
Extra Virgin Olive Oil • Olives • Patè



The Amabile farm is located in Castelvetrano, a city in the Belice Valley, 
located in western Sicily, a few kilometres from Selinunte, an ancient Greek 
colony, and spread over many hectares on an area planted entirely with 
olive groves.

The olive trees grown at the farm are almost exclusively the “Cultivar” 
Nocellara of Belice, a renowned variety that has succeeded in establishing 
itself in our area thanks to the pedoclimatic characteristics, the red and 
brown soil and the Mediterranean climate. The result is an extra virgin oil 
“D.O.P. and Organic” of the highest quality and unique flavour.











DOP Nocellara 0,25 l bottle

Product Category:
Extra virgin olive oil DOP

Cultivar:
Nocellara del Belice

Characteristics:
Olive Oil of superior category, obtained directly from the olives and only by 
mechanical procedures
Certified by the inspection body authorised by the Ministry of Agricultural Food 
and forestry policies

Harvest:
Hand Grazing

Extraction:
Continuous Cold cycle

Filtration:
After pressing the oil is filtered so that it can be kept well until the time of 
consumption

Storage:
Stored in stainless steel containers and stored under a constant temperature 
of nitrogen leaf up to the time of bottling

Sensory profile:
Light fruity type, green colour with golden yellow reflections
Hints of almond and artichoke accompanied by light hints of tomato
At the taste the bitter and spicy are light with the prevalence of spicy

Use:
Ideal to exalt delicate dishes of legumes and vegetables, excellent in raw on 
grilled meat or fish and on all the dishes of Mediterranean cuisine

Expiration:
18 months after bottling
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DOP Nocellara 0,50 l bottle

Product Category:
Extra virgin olive oil DOP

Cultivar:
Nocellara del Belice

Characteristics:
Olive Oil of superior category, obtained directly from the olives and only by 
mechanical procedures
Certified by the inspection body authorised by the Ministry of Agricultural Food 
and forestry policies

Harvest:
Hand Grazing

Extraction:
Continuous Cold cycle

Filtration:
After pressing the oil is filtered so that it can be kept well until the time of 
consumption

Storage:
Stored in stainless steel containers and stored under a constant temperature 
of nitrogen leaf up to the time of bottling

Sensory profile:
Light fruity type, green colour with golden yellow reflections
Hints of almond and artichoke accompanied by light hints of tomato
At the taste the bitter and spicy are light with the prevalence of spicy

Use:
Ideal to exalt delicate dishes of legumes and vegetables, excellent in raw on 
grilled meat or fish and on all the dishes of Mediterranean cuisine

Expiration:
18 months after bottling
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DOP Nocellara 1 l tin

Product Category:
Extra virgin olive oil DOP

Cultivar:
Nocellara del Belice

Characteristics:
Olive Oil of superior category, obtained directly from the olives and only by 
mechanical procedures
Certified by the inspection body authorised by the Ministry of Agricultural Food 
and forestry policies

Harvest:
Hand Grazing

Extraction:
Continuous Cold cycle

Filtration:
After pressing the oil is filtered so that it can be kept well until the time of 
consumption

Storage:
Stored in stainless steel containers and stored under a constant temperature 
of nitrogen leaf up to the time of bottling

Sensory profile:
Light fruity type, green colour with golden yellow reflections
Hints of almond and artichoke accompanied by light hints of tomato
At the taste the bitter and spicy are light with the prevalence of spicy

Use:
Ideal to exalt delicate dishes of legumes and vegetables, excellent in raw on 
grilled meat or fish and on all the dishes of Mediterranean cuisine

Expiration:
18 months after bottling



DOP Nocellara 3 l tin

Product Category:
Extra virgin olive oil DOP

Cultivar:
Nocellara del Belice

Characteristics:
Olive Oil of superior category, obtained directly from the olives and only by 
mechanical procedures
Certified by the inspection body authorised by the Ministry of Agricultural Food 
and forestry policies

Harvest:
Hand Grazing

Extraction:
Continuous Cold cycle

Filtration:
After pressing the oil is filtered so that it can be kept well until the time of 
consumption

Storage:
Stored in stainless steel containers and stored under a constant temperature 
of nitrogen leaf up to the time of bottling

Sensory profile:
Light fruity type, green colour with golden yellow reflections
Hints of almond and artichoke accompanied by light hints of tomato
At the taste the bitter and spicy are light with the prevalence of spicy

Use:
Ideal to exalt delicate dishes of legumes and vegetables, excellent in raw on 
grilled meat or fish and on all the dishes of Mediterranean cuisine

Expiration:
18 months after bottling
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DOP Nocellara 5 l tin

Product Category:
Extra virgin olive oil DOP

Cultivar:
Nocellara del Belice

Characteristics:
Olive Oil of superior category, obtained directly from the olives and only by 
mechanical procedures
Certified by the inspection body authorised by the Ministry of Agricultural Food 
and forestry policies

Harvest:
Hand Grazing

Extraction:
Continuous Cold cycle

Filtration:
After pressing the oil is filtered so that it can be kept well until the time of 
consumption

Storage:
Stored in stainless steel containers and stored under a constant temperature 
of nitrogen leaf up to the time of bottling

Sensory profile:
Light fruity type, green colour with golden yellow reflections
Hints of almond and artichoke accompanied by light hints of tomato
At the taste the bitter and spicy are light with the prevalence of spicy

Use:
Ideal to exalt delicate dishes of legumes and vegetables, excellent in raw on 
grilled meat or fish and on all the dishes of Mediterranean cuisine

Expiration:
18 months after bottling
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DOP Nocellara 10 l tin

Product Category:
Extra virgin olive oil DOP

Cultivar:
Nocellara del Belice

Characteristics:
Olive Oil of superior category, obtained directly from the olives and only by 
mechanical procedures
Certified by the inspection body authorised by the Ministry of Agricultural Food 
and forestry policies

Harvest:
Hand Grazing

Extraction:
Continuous Cold cycle

Filtration:
After pressing the oil is filtered so that it can be kept well until the time of 
consumption

Storage:
Stored in stainless steel containers and stored under a constant temperature 
of nitrogen leaf up to the time of bottling

Sensory profile:
Light fruity type, green colour with golden yellow reflections
Hints of almond and artichoke accompanied by light hints of tomato
At the taste the bitter and spicy are light with the prevalence of spicy

Use: 
Ideal to exalt delicate dishes of legumes and vegetables, excellent in raw on 
grilled meat or fish and on all the dishes of Mediterranean cuisine

Expiration:
18 months after bottling
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Bio BIO Selinon bottle 0,25 l

Product Category:
Organic extra virgin olive oil

Cultivar:
Nocellara del Belice

Characteristics:
Olive Oil of superior category, obtained directly from the olives and only by 
mechanical procedures
Certified by the inspection body authorised by the MIPAATF IT BIO 018 from 
controlled operator n. 1000175

Harvest:
Hand Grazing

Extraction:
Continuous Cold cycle

Filtration:
The oil is filtered so that it can be kept well until the time of consumption

Storage:
Stored in stainless steel containers and stored under a constant temperature 
of nitrogen leaf up to the time of bottling

Sensory profile:
Light fruity type, green colour with golden yellow reflections
Hints of almond and artichoke accompanied by light hints of tomato
At the taste the bitter and spicy are light with the prevalence of spicy

Use:
Ideal to exalt delicate dishes of legumes and vegetables, excellent in raw on 
grilled meat or fish and on all the dishes of Mediterranean cuisine

Expiration:
18 months after bottling
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Bio BIO Selinon bottle 0,50 l

Product Category:
Organic extra virgin olive oil

Cultivar:
Nocellara del Belice

Characteristics:
Olive Oil of superior category, obtained directly from the olives and only by 
mechanical procedures
Certified by the inspection body authorised by the MIPAATF IT BIO 018 from 
controlled operator n. 1000175

Harvest:
Hand Grazing

Extraction:
Continuous Cold cycle

Filtration:
The oil is filtered so that it can be kept well until the time of consumption

Storage:
Stored in stainless steel containers and stored under a constant temperature 
of nitrogen leaf up to the time of bottling

Sensory profile:
Light fruity type, green colour with golden yellow reflections
Hints of almond and artichoke accompanied by light hints of tomato
At the taste the bitter and spicy are light with the prevalence of spicy

Use:
Ideal to exalt delicate dishes of legumes and vegetables, excellent in raw on 
grilled meat or fish and on all the dishes of Mediterranean cuisine

Expiration:
18 months after bottling
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Bio BIO Selinon 1 l tin

Product Category:
Organic extra virgin olive oil

Cultivar:
Nocellara del Belice

Characteristics:
Olive Oil of superior category, obtained directly from the olives and only by 
mechanical procedures
Certified by the inspection body authorised by the MIPAATF IT BIO 018 from 
controlled operator n. 1000175

Harvest:
Hand Grazing

Extraction:
Continuous Cold cycle

Filtration:
The oil is filtered so that it can be kept well until the time of consumption

Storage:
Stored in stainless steel containers and stored under a constant temperature 
of nitrogen leaf up to the time of bottling

Sensory profile:
Light fruity type, green colour with golden yellow reflections
Hints of almond and artichoke accompanied by light hints of tomato
At the taste the bitter and spicy are light with the prevalence of spicy

Use:
Ideal to exalt delicate dishes of legumes and vegetables, excellent in raw on 
grilled meat or fish and on all the dishes of Mediterranean cuisine

Expiration:
18 months after bottling



BIO Selinon 3 l tin

Product Category:
Organic extra virgin olive oil

Cultivar:
Nocellara del Belice

Characteristics:
Olive Oil of superior category, obtained directly from the olives and only by 
mechanical procedures
Certified by the inspection body authorised by the MIPAATF IT BIO 018 from 
controlled operator n. 1000175

Harvest:
Hand Grazing

Extraction:
Continuous Cold cycle

Filtration:
The oil is filtered so that it can be kept well until the time of consumption

Storage:
Stored in stainless steel containers and stored under a constant temperature 
of nitrogen leaf up to the time of bottling

Sensory profile:
Light fruity type, green colour with golden yellow reflections
Hints of almond and artichoke accompanied by light hints of tomato
At the taste the bitter and spicy are light with the prevalence of spicy

Use:
Ideal to exalt delicate dishes of legumes and vegetables, excellent in raw on 
grilled meat or fish and on all the dishes of Mediterranean cuisine

Expiration:
18 months after bottling
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Bio BIO Selinon 5 l tin

Product Category:
Organic extra virgin olive oil

Cultivar:
Nocellara del Belice

Characteristics:
Olive Oil of superior category, obtained directly from the olives and only by 
mechanical procedures
Certified by the inspection body authorised by the MIPAATF IT BIO 018 from 
controlled operator n. 1000175

Harvest:
Hand Grazing

Extraction:
Continuous Cold cycle

Filtration:
The oil is filtered so that it can be kept well until the time of consumption

Storage:
Stored in stainless steel containers and stored under a constant temperature 
of nitrogen leaf up to the time of bottling

Sensory profile:
Light fruity type, green colour with golden yellow reflections
Hints of almond and artichoke accompanied by light hints of tomato
At the taste the bitter and spicy are light with the prevalence of spicy

Use:
Ideal to exalt delicate dishes of legumes and vegetables, excellent in raw on 
grilled meat or fish and on all the dishes of Mediterranean cuisine

Expiration:
18 months after bottling



BIO Selinon 10 l tin

Product Category:
Organic extra virgin olive oil

Cultivar:
Nocellara del Belice

Characteristics:
Olive Oil of superior category, obtained directly from the olives and only by 
mechanical procedures
Certified by the inspection body authorised by the MIPAATF IT BIO 018 from 
controlled operator n. 1000175

Harvest:
Hand Grazing

Extraction:
Continuous Cold cycle

Filtration:
The oil is filtered so that it can be kept well until the time of consumption

Storage:
Stored in stainless steel containers and stored under a constant temperature 
of nitrogen leaf up to the time of bottling

Sensory profile:
Light fruity type, green colour with golden yellow reflections
Hints of almond and artichoke accompanied by light hints of tomato
At the taste the bitter and spicy are light with the prevalence of spicy

Use:
Ideal to exalt delicate dishes of legumes and vegetables, excellent in raw on 
grilled meat or fish and on all the dishes of Mediterranean cuisine

Expiration:
18 months after bottling

L’O
lio 

Bio









Seasoned green olives pate

Product Category:
Seasoned green olives pate

Cultivar:
Nocellara del Belice

Features:
Made with olive pulp selected and processed within 24 hours of collecting 
and Extra Virgin Nocellara del Belice Olive Oil

Harvest:
Olives harvested by hand in the first days of October

Use:
Perfect for serving as a starter, with a delicate and light taste

Ingredients:
Olives (96.33%), extra virgin olive oil (3%), garlic (0.10%), vinegar 
(0.08%), parsley (0.08%), oregano (0.08%), chili (0.22%), lactic acid 
(0.11%)

Sizes:
90gr vase, 180gr vase, 1kg

Expiration:
18 months from packaging.I P
ate

’



Green olives pate

Product Category:
Green olive pate

Cultivar:
Nocellara del Belice

Features:
Made with olive pulp selected and processed within 24 hours of collecting 
and Extra Virgin Nocellara del Belice Olive Oil.

Harvest:
Olives harvested by hand in the first days of October

Use:
Ideal for bread croutons, bruschettas and appetizers in general

Ingredients:
Olives (96.33%), extra virgin olive oil (3%), garlic (0.22%), chili (0.22%), 
lactic acid (0.11%) 

Sizes:
90gr vase, 180gr vase, 1kg

Expiration:
18 months from packaging.
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Black olives pate

Product Category:
Black olive pate

Cultivar:
Nocellara del Belice

Features:
Olives selected and processed within 24 hours of harvesting

Harvest:
By hand in the early days of October

Use:
Perfect as side dishes; can be used to season cold dishes but also on 
Focaccias Bread, pizza and pasta dishes

Ingredients:
Black olives (99%), extra virgin olive oil (0.8%), salt (0.1%),
lactic acid (0.1%) 
Sizes:
90gr vase, 180gr vase, 1kg vase, 500g envelope, 1kg envelope

Expiration:
18 months from packagingI P
ate

’









Green olives for aperitif

Product Category:
Olive green
Cultivar:
Nocellara del Belice

Features:
Olives selected and processed within 24 hours of harvesting

Harvest:
By hand in the early days of October

Use:
They are suitable for aperitifs in general

Ingredients:
Olives (99.8%), water, salt, L-ascorbic acid (0.1%), Lactic acid (0.1%)

Sizes:
310gr vase, 570gr vase

Expiration:
18 months from packaging.Le 
Oli
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Green olives engraved or crushed in brine

Product Category:
Olive green

Cultivar:
Nocellara del Belice

Features:
Olives selected and processed within 24 hours of harvesting

Harvest:
By hand in the early days of October

Usage:
After dripping, they can be seasoned to your liking or with carrots, celery, 
capers, oregano etc.

Ingredients:
Olives (99.8%), water, salt, L-ascorbic acid (0.1%), Lactic acid (0.1%)

Sizes:
Vase 310gr, Vase 570gr

Expiration:
18 months from packaging.
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Black olives baked in brine

Product Category:
Black olives

Cultivar:
Nocellara del Belice

Features:
Olives selected and processed within 24 hours of harvesting

Harvest:
By hand in the early days of October

Use:
Perfect as side dishes; can be used to season cold dishes but also on 
Focaccias Bread, pizza and pasta dishes

Ingredients:
Baked black olives (99.8%), water, salt, L-ascorbic acid (0.1%), lactic 
acid (0.1%).

Sizes:
310gr vase, 570gr vase

Expiration:
18 months from packaging
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Green Olives for aperitif

Product Category:
Olive green

Cultivar:
Nocellara del Belice

Features:
Olives selected and processed within 24 hours of harvesting

Harvest:
By hand in the early days of October

Use:
They are suitable for aperitifs in general

Ingredients:
Olives (99.8%), water, salt, L-ascorbic acid (0.1%), Lactic acid (0.1%)

Sizes:
500g envelope, 1kg envelope

Expiration:
6 months from packaging.
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Baked black olives

Product Category:
Black olives

Cultivar:
Nocellara del Belice

Features:
Olives selected and processed within 24 hours of harvesting

Harvest:
By hand in the early days of October

Use:
Perfect as side dishes; can be used to season cold dishes but also on 
Focaccias Bread, pizza and pasta dishes

Ingredients:
Baked black olives (99.7%), extra virgin olive oil (0.2%), sunflower seed 
oil (0.1%)

Sizes:
500g envelope, 1kg envelope

Expiration:
6 months from packaging



Seasoned crushed olives

Product Category:
Green Olives

Cultivar:
Nocellara del Belice

Features:
Olives selected and processed within 24 hours of harvesting

Harvest:
By hand in the early days of October

Use:
Ideal as an appetizer or as a side dish during cold dinners

Ingredients:
Olives (96.33%), extra virgin olive oil (3%), garlic (0.10%), vinegar 
(0.08%), parsley (0.08%), oregano (0.08%), chili (0.22%), lactic acid 
(0.07%), L-ascorbic acid (0.03%)

Sizes:
500g envelope, 1kg envelope

Expiration:
6 months from packagingLe 
Oli
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Azienda Agricola Amabile

TEL.:  349 2507784

WHATSAPP: 349 2507784

FACEBOOK: Olio Amabile

E-MAIL: info@olioamabile.it

SITO: www.olioamabile.it

INDIRIZZO: Viale Roma, 159/C
91022 Castelvetrano (TP)


