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COOKING
JUST GOT BETTER WITH

Salute Sante!
GRAPESEED OIL

“Now we have it all - delicious taste for everyday
cooking and salads, the highest health benefits of
all oils and finally cold pressed!” says Valentin
Humer, grapeseed oil pioneer. After 25 years as
the leading brand, Salute Santé! has lifted the
quality bar by cold pressing .... This “back to
basics” approach makes the oil better for health
and the environment.
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Take it from Oprah who chose Salute Santé! as her
favorite grapeseed oil ..... 3" Party Certified 100%
Pure Grapeseed Oil, meaning that no secret filler
oils are ever added. They’re also Verified Non-
GMO, Certified Green and Kosher.
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The cold pressing process makes their grapeseed
oil even healthier and more nutritious than before!
It’s an excellent source of antioxidants, vitamin E
and essential linoleic acid. Compared to olive oil,
it contains almost 50% less saturated fat and
almost 10 times more essential linoleic acid, which
has been shown to reduce inflammation. Studies
also show that grapeseed oil may raise HDL good
cholesterol and lower LDL bad cholesterol and
triglycerides, reducing the risk of heart disease,

www.grapeseedoil.com stroke and diabetes....”




