
LA Cuisine Organic Spanish 
Extra Virgin Olive Oil
12/250ml(8.5oz) Bottles
SUPC  7415266
LA Organic Cuisine is an organic extra-virgin 
olive oil obtained from the Picual, Hojiblanca
and Marteño olives grown in the grand cru 
terroir of Andalusia, Spain. Created specifically 
for the restaurant industry to be the perfect 
everyday organic EVOO for discerning chefs 
looking for an economical product that does 

not compromise quality.

LA Cuisine Organic Spanish 
Extra Virgin Olive Oil
6/750ml(25.5oz) Bottles
SUPC  7415536
The first organic extra virgin olive oil 
created specially for the restaurant 
industry.  LA Cuisine Organic been 
specifically designed to exalt the flavors of 
a full range of cuisines. Cork lined pouring 
spout included with each 750ml bottle.

LA ORGANIC ITEMS SHIP VIA FEDEX GROUND MON-FRI
NO REFUSALS / NO RETURNS

DAMAGE CLAIMS MUST BE FILED WITHIN 48 HOURS

Imported by:

Hundreds of years ago, a group of nuns living in Ronda, Andalusia began to 
produce olive oil from olives harvested from century year old olive trees.  Since 
then, this olive oil has always been considered one of the most exquisite by the 
locals.  LA Organic was born in April 2004  with its main objective being to continue 
this tradition by producing a top quality Spanish organic extra-virgin olive oil by 
selecting only top quality organic olives grown in the grand cru zones of Andalusia.

LA Organic “Suave” 
Spanish Extra Virgin 
Olive Oil
12/250ml(8.5oz) Tins
SUPC  7415555

LA Organic “Intenso” 
Spanish Extra Virgin
Olive Oil
12/250ml(8.5oz) Tins
SUPC  7415577

LA Organic “Suave” 
Spanish Extra Virgin 
Olive Oil
12/500ml(17oz) Tins
SUPC  7415567
A premium smooth textured finishing oil; 
Sweet with the tiniest hint of bitterness to 
give it personality. Obtained mainly from the 
Arbequina variety of olive. This oil offers an 
enticing range of fruity flavors, with almond 
particularly prominent.

LA Organic “Intenso” 
Spanish Extra Virgin
Olive Oil
12/500ml(17oz) Tins
SUPC  7415587
A full bodied evoo with aromatic touches 
of green tomato leaf, apple and acerola
peel. Obtained from the Picudo and 
Arbequina varieties of olive producing an 
oil with an intense lingering flavor.


