
The extra virgin olive oil produced by Oldenburg Vineyards is created
using the most up-to-date expertise; using acclaimed Italian olive
cultivars. The choice of cultivars established in our orchards took into
consideration their individual attributes to create a balanced oil of
distinction. Coratina for its zesty spicy finish; Frantoio for its intense
fruit and herbaceous qualities; Leccino for its delicate nutty aromas and
Nocellara del Belice for its gentle fruity flavours. Classification of olive
oil is measured by the level of fatty acids To qualify as ‘extra virgin’ the
fatty acid level in the oil must be <0.8%. Healthy fruit and careful
control of the temperature at which extraction occurs will ultimately
determine the classification. Our intricate and modern equipment
guarantees that each and every drop of Oldenburg Vineyards oil
produced has an acidity of <0.3%.

PRODUCTION METHOD

The extra virgin olive oil is produced using a state-of-the-art Pieralisi
continuous cycle extraction plant which facilitates a temperature controlled
extraction process. This allows us to produce an olive oil that is of the most
pristine quality, with an acidity level that is significantly lower than the
maximum allowed for extra virgin olive oil classification. The oil is allowed to
settle in stainless steel tanks before it is pumped off the sediment without
filtration; this preserves all the flavour components. Once the settling process
is complete the clear oil is racked off the sediment and bottled. Extra Virgin
Olive Oil needs to be stored correctly – cool (but not in the fridge) and dark
– definitely not in direct sunlight.

TASTING NOTES

This exquisite extra virgin olive oil shows an abundant nose with notes of dry
hay, freshly-cut grass, lemon and buchu. Additionally nutty aromas of
almonds and walnuts appear, paired with hints of white pepper and green
bell peppers. The olive oil shows a lovely mouth-feel with a gentle lime and
citrus profile, that leads to a clean cajun pepper finish.
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