
La Creole Orchards

Product description: 
Estate-grown olives from La Creole Orchards in Dallas, Oregon. 
Hand-harvested on October 31st and November 1st, 2020. 
This 2020 vintage was named ‘Anoint’ because the oil anoints us with health benefits. 
Hammer-milled and cold-pressed at Oregon Olive Mill (same day). 
Cellared in 100% stainless steel fusti. 
Bottled on demand. 

Varietal information and flavor profile:  
A blend of half a dozen Italian cultivars, primarily Coratina. 
Experts have described the flavor profile as “fresh, spicy, with a long peppery finish.”  

Recommendations:  
Use for dipping. Drizzle generously over a plate of pasta or raw vegetables with a pinch of salt and freshly 
ground pepper. Use to finish soups, stews or risottos.  

Orchard information: 
La Creole Orchards was established in 2008 and practices sustainable farming. 
Guided tours of the olive grove and private tastings available upon request. 
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