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DOMAIN

FRANTOIO DI

SANT’ AGATA

FOOD AND WINE
PERFECT ON TOASTED
BREAD, OR TO ADD A
SOPHISTICATED TWIST
TO BEEF TARTARE.

CAVE SA - Selecting and importing wines

TAPENADE, FRANTOIO DI
SANT’AGATA (180 GR)

(S

TASTING NOTES

Produced from the precious Taggiasca olives, this tapenade
masterfully binds olives to anchovy and caper, creating a
surprisingly delicate flavor.

OENOLOGY

Since 1827, the Mela family of Sant’Agata d’Oneglia has
transformed the delicate Taggiasca olives — introduced to Liguria
by Benedictine monks in the 1600s — into exceptional olive oils
and other gourmet products. Blending centuries-old tradition with
modern techniques, their creations capture the true essence of
Ligurian flavor.

VITICULTURE
Made of pitted taggiasca olives 50%, extra virgin olive oil 36%,
capers 10%, anchovies 4%.
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