
SAECULA
ORGANIC 100% ITALIAN EXTRAVIRGIN OLIVE OIL

Product name: SAECULA
Special features: Organic

olive groves
Provenance: Canino (VT) ITALY
Harvest: Early October
Farming method: 

 None
 Mechanical

 Cold-pressed
Colour: Olive green with golden hues
Aroma: Fresh green erbaceous

16 °C

-

-

with meat sauce, barbecued tuna, grilled red meat or 
game. Hard mature cheese. 

Shelf life: 18 months

Chemical parameters:
Acidity: 0,16 (%Oleic acid)
Peroxides: 6,7 mEqO2 /Kg
Polyphenols: 559 mg/Kg

Available formats:
500 ml, 250 ml e 100 ml 
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PRINCIPE
ORGANIC 100% ITALIAN EXTRAVIRGIN OLIVE OIL

Intense fresh herbaceous aroma. To the palate its vegetal 
-

Pleasantly persistent, it pairs well with grilled meat and 

-
voury dishes. 

Product name: PRINCIPE
Special features: Organic

Caninese and Frantoio
Provenance: Canino (VT) ITALY
Harvest: Early October
Farming method: 

 None
 Mechanical

 Cold-pressed
Colour: Olive green with golden hues
Aroma: Fresh green erbaceous

16 °C
Shelf life: 18 months

Chemical parameters:
Acidity: 0,21 (%Oleic acid)
Peroxides: 8,4 mEqO2 /Kg
Polyphenols: 496 mg/Kg

Available formats:
500 ml, 250 ml e 100 ml 
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