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EXTRA VIRGIN
OLIVE OIL DOP

CHIANTI CLASSICO

ORGANIC

Our Extra Virgin Olive Oil Chianti Classico DOP is
organic; the olive harvest is carried out by hand,
using some mechanical aids, only when the crop is
perfectly ripe.

Our Extra Virgin Olive Oil is rich in polyphenols,
substances that have a high antioxidant power
and is recognized as one of the main ingre-
dients of the Mediterranean diet.

Extra Virgin Olive Oil Chianti Classico DOP

Frantoio, Moraiolo, Leccino, Correggiolo and
Leccio del Corno all coming from organic farming
methods.

Castellina in Chianti

10 hectares

Harvesting of the olives, directly from the tree by
“stripping off”, in the month of October. Cold
pressing of the olives within 6 hours of harvesting
at a high-tech oil mill, (certified for the transfor-
mation of organic olives). Immediate filtration.

Instainless steel tanks at a controlled temperature
of 18°C.

Bottled onsite

Store the product in a cool, dry place away from
heatsources and direct sunlight.

Intense and bright green colour, aromas of fresh
olives, accompanied by hints of artichoke and
green leaf, intense fruity taste with a pleasant and
delicate spicyand slightly bitter sensation.

between 0.1%—0.3%

Indicated to enhance the flavour of vegetables or
raw and grilled meats.

CASTELLO LA LECCHS

Olio Extra
Vergine di Oliva

CHIANTI CLASSICO
DENOMINAZIONE DI ORIGINE PROTETTAS
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