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Olivo ed Olio della Toscana

Since time immemorial the olive tree, with his unmistakeable gnarled and knotted trunk and glistening
silver-green foliage, has represented peace, prosperity and hope for all Mediterranean countries, becoming
their epitome of culture and diet.

Often mentioned in the Bible, it probably originated in Syria and Palestine, then brought to Anatolia and to
the Aegean Sea islands from where it gradually expanded to all Mediterranean countries.

The Greeks introduced olive oil to the Etruscans and the Romans who used it not only for culinary purposes
but also for their sacred rites, as a cosmetic and a medicinal aid.

From the Middle Ages to the 17th century olive tree-growing developed greatly in Tuscany.

First the ecclesial monasteries, particularly the widespread Benedictine’s, then the free city-states (where the
statutes even included protection rules for the trees) and finally the noble families such as Medici, Habsburgs
and Lorena with the Academy of Georgofili, all promoted and encouraged olive tree-growing.

Since then, the olive tree has represented one of the main economic resources of the region.

The 19th century saw the completion and full establishment of the Tuscan olive tree growing tradition. Was
in this century in fact that Tuscan landscape became what is today, a landscape where olive tree and Tuscany
form an inseparable image.

Tuscany harbours a truly exceptional genetic heritage of olive cultivars: Frantoio, Leccino, Pendolino and
Moraiolo are the most commons, used together or as a mono cultivar to produce a delicious olive oil, but
several others, such as Seggiano and Scarlino in Maremma, are just waiting to be discovered.

In the Arezzo Province, centuries old olive trees are a constant reminder of this land’s ancient olive tree
growing tradition, further reinforced by many important archaeological findings dating back to Etruscan
and Roman times (from 7th century BC to 2nd century AD).

Consumer Guarantee — product certification

Tuscan extra virgin olive oil is the result of a perfect combination of the correct application of processing
procedures and a product quality certification. Several independent organisations supervising each stage of
production certify the extra virgin olive oil quality with complete product traceability, meaning that each
and every borttle can be traced back to its producer. Another great opportunity offered by Tuscan olive
growers.

Olives and extra virgin olive oil - today as yesterday.

Extra virgin olive oil is the result of simple physical and mechanical processes: milling, pressing and
decanting.

A good oil cannot be made if the olives themselves are not of good quality. This means one thing only: if the
olives are at a perfect stage of maturation and conservation, whosoever then extracts the oil does little more
than preserving such immense treasure. The agricultural methods must guarantee to the highest possible
degree the high quality of the fruit itself at harvest time as any defects of the olives will affect the juice
resulting from their pressing.

Absolute competence and painstaking care of the olive tree and its precious fruits are, therefore, the greatest
secrets behind an excellent oil.

The olive trees grow in a land ploughed twice or three times a year and are pruned to renew old branches
and lighten the foliage, allowing as much light and air as possible to filter through to the whole tree.

Of no less importance are the stages of harvest, conservation and transformation of the olives.















