
Extra Virgin Olive Oils: 

Italian 

Badia a Coltibuono 

This classic Tuscan Extra Virgin Olive Oil was introduced to the United States at the end of the 20th century, but it 
has been in production since 1058! Badia a Coltibuono (Abbey of the Good Harvest) is highly revered by chefs and 
consumers alike for its consistency and authenticity.  Golden yellow in color, with hearty green nuances, the oil 
gives off an intense aroma of fresh olives. Its balanced fruity flavor is accented with subtle notes of toasted nuts 
and a distinct, peppery finish that is indicative of a young and fresh olive harvest. The acidity level, harvest and 
release dates are printed on each label to guarantee freshness.  
 

 

Badia a Coltibuono Extra Virgin Olive Oil 

 250 ml 24 / case 

 500 ml 12 / case 

 1 L 6 / case 

Casa Caponetti  

 

Casa Caponetti Extra Virgin Olive Oil 

 500 ml 

Capezzana 
Medieval history and inventive, modern techniques come together to produce this rich, buttery extra virgin olive 
oil. Produced by the Contini Bonacossi family, the estate has produced olive oils since 804 A.D. The olives are still 
hand-harvested from the hills of Tuscany and are immediately crushed in a stone mill. However, traditional 
pressing methods have been replaced by centrifugal decanting, in which centrifugal force is used to gently 
separate the oil from the water and solids in a large stainless drum. The deep green oil is incredibly low in acidity, 
with fruity flavors and a light, peppery finish.   
 

 

Capezzana Extra Virgin Olive Oil 

 Moraiolo, Frantoio, Pendolino and Leccino olives 

 500 ml 6 / case 
Olio Nuovo 

 500 ml 6 / case 



Castello di Ama  
The expansive olive orchards that stretch across the countryside of Ama are maintained and harvested by hand 
so that the trees and ripe fruit are not damaged. Four varieties of olives are picked and pressed in small batches 
to produce an unfiltered oil with remarkably low acidity and a bright, fruity fragrance. Castello di Ama is opaque 
green, with a deep, earthy flavor and delicately spicy finish.   
 

 

Castello di Ama Extra Virgin Olive Oil 

 Correggiolo, Moraiolo, Frantoio, and Leccino olives 

 500 ml 

 6 / case 

Castello di Volpaia  
Rich with history and medieval architecture, the entire hilly village of Volpaia serves as the fattoria (wine farm) 
for the exquisite wines, vinegars and olive oils produced by the estate. Castello di Volpaia extra virgin olive oil is 
low in acidity, highlighting the fresh, authentic flavor of the classic Tuscan olives.  
 

 

Castello di Volpaia Virgin Olive Oil 

 Frantoio, Leccino, Moraiolo olives 

 250 ml 6 / case 

 500 ml 6 / case 

Colonna  

 

Colonna Extra Virgin Olive Oil 

 Leccino and Gentile di Larino olives 

 500 ml 

  



Creschi di Crudo 
The Schiralli farm is spread out across the rocky hills of Bitetto, where high-quality olive oil has been produced 
since 1922. Plump, green olives are harvested, pressed and bottled on the estate to produce this robustly 
flavored olive oil. Crudo is bright green, with distinct aromas of fresh almonds and artichokes. 

 

 

Creschi di Crudo Extra Virgin Olive Oil 

 100% Ogliarola olives, unfiltered 

 250 ml 12 / case 

 750 ml 6 / case 

De Medici Gastronomia  

 

De Medici Gastronomia Extra Virgin Arbequina Olive Oil 

 100% Arbequina olives, unfiltered 

 500 ml 

 12 / case 

Frantoia Barbera  

 

Frantoia Barbera Extra Virgin Olive Oil 

 Biancolilla, Nocellara and Erasuola olives 

 1 L 

 12 / case 

 

Frantoia Barbera Extra Virgin Olive Oil 

 Biancolilla, Nocellara and Erasuola olives 

 5 L 

 4 / case 

  



Frantoio di Sommaia  
For nearly 200 years, the Martini Bernardi family has been producing this unfiltered extra virgin olive oil. Dark 
green, with a rich, creamy texture, Frantoio di Sommaia has a highly complex flavor profile, with beautifully 
blended notes of sweet fruit and a grassy, peppery finish. The complexity of the flavors is reflected in the ornate 
design of the bottle’s label.  
 

 

Frantoio di Sommaia Extra Virgin Olive Oil 

 100% Bianca olives 

 250 ml 

 12 / case 

 

Frantoio di Sommaia Extra Virgin Olive Oil 

 100% Bianca olives 

 750 ml 

 6 / case 

Frescobaldi Laudemio 

The prestigious Frescobaldi family has been a symbol of culture and nobility in Florence since the Middle Ages. 
Their wines and oils are produced following strict regulations to ensure the highest level of product quality. 
Frescobaldi Laudemio Extra Virgin Olive Oil showcases the family’s remarkably high standards, from the vibrant 
green color and fresh peppery taste of the oil to the elegantly designed packaging.   
 

 

Frescobaldi Laudemio Extra Virgin Olive Oil 

 Frantoio, Moraiolo, Leccino olives 

 500 ml 6 / case 
First Press 

 250 ml 12 / case 

Galantino  

 

Galantino Extra Virgin Olive Oil (Ceramic Crock) 

 Ogliarola and Coratina olives 

 500 ml 

 6 / case 

  



Masserie di Santeramo 

 

Masserie di Santeramo Delicate Extra Virgin Olive Oil 

 Mostly Ogliarola Barese and Leccino olives 

 250 ml 24 / case 

 500 ml 12 / case 

 

Masserie di Santeramo Flavorful Extra Virgin Olive Oil 

 Mostly Coratina olives 

 250 ml 24 / case 

 500 ml 12 / case 
 

 

Masserie di Santeramo Flavorful Extra Virgin Olive Oil 

 Mostly Coratina olives 

 3 L 

 4 / case 

Mazzei Fonterutoli 

 

Mazzei Fonterutoli Extra Virgin Olive Oil 

 Frantoio, Moraiolo, Leccino, and Pendolino olives 

 250 ml 

  



Olio Verde 

This unfiltered extra virgin olive oil is produced from Nocellara olives, hand-picked from the rolling hills of 
northwestern Sicily. The olives are harvested when they are still green, just before they begin to blacken, to 
preserve the fruit’s bold flavor and aroma. Deep green in color, Olio Verde has a pleasantly peppery flavor and 
unfiltered texture.  
 

 

Olio Verde Extra Virgin Olive Oil 

 100% Nocellara del Belice olives, unfiltered 

 500 ml 6 / case 
Novello 

 500 ml 6 / case 

 

Olio Verde Valbelice Extra Virgin Olive Oil 

 Nocellara del Belice and Biancolilla olives 

 250 ml 

Raineri 

 

Raineri Gold Extra Virgin Olive Oil (Unfiltered) 

 500 ml 12 / case 

 1 L 12 / case 

 

Raineri Silver Extra Virgin Olive Oil (Filtered) 

 500 ml 12 / case 

 1 L 12 / case 

  



Ravida 

Ravida has been setting the standard for superior Sicilian olive oil since 1770. Made with a blend of native olives, 
handpicked from ancient olive trees that cover the Ravida estate, this organic olive oil has an intense fruity flavor 
and a rich, unfiltered texture.  
 

 

Ravida Extra Virgin Olive Oil 

 Biancolilla, Cerasuola and Nocellara olives 

 500 ml 6 / case 

 750 ml 6 / case 

 

Ravida Extra Virgin Olive Oil 

 Biancolilla, Cerasuola and Nocellara olives 

 3 L 

 4 / case 

Regaleali 

 

Regaleali Extra Virgin Olive Oil 

 Mostly Nocellara and Biancolilla olives 

 500 ml 

 6 / case 

Rustichella D’Abruzzo 

 

Rustichella D'Abruzzo Extra Virgin Olive Oil 

 Dritta Francavillese and Leccino olives 

 500 ml 

 12 / case 

  



Tenuta del Numerouno 

Tucked into Tuscany’s rolling hills and nurtured by the mild Mediterranean climate, the Numeruno Estate is ideal 
for olive cultivation. This extra virgin olive oil is produced from a blend of hand-harvested, mature olives that are 
cold pressed in mills on the property. Naturally low in acidity, Numeruono is left unfiltered and is bottled in dark 
glass to preserve its delicate balance of flavors.  
 

 

Tenuta del Numerouno Extra Virgin Olive Oil 

 Frantoio di Leccino, Moraiolo and Pendaglino olives, unfiltered 

 500 ml 

Titone 

Organically produced on the island of Sicily, Titone is made from a blend of three native olives. The olives are 
hand harvested using special combs and are immediately cold-pressed on the estate, producing a smooth, grassy 
oil with a slightly bitter finish. 
 

 

Titone Extra Virgin Olive Oil 

 Nocellara del Belice, Cerasuola, Biancolilla olives, filtered 

 500 ml 

 6 / case 

Villa Manodori 
Michelin-starred Chef Massimo Bottura commissioned one of Italy’s best Tuscan olive oil producers to create this 
versatile oil. Produced from Mariaolo and Leccino olives, Villa Manodori olive oil has a smooth, well-rounded 
flavor that is neither overpowering, nor too mild.  
Bottura’s olive oil is also available infused with a variety of natural essential oils to accentuate and preserve 
flavors when cooking.  
 

 

Villa Manodori Extra Virgin Olive Oil 

 Mariaolo and Leccino olives 

 500 ml 

 12 / case 

  



Vittorio Cassini 

 

Vittorio Cassini Extra Virgin Olive Oil 

 Taggiasca olives 

 500 ml 

 6 / case 

 


