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extra virgin olive Oilextra virgin olive Oil

Obtained exclusively from Olive trees grown in a
completely natural, organic way on the estate.
The olives (Leccino,Moraiolo,Maremmano) are
harvested by hand when they are at the optimal
stage of ripening and placed in baskets with
holes so that the fruit is properly aerate.
The olives are transported in the same
containers within 48 hours to the mill, that is
certified for the production of organic oil, and
cold-pressed
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