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O L I O  E XT R A  V E R G I N E  D I  O L I VA

Extra virgin olive oil obtained from the typical varieties of Casaliva, Frantoio 
and Gargnà, located on the south-western coast of Lake Garda, Brescia.  
This prestigious oil is the result of a careful production process involving 
washing and pressing within a few hours of harvesting. A state-of-the-art 
continuous cycle plant in a protected and oxygen-free environment preserves 
its fruity flavour of olive, with hints of aromatic herbs and almond.

C U LT I VA R

M I L L I N G  A N D  P R O C E S S I N G

C O LO U R

F L AVO U R

Casaliva, Frantoio, Gargnà

Acidity < 0.3%

C H E M I CA L  A N A LYS I S

Washing and milling within 24h of harvesting, oil 
extraction by state-of-the-art continuous cycle plant in a 
protected and oxygen-free environment.

Straw yellow with green reflections

Medium-light fruity scent of olive with hints of aromatic 
herbs and notes of almond.

CAS A L I VA ,  F R A N TO I O  E  G A R G N À


