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SIMPLE, GENUINE, iTALIAN

A great olive oil expert, Professor. Marco Mugelli of Florence, who died recently, has set out the oil Crudo:
"Intense and persistent with strong notes of artichoke hearts, asparagus and green pepper, mixed with almond
tones. The palate is full, soft and elegant, with confirmation of herbaceous sensations; closing is fine and clear,

with a good balance between spicy and bitter. "

"Crudo", during latest years, has been more and more appreciated for its properties and for its flavors,
which make it one of the most famous extra virgin olive oils at the international level. Indeed, "Crudo" has
got several awards and medals within the most prestigious international olive oil competitions, such as Los

Angeles, New York, Tokyo, Rome
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Thanks to the experience and knowledge of its territory and its resources, the
Crudo laboratory offers the gastronomic delights of the "Cotti di Crudo" line

Crudo flavored tomato sauces:

Italian classic sauces, variously E E E E
flavored, prepared with Crudo 4w - e 5 B 5
extra virgin olive oil; varieties: % g g g
basil, puttanesca, arrabbiata,

amatriciana

Crudo green and black olives —

pate: - g
Creme obtained only by young or ;% g -
mature olives of the variety W gﬁ_,

"Termiti di Bitetto" blend in extra
virgin olive oil Crudo

Crudo olives in water and salt:
Olives of the variety "Termiti di
Bitetto" and "Bella di Cerignola”,
preserved in water and salt:
crunchy and tasty!

Crudo vegetables in sunflower
oil:

Artichokes, flavored garlic and sun
dried tomatoes, all vegetables
coming from the beatiful and
sunny Apulian land
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