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BUSINESS PROFILE

BY EVE HOWE

D id you know that you should consume your olive 
oil as close to the crush date as possible? That’s 

just one of the many eye-opening facts you’ll learn 
by visiting Della Terra – Fresh Olive Oil & Balsamic 
Tasting Bar in St. Catharines. 

Owned and operated by Lydia Kinos and Regina 
Paczkowski, this unique gourmet olive oil store has 
been doing a booming business ever since the launch 
of their first retail outlet in the summer of 2013. 

“We realized there was really a great opportunity to 
bring a fresh, quality product to Niagara,” says Lydia.

At Della Terra, Lydia and Regina pride themselves 
on their welcoming atmosphere, taking each cus-
tomer on a tour of their store. Like the “tasting bar” 
implies, customers can sample any of the products 
and their choices are bottled fresh on the spot. 

Serving clients all the way from Hamilton to Fort 
Erie, Lydia and Regina have a collection of over 50 
products including extra virgin olive oils, fused and 
infused olive oils, dark and white Italian balsamics, 
and specialty gourmet oils.

But variety is just one aspect of Della Terra’s business. 
“Many people don’t realize that the olive oil in-

dustry is extremely corrupt,” Lydia explains. “Prod-
ucts labeled as extra virgin may have been refined, 

deodorized or back-blended with canola or other 
seed oils. We didn’t want to perpetuate the fraud. 
That’s why we provide chemistry with all of our 
extra virgin olive oils.”

Della Terra carries an Ultra Premium™ designa-
tion—a level of quality that exceeds any existing in-
dustry standards. Along with crush dates, a third-par-
ty lab provides Della Terra with the chemistry and 
sensory analyses for all of their extra virgin oils—ver-
ifying that they are pure and of the highest quality. 

“The products are all fabulous and add incredible 
flavour to your cooking,” Lydia says, “but high quality, 
fresh extra virgin olive oil has many benefits from a 
health perspective.”

Depending on the time of year, Della Terra imports 
from award-winning producers from northern and 
southern hemispheres including countries such as 
Italy, Spain, California, Australia and Peru.

At Della Terra you will also find a selection of 
gourmet food items and artisan cheeses. Custom 
gift baskets, sampler packs, corporate gifts or small 
bottle favours can also be prepared for any occasion. 

Reflecting on almost a full year in business, Lydia 
says, “We love what we do and the best reward is 
having so many customers come back to thank us 
because their families are eating healthier than they 
ever have and enjoying it. That’s a great feeling.” BL

Della Terra – Fresh Olive Oil & Balsamic Tasting Bar
Gourmet extra virgin olive oil store caters to people looking to eat healthier and jazz up their diet.

■ Lydia Kinos (left) and Regina Paczkowski, owners of Della Terra – Fresh Olive Oil & Balsamic Tasting Bar.

Della Terra – Fresh Olive Oil & Balsamic 
Tasting Bar is located at 211 Martindale Road in 
St. Catharines. For more information, please 
call 905.932.4007 or visit www.dellaterra.ca.
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