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What is it?

Sublime

This is the latest offering from the

organic ofl groves of Kailis. Il‘sa bdend
iy

Try placing parboiled winter
tables such as parsnips, carrots
and pumpldin on a baking tray, then add
fresh broccoll and asparagues, Give all

of the company’s.

mu.mmnrummemmmdmnll Sublime and bake in the oven and then
with crganic fime that defivers a subtly smrﬁemmmdual‘tﬂrnedms
b rlesh it Sublime ina

stunming,
Dfive ol infusions originated from
Ttaly and Spain where tradetiorally, at
the end of the olive harvesting seasan,
lemans are inchuded for a special

pressing
Kailis Organic Olive Groves has.

wnigue. In Europe, geod quality olive oils
are appreciated just as fine wines are,
with the taste and the effect on the
palate taken just as

With this in mind, it can be sald that
Sublime is a deliciously fragrant il
which is influenced by the
characteristics of lime with hints of
mint, apphe and green tea. It deliversa
zappy, sharp, lime-and-herbal mouth-
feed with a sweot akmand residual
length on the hack of the patate and a
sluﬁlhrnmgnl heat resonates in the

sl|r~lry bnk«:hny with some fresh
ginger and

How much is it and where
can you get it?
Sublime is available from most
gourmet food stores and deficatessens.
It retails for $27 for a 250mi bottle.
‘You can find your nearest stockist from
the website www.koog.biz or by calling
9201 9066,

Why do we love it?

Ofive oil is an ancient food which has
been a part of the human diet for
thousands of years. The Kailis Organic
Dlive Groves is giving us ofive ofl at its
best.

Ttalian folk tradition holds that sun,
stone. drought, sikence and solitude
are the key ingredients to create the
ideal habitat for the olive tres to
grow. WA has provided all these
elements and the Kailis !andy have
ensured a p 0

Eai\_sﬂngﬂEm Virgin
Phur a small amount of oil Inta a small

Holdllvewnamipenlly
swirl, so the ol Is lukewarm,

Breathe in the smell of the
ail and note what aromas
you pick up. Can you
distinguish such
characteristics as fresh-cut
grass, green leaf and green
tomato or fruit characters of
sweet almond, floral or apple?

* Sip the oil and draw in air

swallowing a small
amount to help you
pick up the finish®.
Consider the oil for the
levels of fruit,
bitterness and
pungency present. Be
aware of what flavour
lingers after you have
finished. Is it peppery,
bitter ar fruity or is it
balanced? And most

put simply, it tastes amazing.

What do you do with it?

A Bttle goes a long way.

The vibrant fresh lime flavours of
Sublime complement shelifish and
seafood dishes, it is delicious drizzied
over sakads and goat's chesse or
brushed aver the chicken before
roasting. Pasta with garlic, fresh herbs
wnd Sublime ks a divine wary to spend
umh]tsm—a.u rubbed aver lamb and

steaks and calamari and can be added
o Asian sakads or even over poached
ruits and desserts.

to create 2
product which both nurtures otr land
and bodies.

The battle is aesthetically pleasing
and practical, the dark green,
beautifully shaped glass ensuring the
life of the oil

The lip of the bottle is a
pourer which allows you
1o easily get the
product out.

T absa love the
timber stopper

did you
enjoy it?
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daughtar pressed ot

10 the Label. %4
This Is definitely a -

leave-an-the-bench bottle!
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