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w
w

w
.to

rr
er

iv
er

a.
it 

- 
in

fo
@

to
rr

er
iv

er
a.

it

In our Organic Extra Virgin Olive Oil 
lies a history of family and future.

We have ancient hands and thoughts 
of the future, to seek the best of a land 
we love, cultivated with kindness and 
transformed into the intense green 
of our oil. We put our hearts into it, 
with energy, strength and sincerity.
We work with passion, distilling 
all the goodness and truth from 
our olives at our olive mill. We are 
small, so we want to create big 
quality in the right proportions, 
taking care of our bottles one 
by one. We are young and we 
work the earth by choice, attentive 
to its equilibrium, to leave marks 
of respect upon our planet. 
We are sincere. In our oil is the story 
of what we are and of the world we 
have imagined – greener, more 
authentic, truer.

We cultivate over 56 hectares of olive groves, following the rhythms of the 
land and of Nature to harvest genuine olives and to create an organic extra 
virgin olive oil with a balanced flavour, created to accompany your passion for 
genuine flavours.

At Torre Rivera, for our 17,000 olive trees, we follow a cultivation method that 
allows the use of only natural substances, that is, those found in nature, 
excluding the use of chemically synthesised substances (fertilisers, herbicides, 
insecticides). For us, organic farming means developing a production model 
that avoids the overexploitation of natural resources, in particular soil, water and 
air, using these resources within a development model that can last over time.

Our company
                              ORGANIC AUDACITY



Olive Mill
                            OURS AND OURS ALONE
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Olive Mill
                              OURS AND OURS ALONE

How the flavour of our 
Organic Extra Virgin 
Olive Oil is achieved.

It is all contained within a perfect 
circle, like the shape of a single 
precious drop of our organic extra 
virgin olive oil: the territory, the olive 
groves, the olive mill, the oil.
The story begins in Torre Rivera,  
when we chose to control every 
moment of transformation of our 
olives into extra virgin olive oil, from 
harvest to processing.  
Only in this way could we maintain 
intact the aromas, tastes, nutritional 
qualities and organoleptic excellence,  
following step by step the creation  
of our organic oil. So we chose 
to build our olive mill, adding 
the latest technology to the 
natural taste of a great oil 
tradition, to bring it fresh  
and genuine to your table.

Of course, there are excellent reasons for speeding up the process that 
transforms the olives we harvest into an extraordinary Organic Extra  
Virgin Olive Oil: less time in contact with the olive vegetation water  
and the air produces an oil that preserves all its extraordinary heritage  
of aromatic and nutritional substances, to reveal all the nuances and  
aromas of our land at the first taste.
After extraction, we store our Torre Rivera organic extra virgin olive oil  
in stainless steel tanks, in environments with a constant temperature  
of about 16° C. Now you can cut a slice of our bread and taste why our 
organic extra virgin olive oil is made with so much love.



Sustainability
                            BRINGING ORDER…
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Sustainability
                              BRINGING ORDER…

Organic.
Natural is better.

We’ve been organic for over 
15 years. We carefully explored it, 
we believed in it and we converted 
our crops, because natural is better.

We are certified by ICEA, 
a control body that periodically 
verifies compliance with 
organic standards.
On our farm, all crops are 
managed according to the 
organic guidelines, from the 
olive groves to the vineyards, 
to the orchard, to our kitchen 
garden. 

We have built a new sub-
irrigation system, replacing 
the old above-ground system. 
All the pipes run underground, 
so the water supplied directly 
irrigates the roots of our olive 
groves. This cultivation technique, 
eliminating evaporation, lowers 
water consumption by 30-40%.

We practice spontaneous grassing both in the olive grove and in the 
vineyard. This cultivation technique, which increases organic substances 
in the soil while keeping it more humid, is thus a valid supplement to 
the necessary fertilisation cycles. We leave it to nature, following ancient 
techniques that we have not forgotten.



Our land 
                              WE LOVE OLIVES
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Our land
                              WE LOVE OLIVES

Our land _
truly delicious!

“Torre Rivera” was originally a 
vast estate belonging to the noble 
Rivera family from L’Aquila, great 
landowners in the territory of Andria. 
You may wonder what the area is like 
where we grow our 17,000 olive trees. 
The best answer we can give you is 
to come and see it and, of course, 
come and visit us, because we live in 
a beautiful place, known as ‘Imperial 
Puglia’. It is a place between the sea 
and the sky. There is Trani, with its 
charming tangle of paved narrow 
streets overlooking unforgettable 
views of the Adriatic Sea. There is 
the enigmatic mystery of Castel del 
Monte, the Mediterranean maquis 
of Alta Murgia, the maze of narrow 
streets and airy piazzas of Andria, 
and the elegance of Canosa, the 
‘little Rome’ of Puglia.

Of course, for those who love extra virgin olive oil and genuine flavours, 
our area is a true paradise of taste. In local recipes you will find a proudly 
Mediterranean personality, created by combining the best fruits of the 
territory: cereals and vegetables from the fertile countryside, extra virgin 
olive oil, fresh fish from the seas, and the full taste of cheeses.



Coratina
                            MONOCULTIVAR



w
w

w
.to

rr
er

iv
er

a.
it 

- 
in

fo
@

to
rr

er
iv

er
a.

it

Coratina
                                  MONOCULTIVAR

Green with golden tints, the  
Coratina variety has a green fruity 
taste of medium or strong intensity 
depending on the harvest, with 
hints of grass, leaf and artichoke 
and a pleasant aftertaste of fresh 
almond. It has pleasantly bitter 
and spicy notes, due to its high 
content of polyphenols. The natural 
richness of antioxidant compounds 
gives Coratina oil extraordinary 
nutraceutical properties.

Technical Characteristics: 
Variety of olives:  100% Coratina
Means of harvesting:  manual
Extraction: continuous two-phase 
cold pressing
Milling: 2 hours after harvesting

Product Characteristics:
The Coratina variety goes well  
with mature sheep’s and goat 
cheeses, tasty soups and legumes. 
Ideal on grilled meats and cooked 
vegetables with a strong taste.  
In contrast, its strong taste is  
perfect for enhancing crudités  
and dairy products, such as fresh 
ricotta cheese and mozzarella.

Awards and Accolades:

Dubai Olive Oil Competition 
2022 Gold Award

Biol Novello 2021
Extragold Medal



Nocellara
                            MONOCULTIVAR
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Nocellara
                                  MONOCULTIVAR

Biol Novello 2021
Extragold Medal

Concorso Olio Capitale 
Winner for the session 

“INTENSE INTENSITY”

Biol Novello 2020
Extragold Medal

Leone d’oro 2020
Finalista

L’orciolo d’oro 2020 
Gold Medal

Gambero Rosso 
Oli d’Italia 2020

Premio Tre Foglie

Awards and Accolades:

The Nocellara variety has a green 
colour with various shades and 
golden tones.
It has a medium fruity taste with 
prevalent and very fresh herbaceous 
notes, of green tomato, floral and 
spicy. Well balanced medium-strong 
bitter and spicy notes complete the 
aromatic make-up of this oil.

Technical Characteristics: 
Variety of olives:  100% Nocellara
Means of harvesting:  manual
Extraction: continuous two-phase 
cold pressing
Milling: 2 hours after harvesting

Product Characteristics:
The Nocellara variety goes well with 
salads and balances dishes with 
strong flavours. It is recommended 
for roasts and vegetable side  
dishes, both raw and cooked. 
Its harmonious, fruity taste can 
accompany and enhance grilled 
dishes. In contrast, it can be combined 
with soft goat and sheep’s cheeses



Peranzana
                            MONOCULTIVAR
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Peranzana
                                  MONOCULTIVAR

Green in colour, the Peranzana 
variety has a green fruity bouquet 
with hints of grass, flowers and 
green tomato with slight citrus notes.  
Well balanced bitter and spicy  
notes complete its make-up.

Technical Characteristics: 
Variety of olives:  100% Peranzana
Means of harvesting:  manual
Extraction: continuous two-phase 
cold pressing
Milling: 2 hours after harvesting

Product Characteristics:
The Peranzana variety is suitable 
for pairing with aromatic dishes 
containing strong and distinctively 
flavoured ingredients.

It matches well with white meats
and young cheeses, and enhances 
spicy dishes.



Santagostino
                                             MONOCULTIVAR
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Santagostino
                                                MONOCULTIVAR

Green in colour with bright reflections, 
the Santagostino variety has a green 
fruity taste with delicate notes of 
grass, aubergine and green tomato 
and well balanced bitter and spicy 
notes.

Technical Characteristics: 
Variety of olives:  100% Santagostino
Means of harvesting:  manual
Extraction: continuous two-phase 
cold pressing
Milling: 2 hours after harvesting

Product Characteristics:
The Santagostino variety goes 
well with fish dishes or in the 
preparation of tartares, vegetables 
and salads. Excellent with fresh 
and stretched-curd cow’s cheeses, 
such as burrata or mozzarella, 
ricotta and soft sheep’s cheeses. 
In contrast, it can be combined 
with medium-aged goat and 
sheep’s cheeses.

Redazione Merum Premio 
“Olio molto buono 2020”

Magazine Der 
Feinschmecker

The Best 250 Olive Oils 2016

Extravergini 2016 
Premio “Olio Slow 2016”

Degustation Best of 
bioPress Oliveoil 2016
Platz unter den top25

Redazione Merum Premio 
“Olio molto buono 2016”

Concours AVPA 
Gourmet OR 2016

Awards and Accolades:



Blend n° 1
                           THE PERFECT MIX
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Blend n° 1
                                 THE PERFECT MIX

This Blend was created to our 
secret recipe by skilfully mixing 
monocultivars to obtain an oil that 
best expressed the characteristics 
of each variety and that could 
convey the company’s philosophy. 
Its equilibrium makes it an always 
useful ingredient in the kitchen

Technical Characteristics: 
Variety of olives:  100% Italian olives
Means of harvesting:  manual
Extraction: continuous two-phase 
cold pressing
Milling: 2 hours after harvesting

Product Characteristics:
The Blend has organoleptic 
characteristics that enable it 
to accompany both everyday 
home cooking, as well as more 
sophisticated dishes. 
More creative cooks can also 
extend its use to pastry.

Awards and Accolades:

Biol Novello 2021 
Extragold Medal


