
Foods From Spain, Trade Commission of Spain,
405 Lexington Ave, 44th floor, New York, NY 10174.

For more information, visit our website:
www.oliveoilfromspain.com

The Signature of Good Taste.

2000 Years of Passion
in Every Bottle

Usage Suggestions

Olive oil is our heritage, our passion. It’s 

what we do – what we’ve been doing for 

over 2,000 years. From the northern valleys 

of Catalonia to the southern region of 

Andalucia, our diverse olive oils offer tastes 

that distinguish them from any other in the 

world. We invite you to discover the taste 

that has been sought after for thousands of 

years – and add passion to your meals. 
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• Store olive oil at room temperature 
   and out of direct sunlight. 

• Close bottle securely to avoid 
   exposure to air.

COLOR: Early picked olives yield a 
dark, greener oil, while riper olives 
produce a lighter and more yellow oil.

AROMA: Quality oils offer a fresh, 
fruity aroma of the olive.

TASTE: Sample a teaspoon of oil and 
mix with air to experience the nuances 
of flavor.

The Healthy
Option

• Dipping bread

• Salad dressings

• Marinades

• Pasta sauces

• Soups & Stews

• Grilling

• Frying 

• Sautéing  

• Baking

• Desserts

For the Best Flavor

Choosing an Olive Oil

Olive Oil Butter/
Margarine

Butter/
Margarine Olive Oil

1 tsp

1 Tbsp

2 Tbsp

1/4 cup

1/3 cup

1/2 cup

2/3 cup

3/4 cup

1 cup

3/4 tsp

2 1/4 tsp

1 1/2 Tbsp

3 Tbsp

1/4 cup

1/4 cup + 2 Tbsp

1/2 cup

1/2 cup + 1 Tbsp

3/4 cup

Good food begins with good ingredients. As 
with all olive oils, Olive Oil from Spain 
contains no cholesterol or carbohydrates. Its 
high levels of monounsaturated fats can help 
lower LDL, bad cholesterol. What’s more, 
olive oil is a source of vitamin A, D, E and K, 
and can help lower blood pressure. Use olive 
oil instead of butter or margarine. Enhance 
the flavor of any food with the great taste of 
Olive Oil from Spain.

FOLD

FOLD

FOLD
3/18/05

FOLD

FOLD

NOTE A:
DIE CUT THRU ALL

PANELS AFTER
FOLDED

CUTAWAY AREA
PER NOTE A

CUTAWAY AREA
PER NOTE A

CUTAWAY AREA
PER NOTE A

FOLDFOLD

1.625”–WIDTH OF
CUTOUT

DIE POSITIONED ON
SEPARATE LAYER

1.625”–HEIGHT OF
CUTOUT

FRONTBACK INSIDE RIGHTINSIDE LEFT

SPECIFICATIONS
• 8 pt. chrome coated stock (gloss finish)
• All artwork prints 4/4
• No spot colors
• Folds and die cuts are indicated


