
Th is is th e  land of th ousands upon th ousands of se cular olive  tre e s

It is from  th e  fruit of th e se  gre at patriarch s of th e  soil, for ce nturie s th e  m aste rs of our land, th at w e  draw  th e  
m anna w h ich  is our e xtra virgin olive  oil.
Just lik e  m ank ind e ve ryone  of th e se  tre e s h as its ow n ch aracte r. Som e  are  cre ase d and tw iste d by th e  w ind, 
oth e rs h ave  be e n m utilate d by ligh tning’s strik e , th e ir k notte d trunk s re ve al both  sm iling and frow ning face s. 
Th e y are  curve d and distorte d and e ach  one  is diffe re nt from  th e  ne xt.
In a w orld th at follow s uniform ity th e  olive  tre e  is de fiant in straying from  such  rigidity. 

Extravirgin Olive  Oil
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“Olio de lle  Pe ndici”  From  th e  Slope s

Ch aracte ristics: Organic. Acidity – 0.4%. Colour – blonde  w ith  a 
gre e n tint. Arom a – delicately fruity. 
Flavour – ne ith e r bitte r or spicy but sw e e t and strong ye t w ith out 
be ing ove rpow e ring. 
Use s – in ge ne ral Pe ndici is w ell suite d to sligh tly m ore  re fine d food, 
w h ite  fish  and is also ve ry good w ith  salads.

Extravirgin olive  oil “Tre colline ”  DOP Collina di Brindisi

Th e  “Collina di Brindisi” (th is is th e  nam e  of th e  DOP) prote cts our olive  tre e s from  th e  south -e ast w ind 
(h um idity!) w h ile  th e  air of th e  Adriatic, alw ays fre sh  and dry th at k e e ps 
th e m  strong and h e alth y. Th e  land is irony and calcare ous, re d on w h ite  
stone  and th e re  is no stagnation: th e  be st condition for th e  ce nturie s-old 
“ogliarola sale ntina”, th e  sw e e te st of all th e  varie tie s of olive s in th e  w orld. 
As our disciplinary allow s to inte grate  w ith  a m axim um  of 30% of oth e r 
cultivation, as long as cultivate d in th e  sam e  te rritory, w e  th e re fore  ach ie ve  
th e  se cre t m ix w ith  th e  young plants th at w e  adde d only te n ye ars ago: 
“frantoio”, “pe sciolina” and so on.
Th is is h ow  to obtain th at balance  be tw e e n th e  yield, th e  gre e n colour, th e  
taste , so w e  can use  th is olive  oil for salads, w ith  m e at and to fry w ith  
ligh tne ss.
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Le ccina

Of th e  m any varie tie s th at w e  plante d alm ost te n ye ars ago, th e  one  th at 
re sulte d m iraculously adapt to th e  clim ate  of our are a w as th e  “Le ccina”.

Afte r all th e  “panel te st” it w as cle ar to all th at th e  m ost balance d in 
taste  and w onde rful to try, righ t from  th e  be ginning of its production 
(“novello”) w as th at obtaine d from  th is of single -cultivation.
A be autiful touch  of gre e n colour, a taste  and an e xplosion of arom as, in 
particular w ith  h ot m e als of ve ge table s and le gum e s.

“Me ridiano”, our Organic Extra Virgin Olive  Oil

Ch aracte ristics: Organic. Acidity - 0.5%. Colour - re solutely blond. 
Arom a - strong olive  fruits.

Pitte d Olive  Oil “De gli De i”  (Of th e  Gods)

In collaboration w ith  th e  Faculty of Agriculture  at Bari Unive rsity, for four ye ars now  w e  h ave  
produce d an e xtra virgin olive  oil th at com e s from  only th e  fle sh  of th e  olive  

fruit, i.e . - pitte d olive s.
Th is te ch niq ue  dram atically ch ange s th e  nature  of th e  oil. It is a m e th od 
th at elim inate s ce rtain substance s, such  as trace s of w ood, th at can 
le ave  th e  oil w ith  a ne gative  q uality. Such  m atte r can affe ct th e  oils 
longevity but above  all it m e ans th at th e  diffe re nt flavours of e ach  
cultivar m ay h om oge nise .
Th e re fore  th e  uniq ue  flavour of th e  “ogliarola” olive  is gre atly 
e m ph asize d by th e  lack  of th e  olive  stone . In e ffe ct th e  oil gains th e  
sam e  sort of q ualitie s th at w e  m ay associate  w ith  ce rtain w ine s th at 
com e  from  a single  varie ty of grape  th us e stablish ing a tigh t bond w ith  
th e  soil rath e r th an th e  h olistic psych ology be h ind “ble nde d” olive  oils.

It is a m ode rn te ch niq ue , spark e d by an ancie nt tradition: In th e  1st ce ntury A.D Colum ella dre w  up 
h is “Tre aty of th e  Country King” in w h ich  h e  distinguish e d th e  diffe re nce  be tw e e n th e  oil “de gli 
sch iavi” (“of th e  slave s”), th e  oil “de i re ” (“of th e  k ings”) and th e  oil “de gli De i” – th e  only one  th at 
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Pre se rve s

Th e  pre se rve s in oil e xtrave rgine  of our com pany are  produce d by first subje cts sele cte d w ith out th e  addition 
of pre se rvative s and additive s and im m e diately w ork e d by th e  coolne ss afte r th e  h arve st.

Sundrie d Tom atoe s

Th e  sundry tom atoe s, e xclusively produce d w ith  oil 
e xtrave rgine  of olive  from  Apulia,  re pre se nt th e  
spe cialty typical of th e  pre se rve s of Puglia; from  th e  
re fine d and de finite  taste , it is ve ry appre ciate d as 
se asoning for salads or accom panim e nt for base  dish e s 
of m e at.

Artich ok e s

Th e  artich ok e s, e xclusively produce d w ith  oil 
e xtrave rgine  of olive  from  Puglia, th e y accom pany 
w ith  e xtre m e  grace  your dish e s; a true  food deligh t 
able  to satisfy th e  m ost re fine d palate s. Ide al both  as 
appe tize r, both  as e dge .

Grille d Eggplants

Th e  e ggplants are  cut, grille d and subse q ue ntly 
se asone d w ith  oil, vine gar, salt, garlic and parsle y. 
For th e ir arom atic taste  th e y are  particularly 
suitable  for appe tize rs or as e dge . Th e y are  
e xclusively se asone d and pre se rve d in  e xtravirgin 
oil.

Eggplants

Th e  e ggplants are  affe cte d, put in brine  and th e n 
in vine gar to m ak e  to lose  th e ir th e  typical 
bitte rish  taste , subse q ue ntly se asone d w ith  oil, 
garlic and parsle y and pre se rve d e xclusively in oil 
e xtrave rgine  of olive  . Savory th e  spicy ve rsion.

Z ucch ine

Th e  zucch ine , e xclusively produce d w ith  oil 
e xtrave rgine  of olive , th e y are  ch aracte rize d by th e  
delicate  taste  and th e y accom pany base  dish e s of 
m e at and salad.

Lam pascioni
Uniq ue  and e xtraordinary typical spe cialty of Puglia, 
th e  lam pascionis re pre se nt a delicious for th e  
th inne st palate s. Th e  lam pascionis - bulbs of th e  
Muscari com osum , plants th at it grow s w ild in Italy - 
introduce s th e m selve s as a k ind of w ild bay onions, 
from  th e  bitte rish  taste .
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Jam

Jam

To pre pare  our jam s w e  ch oose  th e  pe rfe ct fruit of our citrus plantation, th e  “se cre t garde n” of th e  
farm ; th e  care  of th e se  tre e s is in th e  e xpe rt h ands of Abele , th e  garde ne r.

Th e  orange s, le m ons, tange rine s 
and citrons m ust be  pick e d 
be tw e e n Octobe r and March , 
h aving re ach e d th e  full ripe ning 
in orde r to h ave  th e  ne ce ssary 
de gre e  of sugar, sm ell and 
flavour w ith  th e  pe el still firm  
and th in.

W e  th e n pre pare  th e  pre se rve , 
in diffe re nt tim e s, according 
to th e  diffe re nt pe riods of 
ripe ning.

Our jam s are  nice  to se e  and 
good to e at: form  and 
substance  go toge th e r.

Th e y m aintain intact th e  flavour of th e  fruit and th e  natural colour th at w e  are  able  to k e e p 
unch ange d th ank s to th e  m e th od of cook ing.
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Rosolio

Rosolio m ade  w ith  olive  le ave s

Le ge nd h as it th at one  day, in th e  sh ade  of th e  
olive  tre e s surrounding th e  fam ily h ouse , Lady 
Bim by w as e nsconce d in th e  study of som e  
yellow ing page s. Th e y h ad be e n h and-w ritte n by 
h e r gre at-gre at grandm oth e r and spok e  of a 
spe cial re cipe : rosolio m ade  w ith  olive  le ave s and 
th is w as h ow  Lady Bim by discove re d th e  se cre t of 
th is e xq uisite  liq ue ur. 
Th e  nam e  “Rosolio” is de rive d, not as sh e  h ad 
alw ays th ough  from  rose s, but from  th e  Latin “Ros 
Solis”: ‘th e  te ars of th e  sun th at at day bre ak  
pe arl th e  le ave s, th e  fruit and th e  be rrie s’. Today 
from  th e se  ve ry sam e  ancie nt olive  tre e s w e  still 
tak e  th e  basic ingre die nts re q uire d for th is 
pre cious infusion: olive  le ave s, th at are  gath e re d 
in som e  se cre t days of th e  ye ar, th us e nsuring a 
pe rfe ct re sult.

Myrtle  Rosolio

For th ousands of ye ars th e  m yrtle  bush , one  of 
th e  Me dite rrane an’s truly gre at plants, h as be e n 
use d for its arom atic q ualitie s . . . th e  be rrie s for 
“rosolio” and th e  le ave s to pre se rve  olive s in 
salte d w ate r. In Puglie se  diale ct m yrtle  is k now n 
as “m orte dda” and e ve n in ancie nt Gre e ce  it w as 
re garde d as a sym bol of youth  and love  and in 
m any countrie s it is still use d to m ak e  w e dding 
bouq ue ts. Found all ove r south e rn Italy m yrtle  is 
an e xcelle nt balm , a dige stive  and a good tonic 
substance  and it h as e ve n be e n praise d in ve rse  
by H orace  and Goe th e . 
A good re cipe  ide a for Rosolio di Mirto.
Boil 600 m l of full cre am  m ilk  and le t it cool, 
w h e n cold add 300.g of sugar, 300.m l of pure  
alcoh ol and a glass of m yrtle  rosolio... m m m m , 
delicious!

Four Citrus Rosolio

Our Arabic citrus orch ard (“H ortus conclusus” in th e  
Latin) is grante d prote ction from  th e  ch illy north e rn 
w inds not only by th e  m ain farm  h ouse  but also its 
four w alls w h ich  e nclose  it. Naturally, it is th e  
principal source  of th e  m ajority of our fre sh , sw e e t 
sm elling fruit. In th e  spring th e  pe rfum e s th at e xude  
from  its blossom ing tre e s are  alm ost intoxicating and 
e ntice  be e s from  far and w ide  to fe e d on th e  vitam in 
rich  polle n: one  of th e  m any virtue s of citrus fruit. 
Our se cre t in cre ating th is uniq ue  be ve rage  lie s in 
finding th e  pe rfe ct balance  (of sw e e tne ss, stre ngth  
and arom a) be tw e e n th e  four fruits: le m on, orange , 
ce dro and m andarin. Drunk  at room  te m pe rature  it is 
a pe rfe ct dige stivo w h ilst an ice  cold glass of 
“Quattro Agrum i” is a w onde rfully re fre sh ing th irst 
q ue nch e r.

W ild Fe nne l

A sym bol of stre ngth , in Gre e k  it is calle d 
“m a’ratron” be cause  it gre w  in abundance  by th e  
‘Marath on’ w h e re  h e roic gladiators w ould be  
crow ne d as ch am pions. It w as also ve ry be ne ficial to 
lactating m oth e rs and adde d to w ine  it be cam e  
aph rodisiac. Now adays it is use d in salads and is 
ve ry good w ith  be ans, it is also delicious in taralli 
biscuits and sausage s. An e xcelle nt dige stive . 



Absinth e  

In Gre e k  “asse nzio” q uite  lite rally m e ans ‘bitte r’ and is 
an appe tize r. It is found in ve rm outh  w h ich  is actually 
th e  Ge rm an nam e  for absinth e . Rubbe d against one s 
sk in asse nzio is belie ve d to provok e  love ; “bitte r in th e  
m outh , sw e e t in th e  h e art”. In rosoli th e  le ave s and 
flow e r tips of th e  plant are  use d. At th e  turn of th e  
nine te e nth  ce ntury absinth e  w as ve ry m uch  in vogue  in 
Parisian artistic and lite rary circle s and a significant 
influe nce  to th e  w ork s of Baudelaire  and De gas.
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Carob

Le ge nd h as it th at w h ilst h e  w as in th e  de sse rt 
Joh n th e  Baptist survive d on carob and 
th rough out North e rn Europe  th e  carob is k now n 
as ‘Saint Joh n’s Bre ad Tre e ’. Th e  carob w as use d, 
until ve ry re ce ntly, to m ak e  a sw e e t w ine , as a 
ch ocolate  substitute  and th e  se e ds w e re  m ade  
into a flour – popularly use d in ice -cre am s. Th e  
carob pod (“pistazzi” in Puglie se  diale ct) 
contains ve ry h ard se e ds th at w e igh  invariably 
0.2 gram s. Th e  w e igh t of th is se e d w as use d to 
e valuate  pre cious stone s and gold and th is is th e  
origin of ‘carat’ gold, be cause  in Arabic th e  nam e  
for th e  carob is “q uirat” or “carat”. Carob is 
e xtre m ely nutritious (50% sugar) and astringe nt 
and h as a rich  pe rfum e .
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Jam

Th e  value  of a jam  m ainly de pe nds on th e  q uality of fruit use d. For th at re ason our factory sele cts only th e  
be st of Italian fruit production. All th e   products ingre die nts are  sele cte d on spe cific ph ysical-ch e m ical and 
organole ptic standard. It rappre se nts an uniq ue  k now -h ow  as an adde d value  for h is production. Micco subm its 
all supplie s to th orough  ch e ck s and e xam e s in orde r to e nsure  th e  be st product q uality as possible .
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H one y

Our factory stands out for h is h one y also. Th e  com ple tely natural production proce ss and th e  
e xcelle nce  of th e  taste  confe r on h is h one y an uniq ue  q uality. W e  use  sk ilfully h is usual standards of 
q uality ch e ck  in orde r to e nsure  th e  be st flavor as possible . All h one y producte d is q uite  natural and 
guarante e d in its q uality, h ygie ne  and ge nuine ne ss.Th e  h one y taste s consist in: MILLEFIORI, ORANGE, 
OAK, ACACIA, EUCALYPTUS and CH ERRY.




