
Olio Extravergine di Oliva
Olio Extravergine di Oliva Toscano IGP

Varieties: Frantoio, Leccino, Moraiolo, Pendolino

Fruity aroma and a spicy and intense aftertaste 
with prominent hints of artichoke and green tomato. 
Ideally paired with vegetable dishes, soups
and meats.

Olive groves
16 ha

Plants
4.200

Soil type
Silty sandy, sandy clay, clay silty

Altitude
270–400 m a.s.l.

Harvest
Manual

Pressing
Cold, within 12 hours from the harvest


