




A versatile oil, to be 
enjoyed both raw and in 
cooking.
Golden yellow in colour, 
with slight green nuances. 
A slightly fruity, almost 
sweet taste. 
Recommended Uses
Use as is on pasta, 
pizza, and in green 
salads. It can also be used 
for grilled meat, roasts, 
leavened cakes, and 
delicate fried food. 

Extra Virgin Olive Oil 

Red Label 
100% Italian

0,25L
0,5L
0,75L
1L
5L



To be enjoyed raw.
Golden yellow in colour 
with green nuances. 
It is fruity, pleasant, and 
balanced. Not very bitter 
or spicy.
Recommended Uses
Excellent on pulses, first 
courses, grilled vegetables, 
oil-based dips, thinly-sli-
ced meat carpaccio style, 
baked fish, and grilled 
red meat.

Extra Virgin Olive Oil 

Yellow Label 
100% Italian

0,25L
0,5L
0,75L
1L
5L



To be enjoyed raw.
Mainly green in colour. 
This is a fruity oil with 
a distinct taste, a hint of 
herbs,  and moderately 
spicy notes.  
Recommended Uses
Ideal for seasoning 
vegetable soups, pulse 
soups, grilled fish, thinly-
sliced carpaccio-style 
meat, salads, and boiled 
artichokes.

Extra Virgin Olive Oil  

Black Label
100% Italian

0,25L
0,5L
0,75L
1L



Comes mainly from Casa-
liva variety olives, typical 
of Lake Garda.
Excellent for cold seaso-
ning, especially on both 
saltwater and freshwater 
fish. Golden yellow in co-
lour with green nuances. 
With a charming, bold 
taste, and slightly bitter, 
spicy nuances, ending in 
sweet almond. 
Recommended Uses
Splendid with boiled or 
grilled vegetables, eggs 
and asparagus, mushro-
om risotto, puréed pulse 
soups, grilled or steamed 
fish, white meats, and 
fresh pasta filata cheese.

Extra Virgin Olive Oil  

PDO (Protected Designation of Origin) 
Garda Orientale 
Gold Label

0,5L



This PDO Garda Brescia-
no extra virgin olive oil 
comes from the western 
shore of Lake Garda. It is a 
lovely, clear golden yellow. 
Complex and refined to 
the taste; slightly fruity, 
with final artichoke and 
sweet almond nuances. 
Very smooth bitter and 
spicy notes.
Recommended Uses
Excellent with thinly-sliced 
raw fish carpaccio, stea-
med shellfish, mushroom 
soups, first courses with 
shellfish, baked fish, grilled 
white meats, pulse soups, 
fresh, soft cheese, and 
when baking biscuits. 
 

Extra Virgin Olive Oil

PDO (Protected Designation of Origin)
Garda Bresciano   
Blue Label

0,5L



This PDO extra virgin 
olive oil, Garda Trentino, 
is produced in the High 
Trento area of Lake Garda, 
the most northern area 
producing olives and olive 
oil in Europe.
It is an intense emerald 
green. It has a consistent, 
smooth taste, with a ple-
asant bitter sensation and 
a touch of sharp spice: 
a rich end, with notes of 
black pepper and refined 
mineral notes. 
Recommended Uses 
Ideal on salads, boiled po-
tatoes, mushroom starters, 
thinly-sliced fish carpaccio, 
prawn risotto, grilled fish, 
and fresh soft cheese. 
Can be used to prepare 
mayonnaise, sweets, 
desserts, or biscuits. 

Extra Virgin Olive Oil

PDO (Protected Designation of Origin)
Garda Trentino              
Platinum Label

0,5L



An extra virgin olive oil 
from an area devoted to 
wonderful taste.
Golden yellow in colour 
with slight green nuances. 
Distinct and smooth in 
the mouth, with aromatic 
herbal notes, and limited 
bitterness and spiciness.    
Recommended Uses
Excellent on thinly-sliced 
fish carpaccio, fried vege-
tables, stewed potatoes, 
grilled white meats, baked 
fish, and fresh cheese.

Extra Virgin Olive Oil  

PDO (Protected Designation of Origin)
Veneto Valpolicella
Silver Label

0,5L



This extra virgin olive oil 
from organic olives is 
golden yellow with warm 
green nuances. Clean and 
refined to the taste, 
with touches of vegetable 
and black pepper, and 
an almond finish. A noti-
ceable yet balanced bitter 
and spicy note. 
Recommended Uses
Ideal for fish starters, 
boiled beans, lentil salad, 
baked potatoes, vegetable 
soups, risotto with ovular 
mushrooms, shellfish in 
guazzetto, tuna tartare, 
and fresh pasta filata 
cheese.

Organic Extra Virgin Olive Oil 

Museum Bio   

0,5L



Perfect for seasoning gril-
led meats, to cook roasts 
and season pulses, or for 
potato-based dishes.

Rosemary 
Flavoured 
Extra Virgin
Olive Oil

To cook and season 
meats or fish, or for 
the classic spaghetti 
with garlic, oil and 
chilli pepper. 

Garlic 
Flavoured 
Extra Virgin 
Olive Oil

Produced with the natural 
aroma of truffle. 
The production process 
uses natural methods, 
maintaining the intense 
aroma and fragrance, 
which do not fade over 
time. Just a few drops are 
needed to enhance 
the taste of each dish: 
risotto, pasta, or eggs.
Ideal for bruschettas and 
canapés. Try it on a salad 
with mushrooms, 
radicchio, and grated 
Parmesan cheese.

White Truffle 
Flavoured 
Extra Virgin 
Olive Oil

0,25l

Flavoured oils 
perfect used in the kitchen

0,25L



Ideal on both saltwater and freshwater fish, carpaccio and roast beef, 
boiled rice, salads, and carrots. Can be used instead of butter to 
prepare sweets and desserts.

Lemon Flavoured 
Extra Virgin Olive Oil 

Its well-defined taste is 
perfect on grilled meats, 
or to season spaghetti, 
salads, pulses, and cheese.

Chilli pepper 
Flavoured 
Extra Virgin 
Olive Oil  

Invaluable for making 
vegetable crudités, pasta 
with tomato sauce, and 
Caprese salad more 
appetising.                

Basil 
Flavoured 
Extra Virgin 
Olive Oil 

Original seasoning 
for surprising results. 
Its flavour works 
particularly well on 
thinly-sliced meat 
and fish carpaccio. 
Excellent for the 
preparation of sweets 
and desserts instead 
of butter. 

Orange 
Flavoured 
Extra Virgin 
Olive Oil  
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