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ELIXIR BIO 
EXTRA VIRGIN OLIVE OIL 

2024-2025 HARVEST 

 

 
 
 
 
 
 
 
 
 
 
 
 

 
COMPANY NAME: CUADRAT VALLEY S.L.U. 
STATUS: Private owned company by Teycheney Family 
LOCATION: L'Albagés (Les Garrigues), Spain 
DENOMINATION OF ORIGIN: DOP Les Garrigues 
ORGANIC CERTIFIED PRODUCT 
 

ELIXIR BIO 500 ml  
VARIETY: 100% Arbequina 
HARVEST: October  
FLAVOUR PROFILE: Green and vegetal. 
EXTRACTION: Cold extracted 
 
PRODUCTION PROCESS 
Olives harvested in early October to extract the maximum aromas, flavour, 
and healthy qualities possible into the oil. Greenness and bitterness as a 
hallmark, rapid and cold extraction. An atypical Arbequina where it 
doesn't go unnoticed in the sector for having such a high intensity on the 
palate that we're not accustomed to finding in Arbequinas. 
 
STORAGE 
Stored in stainless steel tanks with controlled atmosphere of temperature 
and nitrogen.19ºC-21ºC during whole year. 
 
TASTING NOTES 
Olfactory phase: Medium-intense fruity with aromas of olive leaf, green 
almond, fresh herbs, and tomato plant. 
Taste phase: Gentle entry on the palate, where sweet notes predominate 
over bitter ones and giving way to a pleasant and lively spiciness in the 
aftertaste. 
 
PAIRING: 
Freshly baked sourdough bread, Mediterranean salad, grilled seafood, 

soft cheese, dark chocolate. 

 

CHEMICAL PARAMETERS: 
Acidity: 0,1 %     

Polifenols: 511 mg/Kg    Oleocanthal 73 mg/Kg 

 



  

 

 

 


