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O L I V E  V E R D I  B E L L A  D I  C E R I G N O L A  

C A L I B R O  G G

CODE 93254

COUNTRY OF ORIGIN Italy, Apulia

WEIGHT 550 g

One of the most famous Italian olives coming from Puglia

DESCRIPTION GG in calibre green olives coming from the city of Cerignola

APPEARANCE Those are distinguished by the oval shape, larger than other varieties, and the ease of 

detachment of the very fatty pulp from the core

TASTE The taste is sweet, fresh and herbal; the aftertaste is round, long and woody

PRODUCER Azienda Agricola Fratepietro - Cerignola (FG) - Puglia

OUR SELECTION Abbiamo scelto le olive prodotte dall'azienda agricola Fratepietro di Cerignola (perchè 

produce olive Bella di Cerignola dal 1980, seguendo con attenzione l'intera filiera: un aspetto 

al quale Andrea e il papà Giovanni, oggi a capo dell'azienda, tengono particolarmente

CURIOSITY The olives are processed according to tradition with the ancient system known as "Sivigliano" 

which involves several stages: the process that decreases the bitter component; immersion 

in a saline solution; the pasteurization that stabilizes the product

SUGGESTIONS Ideal for seasoning a salad, to enrich the classic Italian appetizer or simply as an aperitif
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