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Intosso Extra Virgin Olive Oil by Rustichella 

 
There is so much more to Extra Virgin Olive Oil than you might think! We’ve travelled the length 

and breadth of Italy to discover the best. And to find out more about what makes a good Olive Oil, 
Yummy Italy – a professional taster who lives near Bologna- has created these tasting notes to 

help explain all. Made in Italy, brought to you by Sacla’. 
 
 
CULTIVARS:    Intosso 
 
THE COMPANY:  The family has been milling grains since the 1800s but set 

Rustichella as a pasta-making company in 1924 and is now one of 
the world’s foremost artisan pasta manufacturers. The family 
owned olive groves and decided to branch out and add Extra Virgin 
Olive Oil (EVOO), made from their own olives, to their product 
repertoire.  

 
WHERE IS IT FROM? Casoli in the province of Chieti in Abruzzo  
      
LOCATION OF OLIVE GROVES:  The hillsides of the Majella Mountain range at 450 – 500 metres 

above sea level and in an area known as the Golden Olive Triangle 
where the finest olive groves are located and 40km inland from the 
sea. Also, a well-known wine production area including 
Montepulciano d’Abruzzo, Cerasuolo, Trebbiano and Pecorino.  

 
THE LANDSCAPE:  Flat to hilly areas with mountainous backdrops often with snow on 

the mountain peaks, fields with cereal cultivation, vineyards, small 
plots of olive groves with low-growing trees and herds of sheep.   

 
HARVEST:  November to January 
 
TYPICAL PRODUCTS  
FROM ABRUZZO:    Pecorino e Canestrato cheeses, Lamb, Peperoncino, Maccheroni 

alla Chitarra, Heritage Wheat varieties, Fish, Ventricina Teramana 
(spreadable salami), Scrippelle (crèpes served in broth or as a 
Lasagna), Saffron, Purple Potatoes, la Virtù (pasta, bean and pork 
stew), Pallottine (tiny veal meatballs), Parrozzo (chocolate and 
almond cake) 

 
WHAT’S SPECIAL:  An ancient and unique, rediscovered cultivar of olives that were 

usually only eaten. The oil has a tiny yield (7kg EVOO from 100kg 
olives) with a very high concentration of polyphenols and such low 
acidity that it is off the scale (<0.1%). The trees are also resistant to 
the snow and cold and good olives only grow over 350m above sea 
level. As a result, they are also resistant to parasite and fungus 
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infestation. The soil is rich in limestone gravel and clay, the former 
of which releases important nutrients to the tree and olives and 
the latter which influences the herbaceous and robust 
characteristics of the oil.  

 
FLAVOURS/AROMAS:  Herbaceous, Cinnamon (hint), Tropical fruit (hint of Pineapple), 

Green Walnut, Artichoke, Tomato leaves  
 
TASTE:      Medium - Intense Bitterness 
 
TACTILE SENSATIONS:     Pungent and Peppery – cough-inducing 
 
OVERALL:  Robust oil, well-balanced, distinctive flavour, ideal for strong-

flavoured foods. It holds up to the addition of chilli pepper/oil so 
common in dishes from the Abruzzo region 

 
PROTAGONIST PAIRING:   Fresh vegetables (pinzimonio) for dunking 
     Steamed, baked, grilled vegetables 

Durum Wheat Pasta / Spaghetti alla Chitarra with a sprinkling of  
Pecorino d’Abruzzo 
Lamb Skewers 

 
INTENSIFIER & COMPLEMENT 
PAIRINGS: TYPICAL / REGIONAL 
DISHES:     Brodetto di Pesce abruzzese – Fish soup 
     Winter soups made with pulses, cereals and vegetables 

Pallotine alla Teramana – tiny pork meatballs served with Spaghetti 
alla Chitarra 
Pipindune e Ove – Scrambled Eggs with fried bell peppers and 
onions 
Squash and Bean Stew 
Baked Mussels 
Lamb roasts 
Game – boar, pheasant, hare, venison 
Grilled / Barbequed Pineapple and Cinnamon  

 
 
 


