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EXTRA VIRGIN OLIVE OIL

OGLIAROLA & TAGGIASCA
100% ITALIAN

The combination of two cultivars of 
the highest quality creates a powerful 
and complex flavour. The various 
features of olive oil merge together, 
creating a rich, persistent, yet 
smooth and delicate taste.

Thanks to this blend, even a simple 
salad becomes gourmet food. 
Ogliarola & Taggiasca enhances the 
taste of shellfish, soup and 
vegetables, giving it a touch of 
originality; it also makes the best 
condiment for grilled meat.

Item 037

Size 500 ml

Weight x unit 860 g

Units x carton 12

Weight x carton 10,7 kg

Cartons x pallet 10 x layers max 6 lines

Europallet 720 bottles

Ean code 8032529640377

EXTRA VIRGIN OLIVE OIL

BIO
100% ITALIAN

Produced with olives coming from 
organic farming, Organic is rich in 
polyphenols, has a moderately fruity 
taste and delicate herbaceous notes. 

This full-flavoured organic olive oil 
has a determined scent, which 
enriches fine first courses, bruschette, 
vegetables, legumes and soup.

Item 038

Size 500 ml

Weight x unit 860 g

Units x carton 12

Weight x carton 10,7 kg

Cartons x pallet 10 x layers max 6 lines

Europallet 720 bottles

Ean code 8032529640384

100% Italian, high-quality extra virgin 
olive oil, with medium to intense 
fruity notes of floral scent and freshly 
cut grass. 

Ideal to enrich the traditional, simple 
everyday recipes, as well as those 
which require long cooking times, 
such as soup or creamy vegetable 
soup. Also great for boiled and 
grilled vegetables, beef carpaccio or 
even fusion dishes.

Item 039

Size 500 ml

Weight x unit 860 g

Units x carton 12

Weight x carton 10,7 kg

Cartons x pallet 10 x layers max 6 lines

Europallet 720 bottles

Ean code 8032529640391

EXTRA VIRGIN OLIVE OIL

LA GIARA BIANCA
100% ITALIAN

GOLFO VENTO



Item 035

Size 130 g

Weight x unit 245 g

Units x carton 12

Weight x carton 3 kg

Cartons x pallet 21 x layer max 10 lines

Europallet 2520 jars

Ean code 8032529640353

Item 036

Size 130 g

Weight x unit 245 g

Units x carton 12

Weight x carton 3 kg

Cartons x pallet 21 x layer max 10 lines

Europallet 2520 jars

Ean code 8032529640360

Item 033

Size 130 g

Weight x unit 245 g

Units x carton 12

Weight x carton 3 kg

Cartons x pallet 21 x layer max 10 lines

Europallet 2520 jars

Ean code 8032529640339

The well-known Ligurian sauce, 
made with raw ingredients such as 
extra virgin olive oil and Genoese 
PDO basil, preserves and enhances 
the incredible scent and aroma of 
every ingredient. 
NON-PASTEURIZED.

Pesto without garlic is just as good 
as the classic pesto, as it enriches 
traditional pasta dishes such as trofie 
and trenette, other than lasagne and 
gnocchi. Add a spoon of pesto sauce 
to your vegetable soup to give it an 
extra kick of flavour. 
NON-PASTEURIZED.

The rich and intense flavour of 
sun-dried tomatoes makes Pesto 
Rosso different from the classic 
pesto, with which it shares the 
amazing aroma of Genoese PDO 
basil.

PESTO ALLA
GENOVESE

PESTO ALLA 
GENOVESE
without garlic

PESTO ROSSO 
with basil and 

sun-dried tomatoes

GOLFO VENTO

with Genoese PDO basil and PDO Parmigiano-Reggiano
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