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Growing season: a mild winter ensured proper vegetative rest
withont any damage. Spring supported a regular flowering and
excellent fruit set, althongh overall production was limited due to the
natural alternate bearing cycle (an “off” year). The hot, dry summer
reduced the sige of the olives but enbanced their aromatic concentration.
Autumn rains supported proper ripening, allowing for a harvest in
early November under optimal conditions. From a qualitative
standpoint, the olives are healthy, with very low acidity, a high
polyphenol content, and yields of 14—15%, above the historical

average.

Avrea: an isolated location in the countryside of Maremma, the Tuscan
area lying between the sea and the gentle billsides, which is ideal for
obtaining the finest extra virgin olive oil.

Soil: it is made up of Aeolian deposits of medinm texture, originating
from the foliation of the mineral-bearing hills of Gavorrano, giving a
stony terrain with balanced clay content.

Estratto a freddo solo da olive

Olives: from old olive trees of the Frantoio, Moraiolo and 1.eccino
varieties dry farmed and cultivated with maximum respect for the
EXTRA VERGINE natural ecosystenm.

D’OLIVA BIOLOGICO

Colour: an extremely bright gold, with a marked greenish sheen.

RACCOLTA
2017

Bougquet: full and fine with rich scents of artichokes, sage and green
tomatoes.

Flavour: intensely fruity; a little peppery immediately after pressing, it
then becomes rounder, more harmonious, mellow and persistent, with an
almond aftertaste.

Food matches: the oil expresses itself best in pingimonio (dip),
bruschetta, carpaccio, vegetable soups, salads, but also fish and meats.

Acidity: 0.35%
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