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The Olive Masters.



Over the last 30 years, a growing worldwide trend has been observed in the production and consumption of table olives.

Today, every Italian consumes over 2 kg of olives per year!
In Italy there are more than 500 varieties of olives, of which 16 are table olives, and of these, 4 have received PDO certification.

The Italian retail assortment of olives in glass jars is limited to few varieties and to always the same traditional recipes.
It has been unattractive and static offer for too long.

Cuar prcposal

(Madama Oliva) )

The masters of table olives present a new jar line

with 5 innovative and high-quality recipes!
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OLIVE DENOCCIOLATE TALIANE
‘ORIGANO E PEPERONCINO.
FONTE DI VITAHINA £

een gzeen Pitted Olives Black Pitted Clives
hil: a

Black Leccino olives
with baby chili and oregano,
already pitted, are perfect
for traditional flavor fans.
Glass jar 140 gr.

ween Pitted Olives
Lemon and Mint gwgy Chili and Owgam; Iomé I qpper and Gj\)ouma/ty

Green pitted Castelve Green pitted Halkidiki olives
with baby chiliand le with lemon slices and mint
for zesty flavor lo leaves, a sweet freshness
Glass jar 140 gr. explosion on the palate.
Glass jar 140 gr.

Green pitted Castelvetrano olives
with pink peppercorn
and rosemary, a sophisticated
and refined tasting.
Glass jar 140 gr.



New and fesh energy on the shelves of clives in jar

W Aninnovative proposal in a static space
W A high-quality selection
"W Five new and innovative recipes
A strong identity packaging, visible and colorful

High visibility in store to support sales
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