
Known since ancient  t imes as “ l iquid gold” and a key ingredient  in count less
recipes,  o l ive oi l  is  the undisputed k ing of  the Medi terranean diet ,  p laying a

fundamental  ro le in the food pyramid thanks to i ts  numerous nutr i t ional
proper t ies.

Or i g i n
Region:  Marche – Province of  Ancona
Area: Hi l ls  of  San Paolo di  Jesi  (AN)
Ol ive Grove Size: About 250 t rees,  many centur ies old
Layout:  In groves and scat tered among vineyards and
f ie lds

Cu l t i var s
Leccino
Frantoio
Rosciola
Mignola
Sargoncina
Orbetana

Har v es t  an d  Pro d u c t i o n  Met h o d
Harvest : Manual ,  t radi t ional  hand-picking (“brucatura”)
at  opt imal  r ipeness
Crushing: With in 24 hours of  harvest  to ensure
freshness and qual i ty
Extract ion: Cold-pressed

Tas t i n g  No t es
Color : Deep green wi th golden ref lect ions
Aroma: Medium fru i ty,  wi th h ints of  f resh almond and
herbs
Taste: Balanced, wi th notes of  ar t ichoke, aromat ic
herbs,  and a gent le peppery f in ish

Su g g es t ed  Pai r i n g s
Perfect  raw on salads,  legumes, whi te meats,  soups,
bluef ish and bruschetta. Enhances t radi t ional  Marche
dishes and s imple,  genuine ingredients.

Tec h n i c al  Dat a
Acidi ty: <0.3% (depending on the v intage) 
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