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SUPERIOR CATEGORY EXTRA VIRGIN OLIVE OIL OBTAINED FROM OLIVES ONLY
AND BY MECHANICAL MEANS. COLD PRESSED.
BRAND: TTerra Anduyar; Extra Virgin Olive Oil, natural olive extract, liquid gold, harvested
in the degree of maturation called veraison (the onset of ripening) subjected to mechanical
cold extraction processes.

RS ~ VARIETY: 100% Picual. A fruity, fragrant green olive.
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Degree of maturation of the olive in VERAISON: The period of greatest aromatic and
| Xm;y:\& - sensory expression.
 wwwesews - TemraAnduyar has a high number of polyphenols and antioxidants.
' - - Perfect pairing with salads, vegetables, pastas, mild cheeses, meats and white fish.
- Bxcellent with morning toast or for dipping bread.
I « - FEarly harvest of green olives. Produced, bottled and marketed by Faventi Jaén — Sinercus
|| e ™ 1 and Sinercus Global Synergy S.L.
' - The Picual variety is characterized by being very stable, which allows its period of ;.
t . conservation of properties to be longer, so if it is tightly capped and kept in a cool place away
- from light and heat, it lasts perfectly for @ minimum of more than two years.
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1 WORLDWIDE EXCLUSIVE SALES AGENT. SINERCUS
SINERCUS: info@terranduyar.com - orders@terranduyar.com

BOTTLE DETAILS

SERIGRAPHY: Vitrified micron stamping.

MATERIAL: Darkened glass, with contours of the mountain range etched in tin.
STOPPER: Non-refillable, Anti-drip.

INFORMATION BOOKLET AND TECHNICAL SPECIFICATIONS: Languages:
Spanish, English, French.

VOLUME: 250ml, 500ml.

ACIDITY: 0.09%,The EVOOs are Si <0.8% given that the lower the acidity, the better the
oil. Terra Anduyar’s acidity is 9 times less than the acidity limit.

SERIES LIMITED TO OUR OWN HARVEST IN OCTOBER.
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GEOGRAPHICAL DESCRIPTION

L OCATION: Los Juncares and Vistalegre estates integrated into Sierra Andujar, in the very heart of Sierra Morena, Jaén,
Spain. The plant cover taken care of and pampered throughout the year, confers itS unique characteristics. The
surroundings of the mountain range give the oil a smoothness within the Picual variety

PLANTATION FRAMEWORK: Natural production mechanisms which support sustainable agriculture. Introducing
biological methods of integrated production which, combined with other techniques, results in the highest quality EVOO,
at the same time ensuring protection of the environment.

SOIL: Acid soil with the typical quartzites of the Guadalquivir valley. The inceptisols of the Guadalquivir valley provide
the oil with a smoothness, spiciness and bitterness of the oil, but at the same time a high fruity intensity.

CLIMATE: Continental Mediterranean type, influenced by the Guadalquivir Valley which, open to the Atlantic Ocean,
conditions the atmospheric circulation of the province.

TASTING NOTES

ON THE NOSE, THE VEGETABLE NOTES STAND OUT: It has aromas of tomato, artichoke and freshly cut grass, with
notes of fig and almond. Complex, balanced, intensely fruity. Sweet entry with a pleasant bitterness and spiciness.
Balanced, well-structured and harmonious.

CHEMICAL AND SENSORY ANALYSIS

CHEMICAL ANALYSIS: Shows an intense fruity flavor complemented by a mild spice and bitterness. Very important
DOES NOT PRESENT DEFECTS as seen in the Median of the major defect = 0.

QUALITY INDICATORS: Terra Anduyar (TA) presents exceptional quality parameters .

PEROXIDES INDEX: TA = 6.9 compared to the maximum of 20 for EVOOs. The lower the number, the higher the quality.
It shows the very low oxidation of the olives before the grinding process and of the oil after the grinding.

INDECES OF SPECTROPHOTOMETRY IN THE ULTRAVIOLET: TTA = K-270 = 0.12 EVOO should be <0.22, TA =
K-232 =1.54 EVOO should be <2.5 and TA = Delta K <0.01 (this condition must be met).

These indices show the scarce deterioration of our Terra Anduyar oil, both in terms of elaboration and conservation. In
this case, its low values in relation to the acceptable maximums for EVOOs reflect its superior quality.

INDICES OF ETHICAL ESTERS OF FATTY ACIDS: TA =12 and EVOO should be <35. This indicator of quality and purity
shows the low presence of fermentation of our oil, first in the olives and later in the oil itself. Its values, which are well
below the acceptable maximum for EVOOs, reflect its high quality.

EXTRACTION PROCESS COLD

PICKING METHOD: Shaking with inverted umbrella catchers (the fruit is not touched until it is grinded). It is collected
in a way which prevents the olives from touching the ground at all times. The olives are transported immediately in light
loads with great care to the Aimazara, with no more than 4 hours having passed between the collection and grinding.
EXTRACTION METHOD: 2 stage continuous system wherein our milling master takes care of every detail of the
process.

STORAGE: In inert stainless-steel tanks.

STORE IN A COOL PLACE, AWAY FROM LIGHT AND HEAT




