
Petraia 100% Organic Italian Extra Virgin Oil

Petraia is a spe-
cial oil. In ad-
dition to being 
100% Coratina 

is certified 100% organic. 

It is a migrant Extra Vir-
gin Olive Oil. That is, it 
is not always produced 
by the same plants. From 
year to year, we determi-
ne the area that is most 
suitable for producing 
our flagship product. 

Petraia is an EVO oil 
that has a unique flavor; 
often disharmonious 
for the particular bitter 
and spicy taste, often 
obtained from olives 
cultivated in the most 
sub-murgiana area, and 
therefore stony, of Tenuta 
Pellegrino, from which its 
name derives. Fantastic 
on bruschetta, on fresh 
arugula salads, or on ve-
getable soups or salads.

Petraia is available in 
the following formats:

250 ml bottle in boxes of 12 pieces
500 ml bottle in boxes of 6 pieces

5 liter can. Cartons of 4 pieces
3 liter can. Cartons of 4 pieces



La Spineta is a PDO 
oil Terra di Bari 
Castel del Mon-
te, which is made 

from solely Coratina olives. 

The Spineta is the name 
of the district in which is al-
located the mill of the Pelle-
grino family, in the middle 
of the olive groves owned, 
precisely at the Masseria of 
sixteenth-century origins, 
as reported in an inscrip-
tion on one of the entran-
ces of the current offices.
 
During the last 5 centuries, 

this territory has only had two 
owners: Elia Pellegrino bou-
ght this large estate and the 
Masseria from the Curtopassi 
family in the early thirties of 
the last century. The name La 
Spineta therefore intends to 
celebrate not only the name 
of the territory, but also the 
industriousness of those 
who for centuries have been 
dealing with care and make 
these generous lands, whi-
ch still delight us with pre-
cious and high-quality fruits.

La Spineta is available 
in the following formats:

250 ml bottle in boxes of 12 pieces
500 ml bottle in boxes of 6 pieces

5 liter can. Cartons of 4 pieces
3 liter can. Cartons of 4 pieces

La Spineta 
Italian extra virgin olive oil POD Terra di Bari



Commensalia Extra virgin olive oil from Puglia 

Co m m e n s a -
lia is an oil 
made up of 
two cultivars 

different.

Coratina and Peran-
zana. It is a tribute to 
Frederick’s Puglia. That 
Puglia that Frederick II of 
Swabia saw as his futu-
re, and the future of the 
lands he administered. 

The two cultivars are 
expertly mixed by our 
master millers to have 
a soft, delicate and ele-
gant oil; particularly 
suitable for cooking, 
frying and consumed 
cold on delicate salads 
and some fish salads. 

Suitable for all pala-
tes, it satisfies the ne-
eds of the family and 
celebrates the con-
viviality of all diners.

Commensalia is 
available in formats:

250 ml bottle in boxes of 12 pieces
500 ml bottle in boxes of 6 pieces
5 liter can. Cartons of 4 pieces
3 liter can. Cartons of 4 pieces



The Riserva 
del 25° extra 
virgin olive 
oil is a cele-

bratory bottle; wants to 
“underline” the 25 years 
dedicated by the Pellegri-
no 1890 Company to the 
meticulous and wise care 
in the taste and varietal 
selection of its products. 

The result of top-of-the-
range stylistic and qualita-
tive research. 25 years de-
dicated particularly to the 
care and love for their 
land, Puglia, which they 
consequently thank with 
an extra virgin olive oil 
with a simply unique taste.

The Reserve of the 25th 

is available in the following formats:

500 ml bottle. 6-piece cartons, with 
recycled cardboard tube

Our Reserve 
Extra virgin olive oil commemorating the 25th anniversary



Spiral jars con-
tain your oil.

They must be 
consumed and then re-
charged because they are 
an object to be preserved. 

They were born as a me-
eting between two artisa-
nal and family businesses 
that are different from 
each other but which 
aim in the same direction.

Our company produces oil 
with meticulous care and 
the jars are produced by an 
expert and hardworking ar-
tisan ceramist from the area.

The Spiral jars contain 
100% pure coratina oil 
produced on our land by 
our friends olive trees as 
we love to call them. It is 
a product intended for 
both the catering world 
and private consumption.

The spiral jars are
in four colors:

Green, Red, 
Blue and Black.

Packaging:
Terracotta jar 500 ml
cartons of 6 pieces

Terracotta jar 250 ml. 
cartons of 12 piece

Spiral Extra Virgin Olive Oil in handmade terracotta jar



There are three 
essences, chilli 
pepper, Medi-
terranean her-

bs and fresh lemon. 
This is to add flavour 

and imagination to your 
dishes.
You can use them to enri-
ch your meat, fish or vege-
table preparations.
They will be able to add 
freshness, aroma and 
strength to the dishes you 
prepare.
They are as always made 

with the utmost care 
towards the territory, tra-
dition and quality. Com-
posed of a base of 98% 
extravirgin olive oil and 

2% flavoured essence.

Pellegrino’s Flavoured Pellegrino’s Flavoured 
Extravirgin Oils are offered in a Extravirgin Oils are offered in a 
250 ml recyclable aluminium can250 ml recyclable aluminium can

EvoLution our flavoured condiments



TyPuglia is a 
brand born 
from a great pas-
sion for design, 

for the ancient art of typo-
graphy and for good food. 

Pellegrino 1890 srl has 
added the multicolo-
red TyPuglia terracotta 
jar to its family of pro-
ducts, made and hand 
painted by skilled local 
artisans in the 6 colors 
typical of the Apulian ter-
ritory and architecture.

These and other projects 
in the testing phase are 
Pellegrino 1890 srl’s re-
sponse to a more deman-
ding and attentive food-de-
sign market, therefore 
making use of the colla-
boration of a collective of 
designers coordinated by 
Leonardo Di Renzo, ready 
to overturn the rules and 
innovate the “tradition”.

Ty Puglia 
Multicolored design jar in handmade Terracotta

TyPuglia Jars are 
available in the following 

colors:

White, Orange 
Light blue, Pink, Red, Green

Packaging:

Terracotta jar 500 ml. 
Cartons of 6 pieces

Terracotta jar 250 ml. 
cartons of 6 pieces

(also available without tube)



The extra vir-
gin Olive Oil 
a n t i o x i d a n t 
and soothing 

properties, well known 
also in Roman times, 
are greatly featured in 
1890 body brand line.

The ancient farming  tra-
dition is given today in 
the hands of cosmetic 
lab techs, specialist in the 
creation of products able 
to exalt the EVO peculia-
rities, above all polyphe-
nols and vitamin E.

1890 face cream has a rich 
texture, which, applied 
morning and evening on 
the cleansed skin, gives it 
elasticity and consistency.

Hand cream is delicate 
and deeply effective, of 
rapid absorpition, it nou-
rishes and protects hands.

1890 body brand 
Extra Virgin Olive Oil hand and face cream


