
Committed to achieve always the excellence 
and to bring to the customers all over the 
world the fruit of an ancient tradition and 
secular history.

Naturally obtained from the first pressing of 
the olive by mechanical means, 
SPERLONGA Extra Virgin Olive Oil is the 
highest quality classification of olive oil, 
characterised by its outstanding, fruity taste 
and low acidity. 

Extra Virgin Olive oil, with its intense and 
distinctive flavour, is an ideal 
accompaniment to cooked food, salad 
dressings and mayonaise, and also for 
drizzling onto salad leaves and pasta.

By extracting the oil from olive 
press-cake, Pomace Olive oil is 
carefully refined and then combined 
with Extra Virgin Olive oil.

Cholesterol free, and richly 
containing Vitamins E, and A, 
Pomace olive oil, with its smooth 
colour, taste and aroma, can replace 
traditional oils in all your dishes in a 
healthy and delicious way.

Pure Olive oil is exclusively obtained 
from the fruit of the olive tree and 
never mixed with any other oils, 
except for Extra Virgin Olive Oil.

Entirely free of solvents, it is often 
simply labelled as Olive oil; with a 
lighter taste than Extra Virgin Oil, it 
retains the same health benefits.

The delicate taste makes Pure Olive 
oil perfect for everyday use in salad 
dressings, marinades and 
mayonnaise, and will provide the 
delicious finishing touch to most 
dishes.
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EXCELLENT FINE QUALITY FROM ITALY
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CASA OILIO SPERLONGA S.P.A.
REGISTERED OFFICE:

Via Lusitania, 4 - 00183 Roma (RM) Italy
O�ces and Facilities:

Via Madonna delle Grazie, 54 - 04015  Priverno, LT Italy
Ph.  +39 (0773) 1705171
www.sperlonga.com

CHINA OPERATIONS:

Xibailong Trading (Shanghai) Co. Ltd. - Room 410. No. 2112 Yanggao Mid Rd.
(Jielong Center), Pudong New Area - Shanghai China, 200135

Phone/Fax: +86 21 58909300
www.sperlonga.net.cn

Organic, Kosher, Halal, available Kosher, Halal, available
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