
Olio Extravergine di oliva

100% italiano Extra vergine d’oliva

CULTIVAR
Frantoio, Moraiolo, Leccino
TYPE OF SOIL
Limestone and clay with presence of marl and limestone
HECTARES OF OLIVE TREES
12 
HARVESTING METHOD
Hand harvesting starting from early November

Room temperature
SERVICE TEMPERATURE

A drizzle of raw oil over toasted bread
enhanced with a pinch of salt. Perfect
with salads, white meats, tartare and
carpaccio. An excellent pairing with fish.

Brilliant green in colour. Herbaceous
notes reminiscent of artichoke. A
smooth flavour, with a subtle spiciness
and a pleasantly bitter aftertaste

TIPE OF OIL

Siena

PROCESS
Mechanical pressing, centrifugal cold pressing, filtration

250 ml

500 ml

OLIVE ORIGIN 

100% ITALIANO
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