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THE GREAT CLASSICS OF MONINI
Our Extra virgin olive oils meet and satisfy the most various demands of our consumers, 

with their unmistakable and consistent taste and fragrances, to enhance your favourite dishes.
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CLASSICO
Extra Virgin Olive Oil

Classico Extra Virgin Olive Oil is easily recognizable thanks to its balanced and harmonious 
sensorial characteristics and intense, versatile flavour. The pleasant notes of freshness recall 
the smell of freshly cut grass.
With a truly balanced flavour it really complements any dish and is always a consumers 
favourite. For all these reasons Classico is the best selling Extra Virgin Olive Oil in the Italian 
market. A real number 1*!

For its versatility it is suitable for any culinary preparation and to 
season raw your favorite dishes

Serving suggestions

From olives harvested at the right level of ripeness 

The pleasant notes of freshness recall the smell of freshly cut grass.

Flavour notes 

Stage of ripeness

Available in 10 lt/ 5 lt/ 3 lt/ 2 lt/ 1lt/ 
750ml/ 500ml/ 250 ml/ 200ml spray



CLASSICO SQUEEZABLE
Extra Virgin Olive Oil

The quality of Monini Classico, in a new bottle: handy, clean and easy to carry. 
Made of 50% recycled PET!
The special dosing cap ensures that oil comes out only when squeezing the bottle so to have a 
perfect controlled dressing without any wastes.

For its versatility it is suitable for any culinary preparation and to 
season raw your favorite dishes

Serving suggestions

From olives harvested at the right level of ripeness 

The pleasant notes of freshness recall the smell of freshly cut grass.

Flavour notes 

Stage of ripeness

Available in 450ml



DELICATO
Extra Virgin Olive Oil

Delicato Extra Virgin Olive Oil has all the health benefits of an Extra Virgin Olive Oil
but its flavour is lighter and softer. A great solution for those who are not
accustomed to the strong pungent (peppery, spicy) typical Extra Virgin Olive
Oil taste. 

 It is suitable for any culinary preparation and to season your most 
delicate dishes. Ideal for salads, marinades, dressing and
all Italian specialties.

Serving suggestions

From olives harvested when well ripen

Slightly grassy on a sweet almond base, pleasant after-taste and 
just perceptible bitter and pungent notes.

Flavour notes 

Stage of ripeness

Available in 
1lt / 750ml / 500ml / 250 ml



BIOS
Extra Virgin Olive Oil

BIOS Extra Virgin olive oil comes from the organically grown olives and is officially certified by 
ICEA, the Italian Institute for Ethic and Environmental Certification. 
It is  produced with great care and passion and dedicated to all consumers who choose to live in 
harmony with nature.

It is ideal for raw condiments and to season your most delicate dishes.

Serving suggestions

From olives harvested at the right level of ripeness.

Characterized by a really pleasant intense fragrance of fresh grass 
and a fruity taste with slightly bitter and spicy sensations.

Flavour notes 

Stage of ripeness

Available in 1lt / 750ml / 500ml



100%
ITALIAN

GRANFRUTTATO
Extra Virgin Olive Oil

GranFruttato Extra Virgin Olive Oil is the pride of the Monini production. It is dedicated to the 
most demanding consumers who prefer an intense and strong flavour.
The distinct pungent taste is due to the rich content of polyphenols, potent natural anti-oxidants 
to which modern medicine attributes a fundamental role in defending
the organism from oxidation and thus from cell aging. For its outstanding characteristics, it 
should be used raw, where only a few drops can enhance the food.

Very fragrant when used raw and it is a perfect complement to 
enhance the taste of your recipes.

Serving suggestions

From olives harvested at the early stage of ripeness

Very fruity, floral. Slightly bitter almond, pungent.

Flavour notes 

Stage of ripeness

Available in 1lt / 750ml / 500ml



100%
ITALIAN

BIOS 100% ITALIAN
Extra Virgin Olive Oil

BIOS Extra Virgin olive oil comes from 100% Italian organically grown olives and is officially 
certified by ICEA, the Italian Institute for Ethic and Environmental Certification. 
It is  produced with great care and passion and dedicated to all consumers who choose to live in 
harmony with nature.

It is ideal for raw condiments and to season your most delicate dishes.

Serving suggestions

From olives harvested at the right level of ripeness 

Characterized by a really pleasant intense fragrance of fresh grass 
and a fruity taste with slightly bitter and spicy sensations.

Flavour notes 

Stage of ripeness

Available in 750ml / 500ml



PDO & PGI EXTRA VIRGIN 
OLIVE OILS
This range is a selection of typical oils from different regions of 
Italy (Umbria, Tuscany, Sicily and Apulia) characterized by pleasant 
fruity flavours and fragrances, obtained from the most precious 
varieties of olives, cultivated and transformed directly in their own 
area of origin. 
Produced under strict European regulations and certifications. 
PDO (Protected Designation of Origin) is used to describe oils (or 
other foodstuff) that are entirely produced in a given geographical 
area according to the officially recognized rules and that are 
controlled by local authorities. 
PGI (Protected Geographical Indication) is used for products 
for which at least one stage of production occurs in a specific 
geographical area. 
Thanks to the European regulations products with unique 
characteristics related to a territory are protected from imitation 
while consumers are guaranteed high quality. 



UMBRIA PDO
Extra Virgin Olive Oil

UMBRIA REGION
This is a precious extra virgin olive oil obtained from typical olive varieties of the Umbria region, 
mostly Moraiolo, Frantoio and Leccino, that give this oil its typical rich and authentic features.

Particularly indicated for all grilled meat, game, legumes, soups.

Serving suggestions

It has a rich vintage bouquet and a wooden hint typical of the oils from Umbria.

Flavour notes 

Available in 500ml / 250ml



TOSCANO PGI
Extra Virgin Olive Oil

TOSCANA REGION
This is a precious extra virgin olive oil obtained from the typical olive varieties of the Toscana 
region, mostly Frantoio and Leccino, characterized by pleasant fruity flavours and fragrances.

Particularly suitable for roasted meat, game, legumes, soups and 
crudités. 

Serving suggestions

It has a fruity taste and a slight scent of almond, artichoke and green leaf. 

Flavour notes 

Available in 500ml / 250ml



SICILIA PGI
Extra Virgin Olive Oil

SICILIA REGION
This is a precious extra virgin olive oil obtained from typical olive varieties of the Sicily region, 
mostly Biancolilla, Nocellara del Belice and Cerasuola characterized by pleasant fruity flavours 
and fragrances.

Its delicate taste makes it particularly indicated for fresh vegetables and grilled fish. 

Serving suggestions

Fruity flavor with intense green tomato taste, mildly pungent and slightly sweet.

Flavour notes 

Available in 500ml / 250ml



PUGLIA PGI
Extra Virgin Olive Oil

PUGLIA REGION
This is a precious extra virgin olive oil obtained from typical olive varieties of the Apulia region, 
mostly Coratina, Ogliarola Barese, Ogliarola Garganica, Peranzana characterized by pleasant 
fruity flavours and fragrances.

Its intense flavour and its precious bouquet make this extra virgin 
olive oil especially suited to drizzle on pulse soups and charcoal 
grilled meats in general.

Serving suggestions

Intense taste with pleasant medium to intense bitter and peppery sensation.

Flavour notes 

Available in 500ml / 250ml



100%
ITALIAN

MONOCULTIVAR BIO
Monini mono variety, or monocultivars, are premium quality 
oils produced with olives of a single variety, with unparalleled 
characteristics and taste. These products are made with mono 
variety olives – Nocellara , Frantoio and Coratina - 100% organic 
and 100% Italian, produced in selected Italian territories.



MONOCULTIVAR CORATINA BIO
Extra Virgin Olive Oil

Obtained with only the pulp of the precious variety of Coratina olives, this oil has a fresh taste, 
with a bitter tendency, intense notes of green almond and rocket, and a spicy hint of white 
pepper. The taste of this oil will make you immerse in the warm atmosphere of Puglia, land of 
majestic olive groves.

indicated on meats with an intense flavor, tartare of chianina or 
angus, vegetable or ribollita soups, artichokes alla romana or raw in 
pinzimonio, aged cheeses. Excellent with seafood and fish carpaccio

Serving suggestions

This oil is obtained from one of the best cultivars of the Apulian territory, which gives 
it a characteristic and genuine flavor, with lively bits of bitter and spicy.

Flavour notes 

From olives harvested at the early stage of ripeness

Stage of ripeness

Available in 500ml / 100ml



MONOCULTIVAR NOCELLARA BIO
Extra Virgin Olive Oil

Nocellara Bio extra virgin olive oil, a cultivar originally from Sicily, has aromas that recall tomato 
leaves, mown grass, mint and sweet almond. A fresh balance in the mouth, of freshly squeezed 
oil, combined with multiple flavours.

indicated on white meats, all types of cooked and raw fish, salads 
and fresh cheeses. Try it also in the preparation of desserts and ice 
creams.

Serving suggestions

Native of Sicily, its aromas reminiscent of tomato leaves, mown grass, mint and sweet 
almond. 

Flavour notes 

From olives harvested at the early stage of ripeness

Stage of ripeness

Available in 500ml / 100ml



MONOCULTIVAR FRANTOIO BIO
Extra Virgin Olive Oil

The “Frantoiana” or Frantoio olive, typical of the territories of central Italy, maintains its 
characteristic green color until harvest time. With an intense green color and golden reflections, 
the oil produced from Frantoio olives reveals its value as soon as it is tasted. You will perceive 
intense vegetable aromas of artichoke and thistle, along with notes of green almond.

indicated on grilled and raw red meat dishes, vegetable soups, 
vegetables with an intense flavor, tuna and swordfish in carpaccio 
or grilled. All medium-aged cheeses. Ideal on the bruschetta of the 
Umbrian tradition

Serving suggestions

A bitter aftertaste, with a clear final spiciness, will come to complete its refined and 
harmonious taste.

Flavour notes 

From olives harvested at the early stage of ripeness

Stage of ripeness

Available in 500ml / 100ml



I DECANTATI
To these days, many consumers buy Extra Virgin Olive Oil of the harvest 
directly from the mill and they would also like to find the same artisanal 
characteristics in the Extra Virgin Olive Oils that they find on the shelves 
during the rest of the year. 
This is why we have created a new line of Extra Virgin Olive Oils, obtained 
from unfiltered raw material through the very ancient method of 
decantation, the only way to naturally filter Extra Virgin Olive Oil. 
“I Decantati” Monini are the expression of the perfect balance between raw 
material, artisanal production and durability over time. The sedimentation 
“Decantazione” is the most ancient technique utilized to free the Extra 
Virgin Olive Oils from the excess of vegetal water and impurities that 
naturally remain after processing the olives and that would ruin the Extra 
Virgin Olive Oil over time. 
At Monini we utilize the same technique to separate the bigger sediments 
and guarantee a pleasantly veiled aspect to this Extra Virgin Olive Oil.



DECANTATO BIO (ORGANIC) 
Extra Virgin Olive Oil

The Decantato Bio (Organic) Extra Virgin Olive Oil is obtained from olives cultivated with the 
maximum respect for the principles of organic agriculture and the environment. 
 

Its taste make it perfect to finish white meat, fish and salads.

Serving suggestions

Lively with notes of cut grass.

Flavour notes 

From olives harvested at the early stage of ripeness

Stage of ripeness

Available in 750ml / 500ml



100%
ITALIAN

DECANTATO GUSTO DECISO
Extra Virgin Olive Oil

The 100% Italian Decantato Gusto Deciso Extra Virgin Olive Oil is born from the accurate 
selection of the best Italian Extra Virgin Olive Oils.

Its taste make it perfect to season regional dishes, typical of the 
Italian tradition like game, roasts, legume soups and first courses with 
an intense character.

Serving suggestions

Bold, firm and enveloping, with predominantly herbaceous fragrances on a base of 
dry almond

Flavour notes 

From olives harvested at the early stage of ripeness

Stage of ripeness

Available in 750ml / 500ml



DECANTATO GUSTO MORBIDO
Extra Virgin Olive Oil

The Decantato Gusto Morbido Extra Virgin Olive Oil is born from the thorough selection of the 
best cold pressed Extra Virgin Olive Oils.

Its taste make it perfect to drizzle over delicate dishes like vegetable, 
salads, fish and white sauces.

Serving suggestions

The taste is soft and refined, with predominantly herbaceous fragrances.

Flavour notes 

Stage of ripeness
From olives harvested at the right level of ripeness 

Available in 1lt/ 750ml/ 500ml



OTHER OILS
Not only extra virgin … for baking, frying, cooking, it is sometimes worth using other 
healthy fats, olive oils!  Anfora and Mild & Light olive oils are extremely resistant to 
high  temperatures and are perfect for long cooking recipes.  Olive Oil is the most 
resistant oil for frying at high temperatures compared to the majority of seed oils. 
In fact, the temperature at which this oil begins to deteriorate and release harmful 
substances is higher and this allow frying at high temperatures leaving food crispy, 
light and tasty. In a healthier diet it is ideal for all sorts of savoury and sweet recipes. 
Their delicate taste is worth appreciating especially when we do not require the 
strong pleasant taste and green colour of the extra virgin olive oils to boost the dish.



Olive Oil is the most resistant oil for frying at high temperatures compared to the majority of 
seed oils. In fact, the temperature at which this oil begins to deteriorate and release harmful 
substances is higher and this allow a good frying at high temperatures, leaving food crispy, light 
and tasty.

Thanks to its particular delicacy Anfora Olive Oil doesn’t affect the 
natural  flavour of the dishes and can be used for both frying and 
cooking.

Serving suggestions

It has a pleasant almond  flavour.

Flavour notes 

ANFORA
Olive Oil

Available in 1lt / 500ml / 250 ml



This gentle olive oil has a very mild taste which makes it perfect for light taste cooking and 
golden crispy deep frying.

Delicate taste that doesn’t cover the taste of food. Perfect for light 
taste cooking and golden crispy deep frying.

Serving suggestions

 Very gentle and mild taste.

Flavour notes 

MILD & LIGHT
Olive Oil

Available in 1lt/ 750ml/ 500ml



GRAPESEED OIL
Grapeseed oil is obtained through the process of extraction from the grape seeds. It is naturally 
high in Vitamin E. 

Particularly indicated for marinades

Serving suggestions

It has a particularly delicate taste and fragrance .

Flavour notes 

Available in 1lt  / 750 ml / 500ml



RICE BRAN OIL
Rice bran Oil is extracted from the germ and inner husk of the rice. It is an excellent source 
of gamma oryzanol with antioxidant properties and has a high content of Vitamin E, which 
contributes to defend body cells from oxidation.

 Suitable for sautéing, baking and grilling.

Serving suggestions

It has a particularly delicate taste and fragrance .

Flavour notes 

Available in 1lt/ 750ml/ 500ml



 FLAVOURED CONDIMENTS
Monini has selected a complete line of Flavoured Extra Virgin Olive Oils which can rapidly and easily add a special touch to any dish. The range has been chosen to 

satisfy all tastes without losing the most authentic and traditional flavours of the Italian cuisine.

WITH EXTRA VIRGIN OLIVE OIL



White truffle Flavoured Extra Virgin Olive Oil is the right balance between two italian 
excellences. Called by connoisseurs “white gold” or “garlic of the rich”, white truffle is 
found in northern and central Italy. It is considered to be one of the tastiest and most 
valuable mushrooms in the world. 

Black Truffle flavoured Extra Virgin Olive Oil is the ideal condiment to bring tasty recipes 
into life and also add the right creativity to your cooking. To its refined flavour corresponds 
an equally sophisticated taste.

Condiment with intense white truffle aroma and mild extra virgin 
olive oil after-taste.

Condiment with intense black truffle aroma and mild extra virgin 
olive oil after-taste.

Flavour notes Flavour notes 

Exquisite on carpaccio, fondue, dried beef and fried egg: 
unmistakeable on entree dishes. 
Use only a few drops on your prepared dishes to obtain 
a full flavour

Serving suggestions
Perfect on bruschetta, eggs, pasta, risotto, meat or fish. 
Use only a few drops on your prepared dishes to obtain 
a full flavour

Serving suggestions

WHITE TRUFFLE  FLAVOURED
Condiment with Extra Virgin Olive Oil

BLACK TRUFFLE FLAVOURED
Condiment with Extra Virgin Olive Oil

Available in 250ml Available in 250ml



Basil is one of the most popular herbs used in Mediterranean cuisine. Its unique aroma 
emphasizes the aroma and taste of any dish.

Lemon flavoured Extra Virgin Olive Oil is a pleasant balance between the body of the oil 
and the scent of lemon, to try for those who love warm and spicy notes with a citrus touch.

Condiment with intense basil aroma and mild extra virgin olive 
oil after-taste.

Condiment with intense lemon aroma and mild extra virgin olive oil 
after-taste.

Flavour notes Flavour notes 

Ideal for delicate sauces, fresh and summery on Frisella 
with fresh tomatoes. Excellent on Caprese salad. 
Use only a few drops on your prepared dishes to obtain 
a full flavour

Serving suggestions
Particularly suited for flavouring fish dishes, salads, 
boiled vegetables, meat and fish carpaccio.

Serving suggestions

BASIL  FLAVOURED
Condiment with Extra Virgin Olive Oil

LEMON FLAVOURED
Condiment with Extra Virgin Olive Oil

Available in 250ml Available in 250ml



Garlic and chilli flavoured extra virgin olive oil combines two classic Mediterranean spices 
and is for those who like strong flavours and want to enrich their dishes with a spicy note. 

Rosemary is one of the most popular herbs used in Mediterranean cuisine. Its unique 
aroma emphasizes the aroma and taste of any dish.

Condiment with intense garlic & chili aroma and mild extra 
virgin olive oil after-taste.

Condiment with intense rosemary aroma and mild extra virgin 
olive oil after-taste.

Flavour notes Flavour notes 

A great base for “soffritti”, gratinèès and sauteéd 
vegetables. Perfetc for preparing pasta in garlic, oil and 
chilli pepper.

Serving suggestions
Enhances the taste of focaccia, grilled meat, roasts and 
potatoes

Serving suggestions

GARLIC & CHILI FLAVOURED
Condiment with Extra Virgin Olive Oil

ROSEMARY FLAVOURED
Condiment with Extra Virgin Olive Oil

Available in 250ml Available in 250ml



Four peppers flavoured extra virgin olive oil is a concentrate of flavors from all over the 
world, ideal for making your creations even more appetizing. It combines four aromas from 
4 different fruit of the same plant: black pepper, red pepper, green pepper, and white pepper.

Orange flavoured Extra Virgin Olive Oil is a pleasant balance between the body of the 
oil and the scent of orange, to try for those who love warm and spicy notes with a citrus 
touch.

Condiment with intense 4 peppers  aroma and mild extra virgin 
olive oil after-taste.

Condiment with intense orange aroma and mild extra virgin olive 
oil after-taste.

Flavour notes Flavour notes 

Enhances the taste of white meats, pastas and pizza

Serving suggestions
Particularly suited for flavouring fruit salad or green 
salad, fish, white meat and risotto. Also suitable for 
cake with orange flavor.

Serving suggestions

FOUR PEPPERS FLAVOURED
Condiment with Extra Virgin Olive Oil

ORANGE  FLAVOURED
Condiment with Extra Virgin Olive Oil

Available in 250ml Available in 250ml



A unique and spicy composition of aromas and spices based on extra virgin olive oil. 
Use only a few drops on your prepared dishes to obtain a full flavor.

Pesto Flavoured condiment recalls the real basil pesto. Use only a few drops on your 
prepared dishes to obtain a full flavor.

It has an intense and full aroma of various herbs and aromatic 
plants, with a spicy after-taste. 

It has an intense pesto aroma, slightly bitter basil after-taste.

Flavour notes Flavour notes 

It is perfect for seasoning pizza, grilled meats and 
baked potatoes.

Serving suggestions
Its distinctive taste and aroma will be a great complement 
to dishes based on pasta, salads, caprese, carpaccio or 
grilled vegetables, e.g. eggplant.

Serving suggestions

MEDITERRANEAN HERBS FLAVOURED
Condiment with Extra Virgin Olive Oil

PESTO FLAVOURED
Condiment with Extra Virgin Olive Oil

Available in 250ml Available in 250ml



ORGANIC FLAVOURED 
CONDIMENTS
Dedicated to all the consumers who choose to live in harmony with nature.  A whole 
range with 100% organic ingredients: both extra virgin olive oil and aromas come from 
organic farming. They are officially certified by ICEA, the Italian Institute for Ethic and 
Environmental Certification internationally renowned. Only natural methods are used in 
the organic agriculture without any artificial fertilizers or chemical pesticides.

WITH EXTRA VIRGIN OLIVE OIL



Condiment with intense white truffle aroma and mild extra virgin 
olive oil after-taste. Perfect when making extra special recipes!

Condiment with intense basil aroma and mild extra virgin olive oil 
after-taste. Perfect when making Italian-style recipes!

Flavour notes Flavour notes 

It has its best application on pasta, grilled meats 
and carpaccio, as well as on eggs, pizza and cheese 
fondues.

Serving suggestions
Perfect when making Italian-style recipes. It is indicated 
for pasta, salads and it is also great for flavouring 
soups. Also suitable for fresh salads of pasta and rice, 
tomatoes and mozzarella or potatoes.

Serving suggestions

100% ORGANIC CONDIMENT 
WHITE TRUFFLE FLAVOURED 
With Extra Virgin Olive Oil

100% ORGANIC CONDIMENT 
BASIL FLAVOURED
With Extra Virgin Olive Oil

Available in 200ml Available in 200ml



Condiment with intense lemon aroma and mild extra virgin olive 
oil after-taste. It makes every recipe more appetizing!

Condiment with intense garlic & chili aroma and mild extra virgin 
olive oil after-taste. For those who like to add a hot, spicy note to 
their food!

Flavour notes Flavour notes 

It is ideal for salads and marinades, very good for 
fish (boiled and roasted) and special on poultry and 
vegetables. It suitable to flavour the dough for cakes.

Serving suggestions
For a spicy taste on tomato sauces and fish or legumes 
soups. It is recommended for steaks, raw and cooked 
vegetables. For all those who like to add a hot, spicy 
note to their food!

Serving suggestions

100% ORGANIC CONDIMENT
LEMON FLAVOURED
With Extra Virgin Olive Oil

100% ORGANIC CONDIMENT 
GARLIC & CHILI FLAVOURED
With Extra Virgin Olive Oil

Available in 200ml Available in 200ml



GLAZES & VINEGARS
It is a selected Premium range of products with superior taste and fragrances, vinegars and dressing are obtained following the ancient traditions and under the 
strict control of Monini. The production processes are all natural and designed to enhance all their peculiar  nes properties. Their high quality from very special 
raw materials makes them excellent to dress salads, meat and  fish in combination with extra virgin olive oil. They are also perfect on raw and cooked vegetables.



Modena Balsamic Vinegar is a traditional condiment of the Italian cuisine, obtained from grape 
must subjected to a fermentation process. Modena Balsamic Vinegar (Italian: Aceto Balsamico 
di Modena IGP)  is characterized by a deep, dark color and a sweet and sour taste. It is produced 
in the IGP certified areas of Modena and Reggio Emilia.

It is  used in a wide variety of Italian dishes, including desserts, especially 
those based on fruit. Its pleasant, sweet and sour taste goes well with 
salads, meats, sauces, pickles and grilled vegetables. Excellent dressing in 
combination with extra virgin olive oil.

Serving suggestions

Characteristic balanced sweet and sour taste, persistent and delicate, pleasantly
acetic, with slight woody notes.

Flavour notes 

BALSAMIC VINEGAR OF MODENA
Balsamic Vinegar

Available in 
500ml / 250 ml / 250 ml spray



Monini Aged Balsamic Vinegar is aged more then 3 years  in precious oak casks for more 
complex taste, density and colour.  It is produced in the IGP certified areas of Modena and 
Reggio Emilia.

 It is  used in a wide variety of Italian dishes, including desserts, especially those based on fruit. Its 
pleasant, sweet and sour taste goes well with salads, meats, sauces, pickles and grilled vegetables. 
Excellent dressing in combination with extra virgin olive oil.

Serving suggestions

Characteristic balanced sweet and sour taste, persistent and delicate, pleasantly
acetic, with slight woody notes.

Flavour notes 

AGED BALSAMIC VINEGAR 
OF MODENA 
Balsamic Vinegar

Available in 250ml



Organic Balsamic Vinegar of Modena is obtained following the ancient tradition through the  
blending of cooked grape must and quality vinegar. It is produced with all  organic ingredients, in 
the IGP certified areas of Modena and Reggio Emilia.

It is  used in a wide variety of Italian dishes, including desserts, especially those based on 
fruit. Its pleasant, sweet and sour taste goes well with salads, meats, sauces, pickles and 
grilled vegetables. Excellent dressing in combination with extra virgin olive oil.

Serving suggestions

Characteristic balanced sweet and sour taste, persistent and delicate, pleasantly
acetic, with slight woody notes.

Flavour notes 

ORGANIC BALSAMIC VINEGAR 
OF MODENA 
Balsamic Vinegar

Available in 250ml



White Dressing is obtained from wine vinegar, concentrated grape must  and small amounts of 
aromatic grape must (from Moscato) obtained straight after the grape crushing process.
The production processes are all natural and designed to enhance all their peculiar fines 
properties.

Ideal for salads and sauces. Excellent on bruschetta, risotto, 
escalopes, fish, parmigiano, and in drops on poached eggs.

Serving suggestions

It has a bitter-sweet flavour. 

Flavour notes 

WHITE DRESSING 
Dressing With Vinegar

Available in 500ml / 250ml



The apple cider vinegar has a rounded aroma obtained from high quality cider made with whole 
sun-ripened apples. A true medicinal food with numerous qualities.

Excellent for bitter-sweet dishes, poultry-based dishes, fruit garnishes, 
sweet and savoury pies.

Serving suggestions

 It has a very delicate taste and special flavour.

Flavour notes 

APPLE CIDER VINEGAR 
Vinegar

Available in 250ml



Monini Wine Vinegars are obtained from the slow fermentation of selected wines, mainly from 
Piedmont, such as Barbera, Bonarda, Chardonnay, Cortese.

It is best used in salad dressing, vegetable preparations and game and/or red meats stews.

Serving suggestions

Pleasantly acidic, persistent, full-bodied and clean.

Flavour notes 

RED AND WHITE WINE 
VINEGARS
Vinegar

Available in 500ml / 250ml



This glaze has infinite applications, it gives a touch of elegance to the simplest recipes and, with 
a tasty decoration, turn an ordinary dish into an original one. 
Thanks to the 60% Modena Balsamic Vinegar content, our glassa has a creamy, thick texture 
and perfectly balanced sweet and sour notes that will give a unique taste and elegance to your 
recipes, sweet or spicy. Easy to use with the handy hygienic plastic squeezable bottle.

To season rich salads, to flavour a tasty second course of meat or fish, to make fries 
more appetizing and even to enrich a fruit salad or desserts.

Serving suggestions

Sweet and sour, balanced, pleasant, characteristic of grape must and of Balsamic 
vinegar of Modena.

Flavour notes 

GLAZE WITH “ACETO BALSAMICO 
DI MODENA IGP” (60%)
Glaze

Available in 250g



This glaze is obtained mixing Glaze with “Aceto Balsamico di Modena IGP ” with white truffle 
flavour. Then, it is left settling in order to harmonize the sweet-and-sour flavour as well as to 
allow the persistent white truffle taste to become “friendly” with all the other ingredients.
The addition of white truffle aroma adds nobility and originality to the cream. Easy to use with 
the handy hygienic plastic squeezable bottle.

Perfect for seasoning salads and cheeses. Goes well with meat and fish tartare. It 
enhances the taste of dishes with mushrooms, e.g. risotto with porcini mushrooms.

Serving suggestions

Sweet and sour with a truffle flavour.

Flavour notes 

GLAZE WITH “ACETO BALSAMICO 
DI MODENA IGP” (60%) 
WHITE TRUFFLE FLAVOUR
Glaze

Available in 250g



This glaze is sweet and sour at the same time. Neutral in color, it will add a unique flavor and 
elegance to your recipes without changing their natural appearance.Easy to use with the handy 
hygienic plastic squeezable bottle.

It is a perfect match for more delicate dishes - baked white meat, boiled fish, 
grilled and boiled vegetables and salads.

Serving suggestions

Sweet and sour, fresh seasonings

Flavour notes 

SWEET & SOUR WHITE GLAZE
Glaze

Available in 250g



A fruity variation of the classic balsamic glaze. This product is obtained mixing Glaze with 
“Aceto Balsamico di Modena IGP” with raspberry juice. Then, it is left settling in order to 
harmonize the sweet-and-sour flavour as well as to allow the persistent raspberry taste to 
become “friendly” with all the other ingredients.

Very good with beef, grilled wild boar meat, lobster and tuna seasoned with juniper berries. 
Delicate in the goose stuffing it improves the taste of any feathered game. It can also be 
tasted with mild cheese and ricotta. Excellent with ice cream and “panna cotta”

Serving suggestions

Sweet-and-sour seasoning with a marked raspberry taste.

Flavour notes 

GLAZE WITH “ACETO BALSAMICO 
DI MODENA IGP” (55%) 
RASPBERRY FLAVOUR
Glaze

Available in 250g



A fruity variation of the classic balsamic glaze. This product is obtained mixing Glaze with 
“Aceto Balsamico di Modena IGP” with fig juice. Then, it is left settling in order to harmonize
the sweet-and-sour flavour as well as to allow the persistent fig taste to become “friendly” with 
all the other ingredients.

It can be served with simple dishes such as fish or white meat. It is also very good 
with mature cheese or used to season cold hors-d’oeuvres, such as smoked duck 
breast or to decorate ice-creams and fresh fruit salad.

Serving suggestions

Sweet-and-sour seasoning with a marked fig taste.

Flavour notes 

GLAZE WITH “ACETO BALSAMICO 
DI MODENA IGP” (55%) 
FIG FLAVOUR
Glaze

Available in 250g



100%
ITALIAN

TABLE OLIVES
Monini presents a new line of organic table olives from the best Italian varieties, each one of them with its 

unmistakable taste and highest quality. Natural source of fibres, the olives are processed with natural methods 
without the use of dyes and preservatives. Seasoned in organic extra virgin olive oil, without brine and packed in 

an open-close package, The olives are ready to be tasted in any occasion ! Certified Organic by Icea.



Its for sure one of the best-known Italian Olives Varietal; appreciated for its savoury flavour, 
herbaceous, slightly spiced with notes of bitter almond, it is perfect for an appetizer or a 
snack.

It is one of the best-known and appreciated Italian olive varietal. Its typical slightly toasted and 
wooden flavours make it pleasant in any context: by itself, in the sauce of a tasty first dish or as 
a condiment in many recipes.

Fresh&Herbaceous Aromatic&Crunchy

Flavour notes Flavour notes 

“BELLA DI CERIGNOLA” OLIVES
Pitted

“LECCINO” OLIVES
Pitted

Available in 150g Available in 150g



Prestigious Italian table olive characterized by its slightly elongated shape, has its 
strengths in its pleasantly vegetable scent and in its rustic taste; ideal for snacks, 
appetizers and on typical dishes.

One of the best Italian Table Olives coming from the most important olive growing area in 
Italy;its pleasantly sweet and savoury taste makes it perfect as a snack or pared with other 
dishes.

Rustic&Full-bodied Sweet&Intense

Flavour notes Flavour notes 

“PERANZANA” OLIVES
Unpitted

“SANT AGOSTINO” OLIVES
Unpitted

Available in 150g Available in 150g



PREMIUM GOURMET SEED OILS
A premium range of seed oils to enhance your cooking and dressing with creativity and innovation, delightful tastes combined with healthy benefits.



With a clear straw yellow color, this oil is perfect for raw seasoning. It is typically used raw 
as a condiment. It can be used to season both cooked and raw food  to add a very mild 
flavour. Perfect on salads or fresh vegetables, as well as for the preparation of sauces and 
dishes based on fish and chicken.

Sesame seed oil will enhance your cooking with creativity and innovation. 100% natural, 
unrefined cold pressed oil.

Intense and fruity notes of avocado, it has a new delightful fragrance and the 
taste typical of avocado fruits with pleasant almond aftertaste.

Intense smell and taste typical of slight toasted sesame seeds with pleasant 
almond aftertaste.

Flavour notes Flavour notes 

perfect for raw vegetables, sauces like mayonnaise and 
salad dressings as well as to add a special taste on 
already cooked food.

Serving suggestions
Ideal on all recipes that recall asian cooking, such as 
grilled fish, meat and vegetables. 

Serving suggestions

AVOCADO OIL
Seed Oil

SESAME OIL
Seed Oil

Rich in monounsaturated fats. Rich in unsaturated fatty acids

Healthy benefits Healthy benefits

Available in 250ml Available in 250ml



Hazelnut seed oil will enhance your cooking with creativity and innovation. A balanced 
blend of refined hazelnut oil with virgin toasted hazelnut oil to reach the perfect taste.

Walnut seed oil will enhance your cooking with creativity and innovation. A balanced blend 
of refined walnut oil with virgin toasted walnut oil to reach the perfect taste.

Intense smell and taste typical of slight toasted hazelnut with pleasant 
almond aftertaste.

Intense smell and taste typical of slight toasted walnut with pleasant almond 
aftertaste.

Flavour notes Flavour notes 

Suggested for cheeses, creamed risotto, red or grilled 
meat, raw vegetables and fish. Ideal for cakes and 
baked pastries.

Serving suggestions
Delicious and versatile for dressings and vinaigrettes, 
it  makes easy to create distinctive dishes. Great for 
salads, meats, pastas and more

Serving suggestions

HAZELNUT OIL
Seed Oil

WALNUT OIL
Seed Oil

Rich in monounsaturated fats. Rich in Omega 3.

Healthy benefits Healthy benefits

Available in 250ml Available in 250ml



100% cold pressed flaxseed oil, Organic Extra virgin olive oil 75%, Canola oil; Flax oil. 100% Natural. Cold pressed. Organic

Typically bitter taste The taste and flavour of a fine Extra virgin olive oil with a balanced amount of 
flax and canola oil.

Flavour notes Flavour notes 

Best used for raw condiments, added to daily food 
preparation dressings. Tip: get the best benefits adding 
a teaspoon to your breakfast juices/yoghurts. 

Particularly rich in unsaturated omega 3 fatty acids (linolenic acid) Rich in omega 3 and monounsaturated fatty acids. Omega 3 fatty 
acids: 6 g, Omega 6 fatty acids : 8 g; omega 9 fatty acids: 67 g

Serving suggestions

Healthy benefits Healthy benefits

Perfect  for salad dressing, pasta sauces, meat, fish and 
vegetable seasoning.

Serving suggestions

FLAX SEED OIL 
Seed Oil

OMEGA, 3/6/9 BALANCED CONDIMENT
Dressing Seed Oil

Available in 250ml Available in 250ml



PESTO SAUCES
Pestos are a good and easy way to cook a delicious Italian pasta meal. All these recipes respect and preserve the old Italian traditions and fragrances. Simple and 

genuine ingredients are combined together to obtain all the Mediterranean fragrances in a unique dish. 

Produced with Monini olive oil and with 100% italian basil.



A typical condiment from Liguria on made with fresh basil. 
A version without garlic is also available.

Variation of the typical condiment from Liguria made with sundried tomatoes.

Ideal for pasta, but it is also suitable on sandwiches and snacks.
Also available without garlic.

Ideal for pasta, but it is also suitable on sandwiches and snacks.

Serving suggestions Serving suggestions

PESTO ALLA GENOVESE 
With Monini Olive Oil

PESTO ROSSO
With Monini Olive Oil

Available in 190g Available in 190g



Particular sauce made with rocket and basil. Particular sauce made with ricotta and peppers.

Ideal for pasta, meat and fish. Ideal for pasta, but it is also suitable on sandwiches and snacks.

Serving suggestions Serving suggestions

PESTO ALLA RUCOLA
With Monini Olive Oil

PESTO ALLA CALABRESE
With Monini Olive Oil

Available in 190g Available in 190g



The classic recipe of Pesto alla Genovese in the organic version. Variation of the classic recipe of Pesto alla Genovese without cheese.

Ideal for pasta, but it is also suitable on sandwiches and snacks. Ideal for pasta, but it is also suitable on sandwiches and snacks.

Serving suggestions Serving suggestions

PESTO ALLA GENOVESE BIO
With Monini Olive Oil

PESTO ALLA GENOVESE VEGAN
With Monini Olive Oil

Available in 190g Available in 190g



100%
ITALIAN

Lemoniny lemon juice comes from Sicily sunny valleys and it is a real “squeeze of lemons”. 
Available in 2 versions : Conventional without preservatives and Organic

LEMONINY
Lemon Juice

Perfect to season starters, first and second courses, side dishes, 
desserts and beverages.

Serving suggestions

Very pleasnt taste of fresh lemon.

Flavour notes 

Available in 240ml



FOODSERVICE ASSORTMENT 

2 LT PET BOTTLES 3 & 5 LT  TINS 10 LT BAG IN BOX 



ORGANIC ASSORTMENT 


