Feminò is
a brand that
embodies the
extraordinary
history of a family
deeply linked to its
land, Sicily, and its
healthy traditions. This
bond, made even stronger
by the careful and precise
knowledge of the area,
finds its maximum
expression in the lines
of Feminò's extra
virgin olive oil,
unique, refined
and genuine
products.

THE WARMTH OF SICILY.

Levante

Etesia

Grecale

Zefiro

Levante, an organic extra
virgin olive oil with an
intense and decisive
aroma, takes its name
from the wind originating in the heart of the
Mediterranean.

Like a fresh breeze, Etesia
is an organic extra virgin
olive oil that is able to
inebriate the palate and
embellish any dish.

Grecale, as delicate as the
light puff that attenuates
the summer heat, is an
organic extra virgin olive
oil; it is particularly
appreciated if
consumed raw.

Its refined notes recall the
myth with which the
wind Zephyr is associated. It is the ideal
seasoning to enhance the
taste of all dishes with a
delicate flavour thanks to
the perfect balance
between bitter and spicy.

Levante

IMPOSSIBLE NOT TO BE CONQUERED.

TONDA IBLEA AND NOCELLARA ETNEA

It is the result of the skilful union of two of the finest
Sicilian cultivars: Tonda Iblea and Nocellara Etnea. On the
nose it has an intense fruit aroma, with notes of artichoke,
oregano and green tomato. The flavour, characterized by a
delicate bitterness with moderate spiciness which tends to
rise until it reaches the balance, is pleasant on the palate
and makes it a very versatile oil in the kitchen.

GLASS (ml) 250 | 500
CAN (ml) 100 | 250 | 500 | 5 (l)

CULTIVAR

HARVESTING METHOD

Tonda iblea and Nocellara Etnea.

Picked up by hand and differentiated by single variety.

PROCESSING TIMES

HARVESTING PERIOD

Within 12 hours from harvest.

First veraison between mid-October and early November.

EXTRACTION METHOD

ORIGIN

Continuous process with cold extraction.

Sicily, Italy.

Etesia

IMPOSSIBLE NOT TO BE CONQUERED.

NOCELLARA DEL BELICE AND MORESCA

Magnificent product of a perfect blend of the most suitable
cultivars in the Sicilian territory: Nocellara del Belice and
Moresca. It stands out for its organoleptic characteristics
featuring an intense fruity with olfactory sensations of
green tomato and freshly cut grass. The well present and
balanced bitter and spicy on the palate give the oil pleasant
taste notes that enhance the goodness of rich
and decisive dishes.

GLASS (ml) 250 | 500
CAN (ml) 100 | 250 | 500 | 5 (l)

CULTIVAR

Nocellara del Belice and Moresca.
PROCESSING TIMES

Within 12 hours from harvest.
EXTRACTION METHOD

Continuous process with cold extraction.

HARVESTING METHOD

Picked up by hand and differentiated by single variety.
HARVESTING PERIOD

First veraison between mid-October and early November.
ORIGIN

Sicily, Italy.

Zefiro

IMPOSSIBLE NOT TO BE CONQUERED.

BIANCOLILLA

Zefiro derives from the selection of the best olives of the
Sicilian Biancolilla cultivar, an organic extra virgin olive
oil with a unique flavour, its history to which its name is
linked is unique as well. The taste is slightly fruity with
hints of freshly cut grass and almond. Thanks to its
delicacy, Zefiro is the ideal seasoning to enhance the
flavour of fish, salads and all dishes that have a
not too strong taste.

GLASS (ml) 250 | 500
CAN (ml) 100 | 250 | 500 | 5 (l)

CULTIVAR

HARVESTING METHOD

Biancolilla 100%.

Picked up by hand after the first blackish veraison.

PROCESSING TIMES

HARVESTING PERIOD

Within 12 hours from harvest.
EXTRACTION METHOD

Milling immediately after harvesting
sby cold extraction system.

First ten days of October.
ORIGIN

Central Sicily.

Grecale

IMPOSSIBLE NOT TO BE CONQUERED.

NOCELLARA DELL’ETNA

Grecale, which is extracted from one of the best known
Sicilian autochthonous cultivars, Nocellara dell'Etna, is an
oil with an intense green colour with golden reflection, a
delicate fruity with a sweet, slightly spicy flavour and an
artichoke aftertaste. It lends itself to a quite versatile use.
To better appreciate its characteristics, it is recommended
to consume it raw on bread, legumes, meat and fish.

GLASS (ml) 250 | 500
CAN (ml) 100 | 250 | 500 | 5 (l)

CULTIVAR

Nocellara Etnea 100%.
PROCESSING TIMES

Within 12 hours from harvest.
EXTRACTION METHOD

Pressing after harvesting with
a cold extraction system at 26 °/27 ° .

HARVESTING METHOD

Picked up by hand after the first blackish veraison.
HARVESTING PERIOD

First veraison in the second decade of November.
ORIGIN

Etna, north side.

