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Olive varieties: 95% Leccino, 5% Ogliarola,
Ravece and Frantoio.

Production Area: family-owned olive groves
planted alongside the vineyards, or along the
banks or escarpments in areas around the
following estates: Gesualdo, Lapio,
Montefalcione, Montefusco, Montemiletto,
Santa Paolina and Pietradefusi.

Production Technique: selected olives are
picked by hand at the end of October and
early November. They are cold-pressed soon
after being harvested. The resulting extra
virgin olive oil is then left to decant in
stainless steel tanks for at least 60 days. It is
then separated from the lees and bottled.

Food Pairings: straw yellow color with greenish
reflections. The nose is reminiscent of
almond and hazelnut. It is ideal for
preparing meat carpaccio, enhancing flavor
thanks to its characteristic smoothness and
delicacy.

Acidity 0.15-0.17
Peroxides oscillate between 4 and 4.8.

Packaging: in green Marasca bottles — 0.250 1,
0.500 [ or 5000 t.



