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Passion and Tradition &

Frantoi SAMA is in the heart of Sicily, in Regalbuto, a land rich in olive
groves, citrus groves and rich expanses of wheat, once a flourishing
reserve of Ancient Rome. Passion and love for the land represent the

supporting basis of the founding members millers. A deep b()nd With HiStOI'y

The hills of the Sicilian hinterland, kissed by the sun and caressed by the

Mediterranean wind, represent the beating heart of our olive groves. YO0 RPARICERNION WP o CTOVE SHHIERONS

dedication as our ancestors. The Sicilian olive oil
tradition, with its rituals and secrets, lives in every drop

G“ltivation and PI’OCQSSing of SAMA extravirginolive oil. It is.aheritage.that we
respect and.enhance, certain'that quality comes from
We harvest the olives by hand, selecting only the passion’and respect for the land:

best fruits. This approach, respectful of the
plant and the environment, allows us to keep the
organoleptic qualities of the olives intact. In our
mill, the olives are processed according to
ancient artisan technigues.

The cold pressing, carried out with stone mills,
guarantees an oil with a pure and authentic
taste. Every phase of production, from
harvesting to pressing, takes place locally,
preserving the deep bond with the territory.
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The passion and love for the land represent the supporting

basis of the founding members of the mill. o
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1 Stone Milling . P zing R Separation
With the use of a 3-wheel W ditional method | Starting from the must, the EVO oil is
granite mill of presses. i separated from the vegetation water

with a centrifugal separator.



We keep it fresh as if it |
were just squeezed.

We take care of our EVO oil and after filtering it, it is stored in stainless steel silos, under
nitrogen, an inert gas that replaces oxygen, in rooms with a controlled temperature.
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ncolilla

ncolillais one of the most appreciated native
cilian cultivars, known for its exceptional
organoleptic qualities and its delicate aroma.
This olive, characterized by the light color of its
pulp, gives life to a light and aromatic extra virgin

olive oil.

Nocellara del Belice

Nocellara del Belice represents a very prized cultivar
and is, among the native Sicilian varieties, probably
one of the most esteemed inabsolute terms, so
much so thatin 1998 it obtained the DOP certification
protected designation of origin. Present in the
Sicilian territory for several centuries.
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Nocellara dell'Etha

The NocellaradellEtna is one of
the most renowned olive
cultivars in Siclly, famous for its
robust flavor and its exceptional
organoleptic properties.

This bright green olive is used
both for the production of
high-quality extravirgin olive oil
and as a table olive, thanks to.its
fleshy pulp and its unmistakable
flavor.
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Donna Letizia

It is an extra virgin olive oil of the highest
quality produced exclusively with Biancolilla
olives, cold-pressed in our oil mill,
anticipating the harvest in the first weeks of
October. Filtered, stored at a controlled
temperature, under nitrogen.

DONNA

CHARACTERISTICS

On the nose
Light intensity, fresh fruity, with hints of olive

and tomato.

On the palate S
Light intensity, balanced, quite structured, slightly bitterand DONNA_

spicy with hints of olive and tomato. ¥

Pairings
|deal for dressing salads, fish and less structured dishes.

lixtra Vergine
.. . d'Oliva
Donna Letizia not only enhances the flavor of
your dishes, but also contributes to well-being _ | ARy SAMA

thanks to its healthy properties. - Olio

Extra Versine
A Oliva




Donna Cuncetta

It is an extra virgin olive oil of the highest quality
obtained exclusively from Nocellara olives from
Etna, grown and harvested in our Sicilian olive

groves in the second half of October. Filtered,
stored at a controlled temperature, under
nitrogen.

CHARACTERISTICS

On the nose
Intense, fresh fruity, with hints of bitter herbs,

green tomato and almond.

On the palate
Intense, balanced, structured, bitter and spicy,

with hints of bitter herbs and almond.

Pairings
Perfect for enhancing meat dishes, grilled vegetables
and legume soups.

Rich in polyphenols and vitamin E, Donna
Cuncetta contributes to the well-being of the
heart and arteries, thanks to its antioxidant
and anti-inflammatory properties.

Olio
Extra Vergine
d'Oliva

' Exira Vergine
('O vl
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Donna Nina

It is an extra virgin olive oil of the highest quality
obtained exclusively from Nocellara del Belice
olives grown in our Sicilian olive groves and
harvested in mid-October. Enveloping flavor,
enriched with delicate fruity nuances. Filtered,
stored at a controlled temperature, under
nitrogen.
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CHARACTERISTICS

On the nose
Medium intensity, vegetal, with hints of cardoon and artichoke

On the palate
Medium intensity, structured, balanced, medium bitter
and spicy, with notes of artichoke.

Pairings
Minestrone soups, vegetables and salad roast meat and fish

Lxlra Vereme

A natural source of polyphenols and vitamin E, - d'Oliva
It contributes to the protection of cells and the |
well-being of the cardiovascular system,
thanks to its precious antioxidant properties.

YAMA
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Exlira Vergine
d’Oliva

Extra Vereine
d’Oliva

Extra Vergine
d’Oliva
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SAMA

FRANTOI OLEARI

Extra Vergine
| ey d’Oliva

e . Extra Vergine
=T d'Oliva
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THE STORIES OF
@

Every drop of our oil carries with it the magic of Sicilian legends. Our bottles are
inspired by the mythical figures of Nina, Letizia and Concetta, symbols of
strength and wisdom.

These legends live in our bottles, making every taste a journey through time, to
discover the deep roots of our oil culture.

Claudia Sassano, a Sicilian artist known for her expressive style and the famous image of Buttanissima
Sicilia, gave shape to these stories through art. With her sensitivity, Claudia has transformed these
stories into evocative drawings, giving a face to the women of oil, silent witnesses of a tradition that is
handed down from generation to generation. Her illustrations tell not only about the work, but also about
the soul and resilience of these women, paying homage to their passion and dedication. Every line, every
color, brings with it the authentic flavor of our land and the essence of a culture that is also expressed
through art.




Nina was a special child. Bornin Turin
but the bond with Sicily, the land of
her parents, remained strong.

Read the story

Donna Letizia, a Sicilian noblewoman,
lived in the 19th century, in her home

surrounded by lush olive gardens.

Read the story
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Donna Cuncetta embodies the
soul of that true Sicily made of
concreteness and hard work.

Read the story



A

AMA

RANTOI OLEARI

CONTACT US

SS121 - C.da Pettoruta snc
94017 Regalbuto (EN)
Italia

www.frantoisama.it
info@frantoisama.it

+39 351 318 4596 [Shop]
+39 345 578 0038 [ Samuele]
+39 333 926 6578 [Massimo]
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