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OUR HISTORY

Santa Lucia is the name of a very ancient countryside situated in 
Montalbano J.co (Matera-Basilicata). A prosperous valley

surrounded by the badlands of Craco and Montalbano, where the 
land breathes the breeze of the Ionian and Mediterranean Sea. The 
olive trees that we cultivate and preserve represent our solid roots; 

they are the essence of our product, always authentic.
Santa Lucia is a valuable oil production, exclusively

Extra virgin olive oil, unique in the Lucanian panorama of quality oils, 
for its original and varied offer.

 Everything originates in nature: there are many varieties of olives, 
each with its own characteristics of shape, color and flavor,

capable of giving different peculiarities to the oil; This is the reason 
why our oils are diversified for individual varieties: two extra virgin 

olive oils MONOVARIETALE, each with well-defined
taste characteristics, typical of the olive production and the

MULTIVARIETAL, a sought-after selection of more varieties of olives, 
skilfully combined to make a refined  extra-virgin olive oil, stable

in cooking, persistent on the palate and balanced in every
perception of his wide and harmonious taste. Santa Lucia has also
FLAVORED OIL, seasonal condiments based on only selected natural 
aromas that, after a careful infusion, they keep all their fragrances.



OUR OILS

Lucano oil is history, lucano oil is nature, lucano oil is territory.



MONOVARIETALMONOVARIETAL
CULTIVAR: 100% Coratina.

HARVEST: Strictly by hand with the help of combs 

that drop the drupes on nets placed on the 

ground so that the olives are not torn;

Deposited in cassettes to be transported to 

the crusher, where they are processed within 12 

hours of harvest, preserving the properties of 

organoleptic  characteristics and taste-olfactory 

peculiarities.

PRODUCTION: takes place in our mill Company 

of the latest generation with COLD EXTRACTION 

at a constant temperature 20 ° to enhance the 

aromatic characteristics of the oil.

COLOR: tending to green with golden reflections.

FRAGRANCE: fresh herbs and intense fruity fruit.

TASTE: presents hints of bitter and spicy with hints 

of artichoke.

FOOD PAIRINGS: We recommend a raw con-

sumption in particular on salads and soups but 

also fit well on meat and fish.

QUALITY SYSTEM: HCCP

CULTIVAR: 100% Bradano’s Ogliarola

HARVEST: Strictly by hand with the help of combs 

that drop the drupes on nets placed on the ground 

so that the olives are not torn;

Deposited in cassettes to be transported to the 

crusher, where they are processed within 12 hours of 

harvest, preserving the properties of organoleptic  

characteristics and taste-olfactory peculiarities.

PRODUCTION: takes place in our mill Company of 

the latest generation with COLD EXTRACTION at a 

constant temperature 20 ° to enhance the aromatic 

characteristics of the oil.

COLOR: green with yellow reflections.

FRAGRANCE: medium fruity, herbaceous.

TASTE: A medium-light level of bitter and spicy, with 

a prevalent hint of fresh almond and light sensa-

tions of grass / leaf and artichoke.

FOOD PAIRINGS: Recommended on salads mixed 

with vegetables, grilled white fish and meat. Ideal 

for bruschetta.

QUALITY SYSTEM: HCCP
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MULTIVARIETAL

0,50 LT 0,25 LT

CULTIVAR: Frantoio-Leccino-Nocellara Messina.

HARVEST: Strictly by hand with the help of combs 

that drop the drupes on nets placed on the 

ground so that the olives are not torn;

Deposited in cassettes to be transported to 

the crusher, where they are processed within 12 

hours of harvest, preserving the properties of 

organoleptic  characteristics and taste-olfactory 

peculiarities.

PRODUCTION: takes place in our mill Company 

of the latest generation with COLD EXTRACTION 

at a constant temperature 20 ° to enhance the 

aromatic characteristics of the oil.

COLOR: yellow with green reflections.

FRAGRANCE: hints of artichoke leaf.

TASTE: fine and enveloping with a return of consi-

stent olfactory notes.

FOOD PAIRINGS: Intense and balanced it lends 

itself to flavoring roasted meats, soup of legumes 

or bitter vegetables, also excellent as a condi-

ment of first courses.

QUALITY SYSTEM: HCCP

0,75 LT 



This aromatic plant is an irreplaceable herb 4 in 

cooking, especially in the Mediterranean diet.

Unmatched on meats, rosemary oil is used with 

lamb, beef, rabbit, duck and goose.

It is great even on bread and buns and with

Florentine steak.

Its use makes the food not only tasty, but also more 

digestible.

ROSEMARY

LEMON
It is well known that olive oil is good for the heart 

and keeps cholesterol under control. Instead, lemons 

increase the blood flow and contain precious 

antioxidants, vitamins and minerals. The infusion of 

lemon with olive oil is an excellent condiment for 

salads, fish and seafood. Excellent, especially, for 

boiled fish. Also it is suitable for raw and cooked 

vegetables.

AROMATIZED

0,25 LT

0,25 LT

Lucano oil is history, lucano oil is nature, lucano oil is territory.



Thanks to its features, garlic is an indispensable food 

in the diet of each of us.

Garlic flavored oil is suitable for steaks, tomato 

sauces, roasts of meat and fish, minestrone soup, raw 

and cooked vegetables.

Excellent for green salads of tomatoes and for boi-

led white meats.

GARLIC

MINT
Mint is distinguished by its fresh aroma and spicy 

tasty.

This oil can be used to dress salads, typical

Mediterranean vegetables such as zucchini, 

eggplant, and tomatoes.

It can be used as a sauce to combine the lamb 

meat.

The right oil can really make a difference and above 

all, gives an unusual note even to the most traditional 

recipes.

Ideal with fish and shellfish but also good with

vegetables made simply with steam.

LEMON & MINT

ROKET SALAD
The rocket oil is great to give scent to salads, roast 

beef, bruschetta and dishes that need a discreet 

touch of flavor.

0,25 LT 0,25 LT
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Herbal oil is an aromatic condiment used to cook 

meat or fish dishes, but also salads, potatoes and 

all the dishes that require all the scent of aromatic 

herbs.

HERBS

BASIL & MINT
Of course you should not forget that Basil is one 

of the aromatic plants for

Excellence of the Italian cuisine, Indian and Asian.

The mint instead has digestive function and ability 

to freshen your breath.

Great on salads, fresh tomato and it is an ideal 

condiment for a tasty mushroom risotto.

Ideal pairing with boiled or baked fish,.

If you want to enhance the taste and give more 

charge to a plate of linguine and scampi, a drizzle 

of Mandarin oil will make a difference, while if you 

just want to get out of the patterns, you can add 

some drops to a bitter chocolate mousse.

MANDARIN

BASIL
I’ts unmistakable aroma makes it ideal to flavour 

simple first courses, such as pasta with tomato,

salads, caprese salad, and thousands other

recipes from the typical Mediterranean taste.

Excellent with blue fish, basil oil also can be used 

with meat dishes and strained cream soup.

0,25 LT 0,25 LT

0,25 LT 0,25 LT



The aroma is intense and aromatic, fresh and typical 

of sage leaves.

On the palate you immediately notice the intense 

aromatic and fresh notes typical of sage.

Ideal for potatoes, roast meat, pork, lamb, white and 

red meats, baked beans, focaccia bread and

omelettes, stuffed pasta like ravioli and agnolotti.

SAGE

0,25 LT

100% Natural flavors
100% Made in Italy



PATé AND OLIvES

BLACK OLIvES PATé
IN OIL E.v.O.

140 g

350 g

PITTED LECCINO OLIvES
IN OIL E.v.O.

SENSORY PROFILE: elongated ovoid shape, slightly 

asymmetrical, are a special product, fleshy with a 

characteristic black and violet color, covered with 

extra virgin olive oil.

Ideal to serve also as a light contour of a grilled 

meat.

SENSORY PROFILE: Delicious and Tasty, ideal for 

bruschetta and aperitifs.

Conserved in Extra Virgin Olive Oil.

Lucano oil is history, lucano oil is nature, lucano oil is territory.



TERMITE Of PISTICCI
IN BRINE

THE BEAUTY fROM 
MONTALBAN IN BRINE

THE BEAUTY fROM TURSI 
IN BRINE

220 g 220 g

220 g

SENSORY PROFILE: Olive with particular organolep-

tic characteristics, taste characterized by slightly 

bitter aftertaste, a rounded shape and a doughy 

and consistent pulp.

The culinary uses of the termite olive are multiple, 

from enriching appetizers, to completing first and 

second courses.

SENSORY PROFILE: large size, consistent pulp and 

fibrous.

The particular taste makes it ideal for aperitifs. The 

characteristic consistency of the pulp is combi-

ned with the typical dishes of the Mediterranean 

kitchen.

SENSORY PROFILE: ovoid shape Olive

Characterized by the presence of numerous super-

ficial lenticels, light green colour and characteristic 

sweet and light taste. The pulp is medium-grained, 

crispy, with a net detachment of the hazelnut.

Ideal for aperitifs.

From producer to consumer
our Guarantee



MENAGE

OUR MENAGE INCLUDES:

A bottle of extra virgin olive oil, two bottles of flavored oil,
support for salt, pepper and toothpicks.

LOW AND HIGH LITRAGUES

EXCLUSIVE 5 LITERS

175 CL

250 CL

500 CL

  1 LT
 
  3 LT

10 LT

25 LT



INFO & CONTATTI

AZIENDA AGRICOLA QUINTO
C.da S. Lucia
Montalbano Jonico (MT)
Basilicata - Italia

Q. Angelo 328.2581959
Q. Antonio 328.1430394
oleificiosl@libero.it

We leave to others the conviction of being better...
It is enough for us to be sure that we can always improve.

PolicoroTursi
Aliano

Craco

Maratea

Mar Tirreno

Mar Jonio


