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Why is organic DOP Canino extra virgin olive oil from centuries-old olive trees 
monocultivar caninese by Eco Fattoria Il Sogno Verde a very high quality EVO oil?

Intense green in colour, it has a strong and fruity flavour from 
which herbaceous, bitter and spicy notes emerge.On the nose, the 
hints of thistle, fresh grass and artichoke are striking.
It goes raw on bruschetta, salads, hot soups, cooked vegetables, 
legumes, meat and fish. It is also indicated for frying, 
medium-long and high temperature cooking.

Our EVO oil is obtained by pressing only olives produced 
from centuries-old olive trees of the prized caninese 
cultivar, native to the Canino DOP area and particularly 
rich in polyphenols and antioxidants that are precious 
allies for our health. 

With the PDO Canino certification you are sure that you are buying a 100% Italian product, 
coming from an area suited to olive growing already in Etruscan and Roman times, a product 
traced, analyzed and tasted by a panel of experts who certify certain organoleptic and chemical 
characteristics, including an acidity of less than 0.5%.

With organic certification you are sure of buying a healthier, more nutritious product with a more 
intense taste and you are helping to respect nature by supporting organic farming that does not 
use chemical pesticides.

We are a Slow Food Centuries-old Olive Trees Presidium 
and we are regularly featured in guides to the best EVO 
oils, including Gambero Rosso, Slow Food, Flos Olei, and 
Bibenda.



I am Emanuele Moscini, I cultivate the eco farm Il Sogno Verde, the land of which has 
belonged to my family since 1847, with craftsmanship, passion and love for nature.

I personally take care of all the phases of olive production with attention to detail. 
It takes place exclusively in my six-hectare centuries-old olive grove in Canino, 
in the province of Viterbo, on the border between Lazio and Tuscany. 

The 388 monumental olive trees around 400 
years old, that even reach over 10 meters 
in height are interspersed with large grassy 
spaces that preserve biodiversity and are a 
source of nourishment for bees. 

We combine tradition with innovative agronomic practices that reuse processing waste 
in favor of the fertility and health of the soil which, together with the trees, captures 
CO2, helping to combat climate change. 

The milling of the olives of the “caninese” cultivar, small and mostly green at the 
time of harvest, takes place within the day, the oil is cold pressed in an artisan-sized 
mill, which manages to enhance the properties of the raw material.

We pay great attention to safety at work, we use 
electric equipment, safer and not pollutants, 
the agricultural workers who work alongside me 
are trained and employed under a national 
collective agreement.

I invite you to visit my centuries-old olive grove 
by  writing to me on whatsapp at +39 371 48 37 315
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Olivi secolari



Grand Cru 400 anni
(second mechanized harvest, medium fruity)
100 ml bottle: 4,00 euros + 4% vat
500 ml bottle: 11,50 euros + 4% VAT
5 L can:  69,00 euros + 4% VAT

Primo Olio Grand Cru 400
 
(first hand picking, intense fruity)
100 ml bottle: 5,00 euros + 4% vat
500 ml bottle: 14,50 euros + 4% vat
 



Grand Cru 400 anni

500 ml ceramic bottles hand made and 
hand painted by Apulian master potters:
24 euros + 4% VAT

250 ml ceramic bottles hand made and 
hand painted by Apulian master potters:
19,20 euros + 4% VAT
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