orchards: this flavors that bring also to you
the perfect nature of Douro Region.

The Sequeira’s pride themselves on the quality and purity of the olive oil from
their estate: this 100% natural extra virgin olive that brings you the perfect
nature of Douro Region. Born from centenary olive trees growing in between
the traditional terraced vineyards, this is a careful blend of Cobrancosa, Verdeal
Transmontana and Negrinha de Freixo olive varieties. The Sequeira’s family
choice for seasoning or simply as an appetizer.

Superior category olive otl obtained directly from olives and solely by mechanical means.

Please store in a cool place away from direct light.

COUNTRY - Portugal

CLIMATE - Mediterranean

VARIETIES - Cobrancgosa, Negrinha de Freixo

& Verdeal Transmontana

TASTING NOTES: Aroma: medium fruity with olive leaves and herbs.
Palate: medium fruity with apple notes, green dried fruits (almond and nut).
Sweetness and biter well balanced.

FOOD PAIRING: Great for mixed salads, cod, grilled vegetables and mushrooms.
EXTRACTION - Mechanical, at low temperature

HARVEST : 2013/14

STORING - Please store in a cool place away from direct light.

BOTTLE: 500ml
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