, This is the purest juice of the Arbequina olive.
It is decanted naturally and presented UNFILTERED.
l The suspended sediment heightens the natural
¢ properties of Arbekia, its intense aroma and authentic

7 flavour.

Arbekia is the result of a careful selection
of the highest quality olives.

Limited production, every detail is handled
by our farmers using traditional methods.

At the same time, we employ the most
advanced technology in our harvesting
system, enabling us to start extracting
the oil in less than six hours.

We only market what we produce,
because for us portant thing

This is a wholly natural and pure product
which is presented without having being
subjected to abrupt changes in temperature.

The cold extraction process keeps the oil
concentrated, thereby producing its intense
green colour with a golden hue.

This extraction method improves conservation
of the natural properties of our olive oil.



exclusive and innovative:

(s

El[!er the consumer the opportunity to visualize Arbekia, with a /‘<
ra s’parent bottle, making it possible to admire its pure and intense ‘Q

Icolour, as well as the olive particles in its sediment which enhance

facilitates the SHAKE&TASTE experience, while the broad base makes
it possible to visualize the olive sediment.
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€4

SHAKEETASTE

www.arbekia.com

A good olive oil should be
protected from light, and that
is why we have provided
Arbekia with a cover
featuring an internal
covering that protects it and
helps to maintain a constant
temperature.

The design is exclusive,
exuberant, elegant and
pure... in an intense golden
colour.
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