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Thisdelicious oil hasthe sweet flavor of fresh sage, combined with the buttery taste of olive ail, giving it an
earthy and smooth aroma. A favorite Mediterranean herb, sage brings out the freshness of the foodsit is
used with.

Try adrizzledirectly over your chicken or seafood along with a squeeze of fresh lemon. Useit asan
addition to soups and stews, roasting sweet potatoes or to dress up your gnocchi, pasta, ravioli or risotto.

100 ml $9.00
375 ml $19.95
750 ml $37.95

Perfect Pairings:

Sicilian Lemon Balsamic Vinegar

Aceto Balsamico di Modena 4 Leaf

Lambrusco Vinegar

See More “ Perfect Pairings’

Use by Date: 12 months from Purchase Date
Source:A A Varies Seasonally

order with us
Date
09/20/2024
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https://olivetappittsburgh.com/sicilian-lemon-white-balsamic-vinegar/
https://olivetappittsburgh.com/aceto-balsamico-di-modena/
https://olivetappittsburgh.com/italian-lambrusco-wine-vinegar/
https://www.theolivetap.com/articles/taps-perfect-pairings/
https://olivetappittsburgh.com/order-with-us/

