
 
 

The Le Cesine farm, located in a hilly area at 650 meters above sea level, produces extra virgin olive oil from 

its Ortice, Grappoletto, Frantoio, and Leccino olive groves. Ortice is the typical cultivar of the Sannio area in 

Campania, which gives it a unique and characteristic flavor. 

Extraction method: Cold extraction. 

Color: Yellow with greenish reflections. 

Sensory profile: Medium fruity. 

Aroma: Prominent notes of tomato, artichoke, and wild herbs. 

Strong and elegant flavor. 

Ex works 

Available in stock: 21 hl 

Packaging: 6 bottles 

The new harvest season begins on November 25. 


