
 

Our organic extra virgin olive oil is produced 

only from olives from our "organic" Tuscan 

olive grove, no chemical treatment is 

performed, but with nature, the territory, the 

climate and our work we can obtain an 

excellent pressing of healthy olives. Unfiltered 

and cold extracted oil to preserve its excellent 

qualities. The varieties of our Tuscan olives 

that give a pleasant fruity and spicy taste are: 

Leccino, Frantoio, Moraiolo and Pendolino. 

Organic certified by SuoloeSalute s.r.l. 

 

 

 
Reservations are required by 

phone or whatsapp at 3477970050 
or by email 

agriturismovaianino@gmail.com 

 

You can buy our oil in bottles of 
500 ml., 750 ml. and in 3 Liter 

Cans - Limited availability. 

 

We kindly ask you only to notify 
at least one day in advance if 

unable to participate, even by 
phone or whatsapp at the 

number 3477970050 
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FROM JULY TO SEPTEMBER  

FROM 10.00 TO 13.00 

Agriturismo Vaianino 

Loc. Montignoso Vaiano 81A 
Gambassi Terme (FI) 


