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4 7 - Saladini Pilastri

5 = La nfwbiic storia di questa fumiglia di Conti risa-

g 0\“‘ ,cP\ ™ f & le allannu rm‘llu:. Dei 320 ettari che circondano la

2 e e .O(\a,\a ] splcnmdu.‘vﬁla Saladini Pilastri, coltivati in buona

2 c | parte a vigneto, 16 sono ad oliveto. 11 mono di

; Ascolana tenera, molto fluj-

8 do, ha il fresco ed intenso pro-

: fumo di pomodoro in eviden-

5 za su fini sentori di mandor-

E.. la. carciofo ed erbe aromati-

E che, con amaro ¢ piccante inten-
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" 7 - Saladini Pilastri

\ The noble history of this fami-
I of counts dates back to the
year W00. Of the 320 hec-
tares of land surrounding the
magnificent Villa Saladini Pilastri, much of which planted
with vineyards, 16 are dedicated 1o olive growing. Ascolana S
tenera single variety oil is very fluid on the palate, has a l o

bouquet with a fresh and intense aroma of tomate prevail-
ing over subtle notes of almond, artichoke and herbs, and
has intense but well-balanced bitter and pungent elements.
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