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Empeltre  DOP Oli Terra Alta

EMPELTRE

EVERYDAY

NOS Empeltre is an oil shaped by the wind. Made with
Empeltre variety olives grown in an inland, sparsely
populated region surrounded by mountains and characterized
by a blend of winds that create a unique microclimate.

A DISTINCTIVE OIL, WITH A CHARACTERISTIC SWEET TOUCH.

Origin
The winds Cer¢ and Garbi sweep across the
Terra Alta, where our Empeltre olive trees grow.
These two gentle winds aid in the growth of
the olives. The Garbi, a sea breeze, brings
moisture and freshness to the olives, along
with a pleasantly subtle hint of saltiness. It's
the wind of summer afternoons, the one that
marks the siestas. The Cerg, a north-western
wind, clears the olives, helping them mature
healthily. In addition, it is said that the wind
gives a special personality to the people of the
region: stubborn, resilient, and with a big heart.

1asting Notes

Oil with a fruity, ripe profile and green
undertones, evoking aromas of tomato and
ripe fruits like banana and apricot. The green
walnut characteristic of this variety is also very
clearly noticeable. On the palate, it is an oil
that offers a pleasant sense of fullness. NOS
Empeltre stands out for its natural sweetness.
This sweetness and silky texture, combined
with a hint of spiciness and bitterness, provide
a very interesting balance.

<0,2% 500ml

Variety

Empeltre is an elongated, resilient olive
variety native to Aragén and the Ebro Valley.
It is known for its fruitiness and smooth flavor,
with a hint of sweetness. For NOS, we seek
an early-harvest Empeltre, with a more vibrant

aroma and green notes.

FRUITY

OTHER RIPE FRUIT

GREEN SWEET

BITTER ASTRINGENT

SPICY
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