“A good quality oil is made in the countryside.”

This is what our grandparents claimed and it is there that we concentrate
our efforts, both in the cultivation that occurs under the system of biological
agriculture, and during the harvest that occurs from the trees by mechanical
means.
All the agronomic cultivation and harvest practices in our groves, located
opposite the Gulf of Asinara and in the countryside of Sassari, are carried
out by our family farm, Azienda Agricola Madre Terra.
The virtuous cycle is completed by the olive-oil extraction at cold that we do
within a day’s time, in our business olive-press: this allows us to fully preserve the organoleptic properties of our olives and conveys them to our oil, thus
guaranteeing the maximum quantity of polyphenols which, as it is well
known, represent the most important healthy component of extra-virgin olive
oil. And so, our oil is not only good but also healthy.
In accordance with the rigorous respect of these rules, we produce three
varieties of oil that differ according to the degree of maturation of olives that
are all monocultivar Bosana.
PRODUCTS
Madre Terra: The label Madre Terra identifies the organic oil obtained at the
beginning of the season, when olives are still green. It is characterised by
a strong and bold flavour that reminds you of cardoon and artichoke.
Its colour is emerald green.

San Pasquale Bio: This label identifies an organic oil obtained by olives
whose green colour is turning into violet. This harvest starts at the beginning
of November and goes on over the entire month. It is an oil characterised by
an elegant medium-intensity fruity flavour, whose fragrance recalls the fruit
it comes from. Its colour is emerald green.
San Pasquale: Extra-virgin olive oil San Pasquale is produced using olives
harvested from mid-November, when the fruit begins to colour in violet, until
the end of the harvest. Its flavour is smooth and its colour is amber green.
For some years, we have enriched the selection of our products with an oil
obtained pressing both olives and fresh, untreated lemons, thus generating
a harmonious combination that brings out the fragrance and the essence of
both fruits. We have named this product “Logulentu”.
Our oils recall the authentic fragrances and flavours of our island and each
one of them, thank to its own characteristics, is the suitable ingredient for
every typical dish of the Mediterranean and Sardinian cuisine.

“Your table deserves our oils!”

