
 
 

 

“Gisolfo” 
 of Tenuta Chiaramonte 

 

                   

   

Cultivar     Moresca, Tonda Iblea, 

     Verdese, Biancolilla 

Fruity Intensity    Light 

Color     Green Yellow 

Acidity (Oleic Acid)   0,27% 

Peroxides Number   8,3 meqO2/Kg 

K232 Extinction Coefficient  1,95 

K270 Extinction Coefficient  0,15 

Delta K     0,001    

 

Product available in glass bottles with non-refillable cap, in bottle sizes 100, 250 and 500ml.,  

tin in sizes of 1, 3 and 5 litres, and in bag-in-box in size of 5 litres 

 

           

 

100% ITALIAN 

ORGANIC EXTRA VIRGIN 

OLIVE OIL 

“COLD EXTRACTION” 
 

 

A VERY SPECIAL BLEND 

STUDIED TO POSSIBLY 

SATISFY ALL TASTE, 

OBTAINED BY PRESSING 

AUTOCHTHONOUS 

OLIVE CULTIVAR, 

INCLUDING MORESCA, 

VERDESE AND 

BIANCOLILLA  
 

IT’S CHARACTERISTICS 

ARE LIGHT FRUITY 

SENSATION  WITH 

MEDIUM NOTES OF 

BITTER AND SPICY 


