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Drizzle a Drop of Jordan 

A new collection of premium Olive Oils from Jordan are now available in the UK for the first time by Terra Rossa.  The exquisite Extra Virgin oils originate from a grove of ancient olive trees irrigated by the River Jordan and use traditional production methods to ensure they contain a high level of antioxidants and nutrients to maximise health benefits.

The Terra Rossa range contains two very distinctive oils that incorporate the 6,000 years of experience Jordan has growing and producing olives, some olive trees date back to biblical times!  The Sinolea and EVOO olive oils are incredibly fragrant, rich and yet delicate oils that are grown 

organically and are a true reflection of the handcrafted manner in which they are produced.   

[image: image4.jpg]



The Sinolea oil is the highlight of the Terra Rossa range and consists entirely of up to the first 50% of oil extracted from the olives.  All the Terra Rossa olives are individually hand picked in an early harvest so they have a very intense flavour and vivid green colouring.  Early harvested olives are also substantially higher in tannins and have a complex structure enabling them to withstand the four enemies of olive oil: age, heat, light and air so they retain their depth of flavour after opening.

Within 10 hours of being harvested the olives are crushed by traditional granite stones and continuously penetrated by thousands of steel blades.  As the blades emerge a small amount of very pure olive oil is collected in drops forming the finest quality olive oil – Sinolea.  The remaining pulp is centrifugally spun to release the remaining oil that makes up the EVOO.

The Terra Rossa Olive Oils are delicious served with hunks of freshly baked bread, drizzled over ripe beef tomatoes with freshly torn basil or to liven up a green salad.  Simple serving suggestions allow the exquisite flavour of the oils to dominate the dish and bring a little Jordanian sunshine to your tastebuds! 

Terra Rossa have also introduced a unique mix from Jordan called Zaatar, that includes thyme, sesame seeds and sumak and is traditionally eaten as an appetiser on oil dipped bread.  Zaatar is presented in handmade terracotta jars to bring a real Middle Eastern flavour to your table in 100g packs priced from £1.52.

The Sinolea and EVOO oils are available in 250ml and 500ml beautifully packaged bottles priced from £4.28 for a 250ml bottle.  As the ideal gift for food connoisseurs everywhere the oils can also be purchased in ceramic jars, hand crafted wooden presentation boxes and distinctive jute bags. 

To purchase any Terra Rossa product please log on to www.terra-rossa.com.
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TERRA ROSSA JORDAN LIMITED

10 Burnell Road, Sutton, Surrey, SM1 4EE   Tel 020 8661 9695   Fax 020 8661 9295

info@terra-rossa.com   www.terra-rossa.com

Company Registration Number 5097072   VAT Registration Number 833 6707 19
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