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PURPOSE AND PLEASURE

This presentation is designed to help you learn more about Italian Extra 
Virgin Olive Oil and in particular our signature oils available through our 
on-line shop cosituttimarketplace.com.   

From The Cosituttti Group representing 20+ years and 20,000 + miles 
eating, traveling, shopping and cooking in Italy with our Italian family 
and friends.  Grazie mille for their guidance and tastings! 

http://cosituttimarketplace.com


“Older than meat, older than wine, a taste as old as water” 
                                                                           Lawrence Durrell, Travel Writer

Despite its ancient origins not many 
years ago olive oil was relatively 
unheard of in the US.   

Barely mentioned in the early editions 
of the Betty Crocker Cookbook it 
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. 

Italian olive oil is 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. 



There are many benefits that have 
been attributed to a good quality 
extra virgin olive oil. 

One being 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. 

BENEFITS OF EXTRA VIRGIN OLIVE OIL



OLIVE OIL IS A NATURAL PRODUCT

Olive Oil, like wine, is a natural product so there are natural variables that 
effect the flavor and quality of the oil and result in different flavor profiles.  

Oil is influenced by  

•the character of the land  
•the choice of the cultivar (olives)  
•the ripeness of the olive at the time of picking  
•the region of production



6.5 MILLION OLIVE TREES 
CAN’T BE WRONG

According to the Consorzio per la tutela 
(guardianship) dell’olio extravergine di oliva 
toscano IGP that’s how many olive trees are 
cultivated on more than 10,000 farms in 
Italy producing olive oil on roughly 55,000 
hectares of Tuscan land.  

Italy knows its olives and is committed to 
preserving and protecting their cultivation. 
There are over 2,830,000 acres of land 
dedicated to the growing olives in Italy.  
However not every region grows olives. 
There are 14 different olive growing 
regions, each has its own unique oils. 

    



SO WHAT IS EXTRA VIRGIN OLIVE OIL?

• Highest quality olive oil you can buy  

• Freshest oil you can buy-  with milling done in 24 hours or less 

• First Pressing  

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

• No chemical solvents are used to treat or rectify the oil  

• It is mechanically not chemically produced  

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

• Benchmarks of extra virgin olive oil are - a low level of acidity (the 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 



MISCONCEPTIONS ABOUT EXTRA VIRGIN OLIVE OIL

• “Olive oil is nothing more than an ingredient in a recipe”  - The Italian approach to food is 
more than utilitarian. Italians 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 .



FOOD P IRACY

Beware of Food Piracy ! 

Oil 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. 



GOOD OLIVES MAKE GOOD OIL

Our Tuscan oil is from olives harvested in the 
Fall that produce a peppery, pungent oil 
typical of the region which are higher in 
polyphenols (antioxidants) with a longer 
shelf life.  

Capezzana Extra Virgin Olive Oil is made 
primarily from Moraiolo and Frantoio olives 
with a small percentage of Pendolino and 
Leccino that produce a delicate-to-medium-
intensity olive oil that will appeal to a wide 
range of taste preferences. 

Since 804 AD, the land at Capezzana NW of 
Florence has yielded olives with a unique and 
particular characteristic - a buttery, mild 
flavor and a peppery finish with a nice 
balance of fruit and bitter with an earthy 
aroma.



EU ORGANIC LOGO  
INDUSTRY LEADING STANDARDS

Capezzana extra virgin olive oil displays 
the EU organic logo. 

The organic logo can only be used on 
products that have been certified as organic 
by an authorized control agency or body. 
This means that they have fulfilled strict 
conditions on how they must be produced, 
processed, transported and stored.  

The logo can only be used on products when 
they contain at least 95% of organic 
ingredients and additionally respect 
further strict conditions for the remaining 
5%. 



SUPPORTING LOCAL GROWERS

Colli Etruschi Extra Virgin Olive Oil  

In 1965 in the village of Blera, near 
Viterbo, north of Rome a group of 18 olive 
growers combined their efforts in order to 
reduce production costs while maintaining 
their purpose, tending the volcanic soil and 
ancient cultivars to produce the highest 
quality olive oil on the ancient lands of the 
Etruscans.  

Forming the Colli Etrusci Agricultural 
Cooperative, today there are over 350 local 
farmers working more than 800 hectares 
of olive groves to produce award winning 
olive oils with Slow Food recognition.  



KNOW YOUR DISTRIBUTOR

• Under the supervision of agronomist 
Nicola Fazzi, one of the heroes of 
Italian oil production, state-of-the-
equipment produces extra virgin olive 
oils with less waste to produce a bold, 
smooth, medium-fruity flavor with 
rich, wild notes and a peppery finish 
that reflects the traditions of the land. 

•  Using a solar-powered olive press the 
Colli Etruschi  Cooperative utilizes only 
locally grown and hand-harvested 
Caninese olives. 



HOW TO STORE OLIVE OIL

Heat - Light - Air  Are Enemies of Olive Oil 

Store your oil in a cool place (57 -61°F) 
but don’t refrigerate. Temperature 
fluctuations cause condensation and 
water and oil don’t mix. 

Keep your oil in a closed container (the 
bottle cap tightly screwed on). 

Unopened it can be preserved for 2-3 
years (Some Tuscans up to 4 years).  

Opened 12-18 months. 



SAVE THE CRUETS

Store olive oil 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 THE ONE GOOD OLIVE OIL

From the quality of the olives, to the cultivation and harvesting processes, to the 
grinding and extracting methods from estate farms and local farm cooperatives, 
CosituttiMarketPlace selects and curates the finest extra virgin olive oil you can 
buy.  

from the land to the artisan’s hand, from 
generational producers, from us to you



This slide presentation was produced by the Cositutti Group  - We Love the Taste of Learning 


