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sl lieve nota plecante ed il leggero
retiogusto amaro suezicana il palato .
Guided by the colour we pick our olives when
they are just ripe. Our'odl has & refined taste, &
uriigue anoena and i an intefse shade of
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Goblene. dotecncnte wadntate, wooolie e rorbide luce,

‘Astiniting secluded colonial house set amongst the rolling Tuscan hills,

e OIS CE c'r}/oﬂzl'a Solitarda del color dedla (LI
surrounded by a sHver-hazy light of olive groves.
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ol oliod d argento...
This i where the finest extra virgin olive oil i bom.
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s #picy flavour and subtle bitter aftertaste -

will make you wWant to sample maore.
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Just relax...
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