'.: EXTRAVIRGIN'OLIVE OIL
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ICH ANI{ A Area of Production: La Puerta, Argentina

Premium Olive Oil

In 2005, we inaugurated our olive oil facility,
@ incorporating the latest state of the art

technology to process our rapidly increasing
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olive crop and to produce premium quality
olive oil.

. .. . o . Extra Virgin
Our Ichanka Premium Extra Virgin olive oil is Olive Oil

Extra Vlrgm composed of a blend of our finest varieties. o
. ; The Arbequina gives the blend intense aromas s
Olive Oil of fruit, the Picual provides freshness and spice I LA
250ml while the Barnea adds a touch of sweetness to =

the blend. Finally, a little bit of Arauco is added

to enhance the outstanding features of the
y\ & §i\ & rest of the varieties.
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