


We base our strength and virtue on the concept of the supply chain
The production cycle traceability allows to identify all the subjects involved in the production, which techniques are 
used and the origin of all the raw materials.
What distinguishes the extra virgin olive oil “Pregio” supply chain is that all the subjects involved in the different stages 
of the production coincide in the same figure: our company.
In order to guarantee absolute food satefy to our consumers, we control every critical point of the production cycle such 
as harvesting and processing/oil extraction, we ensure the compliance with chemical/physical and organoleptic quality 
parameters of the oils obtained as well as their preservation and packaging.

A family vocation, a modern and cutting-edge company

For five generations, in a territory rich in history and 
surrounded by a lush naturalistic heritage between the 
slopes of the Alburni mountains and the Cilento 
National Park, we passionately produce our "Pregio" 
extra virgin olive oil. 

Having as main objective the pursuit for the highest 
quality, we produce extra virgin olive oil DOP (Protected 
Designation of Origin), oil from "Organic Agriculture" 
and Monocultivar oils with precision, dedication and 
care, combining history and tradition with research and 
modern technologies.

Harvesting

Handpicking, pneumatic comb, 
shaking method with mechanical 
harvester. Different harvesting 

techniques are used for different 
products

Selection

The qualitative selection of olives 
begins in the fields and is 

constantly monitored until the 
product reaches the mill

Extraction

Olive pressing, kneading at 
controlled temperature, 

separation of oil from olives 
through a centrifugal system 

with horizontal axis

Packaging

The oil is tested and analyzed by 
certified laboratories and selected 
by Panel Test; subsequently it is 

stored in a controlled atmosphere 
and finally packaged



Cultivar:
Rotondella, Carpellese, Frantoio

Harvesting: 
From 1st October to 30th November

Production area:
Slopes of the Alburni Mountains - Salerno

Harvesting technique:
Pneumatic combing and shaking

Harvest time:
Maximum 6 hours

Extraction process:
Continous cold extraction process
followed by filtering 

Storage:
Stainless steel containers with a temperature between 
16° C and 18° C in a controlled atmosphere

The Protected Designation of Origin (PDO) locates where the 
product has its own origin and the types (Rotondella, 
Frantoio, Carpellese). It specifies the growing and processing 
methods and it also indicates the way to use it thanks to a 
sensorial test (Panel Test) and chemical-physical analysis.
Extra Virgin Olive Oil DOP “Colline Salernitane” has all the 
requisites of high quality guaranteed and protected by the 
protection brand of UE.

Certified by control body authorized by MIPAAF

250 ml bottle: 6 bottles/pack – 12 bottles/pack

500 ml bottle: 9 bottles/pack– 12 bottles/pack

1 liter bottle: 6 bottles/pack – 12 bottles/pack

3 liters can: 4 cans/pack

Sizes and Packaging



Cultivar:
Rotondella, Frantoio

Harvesting: 
From 1st October to 15th November

Production area:
Slopes of the Alburni Mountains - Salerno

Harvesting technique:
Pneumatic combing and shaking

Harvest time:
Maximum 6 hours

Extraction process:
Continous cold extraction process
followed by filtering 

Storage:
Stainless steel containers with a temperature between 
16° C and 18° C in a controlled atmosphere

Pregio “Biologico” is obtained in full compliance with the EU 
rules that regulate organic farming using only and 
exclusively the natural interactions that exist between 
agronomic tecniques, enviroment and living organisms.
The European Union has introduced an inspection and 
certification system to allow to distinguish these products on 
the market.

250 ml bottle: 6 bottles/pack – 12 bottles/pack

500 ml bottle: 9 bottles/pack– 12 bottles/pack

1 liter bottle: 6 bottles/pack – 12 bottles/pack

 IT-BIO-004 Controlled Operator n° 53682

Sizes and Packaging

Certified by control body authorized by MIPAAF



DOP “Colline Salernitane”

500 ml bottle: 6 bottles/pack

Pregio “DOP Colline Salernitane BIOLOGICO” is obtained 
from olives whose fields have double certification.
Organic farming is defined as that particular cultivation 
method which only uses the natural relations beetwen 
agronomic tecniques, enviroment and living organisms.
The Protected Designation of Origin (PDO) locates where 
the product has its own origin and the types, it specifies 
the growing and processig methods and it finally indicates 
the consumption characteristics thanks to a sensorial test 
and a chemical-physical analysis.

Cultivar:
Rotondella, Carpellese, Frantoio, Leccino

Harvesting: 
From 1st October to 15th November

Production area:
Slopes of the Alburni Mountains - Salerno

Harvesting technique:
Pneumatic combing and shaking

Harvest time:
Maximum 6 hours

Extraction process:
Continous cold extraction process followed by filtering 

Storage:
Stainless steel containers with a temperature between
16° C and 18° C in a controlled atmosphere

Certified by control body authorized by MIPAAF
IT-BIO-004 Controlled Operator n° 53682

Sizes and Packaging



Monocultivar

Cultivar:
Rotondella, Carpellese

Harvesting: 
From 1st October to 31th October

Production area:
Slopes of the Alburni Mountains - Salerno

Harvesting technique:
Hand picking and pneumatic combing

Harvest time:
Maximum 6 hours

Extraction process:
Continous cold extraction process followed by filtering 

Storage:
Stainless steel containers with a temperature between
16° C and 18° C in a controlled atmosphere

500 ml bottle: 6 bottles/pack 

Pregio Monocultivar is obtained from olives belonging 
to a single variety.
The strong taste and the intense fragrance are able to 
call to mind the typical products of the territory to 
which they belong making it unique of its kind.
It’s rich in polyphenols, antioxidants and vitamin E.

Sizes and Packaging



Integrale

Pregio Integrale "non filtrato" is an extra virgin 
olive oil not filtered and packaged just after its 
production.
This allows him to obtain a bouquet of strong 
aromas and flavors as well as a greater charge 
of antioxidants, polyphenols and vitamin E.
Its veiled appearance is due to the presence of 
micro particles of olive’s pulp which, over time, 
can deposit on the bottom of the bottle due to 
the natural decantation and a possible 
temperature variation.

Cultivar:
Rotondella, Leccino

Harvesting: 
From 1st October to 15h November

Production area:
Slopes of the Alburni Mountains - Salerno

Harvesting technique:
Shaking

Harvest time:
Maximum 6 hours

Extraction process:
Continous cold extraction process

Storage:
Stainless steel containers with a temperature between 
16° C and 18° C in a controlled atmosphere

500 ml bottle: 9 bottles/pack

Sizes and Packaging

Available from 20th October to 30th November of each year



Pregio flavored with lemon is a dressing based on extra virgin 
olive oil that reminds the typical scents of our Amalfi coast. 
Capable of giving the dish a fresh and delicate flavor, it is 
mainly indicated for dishes based on fish, white meats, raw 
vegetables and salads.

Pregio flavored with chili is a dressing based on extra virgin 
olive oil ideal for the most daring palates. With a spicy and 
decisive flavor, it brightly enriches dishes giving them a 
pleasantly lively flavor. 
It's recommended to flavor mainly sauces and legume soups, 
but also pizza and bruschetta.

Pregio flavored with white truffle is a dressing based on extra 
virgin olive oil suitable for those looking for strong flavors and 
aromas that remind the scent of the earth.
Suitable both for flavoring first courses, such as fresh egg pasta 
and risotto, and second courses that combine with butter, 
cheeses and fondues.

250 ml bottle: 12 bottles/pack 

Dressings based on extra virgin olive oil
flavored with

Lemon, Chili and White Truffle

Sizes and Packaging



Via Marzo snc, Km 19,200 SS. 19
84028 Serre (SA)

Tel: +39 0828  212623

info@oliopregio.it 

www.oliopregio.it

Pregio Società Agricola Semplice


