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Campos
de Biatia

An oil with intense aromas of green olive and olive leaf, complemented by the
characteristic descriptors of the Picual variety: tomato, artichoke, grass and celery.
These are underpinned by balsamic and fruity hints, such as basil, green banana
and apple.

In the mouth, the fruit comes to the fore, and we experience the same green notes
that were present in the bouquet. The bitterness and spiciness are balanced and
of medium to low intensity. In short, this is an oil of great complexity, persistence
and harmony.

S.C.A. Oleicola Baeza
Ctra. Baeza- Ibros, km 1. 23440 Baeza (Jaén)
{ +34608865223

& www.camposdebaeza.com administracion@scaoleicolabaeza.com

Jabalcuz
Gran
Seleccion

This oil is made from selected Picual olives grown high in the mountains, and boasts
sensational organoleptic qualities. On the nose it is voluptuous, offering an intense
aroma of green leaves with a hint of freshly cut grass. We can also detect notes of
tomato plant, green nuts and aromatic herbs. In the mouth it is sweet at first, then
quickly expresses its personality with a medium-high level of bitterness and spiciness
that combines well with the fruity notes. The aftertaste is elegant and expressive,
with traces of green apple and banana peel, leaving a sensation of freshness in the
mouth accompanied by just a hint of black pepper.

S.C.A.Sierra de la Pandera
C/ Egido, 6. 23160 Los Villares (Jaén)
{ +34953320310 & www.aovejabalcuz.com info@aovejabalcuz.com

Oro
Bailén

Bright green in colour, with an intensely fruity taste of fresh olives and a complex
array of herbal and fruity aromas, especially green banana, almond and green
tomato. In the mouth it is full-bodied, well-structured, highly expressive, sweet
and slightly spicy.

This is a balanced oil that is elegant both on the nose and in the mouth, with an
aftertaste of almonds.

Aceites Oro Bailén. Galgén 99, S.L.U.

Ctra. Plomeros, s/n. Casa del Agua. 23730 Villanueva de la Reina (Jaén)
f +34953 548038

@ www.orobailen.com info@orobailen.com

Orode
Canava

This oil has moderately fruity notes of green olive, with a very slight and almost
imperceptible bitterness coupled with a more intense level of spice. The bouquet
brings to mind freshly cut grass, with a subtle hint of olive leaf. Also present are notes
of green banana peel, tomato plant and green almond, with a slight nuttiness. In
the mouth, the sensation is one of sweetness, coexisting in harmony with all of the
aforementioned sensory characteristics. The complexities and nuances of this oil
combine to form a harmonious whole, with a particular highlight being the green,
minty notes, which bring to mind a freshly squeezed fruit juice.

S.C.A. Nuestra Senora de los Remedios
Ctra. Mancha Real-Cazorla, km 17. 23530 Jimena (Jaén)
(¢ +34 953357 437

& www.orodecanava.com info@orodecanava.com

Sierra
Santo
Tomé

s

An early Picual oil that stands out for its intense notes of unripened fruit, tremendous
expressiveness and great complexity. On the nose, the standout aromas include freshly
cut grass, fig leaf and tomato plant, accompanied by hints of fresh plants such as artichoke
stems, nettles, green ears of wheat and green wood. We can also make out nuanced,
fruity traces of almond and green apple, combined with a subtle hint of green banana,
which together lend balance and freshness to the oil as a whole. In the mouth it is robust
and structured, with an elegant astringency that reinforces the sensation of greenery
and freshness. The bitterness is medium to high, well-defined and harmonious, and is
followed by a gradual yet persistent spiciness. In short, this is an oil with a big personality,
a long finish and excellent balance.

S.C.A. Santo Tomas Apédstol
Ctra. de Ubeda, s/n. 23311 Santo Tomé (Jaén) (§ +34617 761 401
& www.aovesantotome.com info@cooperativasantotomas.com

i Tierras de

This oil stands out for its highly complex aroma incorporating hints of green olive combined
with herby, fruity and floral notes, alongside the traces of green tomato and artichoke
so typical of the Picual variety. These are complemented by hints of freshly picked nuts,
such as pistachio and walnut, which give the oil a clean and fragrant character.

The qualities that define the bouquet are also present in the mouth, where the
sweetness of the fruit is followed by green, herby notes, finishing with an almond-
infused aftertaste. The bitterness and spiciness are mild and very well-balanced.
In short, this is an oil with an extremely harmonious array of aromas and flavours
that linger long on the palate.

S.C.A. San Marcos de Canena
C/ Manuel Reyes, 21. 23420 Canena (Jaén) § +34 953770203
@& www.tierrasdecanena.es & ventas@tierrasdecanena.es

Canena
il
o
Balcon del
Guadalquivir

A clean and intensely fruity fragrance of green olive, complemented by hints of
vegetables such as olive leaf, tomato plant, pepper and artichoke. We can also
detect balsamic notes that bring to mind mint, basil and pine needles, along with
a touch of fruit and green almond.

In the mouth it is strong and complex, with the same qualities that define the
bouquet. The bitterness is medium to low, with a slightly more intense spiciness. In
short, this is a balanced, harmonious oil with excellent structure and a long finish.

S.C.A. San Felipe Apéstol

Camino Viejo de Ibros, s/n. 23440 Baeza (Jaén)

£ +34 953 740 605

@ www.balcondelguadalquivir.com almazara@cooperativasanfelipe.es

Puerta de
Las Villas

This is an aromatic, complex and nuanced oil, offering an array of green notes on
the nose.

In the mouth it is sweet at first, followed by an astringency that never becomes
unpleasant. There are noticeable hints of bitterness and spiciness,

combined with a freshness and persistent fruitiness. Overall, this is a very well-
balanced oil both on the nose and in the mouth,

with hints of garden produce or other plants such as green leaves and herbs.
S.C.A. San Vicente
Ctra. Mog6n—Arroturas, km 9,2. 23310 Mogdn (Jaén)

£ +34661552126
@ www.puertadelasvillas.com & comercial@puertadelasvillas.com
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