
The Protected Designation of Origin Les Garrigues is located in 
western Catalonia. This area can boast of a milenary olive-growing 
tradition. It was the first Protected Designation of Origin to be 
oficially recognized in Spain. The main olive variety in Les Garrigues 
is Arbequina. Its olive oil is intense and fruity, an specially rich in 
antioxidants. 

Tasting notes
It has an intense and fruity aroma of the green olives used to produce 
it, with notes that are reminiscent of apple and artichoke.

The flavours of almond, tomato and artichoke stand out in the mouth, 
and it has an agreeably spicy aftertaste. Overall it is a complex oil 
that is harmonious and well-balanced, creating an intense sensation 
of fulfilment.

Both its flavour and aroma are unmistakeable and when tasted it 
leaves no one indifferent.

DOP Les Garrigues

· Ampolles - Caixa
· Botellas - Caja
· Bottles - Carton

· Caixes - Palet
· Cajas - Palet
· Cartons - Pallet

Barcodes
· GTIN_8: 84159496
· GTIN_14: 20000084155980

Logística - Logistics  euro pallet

6 80
www.olisdecatalunya.es

Much more than olive oil
A diamond is more than just a stone, it is a masterpiece created on a whim 

of nature. Diamonds seem to release special powers; they make us dream and 
represent the fulfilment of wishes, something a mere stone can never achieve. 

Similarly, OleAurum is also much more than an oil.

Much more than an oil

Technical data
Organic Extra Virgin Olive Oil

Designation of origin
D.O.P Les Garrigues

Capacity
750 ml

Variety
100% Arbequina

Acidity
<0,4%

Polyphenols
225 ppm


