
A single-estAte eArly hArvest blend of frAntoio And 
ArbequinA olives.  CleAn, herbACeous And struCtured 
with A bAlAnCed peppery finish.  exCellent for All 
CulinAry prepArAtions in bACk of house, yet vibrAnt 
enough for tAbleside serviCe.

tAsting notes: pleAsAnt AromA of sweet Almond with 
undertones of freshly Cut grAss And herbs.  supremely 
CleAn mouth feel, bAlAnCed bitterness And A delAyed 
elongAted peppery finish.  the CAuse of this peppery 
sensAtion - Considered An Attribute of high-quAlity olive 
oil - is oleoCAnthAl, A nAturAl phenoliC Compound thAt 
hAs both Anti-inflAmmAtory And AntioxidAnt properties.
  

grove And vine CelebrAtes And ChAmpions the finest 
olive oil produCers in the world.  this 2023 blend wAs 
CrAfted under the direCtion of renowned oleologist, 
Co-founder niCholAs ColemAn.

niCholAs ColemAn
oleologist

dAn AmAtuzzi
wine guy

“After a decade traveling through five continents 
sourcing oil, I truly believe I’ve found the best oil 

at the best price anywhere in the world.” 

www.groveAndvine.Com
info@groveAndvine.Com

201-248-0431

imported exClusively to north AmeriCA in CollAborAtion 
with grove And vine llC

produCt of Chile
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