
Production area: Mozia - San Pantaleo Island (TP), a few kilometers 
from the marsala coast
Varieties: Biancolilla (58%), Ogliarola 42%
Harvest period: from 15 to 23 October 2023
Olives gathered: Kg 6,490
Yield Kg of oil at the mill: 14.4%
Milling: continuous cycle system with cold processing
Treatments: �ltered
Acidity: 0,30%
Color: straw yellow
Smell: �oral and light almond perfumes
Flavor: to taste o�ers a good balance between bitter and spicy and a 
persistent spicy
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