THE ORGANIC EXTRA VIRGIN OLIVE OIL “TORRE ALBINETA” IS PRODUCED IN A
HISTORIC ESTATE LOCATED WITHIN THE UNSPOILT POLLINO NATIONAL PARK. IT
IS EXTRACTED FROM THE FARM'S ANCIENT OLIVE TREES OF THE CHARACTERISTIC
CULTIVARS OGLIAROLA DEL BRADANO AND NOCIARA, AS WELL AS RACIOPPELLA,
FRANTOIO, AND FARESANA.

[T IS DISTINGUISHED BY A MEDIUM GREEN FRUITINESS, WELL BALANCED, WITH
MEDIUM BITTERNESS AND MEDIUM PUNGENCY. HERBACEOUS, WITH MEDIUM
PERSISTENCE, IT IS COMPLEX, OFFERING NOTES OF ARTICHOKE AND TOMATO. IT
IS FREE FROM DEFECTS. IT BOASTS EXCELLENT NUTRITIONAL QUALITIES THANKS
TO ITS HIGH POLYPHENOL CONTENT AND VERY LOW ACIDITY LEVELS.
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