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*  Colavita Pure Olive oil is pressed from the pulp of ripe
olives, which gives it a delicate to mild flavour.

*  Perfect for frying, sautéing and roasting as the olive
oil can be heated to very high temperatures without
burning or smoking.

e All come in a range of sizes from our convenient,
pantry-size bottles to large tins.

e Colavita Grapeseed oil is pressed from the seeds of
grapes to produce a clean, delicate taste.

* Pale in colour with green tones and delicate in taste.

* All oils have high to moderately high smoke points,
making it excellent for high temperature cooking, such
as baking and frying, sautéing and cooking.

e Also perfect to use in making salad dressings,
mayonnaise or aioli.
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Flavours or
Colours
Y w 100% Italian Pure Olive Oil 100% Italian Pure Olive Oil
7 250ml x 12 - CO250 500ml x 6 - CO500X6

COLAVITA

100% Italian Pure Olive Oil 100% Italian Pure Olive Oil Grapeseed Oil
3ltx 4 - COL3T 750ml x 6 - CO750 750ml x 6 - COLFLA9G
BASILE IMPORTS
VICTORIA — Head Office NEW SOUTH WALES SOUTH AUSTRALIA WESTERN AUSTRALIA QUEENSLAND
@ QUALITY IS OUR BUSINESS 401 Dorset Road (PO Box 714) 17 Distribution Place 6 Commerce Crescent 44 Resource Way 16 Hugo Plac
National Toll free Telephone: BAYSWATER VICTORIA 3153 SEVEN HILLS NSW 2147 POORAKA SA 5095 MALAGA WA 6090 MANSFIELD QLD 4122
BASILEIMPORTS 1800 BASILE or 1800 635 268 T 039762 9311 T 029624 7622 T 088262 9700 T 089209 1266 T07 3219 1255
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