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All our olive olls are cold extracted and obtained directly from olives and solely by mechanical means.
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Our planet is full of surprises and bold flavours... These flavours can be yours, with this range of flavourful oils,
picked up from around the world.
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Plain oll or technical mixture, conventional or organic, each one has an acknowledged use or nutritional
quality.
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Designed for your home as well as for out-of-home catering professionals.
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Frying olls:
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Spicy or sweet-and-sour, our 4 organic vinegars offer powerful aromas. They are complemented by a
ready-to-use two-phase dressing.
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Source of taste
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121 rue du Breguet
/AC Mitra
30800 Saint-Gilles - France

cauvin@huilecauvin.com
+33 (0)4 66 04 71 81
www.huilecauvin.com

© f In




