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      Virgin   Italian Extra Virgin Olive Oil 

This presentation is designed to help you learn more 

about Italian Extra Virgin Olive Oil and in 

particular the oils that are available through our 

on-line shop cosituttimarketplace.com 

 

The extra virgin olive oils selected by The Cosituttti 

Group represent 10+ years and 10,000 + miles 

eating, traveling, shopping and cooking in Italy 

with our Italian family and friends.                                                            

http://www.cosituttimarketplace.com/


“Older than meat, older than wine, a             

               taste as old as cold water” 

                        Lawrence Durrell, Travel Writer 

 Despite its ancient origins less  

    than 30 years ago olive oil was 

    relatively unheard of in the US 

 

 Barely mentioned in the early editions of  

    the Betty Crocker Cookbook 

 

 Wasn’t until 1973 when Marcella Hazan published 
her Classic Italian Cookbook that olive oil was 
looked on as an ingredient in cooking 

 

 



A Gift from the gods 

In Italy olive oil is thought of as a gift 

from the gods. Vases and amphora 

filled with oil were traded throughout 

the ancient Mediterranean and by 

1400 Italy had become the greatest 

producer of olive oil in the world.  

 

Known for its nutritional benefits, 

restorative and nourishing skin care 

properties and the flavors that a good 

olive oil brings to the table from the 

simple to the sublime. 

 



A good quality olive oil contains a 

natural chemical that acts in a 

similar way as ibuprofen and other 

anti-inflammatory drugs. 

 

The active ingredient - found in 

greater concentrations in fresher 

olives - is called oleocanthal and 

inhibits the activity of enzymes 

involved in inflammation 

http://www.3dchem.com/moremolecules.asp?ID=199&othername=Olive Oil


“can’t skimp on olive oil” 

                                                 Mario Batali 

A good olive oil can elevate the taste and flavor of your cooking 

 



  
 
 

 Olive oil is nothing more than an ingredient in a recipe” 

   “The Italians approach to food is more than utilitarian. They value their food and 
the traditions that surround it. They feel it enhances their lives” 

 

 “I just buy my oil off the shelf at the grocery store” 

   “Not all oil is created equal.  Oil off the shelf is often exposed to light, heat and 
changes in humidity and temperature that adversely effect the quality of the 
oil. So the money that you spend may be wasted” 

 

 “These oils are too expensive”       

   “A good quality Italian Extra Virgin Olive Oil costs 40 cents a tablespoon and is 
high in polyphenols and heart healthy compounds” 

 

 “What’s the difference where I buy my oil” 

   “When you buy an artisan Italian oil your purchase helps to ensure that the 
traditional flavors of Italy are protected. When you buy a knock off product, it 
undercuts the ability to produce a genuine product and soon the product is 
eliminated because there is no market” 

 

 “Is being Extra Virgin really better”? 

    “Yes, artisan extra virgin olive oil tends to be higher in heart healthy compounds 
with high levels of monounsaturated fats and low levels of polyunsaturated fats, 
high in antioxidants, vitamins and with as much calcium as milk” 

 
       

 

 

 
Misconceptions About Extra Virgin Olive Oil 



Food Piracy 

 

 

Made in “the hills of Tuscany” does not always mean a true Italian oil. It 

may refer to where the olives were pressed not necessarily where 

grown.  Unscrupulous producers buy cheap foreign oil and blend it with 

local oil and label it Made in Italy.      



Know Your Distributor 

Our oils are sourced from small producers and 

generational families who are committed to preserving 

and protecting the culinary and cultural history of 

regional Italian food.  

  

 



So What is Extra Virgin Olive Oil? 

 Highest quality olive oil you can buy 

 Freshest oil you can buy from tree - milling (24 hours or less) 

 First Pressing   

 Never subjected to heat (cold pressed) to extract the oil  

 No chemicals solvents used to treat or rectify the oil  

 Mechanically not chemically produced  

 Samples are subjected to panels of tasters to ensure standards 
have been met 

 Benchmark of extra virgin olive oil is low level of acidity, a 
measure of oleic acid in oil 

      

Extra virgin olive oil is not more than 0.8% acidity 

  - a higher level of acidity indicates an oil of lesser quality  

     (virgin olive oil has an oleic acid level of 2%, some over 3%) 

 

 

                                    Less than 5% of all the oils in the world are extra virgin 

                       



 Olive Oil is a Natural Product 
 

Variables that effect flavor and quality 

  

 oil like wine is influenced                           

by the character of the land 

 

 choice of the cultivar (olives) 

 

 ripeness of the olive  

    at the time of picking  

    and region all result  

    in different flavor profiles 

 

 

Climate 



6.5 Million Olive Trees Can’t Be Wrong 

That’s how many olive 

trees are cultivated on 

more than 10,000 farms in 

Italy producing olive oil on 

an area roughly 55,000  

hectares of Tuscan land 

according to the Consorzio 

per la tutela (guardianship) 

dell’olio extravergine di 

oliva toscano IGP. 



Good Olives Make Good Oil 

 

Leccino 

Frantoio 

Olives harvested in the Fall produce a peppery, pungent oil typical of  

Tuscan oils which are  higher in polyphenols (antioxidants)with a longer shelf 

life 

Olives harvested in November, December, January (ripe more mellow flavor) 

 

Tuscans like a more slightly bitter finish 

Taggiasca 
Pendolino 

Moraiolo 



Olive Growing Regions of Italy 

 there are over 

2,830,000 acres of land 

dedicated to growing 

olives in Italy 

 however not every 

region grows olives 

 14 different olive 

growing regions 

 each has its own 

unique oils 

 



Unfiltered vs. Filtered Olive Oil 

 olive oil may be filtered or 
unfiltered  

 oil that is unfiltered looks a 
bit "cloudy“ and may 
contain a sediment  

 this is not a defect, and is 
preferred by many. In Italy, 
this oil is described as 
"mosto“ 

 San Damiano Extra Virgin 
Olive Oil is an example of 
an unfiltered oil 

    

 

http://www.cosituttimarketplace.com/servlet/the-3/Olive-oil,-Italian-olive/Detail
http://www.cosituttimarketplace.com/servlet/the-3/Olive-oil,-Italian-olive/Detail


Azienda Agricola San Damiano Extra Virgin Olive Oil 

 

 

An estate bottled Ligurian extra virgin unfiltered olive oil with 

Slow Food recognition and organic certification.  

Estate Bottled  

Single Varietal Oil 



Tasting Notes - Az. Agr. San Damiano 

Characteristics, Flavor and Taste 

 

 light, sweet, delicate 

 fruity aroma 

 buttery, creamy 

 thick and velvety  

 flavorful olive bits and solids  

 

 



Tenuta di Capezzana Extra Virgin Olive Oil 

 
Many layers of flavor describe this classic Extra Virgin Olive Oil from 

Tuscany. A light, smooth textured oil with that classic Tuscan "zing” 

. . .a near perfect balance, meant to be "savored not saved. 

Estate Bottled  

http://www.cosituttimarketplace.com/servlet/the-25/Tenuta-di-Capezzano-Extra/Detail


Tasting Notes -Tenuta di Capezzana 

Characteristics, Flavor and Taste 

 

 piccante, spicy 

 peppery                                  

 fruttato, fruity 

 with that classic 

    Tuscan “zing” 

 

 

 



Colli Etruschi Extra Virgin Olive Oil 

Hand harvested by the Colli Etruschi 

Cooperative in the Etruscan town of 

Blera. Several regional and national 

awards to its credit including Slow Food 

recognition. 

 

 

 

 

 

The Etruscans were the first foodies 



Tasting Notes  - Colli Etruschi 

Characteristics, Flavor and Taste 

 fine yet intense flavor 

with a clean fruity aroma 

 known for its versatility 

and balance 

 recent comment about 

this oil "liquid olives"!  



Azienda Agraria Luigi Corneli Extra Virgin Olive Oil 

A presence in your kitchen. A 

Umbrian DOP extra virgin organic 

olive oil from the "green heart of 

Italy" biologically produced from 

generational olive groves in the 

Fersinone Valley where the 

temperature, elevation and 

volcanic soil combine to produce 

an oil with a herbaceous aroma and 

distinctive flavor. 



Tasting Notes – Azienda Agraria Luigi Corneli 

Characteristics, Flavor and Taste 

 
 a full bodied oil   

 intense green color with a fruity nose 

and a scent of walnuts 



How to Store Olive Oil  
 

 

 

 

 

 Heat    

 Light    

  Air 

 

 store in a cool place 
(57 -61°F) but don’t 
refrigerate, 
temperature 
fluctuations cause 
condensation and 
water and oil don’t mix 

 

 keep in a closed 
container (the bottle 
cap tightly screwed on) 

    Unopened 2-3 years (Some Tuscans up to 4 years)   Opened 12-18 months 



Save the Cruets  

 store in dark place like a 

cupboard 

 quality oils come in tinted 

bottles or stainless 

containers or foil wrapped 

bottles 

 do not store oil next to the 

stove as light will quickly 

age it   

 save the cruets for 

serving not storing 
  

 



Looking For That One Good Olive Oil 

 dated   

 buy extra virgin 

 know your distributor 

     

 

 

 
 

 

 
  Pungent 

  Peppery 

Fruity 

Herbal 

Grassy 

Light 

Delicate 



Italian Extra Virgin Olive Oils Available at 

CosituttiMarketPlace 

          San Damiano Extra Virgin Olive Oil  

 

 

            Tenuta di Capezzana Extra Virgin Olive Oil 

 

 

            Colli Etruschi Extra Virgin Olive Oil 

 

 

             Luigi Corneli Extra Virgin Olive Oil 



Olive Oil Links for Health, Happiness and Great Dinner 

 

 
 Olive Oil and Blood Orange Ice Cream 

 Balsamic and Roasted Garlic Dipping Oil 

 Olive Oil Cake                                                         

 Rosemary Olive Oil Fonut 

 Olive Oil Fries 

 Vinaigrette Dressings 

 Pinzimonio 

 Olive Oil and Lavender Hair Treatment 

 

 

 

http://www.webmd.com/food-recipes/olive-oil-ice-cream-with-blood-oranges
a href="http:/cookeatshare.com/recipes/balsamic-and-roasted-garlic-dipping-oil-76264?ref=directlink">Balsamic And Roasted Garlic Dipping Oil</a
a href="http:/cookeatshare.com/recipes/olive-oil-cake-373341?ref=directlink">Olive Oil Cake</a
http://www.cookingchanneltv.com/recipes/rosemary-olive-oil-fonut-recipe/index.html
http://www.cookingchanneltv.com/recipes/rosemary-olive-oil-fonut-recipe/index.html
http://www.cookingchanneltv.com/cook/cda/recipe_print/0,1946,COOK_41503_461691_RECIPE-PRINT-FULL-PAGE-FORMATTER,00.html
http://www.vinaigretterecipe.com/VinaigretteRecipes.htm
http://www.cookingchanneltv.com/cook/cda/recipe_print/0,1946,COOK_41503_465391_RECIPE-PRINT-FULL-PAGE-FORMATTER,00.html
Olive and Lavender Oil Healing Hair Treatment for Normal Hair


Olive grove near San Casciano in Val di’ Pesa, Tuscany 2007 


