
OUR EVOO, YOUR TRUST



“love is an olive tree”
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OUR HISTORY

Coppini Arte Olearia is a leading national and international 

company in the production and distribution of Extra Virgin Olive 

Oil of Certain and Certified Quality, for Haute Cuisine, delicatessen 

shops and true gourmets.

Coppini Arte Olearia has been pursuing and continues to pursue 

a forward-looking project, carried out with commitment and 

tenacity from the family Coppini. It was in a faraway Tuesday, 

the 26 March 1946, when the family started its project and since 

then they’ve been always in strict compliance with the best olive 

oil traditions. The project was carried out by Amèrico Coppini , 

already an acclaimed Parmigiano-Reggiano Producer. He, along 

with his wife Anita,  decided to revive the big passion of his 

paternal grandfather from Pistoia, Olive oil.
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COPPINI FAMILY

Being an Olive Oil Producer was Amèrico’s real vocation. Then his 

son Ernesto went on with this project and gave it a new energy. 

Nowadays he is still the inspirer of the Group Coppini Arte Olearia 

in the name of quality and excellence. Since 1960, when he 

joined at 18, Ernesto Coppini has been working with passion and 

determination to pursue the project started by his father.

He is an example of fairness and responsibility for their sons  

who, with their enthusiasm and their professional approach, are 

a true example of modern and capable young entrepreneurship.



The production areas in Abruzzo, Apulia and Sicily, where the 
company has his own olive tree fields, Olive  Oil Mills and the 
“Olivicoltori d’Italia” association, which supplies the olives 
produced following the procedural guidelines and the advices of 
Coppini Arte Olearia’s agronomists
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T.O.P. AND IDENTITY CARD

Today, as in 1946, the Company pays the same attention and 

takes the same care of its Extra Virgin Olive Oil, whose production 

process is certified from the olives to the Customer’s table: that’s 

through the certification of traceability and the Identity Card. 

We have been the first ones introducing them in the Olive Oil world.

In order to affirm clearly and transparently the true origin of our 

Extra Virgin Olive Oil,  in 1988 the project t.o.p. – Traceability 

Origin of Product was born. The core part of this project is the 

Identity Card on each bottle. Every Company’s step since 1988 

is mainly committed to t.o.p., which represents the Company’s 

identity and the certified product excellence.
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THE GREEN FACTORY

In 2013 the new factory along Highway A1 in front of Parma 

Exhibition Centre was opened. It is named Green Factory, and 

it is conceived to respect the 20/20/20 project of the European 

Union, which provides within 2020, an increase of 20% in the use 

of renewable energy sources and the reduction of  gas emissions 

by 20%. The new factory covers a total area of 73.000 square 

meters of which 11.000 are covered.

It is the company bottling and logistics operations center, and 

it has a nitrogen-modified atmosphere silos  warehouse with a 

45.000 hectoliters of total storage capacity.





MUSEOAGORA’ ORSI COPPINI

Concerning the territorial social responsibility, recently the 

Company’s activities have focused on the recovery of historical-

architectural monuments, on the creation of spaces for the 

community and on cultural events.

In 2006 it was created   the MuseoAgorà Orsi Coppini - Ark of 

Culture, a Museum dedicated to Olive Oil Art inside a renewed 

Cheese Factory dating back to XIX century. It is placed among 82 

ancient Olive Trees.

Starting from 2010 the Coppini Family carried out and supported 

“L’Albero d’Argento per la qualità nelle arti” Award. It arises in 

full harmony with Expo 2015 title “Feed the Planet”, because its 

aim is nourishing minds, hearts and souls through art and culture.
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Expo

Along with the mastery of the production, Coppini family has been 

spreading the culture of olive oil since 1946: we have an Olive Oil 

Art Museum in Parma, that’s where we organize courses on extra 

virgin olive oil tasting and matching for University students and 

also school students. Along with this we have been chosen as the 

one and only Evoo producer to be partners of Italian Pavilion 

at Expo Milan 2015: over there we were ambassadors of Italian 

Extra Virgin Olive Oil and spread the culture through our taste 

ambassadors who teach the visitors how to taste an EVOO.

 

We were chosen by the Italian pavilion to be ambassadors of 

Italian Evoo at Expo Milan for our experience and devotion to this 

product and to the best practices of production, to the culture of 

olive oil and the devotion to the environment protection.
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Pilota Olive Oil Mill

Our Pilota Olive Oil Mill, a true research and experimentation 

lab, is located in the countryside of Castelvetrano (Trapani). The 

activities carried out in the Pilota Mill, with the use of a state-of-

the-art decanter, will give us the opportunity to achieve important 

objectives as regards both the constant improvement of the quality 

of our extra virgin olive oil and the environment. The new decanter, 

developed by Pieralisi, has the advantages of processing without 

the addition of water and of using a centrifuge that adapts to both 

continuous and batch processing, with a water saving of more than 

90% compared to the traditional three-phase system.
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i n fo@coppin i . i t  -  n .  verde 800853072
www.coppin ia r teo lear ia .com -  www.museors icoppin i . i t 

segu i tec i  su : #coppin ia r teo lear ia


