


==== = '1" FQOD ' W1NE ' T H E IT A LIAN RIV IERA &: GENOA .~ .,======

~~======~ . .:. 166 4·=~=======

O L IV E DI L MAKE R

\ "1 \ IJ EL L.\ CH Jl ; S.\ in + TEL : 0 11'5 "8 1605

WWW .FR A NTOIO - BO . IT + C I.OS EIJ S I: " rHY

eS
E S TRI LE VANT E 15 S U R R O U N D E D BY T I E R E O O L IVE

GR O VE S A NO V I N E YA R D S . FAM I LY QWNEO ANO Q P E R

atcd since 186i , Fra ntoio Bo ls whcrc locals takc thcir

olivcs to be pressed and bou lcd. Thc prem ises are on the edg e or
town, abo ut 300 yards ca st or the main caruggio, an ea sy wa lk.

T he Bo Iamily also owns hundrcds or olive trees near the m ill ,

and m akes some of the Finesi extra vi rgi n oils on the Riviera.

T h ey've W OH awurds cverywhcrc, in Ita ly and Germany in pa r

tic ula r; plus a gold m edal al the Las Allgelt-'S County Fa ir, T h c

top of the line is called Le Dm' Ba ie - l he two beys , a referen ce

lo thc 10wn'5 tcpogr aphy -e-and it' s com posed 100 percc nt or

bandpicked Lavagnina, Ha zznln a nd P ignola ol ivcs fro m Liguria.

T he ecidìty is a low 0.2·0 .3 pe rcent. A150 execllcnt is I .a Gi nes t ra,

which is mede from "UN " olives t hat han" ber-n k nocked off or

fal len fro mthe trees imo ne ts st retched from trun k to trun k. Thc

ecidìty is higher-arou nd 0.5

pe rcent-c--Hu t st ill low {,Ilough

to a llow the sweetness of these

del ica te, Ilowcry oil s to shiuc

th rough . Tbe curren t scio n of

thc Bo dyn asty is Carlo, flan ked

by h ìs wifc a nd son. Thougb t hc

rn ill has heen around for over

1+0 ycars, don't expect to see

ye olde stono whccl s und hcmp

mais, th c equi pmcnt here is

state or thc art, m anufactured

by Alfa Laval. The olivcs are

co ld -cr ushed, p resscd a m i r r-n 

trìfugcd rapìd ly a l prccìscly

t wcnty -scv en degree s Ce lcius.

Ycu can ta ste an d b uy fio oils

in th e spa oious bou t iq ue , a mi

also pìck up w ry gnod bnned.

boulcd wholc olivcs.


