
· Ascolano Certified organic olive Oil
its Characteristics . . .
· Organically Grown (CCOF)
· tree-ripe Olives
· territorial olive variety
· nutritionally superior ( > 0.04% acidity  & enzyme plenty )
· superior method of extraction
· Organically Grown:  The Ascolano Olive Growers are California natives who take pride in farming organically for over 25 years. They support other local olive growers in their region who are either in transition to becoming certified organic, or harvesting wild crafted trees. All of the collective olives are carefully inspected and CCOF certified.
· Tree-Ripe Olives:  The Farmers that grow the olives for our oil choose only mature tree-ripe fruit for optimum whole food value.  Because of the close proximity of the olive orchards to the extracting facility, the ripe olives are processed within 48 hours of picking which results in maximum retainment of nutrient and antioxidant qualities.    
· Territorial Olive Variety:  In Northern California there is a diverse range of micro-climates that lends itself to a wonderful array of flavors.  From region-to-region, tree-to-tree, and season-to-season, the character of the olive is shaped.  The Ascolano olive variety of the collective farm groves has its own remarkable character with a smooth green start and a subtle fruity apricot finish.  Its smooth taste makes it a versatile variety.  The oil is great for  dipping,   d. .  r. . i . . z. .  z. . l ….ing   on salads and vegetables, as well as creating dressings, sauces and pesto.        
· Nutritionally Superior: The product that YAH  foods offers to YOU is firmly based on the inherent nutritional qualities of olive oil, with nothing added.  The equipment used extracts oil with higher total polyphenol and o-diphenol content, thus retaining its high nutrient value and also making it more stable during storage.  To be labeled "extra virgin", olive oil has to have an acidity level of less than 1%, the very best is less than 0.05%.  Ascolano Organic Extra Virgin Olive oil is less than 0.04% .
· Superior method of extraction:  Olive oils come in various grades and intensities.  To achieve the finest grade olive oil, the processing must NOT involve warm water, which affects the quality of the oil by dissolving and washing away vitamins, antioxidants and enzymes.  In most centrifugal olive press systems the olive paste has to be thinned with warm water which lowers the level of natural antioxidants in the oil produced because they are more soluble in water. The process used to the make the Ascalono Olive Oil we distribute at YAH  foods is designed to use only cold water in the olive mash.  The machine uses a dual-phase and a tri-phase decanter for extracting olive oil without the addition of warm water ensuring the oil is un-heated and nutritionally superior because it retains  its living enzymatic pool.   [image: image1.wmf][image: image2.wmf][image: image3.wmf][image: image4.wmf]
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