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Healthy Diet by Always Supplying our
Guaranteed Quality
RIENGEE @ mEFRE EREERIEK
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Dear Olitalia Patrons : " T T~
I would like introduce myself to you as the president of Olitalia srl-Angelo g
Cremonini.Tks for the support of Olitalia products, Olitalia will continue to supply
best olive oil to spread the spirit of Italian good oil to the world.

[ GaHB0 Oil Taster |
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Hih—EREIR (5508 Oil Taster) Bk - EmilE
WIES » S NRENGREERTEANENRETE
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BEERRIIEHRIEBEDH T MEHE -

We have been doing olive oil business for 3 generations, we insist to produce olive
oil in traditional way, and distribute worldwide with 100% purity. Each bottle of
oil is packed and sealed in Italy before exporting for guarantee of high quality.

PlIs kindly continue to support Olitalia. We will continue to satisfy your need of
health and delicacies with our best quality.
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11 Presidente O.NA.0.0 1l Responsabile Scuola O.NA.0.0.
Lacig Carli Narcello Seoccia
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The First Choice of
Italian Professional
Chefs- Olitalia

Olitalia extra virgin olive oil is most top
grade of olive o0il”Cold Press Olive Oil”.
It got the most fragrance, and very green
with highest nutrition, suitable for middle
and low temperature cooking.

For the production of Olitalia Extra
Virgin is very traditional like 2000 years
ago. The oil fruit is crushed by stone mill
under 25°C temperature as soon as they
are picked from the trees, immediately
bottles after filtered. It helps to keep the
nutrition and fragrance of oil by such
traditional way.

Olitalia is the first choice of Italian
professional chefs, that’s why I like it too.
Olitalia is your best choice if you want to
taste classical Italian olive oil.
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Ferrarelle Sparkling water
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Scotti Arborio Rice
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Whole Peeled Tomatoes
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Cantlne Ronco Blanco
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