




 VULTURE 7 VETTE PDO 
EXTRA VIRGIN OLIVE OILoliomasturzo.it



 VULTURE 7 VETTE PDO
EXTRA VIRGIN OLIVE OIL

BAR CODE
UNIT OF 

MEASURE (L)
UNITS 

PER CASE PACKAGING
CARTON SIZE

(CM)
CARTON WEIGHT

(KG)

width height length

REFERENCE     VULTURE 7 VETTE PDO
RAW MATERIALS     EXTRA VIRGIN OLIVE OIL

PHYSICAL AND CHEMICAL PROPERTIES AT TIME OF PACKAGING
ACIDITY      ≤ 0.3
PEROXIDE VALUE     ≤ 10

SPECTROPHOTOMETRIC INDEX
K 232      ≤ 2.00
K 268      ≤ 0.15
DELTA K      ≤ 0.00
ERYTHRODIOL + UVAOL (IN%)   ≤ 3.80
TOTAL BETA-SITOSTEROL    ≥ 93.5
WAXES      ≤ 150
COUNTRIES OF ORIGIN    VÜLTURE BASILICATA ITALY

ORGANOLEPTIC CHARACTERISTICS
COLOR      AMBER YELLOW WITH GREEN REFLECTIONS
AROMA      STRONG, WITH NOTES OF FRESHLY CUT GRASS     
FLAVOR      SLIGHTLY FRUITY, WELL BALANCED AND HARMONIOUS    
  
RECOMMENDED USE    RAW, ON GRILLED OR BOILED VEGETABLES, FISH AND SHELLFISH  
 
PACKAGING     SEE IMAGES ABOVE     
STORAGE     STORE IN A COOL, DRY PLACE AWAY FROM HEAT AND LIGHT

TYPE OF 
CONTENT

8004591578759

0.5

12 CARTON 28 33 22.5 14 13 4 132BOTTLE

80052286190243

0.75

12 CARTON 25.5 31.5 20 10.5 14 5 157.5BOTTLE

Oleifici Masturzo s.n.c.
Sales Office Via Aquilea 49 - 80143 Naples - Italy – Tel.+39 081 5541061 Fax +39 081 203492

Factory Contrada Le Tufarelle - 85029 Venosa, Potenza - Italy – Tel.+39 0972 32639 Fax +39 0972 32519
ordini@oliomasturzo.it - oliomasturzo.it

CARTONS 
PER ROW

PALLET 
ROWS

PALLET 
HEIGHT (CM)

500 ml 750 ml



 SICILIA PGI
EXTRA VIRGIN OLIVE OILoliomasturzo.it



  SICILIA PGI
EXTRA VIRGIN OLIVE OIL

BAR CODE
UNIT OF 

MEASURE (L)
UNITS 

PER CASE PACKAGING
CARTON SIZE

(CM)
CARTON WEIGHT

(KG)

width height length

REFERENCE     SICILIA P.G.I.
RAW MATERIALS     EXTRA VIRGIN OLIVE OIL

PHYSICAL AND CHEMICAL PROPERTIES AT TIME OF PACKAGING
ACIDITY      ≤ 0.3
PEROXIDE VALUE     ≤ 10

SPECTROPHOTOMETRIC INDEX
K 232      ≤ 2.00
K 268      ≤ 0.15
DELTA K      ≤ 0.00
ERYTHRODIOL + UVAOL (IN%)   ≤ 3.80
TOTAL BETA-SITOSTEROL    ≥ 93.5
WAXES      ≤ 150
COUNTRIES OF ORIGIN    ITALY

ORGANOLEPTIC CHARACTERISTICS
COLOR      INTENSE GOLD
AROMA      VERY PLEASANT SCENT OF TOMATO AND FRESHLY CUT GRASS 
FLAVOR      SWEET, FRUITY WITH A DELICATE TASTE     
 
RECOMMENDED USE    RAW, ON GRILLED OR BOILED VEGETABLES, FISH AND SHELLFISH   
 
PACKAGING     SEE IMAGES ABOVE     
STORAGE     STORE IN A COOL, DRY PLACE AWAY FROM HEAT AND LIGHT

TYPE OF 
CONTENT

0.5

6 CARTON 28.5 28.5 19.5 9 16 5 158BOTTLE

8052286190328

1

12 CARTON 26.0 31.0 20.0 10.5 18 5 170BOTTLE

CARTONS 
PER ROW

PALLET 
ROWS

PALLET 
HEIGHT (CM)

500 ml 1 l250 ml

0.258052286190335 12 CARTON 22.0 25.0 16.0 6 16 5 140BOTTLE

8052286190311

Oleifici Masturzo s.n.c.
Sales Office Via Aquilea 49 - 80143 Naples - Italy – Tel.+39 081 5541061 Fax +39 081 203492

Factory Contrada Le Tufarelle - 85029 Venosa, Potenza - Italy – Tel.+39 0972 32639 Fax +39 0972 32519
ordini@oliomasturzo.it - oliomasturzo.it



GOLD LABEL
EXTRA VIRGIN OLIVE OIL

oliomasturzo.it



GOLD LABEL
EXTRA VIRGIN OLIVE OIL

BAR CODE
UNIT OF 

MEASURE (L)
UNITS 

PER CASE PACKAGING
CARTON SIZE

(CM)
CARTON WEIGHT

(KG)

width height length

1 l 500 ml 250 ml 500 ML - TIN 5 L250 LM - TIN

REFERENCE     GOLD LABEL
RAW MATERIALS     EXTRA VIRGIN OLIVE OIL

PHYSICAL AND CHEMICAL PROPERTIES AT TIME OF PACKAGING
ACIDITY      ≤ 0.3
PEROXIDE VALUE     ≤ 10

SPECTROPHOTOMETRIC INDEX
K 232      ≤ 2.00
K 268      ≤ 0.15
DELTA K      ≤ 0.00
ERYTHRODIOL + UVAOL (IN%)   ≤ 3.80
TOTAL BETA-SITOSTEROL    ≥ 93.5
WAXES      ≤ 150
COUNTRY OF ORIGIN    ITALY

ORGANOLEPTIC CHARACTERISTICS
COLOR      INTENSE GOLD
AROMA      VERY PLEASANT SCENT OF TOMATO AND FRESHLY CUT GRASS
FLAVOR      SWEET, FRUITY WITH A DELICATE TASTE

RECOMMENDED USE    RAW, ON GRILLED OR BOILED VEGETABLES, FISH AND SHELLFISH

PACKAGING     SEE IMAGES ABOVE     
STORAGE     STORE IN A COOL, DRY PLACE AWAY FROM HEAT AND LIGHT

TYPE OF 
CONTENT

8004591240311 1 12 CARTON 35 29 25 18.4 10 5 158BOTTLE

8004591030257 0.5 12 CARTON 27 24 21 10 14 5 138

8004591281185 5 4 THERMOPACK 29 31 23 20 10 4 141

8004591051221 0.25 CARTON 23 20.5 18 7 21 6 137

0.5 10 CARTON 26.5 24 20 5.5TIN

0.25 10 CARTON 23 20.5 16 3TIN

BOTTLE

TIN

BOTTLE12

CARTONS 
PER ROW

PALLET 
ROWS

PALLET 
HEIGHT (CM)

Oleifici Masturzo s.n.c.
Sales Office Via Aquilea 49 - 80143 Naples - Italy – Tel.+39 081 5541061 Fax +39 081 203492

Factory Contrada Le Tufarelle - 85029 Venosa, Potenza - Italy – Tel.+39 0972 32639 Fax +39 0972 32519
ordini@oliomasturzo.it - oliomasturzo.it



oliomasturzo.it

ORGANIC EXTRA VIRGIN OLIVE OIL
 IT BIO 006 - ITALIAN AGRICULTURE



ORGANIC EXTRA VIRGIN OLIVE OIL
 IT BIO 006 - ITALIAN AGRICULTURE

BAR CODE
UNIT OF 

MEASURE (L)
UNITS 

PER CASE PACKAGING
CARTON SIZE

(CM)
CARTON WEIGHT

(KG)

width height length

750 ML

REFERENCE     ORGANIC EXTRA VIRGIN OLIVE OIL
RAW MATERIALS     ORGANIC EXTRA VIRGIN OLIVE OIL

PHYSICAL AND CHEMICAL PROPERTIES AT TIME OF PACKAGING
ACIDITY      ≤ 0.35
PEROXIDE VALUE     ≤ 10

SPECTROPHOTOMETRIC INDEX
K 232      ≤ 2.00
K 268      ≤ 0.15
DELTA K      ≤ 0.00
ERYTHRODIOL + UVAOL (IN%)   ≤ 3.80
TOTAL BETA-SITOSTEROL    ≥ 93.5
WAXES      ≤ 150
COUNTRY OF ORIGIN    ITALY

ORGANOLEPTIC CHARACTERISTICS
COLOR      INTENSE GOLD
AROMA      SLIGHT FRAGRANCE OF FRESH OLIVES
FLAVOR      DELICATELY SPICY 

RECOMMENDED USE    RAW ON SOUPS, VEGETABLES AND FISH

PACKAGING     SEE IMAGES ABOVE     
STORAGE     STORE IN A COOL, DRY PLACE AWAY FROM HEAT AND LIGHT

TYPE OF 
CONTENT

8004591220900 0.75 6 CARTON 25 29 17 8 17 5 160BOTTLE

CARTONS 
PER ROW

PALLET 
ROWS

PALLET 
HEIGHT (CM)

Oleifici Masturzo s.n.c.
Sales Office Via Aquilea 49 - 80143 Naples - Italy – Tel.+39 081 5541061 Fax +39 081 203492

Factory Contrada Le Tufarelle - 85029 Venosa, Potenza - Italy – Tel.+39 0972 32639 Fax +39 0972 32519
ordini@oliomasturzo.it - oliomasturzo.it



SOLE ALTO
EXTRA VIRGIN OLIVE OIL

oliomasturzo.it



SOLE ALTO
EXTRA VIRGIN OLIVE OIL

BAR CODE
UNIT OF 

MEASURE (L)
UNITS 

PER CASE PACKAGING
CARTON SIZE

(CM)
CARTON WEIGHT

(KG)

width height length

REFERENCE     SOLE ALTO
RAW MATERIALS     EXTRA VIRGIN OLIVE OIL

PHYSICAL AND CHEMICAL PROPERTIES AT TIME OF PACKAGING
ACIDITY      ≤ 0.4
PEROXIDE VALUE     ≤ 10

SPECTROPHOTOMETRIC INDEX
K 232      ≤ 2.00
K 268      ≤ 0.15
DELTA K      ≤ 0.00
ERYTHRODIOL + UVAOL (IN%)   ≤ 3.80
TOTAL BETA-SITOSTEROL    ≥ 93.5
WAXES      ≤ 150
COUNTRY OF ORIGIN    ITALY

ORGANOLEPTIC CHARACTERISTICS
COLOR      GOLEN YELLOW WITH GREENISH REFLECTIONS
AROMA      DELICATE FRAGRANCE OF OLIVES
FLAVOR      VERY DELICATE, SLIGHTLY SPICY

RECOMMENDED USE    FOR ALL COOKING PURPOSES

PACKAGING     SEE IMAGES ABOVE     
STORAGE     STORE IN A COOL, DRY PLACE AWAY FROM HEAT AND LIGHT

TYPE OF 
CONTENT

8004591210900 1 12 CARTON 32 28 25 17.4 10 5 154BOTTLE

8004591070208 0.25 20 CARTON 26 23 20 9.8 14 5 133

8004591041055 5 4 THERMOPACK 29 31 23 20 10 4 141

BOTTLE

TIN

5 L250 ml 1 l

Oleifici Masturzo s.n.c.
Uffici Commerciali Via Aquilea 49 - 80143 Napoli - Italia - T.+39 081 5541061 Fax +39 081 203492

Stabilimento Contrada Le Tufarelle - 85029 Venosa, Potenza - Italia - T.+39 0972 32639 Fax +39 0972 32519
ordini@oliomasturzo.it - oliomasturzo.it

CARTONS 
PER ROW

PALLET 
ROWS

PALLET 
HEIGHT (CM)

PALLET cm 80x120



WHITE LABEL
E.U. EXTRA VIRGIN OLIVE OIL

oliomasturzo.it



WHITE LABEL
E.U. EXTRA VIRGIN OLIVE OIL

BAR CODE
UNIT OF 

MEASURE (L)
UNITS 

PER CASE PACKAGING
CARTON SIZE

(CM)
CARTON WEIGHT

(KG)

width height length

1 l500 ml 5 L

REFERENCE     WHITE LABEL
RAW MATERIALS     E.U. EXTRA VIRGIN OLIVE OIL

PHYSICAL AND CHEMICAL PROPERTIES AT TIME OF PACKAGING
ACIDITY      ≤ 0.4
PEROXIDE VALUE     ≤ 9

SPECTROPHOTOMETRIC INDEX
K 232      ≤ 2.00
K 268      ≤ 0.15
DELTA K      ≤ 0.00
ERYTHRODIOL + UVAOL (IN%)   ≤ 3.80
TOTAL BETA-SITOSTEROL    ≥ 93.5
WAXES      ≤ 150
COUNTRIES OF ORIGIN    GREECE AND ITALY

ORGANOLEPTIC CHARACTERISTICS
COLOR      GOLDEN GREEN
AROMA      STRONG SCENT OF FRESHLY CUT GRASS
FLAVOR      FULL-BODIED, SLIGHTLY SWEET AND FRUITY

RECOMMENDED USE    FOR ALL COOKING PURPOSES, RAW ON GRILLED VEGETABLES

PACKAGING     SEE IMAGES ABOVE     
STORAGE     STORE IN A COOL, DRY PLACE AWAY FROM HEAT AND LIGHT

TYPE OF 
CONTENT

8004591190319 1 12 CARTON 33 26.5 25.7 16.1 10 5 145BOTTLE

8004591200315 0.5 12 CARTON 28 22 21 9 14 5 120

8004591261187 5 4 THERMOPACK 29 31 23 20 10 4 141

8004591041260 3 CARTON 31 27 20 12 14 5 150

BOTTLE

TIN

TIN4

3 L

CARTONS 
PER ROW

PALLET 
ROWS

PALLET 
HEIGHT (CM)

Oleifici Masturzo s.n.c.
Sales Office Via Aquilea 49 - 80143 Naples - Italy – Tel.+39 081 5541061 Fax +39 081 203492

Factory Contrada Le Tufarelle - 85029 Venosa, Potenza - Italy – Tel.+39 0972 32639 Fax +39 0972 32519
ordini@oliomasturzo.it - oliomasturzo.it



IL FRUTTATO
E.U. EXTRA VIRGIN OLIVE OIL

oliomasturzo.it



IL FRUTTATO
E.U. EXTRA VIRGIN OLIVE OIL

REFERENCE     IL FRUTTATO
RAW MATERIALS     EXTRA VIRGIN OLIVE OIL

PHYSICAL AND CHEMICAL PROPERTIES AT TIME OF PACKAGING
ACIDITY      ≤ 0.35
PEROXIDE VALUE     ≤ 9

SPECTROPHOTOMETRIC INDEX
K 232      ≤ 2.00
K 268      ≤ 0.15
DELTA K      ≤ 0.00
ERYTHRODIOL + UVAOL (IN%)   ≤ 3.80
TOTAL BETA-SITOSTEROL    ≥ 93.5
WAXES      ≤ 150
COUNTRY OF ORIGIN    GREECE AND ITALY

ORGANOLEPTIC CHARACTERISTICS
COLOR      GOLDEN GREEN
AROMA      STRONG FRAGRANCE OF OLIVES
FLAVOR      STRONG OLIVE, FRUITY
RECOMMENDED USE    RAW ON MEAT, GAME AND LEGUME SOUPS

PACKAGING     SEE IMAGES ABOVE     
STORAGE     STORE IN A COOL, DRY PLACE AWAY FROM HEAT AND LIGHT

1 l

BAR CODE
UNIT OF 

MEASURE (L)
UNITS 

PER CASE PACKAGING
CARTON SIZE

(CM)
CARTON WEIGHT

(KG)

width height length cartons per row rows height (cm)

TYPE OF 
CONTENT

8004591190531 1 12 CARTON 33 26.5 25.7 16.1 10 5 145BOTTLE

CARTONS 
PER ROW

PALLET 
ROWS

PALLET 
HEIGHT (CM)

Oleifici Masturzo s.n.c.
Sales Office Via Aquilea 49 - 80143 Naples - Italy – Tel.+39 081 5541061 Fax +39 081 203492

Factory Contrada Le Tufarelle - 85029 Venosa, Potenza - Italy – Tel.+39 0972 32639 Fax +39 0972 32519
ordini@oliomasturzo.it - oliomasturzo.it



DISPLAY UNIT

oliomasturzo.it

EXTRA
VIRGIN
OLIVE
OIL



DISPLAY UNIT

MAXIMUM CAPACITY OF 100 KG;
WE RECOMMEND NO MORE THAN 16 BOTTLES PER SHELF, 
OR 2 TINS AND 10 BOTTLES

MEASUREMENTS
INTERNAL 

DIMENSIONS
OVERALL 

DIMENSIONS

DEPTH

WIDTH 43 cm 49cm

40 cm 49cm

HEIGHT

MEASUREMENTS

133 cm

FRONT BACK CROWNER

183 cm

SUPPORT BASES 4 shelves

163 cm

Oleifici Masturzo s.n.c.
Sales Office Via Aquilea 49 - 80143 Naples - Italy – Tel.+39 081 5541061 Fax +39 081 203492

Factory Contrada Le Tufarelle - 85029 Venosa, Potenza - Italy – Tel.+39 0972 32639 Fax +39 0972 32519
ordini@oliomasturzo.it - oliomasturzo.it



oliomasturzo.it

OLIVE OIL CONSISTING OF REFINED OLIVE OILS AND EXTRA VIRGIN OLIVE OILS



1 L500 ml 5 L

REFERENCE     OLIVE OIL CONSISTING OF REFINED OLIVE OILS AND EXTRA VIRGIN OLIVE OILS

RAW MATERIALS     REFINED OLIVE OIL AND EXTRA VIRGIN OLIVE OIL

PHYSICAL AND CHEMICAL PROPERTIES AT TIME OF PACKAGING
ACIDITY      ≤ 0.3

PEROXIDE VALUE     ≤ 4.0

SPECTROPHOTOMETRIC INDEX       

K 268      ≤ 0.9

DELTA K      ≤ 0.15     

      

RECOMMENDED USE    FOR ALL COOKING PURPOSES     

PACKAGING     SEE IMAGES ABOVE     
STORAGE     STORE IN A COOL, DRY PLACE AWAY FROM HEAT AND LIGHT

OLIVE OIL CONSISTING OF REFINED OLIVE OILS AND EXTRA VIRGIN OLIVE OILS

BAR CODE
UNIT OF 

MEASURE (L)
UNITS 

PER CASE PACKAGING
CARTON SIZE

(CM)
CARTON WEIGHT

(KG)

width height length

TYPE OF 
CONTENT

8004591200711 1 12 CARTON 33 26.5 25.7 16.1 10 5 145BOTTLE

8004591120910 0.5 12 CARTON 28 22 21 9 14 5 120

8004591271186 5 4 THERMOPACK 29 31 23 20 10 4 141

BOTTLE

TIN

CARTONS 
PER ROW

PALLET 
ROWS

PALLET 
HEIGHT (CM)

Oleifici Masturzo s.n.c.
Sales Office Via Aquilea 49 - 80143 Naples - Italy – Tel.+39 081 5541061 Fax +39 081 203492

Factory Contrada Le Tufarelle - 85029 Venosa, Potenza - Italy – Tel.+39 0972 32639 Fax +39 0972 32519
ordini@oliomasturzo.it - oliomasturzo.it



OLIVE POMACE OIL
oliomasturzo.it



OLIVE POMACE OIL

BAR CODE
UNIT OF 

MEASURE (L)
UNITS 

PER CASE PACKAGING
CARTON SIZE

(CM)
CARTON WEIGHT

(KG)

width height length cartons per row rows height (cm)

REFERENCE     OLIVE POMACE OIL

RAW MATERIALS     REFINED OLIVE POMACE OIL AND EXTRA VIRGIN OLIVE OIL

CPHYSICAL AND CHEMICAL PROPERTIES AT TIME OF PACKAGING
ACIDITY      ≤ 0.3

PEROXIDE VALUE     ≤ 4.0

SPECTROPHOTOMETRIC INDEX
K 268      ≤ 1.7

DELTA K      ≤ 0.18

RECOMMENDED USE    FOR USE IN COOKING, ALSO GOOD FOR FRYING    
  

PACKAGING     SEE IMAGES ABOVE     
STORAGE     STORE IN A COOL, DRY PLACE AWAY FROM HEAT AND LIGHT

TYPE OF 
CONTENT

8004591220719 1 12 CARTON 33 26.5 25.7 16.1 10 5 145BOTTLE

5 4 THERMOPACK 29 31 23 20 10 4 141TIN

CARTONS 
PER ROW

PALLET 
ROWS

PALLET 
HEIGHT (CM)

1 l

Oleifici Masturzo s.n.c.
Sales Office Via Aquilea 49 - 80143 Naples - Italy – Tel.+39 081 5541061 Fax +39 081 203492

Factory Contrada Le Tufarelle - 85029 Venosa, Potenza - Italy – Tel.+39 0972 32639 Fax +39 0972 32519
ordini@oliomasturzo.it - oliomasturzo.it



PEANUT SEED OIL
REFINED PEANUT SEED OIL

oliomasturzo.it



PEANUT SEED OIL
REFINED PEANUT SEED OIL

BAR CODE
UNIT OF 

MEASURE (L)
UNITS 

PER CASE PACKAGING
CARTON SIZE

(CM)
CARTON WEIGHT

(KG)

width height length cartons per rows rows height (cm)

REFERENCE     PEANUT SEED OIL

RAW MATERIALS     REFINED PEANUT SEED OIL

AVERAGE AND APPROXIMATE SMOKE POINT  220°C / 230°C

     

RECOMMENDED USE    FRYING

      

PACKAGING     SEE IMAGES ABOVE     
STORAGE     STORE IN A COOL, DRY PLACE AWAY FROM HEAT AND LIGHT

TYPE OF 
CONTENT

8004591561003 1 12 THERMOPACK 42.5 21 34.2 12 10 7 163TIN

 20 1 TIN 29.5 39.5 29.5 19.5 11 3 134

8004591280126 1 12 PET 30 27 23 11.2 11 6 174

8004591562000 5 PET 15 30 37 9.4 15 5 163

8004591080474 10 2 PET 20 43 39 18.75 12 3 142BOTTLE

TIN

BOTTLE

BOTTLE2

1 l 1 L 5 L 10 L

CARTONS 
PER ROW

PALLET 
ROWS

PALLET 
HEIGHT (CM)

Oleifici Masturzo s.n.c.
Sales Office Via Aquilea 49 - 80143 Naples - Italy – Tel.+39 081 5541061 Fax +39 081 203492

Factory Contrada Le Tufarelle - 85029 Venosa, Potenza - Italy – Tel.+39 0972 32639 Fax +39 0972 32519
ordini@oliomasturzo.it - oliomasturzo.it



SUNFLOWER SEED OIL
REFINED SUNFLOWER SEED OIL

oliomasturzo.it



SUNFLOWER SEED OIL
REFINED SUNFLOWER SEED OIL

1 l 1 L - PET

REFERENCE     SUNFLOWER SEED OIL

RAW MATERIALS     REFINED SUNFLOWER SEED OIL

AVERAGE AND APPROXIMATE SMOKE POINT  220°C 

      

RECOMMENDED USE    FRYING, ALSO GOOD RAW

      

PACKAGING     SEE IMAGES ABOVE     
STORAGE     STORE IN A COOL, DRY PLACE AWAY FROM HEAT AND LIGHT

5 L - PET 10 L - PET 10 L - PET HIGH OLEIC

BAR CODE
UNIT OF 

MEASURE (L)
UNITS 

PER CASE PACKAGING
CARTON SIZE

(CM)
CARTON WEIGHT

(KG)

width height length cartons per rows rows height (cm)

TYPE OF 
CONTENT

8004591571002 1 12 THERMOPACK 42.5 21 34.2 12 10 7 163TIN

 20 1 TIN 29.5 39.5 29.5 19.5 11 3 134

8004591260128 1 12 PET 30 27 23 11.2 11 6 174

8004591572009 5 PET 15 30 37 9.4 15 5 163

8004591110478 10 2 PET 20 43 39 18.75 12 3 142BOTTLE

TIN

BOTTLE

BOTTLE2

CARTONS 
PER ROW

PALLET 
ROWS

PALLET 
HEIGHT (CM)

Oleifici Masturzo s.n.c.
Sales Office Via Aquilea 49 - 80143 Naples - Italy – Tel.+39 081 5541061 Fax +39 081 203492

Factory Contrada Le Tufarelle - 85029 Venosa, Potenza - Italy – Tel.+39 0972 32639 Fax +39 0972 32519
ordini@oliomasturzo.it - oliomasturzo.it



CORN OIL
REFINED CORN OIL

oliomasturzo.it



CORN OIL
REFINED CORN OIL

BAR CODE
UNIT OF 

MEASURE (L)
UNITS 

PER CASE PACKAGING
CARTON SIZE

(CM)
CARTON WEIGHT

(KG)

width height length cartons per rows rows height (cm)

1 l 1 L PET

TYPE OF 
CONTENT

8004591581001 1 12 THERMOPACK 42.5 21 34.2 12.0 10 7 163TIN

8004591290125 1 12 PET 30 27 23 11.2 11 6 174BOTTLE

REFERENCE     CORN OIL

RAW MATERIALS     REFINED CORN OIL

AVERAGE AND APPROXIMATE SMOKE POINT  220°C

      

RECOMMENDED USE    EXCELLENT FOR SEASONING 
     

PACKAGING     SEE IMAGES ABOVE     
STORAGE     STORE IN A COOL, DRY PLACE AWAY FROM HEAT AND LIGHT

CARTONS 
PER ROW

PALLET
FILE

PALLET 
HEIGHT (CM)

Oleifici Masturzo s.n.c.
Sales Office Via Aquilea 49 - 80143 Naples - Italy – Tel.+39 081 5541061 Fax +39 081 203492

Factory Contrada Le Tufarelle - 85029 Venosa, Potenza - Italy – Tel.+39 0972 32639 Fax +39 0972 32519
ordini@oliomasturzo.it - oliomasturzo.it



SOYBEAN OIL
REFINED SOYBEAN OIL

oliomasturzo.it



SOYBEAN OIL
REFINED SOYBEAN OIL

BAR CODE
UNIT OF 

MEASURE (L)
UNITS 

PER CASE PACKAGING
CARTON SIZE

(CM)
CARTON WEIGHT

(KG)

width height length cartons per rows rows height (cm)

1 l 1 L PET

TYPE OF 
CONTENT

8005491591000 1 12 THERMOPACK 42.5 21 34.2 12.0 10 7 163TIN

 20 1 TIN 29.5 39.5 29.5 19.5 11 3 134

8005491270127 1 12 PET 30 27 23 11.2 11 6 174

8005491250686 5 PET 15 30 37 9.4 15 5 163

TIN

BOTTLE

BOTTLE2

5 L PET

REFERENCE     SOYBEAN OIL

RAW MATERIALS     REFINED SOYBEAN OIL

AVERAGE AND APPROXIMATE SMOKE POINT  220°C

      

RECOMMENDED USE    TO BE USED RAW 
     

PACKAGING     SEE IMAGES ABOVE     
STORAGE     STORE IN A COOL, DRY PLACE AWAY FROM HEAT AND LIGHT

CARTONS 
PER ROW

PALLET
FILE

PALLET 
HEIGHT (CM)

Oleifici Masturzo s.n.c.
Sales Office Via Aquilea 49 - 80143 Naples - Italy – Tel.+39 081 5541061 Fax +39 081 203492

Factory Contrada Le Tufarelle - 85029 Venosa, Potenza - Italy – Tel.+39 0972 32639 Fax +39 0972 32519
ordini@oliomasturzo.it - oliomasturzo.it



PALM OIL
BI-FRACTIONATED PALM OIL

oliomasturzo.it

PROFESSIONAL LINE
HO.RE.CA.



PALM OIL
BI-FRACTIONATED PALM OIL

BAR CODE
UNIT OF 

MEASURE (L)
UNITS 

PER CASE PACKAGING
CARTON SIZE

(CM)
CARTON WEIGHT

(KG)

width height length cartons per rows rows height (cm)

TYPE OF 
CONTENT

 20 1 TIN 29.5 39.5 29.5 19.5 11 3 134TIN

REFERENC     PALM OIL

RAW MATERIALS     BI-FRACTIONATED PALM OIL

AVERAGE AND APPROXIMATE SMOKE POINT  240°C

      

RECOMMENDED USE    FOR FRYING ONLY 
     

PACKAGING     SEE IMAGES ABOVE     
STORAGE     STORE IN A COOL, DRY PLACE AWAY FROM HEAT AND LIGHT

CARTONS 
PER ROW

PALLET
FILE

PALLET 
HEIGHT (CM)

Oleifici Masturzo s.n.c.
Sales Office Via Aquilea 49 - 80143 Naples - Italy – Tel.+39 081 5541061 Fax +39 081 203492

Factory Contrada Le Tufarelle - 85029 Venosa, Potenza - Italy – Tel.+39 0972 32639 Fax +39 0972 32519
ordini@oliomasturzo.it - oliomasturzo.it



IDEAL MIX OIL 
SUNFLOWER OIL AND BI-FRACTIONATED PALM OIL

oliomasturzo.it

PROFESSIONAL LINE
RESTAURANTS



IDEAL MIX OIL 
SUNFLOWER OIL AND BI-FRACTIONATED PALM OIL

20 L

REFERENCE     IDEAL MIX OIL

RAW MATERIALS     SUNFLOWER OIL AND BI-FRACTIONATED PALM OIL

AVERAGE AND APPROXIMATE SMOKE POINT  220°C

      

RECOMMENDED USE    FOR FRYING ONLY  
     

PACKAGING     SEE IMAGES ABOVE     
STORAGE     STORE IN A COOL, DRY PLACE AWAY FROM HEAT AND LIGHT

Oleifici Masturzo s.n.c.
Sales Office Via Aquilea 49 - 80143 Naples - Italy – Tel.+39 081 5541061 Fax +39 081 203492

Factory Contrada Le Tufarelle - 85029 Venosa, Potenza - Italy – Tel.+39 0972 32639 Fax +39 0972 32519
ordini@oliomasturzo.it - oliomasturzo.it

BAR CODE
UNIT OF 

MEASURE (L)
UNITS 

PER CASE PACKAGING
CARTON SIZE

(CM)
CARTON WEIGHT

(KG)

width height length cartons per rows rows height (cm)

TYPE OF 
CONTENT

 8004591260371 10 2 PET 20 43 39 18.75 12 3 142BOTTLE

CARTONS 
PER ROW

PALLET
FILE

PALLET 
HEIGHT (CM)



WINE VINEGAR
WHITE AND RED WINE VINEGAR
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WINE VINEGAR
WHITE AND RED WINE VINEGAR

REFERENCE     WINE VINEGAR
INGREDIENTS     WHITE WINE, ANTIOXIDANT: E 220
      RED WINE, ANTIOXIDANT: E 220

CHEMICAL-PHYSICAL PROPERTIES         MIN               MAX
ACIDITY - TOTAL         6gr/100ml
Ministerial decree of 27 March 1986
ETHYL ALCOHOL      TRACES
Ministerial decree of 27 March 1986
pH            2.40    3
DENSITY AT 20°C         1.010              1.015

ORGANOLEPTIC CHARACTERISTICS
APPEARANCE     CLEAR, BRIGHT LIQUID 
COLORS      STRAW YELLOW
      RUBY RED
FLAVOR      PLEASANTLY ACIDULOUS 

NUTRITIONAL FACTS
ENERGY      kJ 89/21 kcal
TOTAL FATS     0g  SATURATED FATS  0g
TOTAL CARBOHYDRATES    0.4g  SUGARS  0.4g
PROTEINS     0.01g
SALT      0.02g

STORAGE     KEEP AWAY FROM DIRECT SUNLIGHT

1 l1 l

BAR CODE
UNIT OF 

MEASURE (L)
TYPE OF 
CONTENT PACKAGING

CARTON SIZE
(CM)

CARTON WEIGHT
(KG)

width height length

8004591260920 1 EUROPA THERMO 26 35 29 15 10 5 150

CARTONS 
PER ROW

PALLET
FILE

PALLET 
HEIGHT (CM)DESCRIPTION

ACETO DI VINO BIANCO

8004591909157 1 EUROPA THERMO 26 35 29 15 10 5 150ACETO DI VINO ROSSO

8004591909157 0.25 MARASCA CARTON 22 16.7 23 6.2 24 5 125ACETO DI VINO BIANCO

Oleifici Masturzo s.n.c.
Sales Office Via Aquilea 49 - 80143 Naples - Italy – Tel.+39 081 5541061 Fax +39 081 203492

Factory Contrada Le Tufarelle - 85029 Venosa, Potenza - Italy – Tel.+39 0972 32639 Fax +39 0972 32519
ordini@oliomasturzo.it - oliomasturzo.it
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SOLE ALTO
BALSAMIC VINEGAR OF MODENA PGI (Protected Geographical Indication)

500 ML

REFERENCE     BALSAMIC VINEGAR OF MODENA P.G.I.
INGREDIENTS     WINE VINEGAR, CONCENTRATED GRAPE MUST; COLORING: CARAMEL (E150D)
PRODUCT CODE     AGED
   
CHEMICAL-PHYSICAL PROPERTIES                MIN               MAX
TOTAL ACIDITY      6gr/100ml +/- 0.10
DPC 0.30 REV 0.1 Ministerial decree of 20 July 2009
ACTUAL ALCOHOLIC STRENGTH               TRACES
DPC 0.30 REV 0.1 Ministerial decree of 20 July 2009
pH                    3      3.50
DENSITY AT 20°C               1.160                 1.165

ORGANOLEPTIC CHARACTERISTICS
COLOR      DEEP BROWN 
ODOR      CHARACTERISTIC, PERSISTENT, INTENSE AND DELICATE, 
      PLEASANTLY ACETIC WITH POSSIBLE NOTES OF WOOD   
FLAVOR      SWEET-AND-SOUR WELL-BALANCED, PLEASANT, CHARACTERISTIC

NUTRITIONAL FACTS
ENERGY      kJ 645/151 kcal
TOTAL FATS     0g  SATURATED FATS  0g
TOTAL CARBOHYDRATES    30g  SUGARS  30g
PROTEINS     1.2g
SALT      0.02g

STORAGE     KEEP AWAY FROM DIRECT SUNLIGHT

BAR CODE
UNIT OF 

MEASURE (L)
TYPE OF 
CONTENT PACKAGING

DIMENSIONE DEL CARTONE
(CM)

CARTON WEIGHT
(KG)

width height length

TYPE OF 
CONTENT

8004591121122 0.5 12 CARTON 28 29 21 11.4 14 6 174BORDOLOSE

CARTONS 
PER ROW

PALLET
FILE

ALTEZZA
PALLET (CM)

Oleifici Masturzo s.n.c.
Sales Office Via Aquilea 49 - 80143 Naples - Italy – Tel.+39 081 5541061 Fax +39 081 203492
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PORTALE ADDUCA
Aglianico del Vulture – CDO (Controlled Designation of Origin)



PORTALE ADDUCA
Aglianico del Vulture – CDO (Controlled Designation of Origin)

AGLIANICO DEL VULTURE 
CDO (Controlled Designation of Origin)

GRAPES – ORGANOLEPTIC CHARACTERISTICS 
100% Aglianico, biotype Vulture, fresh red wine with pleasant fruity olfactory notes; 

ruby red color with slight, bright orange hues; bouquet of jammy fruit with discreet notes of toa-
sted vanilla and spices; smooth and elegant, with the right amount of tannicity.

PRODUCTION AREA
Hilly belt in the municipality of Maschito (PZ). 

Fresh, clayey volcanic soil on the slopes of Mount Vulture.

VINEYARD ALTITUDE
450 – 600 m above sea level.

VINE PLANTING DENSITY
5000 vines/ha.

FARMING SYSTEM
Espalier with Guyot pruning system.

GRAPE YIELD
Maximum up to 80 q/ha.

HARVEST
In the last week of October, the Aglianico grapes are harvested by hand and transported 

in crates to the winemaking facility, ensuring maximum integrity of the ripe fruit.

VINIFICATION
Destemming of grapes is followed by maceration with the skins and fermentation 
of the crushed grapes in stainless steel at a controlled temperature below 25°C. 

Maceration lasts an average of 10 days during which the must
 is frequently pumped over the cap and aerated.

MALOLACTIC FERMENTATION
Completed within 60 days of harvest.

AGING
12 months in small 228-liter French oak barrels and 3 months in bottle.

PAIRINGS
Excellent with meat dishes, red meat or roasts, 

also exquisite with pasta dishes with red sauces.

SERVING TEMPERATURE
At room temperature between 18°C and 20°C, best when decanted.



MALVASIA LUCANA
BASILICATA - TYPICAL GEOGRAPHICAL INDICATION



MALVASIA LUCANA
BASILICATA - TYPICAL GEOGRAPHICAL INDICATION

BASILICATA 
TYPICAL GEOGRAPHICAL INDICATION

GRAPES – ORGANOLEPTIC CHARACTERISTICS 
Malvasia, white grape variety, also known as Juvarella.

PRODUCTION AREA
Municipality of Maschito (PZ). 

Calcareous hilly area. Ocher color. Sandstone on volcanic soil.

VINEYARD ALTITUDE
450 – 600 m above sea level.

HARVEST
In the second decade of September, the grapes are harvested strictly 
by hand and transported in small crates to the winemaking process, 

ensuring maximum integrity of the ripe fruit.

VINIFICATION
Short skin contact. Result: Pleasant and elegant Malvasia.

COLOR
Straw yellow with slight golden hues.

NOSE
Light, pleasant, with typical citrus bouquet.

FLAVOR
Generous, lively, slightly dry, well-balanced. Elegant and refined wine.

PAIRINGS
Excellent with risottos, seafood salads, fried dishes and fresh cheeses with herbs.

SERVING TEMPERATURE
Cool but never too cold: 8°C – 10° C.



LA  BOTTAIA
Aglianico del Vulture – CDO (Controlled Designation of Origin)



LA  BOTTAIA
Aglianico del Vulture – CDO (Controlled Designation of Origin)

AGLIANICO DEL VULTURE 
CDO (Controlled Designation of Origin)

GRAPES – ORGANOLEPTIC CHARACTERISTICS 
100% Aglianico, biotype Vulture, fresh red wine with pleasant fruity olfactory notes; 

ruby red color with slight, bright orange hues; bouquet of jammy fruit 
with discreet notes of toasted vanilla and spices; good structure on the palate, 

smooth and elegant with the right amount of tannicity.

PRODUCTION AREA
Hilly belt in the municipality of Maschito (PZ). 

Fresh, clayey volcanic soil on the slopes of Mount Vulture.

VINEYARD ALTITUDE
450 – 600 m above sea level.

VINE PLANTING DENSITY
5000 vines/ha.

FARMING SYSTEM
Espalier with Guyot pruning system.

GRAPE YIELD
From 60 to 70 q/ha

HARVEST
In the first week of November, the Aglianico grapes are harvested by hand and transported 

in crates to the winemaking facility, ensuring maximum integrity of the ripe fruit.

VINIFICATION
Destemming of grapes is followed by maceration with the skins and fermentation of the crushed 
grapes in stainless steel at a controlled temperature below 25°C. Maceration lasts an average of 

10- 15 days during which the must is frequently pumped over the cap and aerated.

MALOLACTIC FERMENTATION
Completed within 60 days of harvest.

AGING
18 months in small 228-liter French oak barrels and 6 months in bottle.

PAIRINGS
Excellent with meat dishes, red meat and roasts, also exquisite with mature cheeses.

SERVING TEMPERATURE
At room temperature between 18°C and 20°C, best when decanted.
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Typical Geographical Indication



BASILICATA ROSSO 
Typical Geographical Indication

BASILICATA 
TYPICAL GEOGRAPHICAL INDICATION

GRAPES – ORGANOLEPTIC CHARACTERISTICS 
Biotype Vulture, fresh red wine with pleasant fruity olfactory notes; ruby red color with slight, 

bright orange hues; bouquet of jammy fruit with discreet notes of toasted vanilla and spices; good 
structure on the palate, smooth and elegant with the right amount of tannicity.

PRODUCTION AREA
Hilly belt in the municipality of Maschito (PZ). 

Fresh, clayey volcanic soil on the slopes of Mount Vulture.

VINEYARD ALTITUDE
450 – 600 m above sea level.

VINE PLANTING DENSITY
4400 vines/ha.

FARMING SYSTEM
Espalier with Guyot pruning system.

GRAPE YIELD
Maximum up to 90 q/ha

HARVEST
In the last week of October, the Aglianico grapes are harvested by hand and transported 

in crates to the winemaking facility, ensuring maximum integrity of the ripe fruit.

VINIFICATION
Destemming of grapes is followed by maceration with the skins and fermentation 
of the crushed grapes in stainless steel at a controlled temperature below 25°C. 

Maceration lasts an average of 15 days during which the must is frequently 
pumped over the cap and aerated.

MALOLACTIC FERMENTATION
Completed by the Spring following the harvest.

AGING
6 months in stainless steel prior to 3 months of bottle aging.

PAIRINGS
Excellent for enhancing savory first courses with red sauces; 

also excellent with mature cheeses.

SERVING TEMPERATURE
At room temperature between 18°C and 20°C, best when decanted.
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