
R E N A I S S A N C E  F A R M

FRESH HERB infused EXTRA VIRGIN OLIVE OILS

EVERY MAGNIFICENT MEAL BEGINS WITH A GREAT FARMER.
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MARK OLSON, President/Farmer
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Family-owned since 1985,  
Renaissance Farm is an award-winning 
artisanal food producer located in  
Spring Green, Wisconsin. We field-raise 
fresh herbs sustainably to create our  
five product lines by hand, in small  
batches, with hand-selected premium 
ingredients. They are convenient,  
easy to use and outrageously flavorful. 
Our packaging is reusable, biodegradable, 
recycled or recyclable.

The perfect balance of these fresh and 
full-bodied herbs with quality ingredients 
creates the most flavorful oil anywhere.

A Field OF FlAvOr.

SWEEt BASIL infused OLIvE OIL: UPC Code 98311-80101

LEMON BASIL infused OLIvE OIL: UPC Code 98311-80120

ROSEMARy infused OLIvE OIL: UPC Code 98311-80103

Case Pack: 4 / 5oz     Case Cube: 0.07 cu ft.  
Case Dim: 4.25" x 4.25" x 7"    Case Wt: 2.5 lbs
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INGREDIENTS: 
Extra Virgin Olive Oil,
Fresh Sweet Basil

INGREDIENTS: 
Extra Virgin Olive Oil,
Fresh Rosemary

INGREDIENTS: 
Extra Virgin Olive Oil,
Fresh Lemon Basil


