
Origin zone: High Mountain range of Michoacan.   

Land: Sub forest soil   Acidit y: 1%

Production: Cold pressed with controlled temperature 

(always below 45C) and passed by press �lters for cold weathers.

Appearance: Green emerald color with yellow shades

Nose: Complex and elegant aroma, with a subtle remainder 

of walnut, and light notes of avocado

N ATURA L -  250ml

M out h: Our Natural Avocado Oil is simply the best, as it 

can go with just about anything. Just add a pinch of sea 

salt and a touch of fresh cracked black pepper to create a 

delicious oil to sprinkle over some hot baked bread, or 

use it to make an incredible tasting avocado oil cake. 

The possibilit ies are endless, and this earthy oil will be 

your customers’ new go-to favorite for cooking, dressing, 

marinades and everything in between.

BOTTLE

Height:  8.6”� ‹ � �  Diameter:  2.25”

Weight :  1.13 lb fu l l

BOX

12 bott les

9.03 x 7� 
 �ù � ‹ �4�‹ �õ�ô� � � ‹ � ‹ � � � ‹ � ‹Weight:  13.66 lb

PALLET

24 boxes /  layer

6 lay� ! � . � / � ‹ � ‹ � � � ‹ � ‹ �õ �ø�ø�‹box� ! � / � ‹ � ‹ � � � ‹ � ‹Total  weight:  about 2094.4 lb


