
GOLD 24K by Vin Doré is an Olive Oil Extra Virgin for gourmet 
pleasures lovers.

Fruit born based on the research of the company Vin Doré 24K 
SL for unique and incomparable oil with comestible gold dust 

24K, which puts the finishing touch of glamour in this creation.

The features that shape our oil begins with the collection of the 
best Arbequina and Picual olives to achieve a blend of 40 and 
60% respectively which provide a nice combination on the palate, 
with certain notes and fragrances reminiscent of the fruity aroma 
of fresh olives and freshly cut grass, green leaf, tomato, fig and 
some apple, without forgetting the amazing visual spectacle that 

comes from 24K gold dust in suspension.

Its flavor is unique and incomparable, without leaving behind 
its view of greens with golden undertones with comestible 24K 
gold dust dancing in it. Stresses in the finest gourmet dishes with 
a sweet taste, with almond aftertaste, slightly bitter and slightly 
spicy, which reveal the complexity of sensations that awaken the 

nose and palate.

EXTRA VIRGIN OLIVE OIL

WITH COMESTIBLE 24K GOLD DUST



Extra Virgin Olive Oil, superior category obtained directly from 
natural juice of olives of the varieties Picual (60%) and Arbequina 
(40) only by mechanical means. The result is an olive-green 

golden yellow, fruity, slightly bitter and slightly spicy.

INGREDIENTS

100% Extra Virgin Olive Oil and Comestible 24K Gold Dust 

Acidity %   < 0.8

Peroxide mEq O2 / kg  < 20
Waxes mg / kg.   < 250
K232    < 2,50
K270    < 0.22
Sensory Evaluation  ≥ 6.5
   Median defect   = 0
   Fruity median   > 0
Food Additive E-175
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