
T asting Notes 

Malhadinha Olive Oil

Region
Albernôa, Beja, Alentejo, Portugal

Classification
Azeite Extra Virgem

Olive Variety
100 % Galega

Color
Light Green/Yellow

Acidity Level
0,2º

Aroma
Fruity

Tasting
Fresh and slightly sweet

Production
7000 bottles (50 cl)

Grove Area
63 Ha

Additional Notes 
Malhadinha Oil is a 100% natural product created from 
Galega olive from our 60 years old traditional 
«sequeiro» grove in Albernôa.
The olives were collected by hand and transformed 
entirely by mechanical means applying a cold  
extraction process which gives it a fruity aroma and a 
fresh and slightly sweet flavor..
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