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ROCCA DI
MONTEMASSI

MAREMMA TOSCANA

Extra Virgin Olive Oil

PRODUCTION AREA OLIVE GROVE

Pian del Bichi Roccastrada It covers the rolling hills of the upper

Maremma, planted on southwest facing

OLIVES .
. . slopes to ensure gentle breezes in the
Frantoio, Moraiolo and .
) afternoon and plenty of sunlight.
Leccino
HARVESTING TASTING NOTES
Manuale
COLOUR: clearly tending to green. Very clear.
ESTRACTION

BOUQUET: intense, fruity aroma with

Cold pressed within 12 -
herbaceous notes of artichoke

hours of harvest time

FLAVOUR: very fruity, quite pungent imme-

ACIDITY diately after pressing; it is rounded over the
0,20% months while maintaining a lively herbaceous
note.

AVAILABLE SIZES

500 ml FOOD PAIRINGS

Excellent on raw vegetables and salads, it
is perfect to enhance traditional
Maremma dishes.
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