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Laudemio Frescobaldi 2021
Italian Extra Virgin Olive Oil

The Frescobaldi family carefully cultivates 300 hectares (741 acres) of olive groves at different altitudes between 200 and
500 meters (650 and 1650 feet). The layers of the terroir and the microclimate allow the olive trees to bear some of the
most unique fruit because of the intensity of its nutritional and organoleptic values. In autumn, the olives are picked early
in the ripening season, when blushing from green to purple, to capture the emerald-green colour and fresh fl¬avours. The
olives are pressed within a few hours from picking, in the Frescobaldi’s mill, in Castello Nipozzano. These two key
processes ensure the ideal composition: perfect low acidity, a great aromatic profile and numerous health properties.
Ultimately, Frescobaldi makes a rigorous selection and only the finest extra virgin olive is selected to become Laudemio.

Climatic trend
The 2021 climate conditions were very challenging for agriculture in the hills near Florence, Tuscany. However, it is under
the most difficult circumstances that the finest products are crafted and are able to convey their unique quality. The
winter was noticeably mild compared to most and our farmland received normal amounts of rain. Unfortunately, on the
8th of April temperatures suddenly dropped, resulting in frosts in some of the lower valley areas (circa 200 meters above
the sea level) where the olive trees had already blossomed. The frost made these tiny flowers drop to the ground thus
cutting consistently the yield of olives. In Tuscany, we will remember the 2021 summer for the high temperature-
excursions between night and day, which enhanced the development of olives’ aromas. The area also underwent a long
period of draught, from July until September, limiting further the quantity of olives on our trees, while ensuring their
quality and health. By mid-October, given the lower amounts of olives per tree, the olives began to ripen quickly, leading
us to start the harvest on the 15th of October. The temperatures in October went down to 4°C (39° F) in the mornings and
never exceeding 18°C (64° F) throughout the day. These weather conditions were ideal to harvest very healthy olives for
our farmers and to press them right away in order produce and outstanding extra virgin olive oil.

Tasting notes
Laudemio Frescobaldi 2021 is remarkably elegant and well balanced. First, fresh aromas of green olives mowed grass and
artichoke. Then, the taste is very harmonic with a round flavor of green almond. It is very clean and has an outstanding
herbal bitterness on the palate with a very long-lasting, pleasant spiciness.
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