
The flavor, the phenolic and vitamin E content, as well as 
all the nutrients, ranging according to the climatic 

conditions in the area of production, the quality of the 
olives and when they are harvested. The methods of 
production and storage also have an extraordinary 

importance. In Bio X Farm we combine a 
centuries-old heritage of olive oil production with the 

most modem techniques of harvesting and 
storage to offer the consumer a wide range of high quality 

product and strictly controlled at all stages 
of the production chain. 

Contact Us: 

Phone : + 39 0962 33 7842 

E-mail: azienda@bioxfarm.com

Address: Contrada Ciuranà, 88812 Crucoli KR (ltaly} 
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