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Olive oil

1000% NATURAL
HARVEST 2024

Our vineyard is bordered by 150 olive trees, which provide us with
a generous harvest every year. Cabasse olive oil is the Provencal
touch that accompanies the best meals in our family kitchen.

Varieties
tanche et verdale

Harvest
December 2024

Age of the trees
150 years

Romainco: Production
il i : It is produced using a cold extraction process (maximum 27°)
1000 % : to preserve all its organoleptic qualities.

NATURELLE :
Tasting
Made with the same care as our wines, Domaine de Cabasse
extra virgin olive oil reveals a subtle, refined aromatic profile.
When tasted, it reveals delicate notes of artichoke, dried fruit:
almond, hazelnut and sometimes a touch of ripe banana. Its
unctuous texture coats the palate, while a very slight
bitterness and discreet spiciness complete the balance.
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