
Tarragon Olive Oil

Description

Introducing our Tarragon infused olive oil, where the essence of gourmet sophistication meets a tapestry of herbal
freshness.

Uses & Highlights

Tarragon is especially embraced at home in preparations involving chicken, fish, shellfish, butter, and cream.
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Tarragon is one of the four finest herbs of French cooking and has been used to create some of the most
delicious dishes for generations.
Lemon, both the juice and zest, is a great complement to the citrusy notes of this herb.

Pricing

100 ml. $10.00 | 375 ml. $19.95 | 750 ml. $37.90

Perfect Pairings
Sicilian Lemon White Balsamic Vinegar
Fig Balsamic Vinegar
Sorrento Orange Fused Olive Oil
See More “Perfect Pairings” 

Use by Date: 12 Months from Purchase Date

Source: California

Order Form
Date
04/01/2025
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https://olivetappittsburgh.com/sicilian-lemon-white-balsamic-vinegar/
https://olivetappittsburgh.com/fig-riserva-balsamic-vinegar/
https://olivetappittsburgh.com/sorrento-orange-fused-olive-oil/
https://olivetappittsburgh.com/recipes/perfect-pairings/
https://olivetappittsburgh.com/order-with-us/

