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F R U T T I  D E L  C A P P E R O  S O T T ' O L I O  

E X T R A  V E R G I N E  D I  O L I V A  4 3 %

CODE 96434

COUNTRY OF ORIGIN Italy, Sicily

WEIGHT 175 g

Caper berries preserved in oil, in a 175 g jar

DESCRIPTION Caper berries, grown and harvested on Pantelleria and preserved in extra virgin olive oil

APPEARANCE Oval in shape and dark green to olive green in colour, with the stem; the texture is firm and 

crunchy

TASTE Aromatic and vegetable-like, similar in flavour to capers but more delicate and sweet

PRODUCER KAZZEN - PANTELLERIA (TP) - SICILY

OUR SELECTION A product by the Pantelleria-based company Kazzen, run by Marinela and Alessandro: since 

2004, they have been dedicated to growing caper plants and Zibibbo grapes, a story of 

craftsmanship, passion and dedication to promoting and valuing these extraordinary 

products of the island

CURIOSITY A caper is the bud of the plant, whereas fruit of the caper are the mature buds, i.e. the fruit; n 

southern Italy, they are known as 'cucunci'

SUGGESTIONS Perfect to give a final touch to dishes or for enjoying on their own as part of an aperitif
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