
 

 

 

 

 
 

 

 

 

 

 

 



               
 

 

 
Dei Lamberti Gastronomica 

Dei Lamberti Gastronomica was founded on the principle of resourcing the finest 

ingredients throughout Italy and packaging them for retail sale.  All of our 

products are selected and cultivated by hand every year.  This means our 

products are limited in quantity however assures our customers the freshest 

ingredients without any preservatives.  

 

Dei Extra Virgin Olive Oil 

The Olives:  We have located the finest secular olive trees in Gioiosa Ionica, 

Calabria, Italy that produce 100% Geracese olives.  The trees overlook the Ionica 

Sea and receive sunlight throughout the day; premium conditions for olive 

growth.  Geracese olives are small by nature so the amount of trees required for 

our productions is over 2 hectares. 

 

The Process:  Our olive trees are watched closely throughout September and 

October to understand exactly the time that cultivation is peak.  Once the fruit is 

ripe we then shake the trees individually and collect the olives by hand.  Once in 

their baskets our team individually takes out every stem and leaf in order to 

eliminate acidity.   

 

2008 Production:  Our production from 2008 has yielded a supreme extra virgin 

olive oil that has received certification from the University of Reggio Calabria of 

an acidity level of 0,5%.  We have packaged 500mL bottles with ‘drip-free’ pour 

spouts and in a limited production. 

 

 

Suggested use:  Dei olive oil is perfect for salads as well as on raw, cooked and 

grilled fish, meats and vegetables. 

 
 
 
 
 



 
 

 

Contacts 

Jennifer Lambert and Roberto Bordo 

deilamberti@gmail.com 

+39 348 871 2850 

 www.deilamberti.com  

 www.deioil.com 


