
 

 

San Rocco Oleum 
EXTRA VIRGIN OLIVE OIL BLEND  

 

 
Region of production  
 
The Lake Garda, with its mild Mediterranean climate, has developed olive cultivation over the centuries. 
 
San Rocco Oleum is produced from olive groves located in the south-western part of the lake, at an 
altitude of about 250m above sea level. grown on gentle hills exposed to the sun 
A constant breeze preserves the formation of insects and molds and even the rains, well distributed 
throughout the year, prevent the formation of stagnations which would be harmful to the plant and 
therefore to the quality of the oil. 
 
 
San Rocco Oleum Italiano 
 
The oil which contains in a bottle, all the flavors and aromas of Lake Garda  
It identifies for its naturally delicate flavor and its elegance. 
When tasted, it stands out for the harmony of its organoleptic notes and for the light and balanced aromas. 
 
Production area: south-western area of Lake Garda 
Average altitude of the olive groves: 250m above sea level 
Cultivar: 
Casaliva: widespread and typical variety of Lake Garda, with late maturation, it produces a fragrant, 
elegant, light oil 
Frantoio: variety that ripens in mid-November, produces an aromatic oil with dark green colors and gold 
Leccino: variety widespread in many territories with delicate characteristics 
en veins 
 
Harvest: mechanical with pneumatic combs that allow a more accurate and careful collection. The olives 
are delivered to the mill at the end of the harvest day and working within 24 hours. 
The olives are transported in small ventilated boxes in order to avoid the formation of mold and damage 
from pressure. 
Harvesting period: last ten days of October, beginning of November 
Ripening state: beginning of “invaiatura” change of colour 
Milling: through mechanical processes with a continuous cycle method 
Filtration: in steel machines with paper filters 
Storage: in steel silos, with hermetic closure in an environment with constant temperature  
 
Properties 
Bouquet: medium fruity, with hints of green olive 
Color: straw yellow 
Taste: green almond is evident, sweet with herbaceous, fresh, aromatic hints. To the taste, it is 
harmonious between the perception of sweet and bitter. Spicy persistent but not aggressive. The fluid and 
elegant bouquet reinforces its freshness. 
 
Expiry: 18 months from the date of bottling 
Recommendation: store in dark containers, in a cool and dry place, away from sources of light and heat 
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