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About Us

Mission Statement: Production of organic Oil, wine
and vinegar while promoting sustainability and
environmental stewardship.

Values: Our core values include integrity,
innovation, and community engagement, guiding
all aspects of our operations and decision-
making processes.

www.videllebionatura.it
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Our oil production
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 Cuvée

Sizes available: 250/500ml

3/5 1t

Explore the unlqu.e essence of Smell and tastes

our Oil, a harmonious blend

of the Casaliva, Leccino and On the nose, the oil reveals a

gargna varieties that embody fruitiness with notes of artichoke,

the distinctive flavors and given by Leccino, and almond,

enveloping aromas of our oil. thanks to Casaliva. On the palate, X
an initial sweetness blends with a e
slight bitterness, culminating in a | A

COIT),OOUI’IO’S spicy finish, attributable to the @ @ gt

predominant presence of Casaliva =
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Our precious blend is the
result of careful selection:
50% Casaliva, 40% Leccino,
and 10% Gargna. This varietal
composition is the secret to
an oil that captures the
authenticity of the Garda
lands, where the olives are
harvested by the traditional
method of hand picking and
pressed within 12 hours of
harvest.

olives in the blend.




Sizes available: 250/500ml

Explore elegance and
lightness with our
Monocultivar Leccino Organic
Extra Virgin Olive Oil, an
authentic symphony of
character that lends a touch
of refinement to every
culinary creation.

Choose refinement for your
dishes and give them the
authentic essence of the
lands where the olives grow,
cultivated with care and
passion.

Elevate your cooking to new
heights with our Monocultivar
Leccino Organic Extra Virgin
Olive Oil, a touch of lightness
and character that
transforms every meal into an
unforgettable gastronomic
experience.

Leccino

Matches

This oil is designed for lovers of
refined tasting, for those who
seek crisp and distinct olfactory
and sensory sensations.
Monocultivar Leccino is ideal for
those who want an oil with
character, capable of enriching
salads with its lightness, giving
life to irresistible pinzimoni and
elegantly accompanying white
meats and fish in general




Casaliva

Sizes available: 250/500ml

Immerse yourself in a sensory
journey with our
Monocultivar Casaliva
Organic Extra Virgin Olive Oil,
an authentic expression of
character and refinement
that transforms every dish
into a work of culinary art.

Choose excellence for your
dishes and treat yourself to
the unique experience of our
Monocultivar Casaliva
Organic Extra Virgin Olive Oil,
a culinary treasure that turns
every meal into an occasion

of pure gastronomic pleasure.

Matches

This oil is designed for true connoisseurs,
for those who seek an enveloping taste
and a well-defined sensory experience.
With its strong character, it is the ideal
companion  for important  dishes,
enhancing the flavor of red meats with
timeless elegance.

From bruschetta to the finest
preparations, this Monocultivar Casaliva
Oil stands out for its enveloping aroma
and rich flavor. Each drop is an ode to
quality and authenticity, bringing to the
tables of true connoisseurs the essence of
the lands where the olives are grown with
passion and dedication.
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Gargna

Sizes available: 250/500ml

Gargna Extra Virgin Olive Oil Matches
is the fruit of a native cultivar
of extraordinary grandeur, The olfactory notes of this
characterized by the majesty oil are intensely fruity, with
of its trunk and ramifications. a scent that evokes fresh
Coming from this prized grass and green banana. Its
variety, the resulting olive oil aromatic complexity is
Is an authentic sensory revealed in an enveloping
masterpiece. way, giving a unique and
satisfying olfactory ==

The olfactory notes of this oil :

: : : experience. o
are intensely fruity, with a scent L
that evokes fresh grass and =i
green banana. Its aromatic
complexity is revealed in an
enveloping way, giving a unique
and satisfying olfactory
experience.

gargna

On the palate, Gargna Extra
Virgin Olive Oil is distinguished
by a strong character,
accompanied by a surprisingly




Aromatic collection

Sizes available: 250ml

Basis: Cuvee Matches

Salads
Tastes: Lemon

. meats
Citron .
Orange fish

8 bread

Coconut cakes
Mediterranean herbs
Black pepper lce cream
Truffle Vegetabes
Onion
Garlic
Chili

Garlic and chili
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