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TENUTA VALLOCAIA

TOSCANA
MONTEPULCIANO

Olio Tenuta Vallocaia

Olio Extravergine di Oliva Toscano IGP
Varieties: Frantoio mostly

Intensely fruity, with hints of grass, almond, and artichoke. Very bold flavor,
with an initial sweet sensation, followed by intense spicy and tannic notes.
Green color with yellow highlights.

Olive groves
16 Ha

Plants
4200

Soil type
Clay sandy, clay silty

Altitude
300-400 m.a.s.l.

Harvest
Early manual harvest

Pressing
Cold, within 12 hours
from the harvest
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