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Frazier Farms
PREMIUM ORGANIC

EXTRA VIRGIN OLIVE OIL

Certified Organically Grown by Quality Assurance International
& U.S. Department of Agriculture.

These Hand Picked Olives are Free of All Chemical Fertilizers and Pesticides

Fresh Sahlee Olives, Picked at “their peak and crushed within hours”

Rich Flavor, Sweet, Light to Medium Intensity, with a Smooth Buttery Finish

Exceeds “All Standards for Olive Oil” in California, North America, Italian
and The International Olive Oil Council.

Contains the Highest Levels of Polyphenols as well as Vitamin E Tocopherols, Phytosterols,
particularly Avenasterol, which all contribute to a potent Antioxidant Activity.

Rich in Phenolic Antioxidants, as well as Squalene, Flavonoids and Oleic Acid

(Research has indicated Oleic Acid may offer considerable protection against colon,
breast and skin cancer, coronary heart disease and aging by inhibiting oxidative stress)

Richest Dietary Source of the Monounsaturated Fatty Acids, “Oleic Acid”,
which makes up 55-85% in Frazier’s Olive Oil.

% Contains both Omega 3 and Omega 6 Fatty Acids %‘
No Trans Fatty Acids



