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F I L E T T I  D I  A C C I U G H I  A L L ' O L I O  

E X T R A  V E R G I N E  D I  O L I V A  

B I O L O G I C O

CODE 95955

COUNTRY OF ORIGIN ** Italy, Tuscany

WEIGHT Net weight 100 g (Drained weight 52 g)

** ATTENTION: the origin of the raw material may be different

Anchovy fillets caught in the Mediterranean Sea in organic evo oil

DESCRIPTION Anchovies caught in the Mediterranean Sea and processed fresh in Sicily, matured to 

perfection, desalted and filleted by hand, preserved in organic extra virgin olive oil

APPEARANCE Medium-sized fillets of amber red colour, with a good level of cleanliness

TASTE Intense and savoury, with notes of almond and slight iron undertones; no bitter notes are 

perceptible. This version is striking for its marked sweetness and the pleasant softness of the 

flesh

PRODUCER Ghezzi Alimentari - Vinci (FI) - Tuscany

OUR SELECTION Ghezzi Alimentari is a historic Tuscan company founded in 1945 specialising in fish 

preserves. It has several selected product brands such as Sangiolaro, offering a wide range 

of excellent traditional Mediterranean fish preserves and semi- preserves. The supply chain 

is carefully controlled, with Ghezzi relying exclusively on trusted partners, and includes a very 

wide range of formats

CURIOSITY Anchovies are rich in high-quality protein, minerals and vitamins

SUGGESTIONS Perfect for cooking: on a pizza or focaccia with burrata cheese, cherry tomatoes and 

Taggiasche olives. Also excellent in simpler dishes such as spaghetti with butter, anchovies, 

lemon and breadcrumbs.
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