
OLIVE OIL
EXTRA VIRGIN 

VICTORIA Extra Virgin Olive Oil is processed from the finest, 
hand picked olives. We extract our olive oil using old world, 

cold pressing methods - this stone grinding ensures only 
the finest, first press, extra virgin olive oil. 
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PalletPalletPallet

2.75"

6"

PALLET DIMENSIONS

Pallet Length:

Pallet Width:

Pallet Height:

Pallet Cube:

Wooden Pallet: 40" x 48"

46.25"

38.25"

56.5"

57.8'

Case Weight:

PALLET & CONTAINER 
CONFIGURATIONS

13 lbs

CASE DIMENSIONS
Case Length:

Case Width:

Case Height:

Case Cube:

11.625"

8.875"

6.5625"

.39'

15 Block - 8 High
120 cases per pallet

8.4 fl. oz. (250 ml) 

PALLET & CONTAINER
CONFIGURATIONS

10 Block - 7 High
70 cases per pallet

16.9 fl. oz.(500 ml) 

PalletPalletPallet

4.125"

9.25"

PALLET DIMENSIONS

Pallet Length:

Pallet Width:

Pallet Height:

Pallet Cube:

Wooden Pallet: 40" x 48"

47"

39"

49.375"

52.375'

Case Weight:

PALLET & CONTAINER 
CONFIGURATIONS

20 lbs.

CASE DIMENSIONS
Case Length:

Case Width:

Case Height:

Case Cube:

12.75"

8.6875"

9.875"

.63'

16 Block - 5 High
80 cases per pallet

33.8 fl. oz.(1 Liter) 
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PALLET DIMENSIONS

Pallet Length:

Pallet Width:

Pallet Height:

Pallet Cube:

Wooden Pallet: 40" x 48"

43"

35.625"

60"

53'

Case Weight: 22 lbs.

CASE DIMENSIONS
Case Length:

Case Width:

Case Height:

Case Cube:

14.125"

10.75"

8"

.70'

space
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Container
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A FAMILY OWNED BUSINESS
SINCE 1929

VICTORIA PACKING CORPORATION  /  443 E. 100 STREET,  BROOKLYN, NY 11236  PHONE: (718) 927-3000  FAX: 649-7069  E-MAIL: victoria@victoriapacking.com  /  www.victoriapacking.comC

    VICTORIA Extra Virgin Olive Oil will enhance any salad
    and is exceptional when drizzled on vegetables. A great
    and healthful product when used to replace butter, and a 
    welcome delight when used to saut é your favorite dishes. 

VICTORIA Extra Virgin Olive Oil is "Heart Healthy" thanks to the presence of 
   vitamins D and E and just the right combinations of monounsaturated and 
                    polyunsaturated fats. It helps in the reduction of free radicals and 
                     improves blood circulation. Our choice of olives for their low acidity 
                                          profile guarantees the olive oils digestibility and dis-
                                          tinctive flavor for many months after opening.

Packed in 33.8 fl. oz. (1 liter), 16.9 fl. oz. (500ml), and 8.4 fl. oz. (250ml), decorative bottles with pouring spout.


