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INTERNATIONAL AWARDS

OLIO EXTRAVERGINE DI OLIVA

“3 Foglie” GAMBERO ROSSO – Oils of Italy – The best extra virgin olive oils.
- Highest valuation attributed to “Excellent oils with extraordinary bouquets and taste “

- 2011: Casaliva Monocultivar.

“3 Olive” SLOW FOOD: highest award “excellent and typical oils”:
- 2007, 2009, 2011: PDO Garda Orientale;
- 2008, 2009, 2010: Casaliva Monovarietal.
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“5 Gocce” A.I.S.O. Associazione Italiana dei Sommelier dell’Olio
(Italian Sommelier Association Olive Oil division): 

Highest award attributed to “Oils of excellence” 
- 2010: PDO Garda Orientale;
- 2010: Casaliva Monovarietal.

FLOS OLEI – Guide of the best extra virgin olive oil of the world.
- 2010: business score: 93/100 correspondent to the “excellent” category.

 Concorso Internazionale SOL D’ORO
SOL - Salone dell’olio di Oliva (The olive oil trade fair) – Vinitaly (Verona):

- 2001, 2002, 2003, 2005, 2008, 2010, 2011: Special Prize.

Premio AIPO - Associazione Interregionale Produttori Olivicoltori
(Interregional Association Olive Producers):

- 2005, 2006 e 2009: first prize in the “DOP Garda ” category;
- 2008, 2010: first prize and special prize in the  “100% Italian” category.

“DER FEINSCHMECKER“ selection (Hamburg/Germany):
- 2007, 2008, 2009 and 2010: listed among the world’s top 200 extra virgin olive oils.
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Concorso Nazionale Ercole Olivario:
- 2011: PDO Garda Orientale: Finalist Product.
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