Region: Basilicata

Production area: Vulture

Altitude: 400-450 m. s..m.

Variety: 100% Ogliarola

Harvesting method: hand picked
Harvest Date: October 1to 31
Extraction System: Continuous cold
Appearance: Veiled by natural settling
delicate bouquet and flavor
Combined: Roasted meat and fish, soups and
salads, bruschet

Extra

Vergine
di Oliva
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