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Frantoio ManestriniThe story
For 60 years, Frantoio Manestrini has been producing high quality extra 
virgin olive oil thanks to constant technological innovation and care in 
production through careful product controls.

Pruning, olive harvesting and milling are carried out directly, following 
the principles of the latest studies in olive growing.

The Manestrini family has always dedicated itself with passion and 
love to the production of EVO oil, keeping the values and the heart of 
the company unchanged over time: the high quality of the products, the 
strong bond with the territory and the will to improve every day.

Frantoio Manestrini is a solid company with a prestigious past of successes 
achieved, awards won and a future to be built with commitment day after 
day.

THE OLIVE TREES
Area under olive trees: about 3ha

Number of trees: about 1500

Varieties: Casaliva, Leccino, Frantoio, Moraiolo

Training system: Polyconic vase

Pruning: March/April

Flowering: May/June

Fruit set: June/July

Ripening period: September/October



THE OLIVES - Varieties

Casaliva: green color - native variety of Lake Garda

Leccino: purple color - variety widely spread on the 
Garda territory 

Frantoio: green color, with purple nuances - variety 
widely grown in the Garda area 

Moraiolo: dark purple color - variety widely grown in 
the Garda area

Harvesting period: from the second half of October 
until early December

Harvesting mode: by means of mechanical harvest 
facilitators (harvesters)

Time between harvesting and processing:  
24/48 hours

THE PRODUCTION
Processing period: from the second half of October 
until early December, in conjunction with harvesting

Extraction system: continuous cycle, two-stage 
decanter

Filtering system: carton filter press

Storage system: stainless steel tanks
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The tasting
Tasting takes place through our senses in three stages:  the nose, the 

mouth and the eye.

FIRST STEP - OLFACTORY ANALYSIS

• Take the glass and warm it in your hands

• Bring the glass close to the nose and inhale quickly, but 
deeply

• Repeat the process a second time for confirmation

Through olfactory analysis, it is possible to define the intensity of the 
fruitiness of EVO oil and discover all the aromas that distinguish it.

SECOND STEP - GUSTATORY ANALYSIS 

• Deposit a small amount of oil on the tongue

• Inhale a little air by passing it between the teeth 
(stripping) and distribute the oil throughout the oral 
cavity, particularly over the entire tongue

Through gustatory analysis we receive tactile stimuli, which describe 
to us, for example, smoothness, texture and oiliness, as well as 
spiciness, and gustatory stimuli, which result in sensations of 
sweetness, bitterness, freshness, etc.

The most easily detected flavors are:

ARTICHOKE - HERB - ALMOND AND DRIED FRUIT



THIRD STAGE - VISUAL ANALYSIS

Only after evaluating the olfactory and gustatory characteristics, can 
one proceed with visual analysis, which, however, is not decisive in 
defining the quality of an EVO oil.

In any case through visual analysis the following are checked: clarity, 
density and color. 

Clarity is a parameter that varies depending on the age and filtration 
processes the oil has undergone. 

Density, on the other hand, depends on the territorial origin of the oil. 

While color varies depending on the type of olive, harvest period, 
processing techniques and aging of the oil.

DEFECTS
There are some defects that can be found when tasting 
extra virgin olive oil, the following is a list of the most 
common ones.

MOLD - RANCID - MUDDY SEDIMENT - WARMING 

WINEY/VINEGARY - METALLIC - FROZEN OLIVES

These defects may result from a failure to sort the olives 
at harvest or from errors made during production. 

However, it is also possible for these to develop later due 
to improper storage of the product.



Our Extra Virgin Olive Oils 
Extra Virgin Olive Oil 100% Italian 
Frantoio Manestrini

Olives: Casaliva, Leccino, Frantoio, Moraiolo 
and other varieties in varying percentages

Aroma: Medium-lightly fruity of fresh olives, 
with a delicate almond scent

Taste: Predominantly sweet, with a slight bitter 
and spicy sensation

Food pairings: Excellent for flavoring 
vegetables, meat and fish. Versatile use in 
cooking both raw and cooked

Organic Extra Virgin Olive 100% Italian 
Frantoio Manestrini

Olives: Leccino, Frantoio, Moraiolo and other 
varieties in varying percentages, all from 
certified organic cultivation

Aroma: Medium-light fruity of fresh olives, 
delicately herbaceous

Taste: Predominantly sweet, with a slight final 
bitter and spicy sensation

Food pairings: Excellent for flavoring 
vegetables, meat and fish. Versatile use in 
cooking both raw and cooked



Extra Virgin Olive Oil Monocultivar 
Leccino Frantoio Manestrini

Olives: Cultivar Leccino 100%

Aroma: Slightly fruity, delicate and elegant 
with hints of fresh, just-picked olives

Taste: Broad and harmonious, rich with sweet 
notes and slight intensity of bitter and spicy in 
the right balance

Food pairings: Cooked fish, white meats, 
vegetables tending to sweetness and fresh 
cheeses. Because of its delicacy, it enhances the 
flavor of complex and spicy dishes

Extra Virgin Olive Oil Monocultivar 
Casaliva Frantoio Manestrini

Olives: Cultivar Casaliva 100%

Aroma: Fruity green olive medium-light, with 
aromas of herbs

Taste: Herbaceous and balanced in sweet taste 
sensations, with bitter and spicy notes of light 
intensity and a slight hint of almond

Pairings: Fish and meat appetizers and 
carpaccio, vegetable soups and bruschetta



Extra Virgin Olive Oil DOP Garda 
Bresciano Frantoio Manestrini

Olives: Casaliva, Leccino, Frantoio for more 
than 55%, as per specifications

Aroma: Medium-light fresh olive fruitiness 
with a sensation of aromatic herbs and 
delicate almond scent

Taste: Sweet and balanced, with a very slight 
bitter and spicy sensation

Food pairings: Excellent for flavoring 
fresh and grilled vegetables, fish dishes and 
delicately flavored foods. Makes leavened 
cake dough especially crumbly

How to store extra virgin olive oil?
 ✓ In a dry place with a temperature between 14°-18°

 ✓ Sheltered from direct sunlight

 ✓ Away from heat sources (as ovens or stoves in the 
kitchen) 

 ✓ In a hermetically sealed container



THE BENEFITS

The top 5 benefits of extra virgin olive oil

1. Prevents cardiovascular disease

2. Has antioxidant properties

3. Fights diabetes

4. Helps lower blood pressure and bad 
cholesterol levels in the blood

5. Helps prevent wrinkles and moisturizes 
the skin
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