
Demeter
Infused Oils 



Demeter Flavored extra virgin olive oils

infused with spices grown in Calabria



All the process is carried out according to the highest
quality and Demeter standard. 

All the ingredients are grown, harvested and processed in 
our factory from the farm to the finished bottles

All begins from the most important ingredient: 

Demeter Extra Virgin Olive oil 



… and continues with the spices
grown in the farm, from the seeds to 

the finished dried product used to 
infuse the 

DEMETER extra virgin olive oil 



Biodynamic Extra 
virgin olive oil infused 

Oils



All the flavor of the Habanero Red 
Savina chili pepper grown in Calabria to 

light up the hearts...

All The Habanero chili pepper, grown on our farm, 

is dried and infused to enrich our biodynamic extra 

virgin olive oil with taste and spiciness.

From this combination was born our naturally spicy 

oil, with its intense aroma and a strong taste, ideal for 

giving character and spiciness to all dishes of the 

Mediterranean diet.



Ideal for enhancing taste to every dish 

for those who love spiciness 

it is excellent for legume soups, quick first 
courses and full-bodied sauces, vegetables, 
and meats or to be enjoyed plain on toasted 
bread.
 

    
Ingredients: 100% Italian biodynamic extra virgin olive oil, dried biodynamic 
Habanero chili pepper.



The intense aroma of Demeter Basil infused in oil 

The biodynamic basil grows lush and fragrant in our farm, 
where, in the mild climate, between the coast and the hinterland, 
found the best environment. 
As soon as it is dried, the basil is infused in our biodynamic extra virgin olive oil 
for different days and afterwards filtered.
From this union comes a light, natural 
and tasty dressing, 
whose delicate aroma 
makes it a refined and versatile 
ingredient for the 
preparation 
of special recipes.



Ideal to dress tomato and 
caprese salads, pizzas, 
potatoes in any preparation 
and Mediterranean sauces; 
it is also excellent for 
enhancing taste to focaccias 
or to be enjoyed plain on 
toasted bread.

Ingredients: 100% Italian biodynamic extra virgin 

olive oil, biodynamic dried basil leaves.



All the taste of Italian 
aromatic herbs infused 
in our “green gold”

Our Italian herbs seasoning is an 

extraordinary and tasty recipe which, thanks 

to its intense and distinctive character, allows 

an important reduction in the use of salt in 

food.



Basil, oregano, parsley and lovage, which grow 
lush and fragrant in our farm, are the ingredients 
used to prepare this specialty. Once dried, spices 
are left to macerate for several days in our 
biodynamic extra virgin olive oil and then 
filtered.

From this union comes a healthy and intense, 
refined, and versatile dressing ideal for the 
preparation of special recipes with an important 
reduction in the use of salt.

Ideal for flavouring pizzas, potatoes in any 
preparation, Mediterranean sauces, vegetables, 
and meats of all kinds, it is also excellent to 
enhance taste to focaccias or to be enjoyed on 
toasted bread.

Ingredients: 100% Italian biodynamic extra virgin olive oil, biodynamic 
basil, oregano, parsley and lovage.



The rare and rich Bergamot 

adds the freshness and scent of  the 

south to the oil to embellish 

bowls and fruit salads



Extra virgin olive oil becomes an extraordinary 
condiment thanks to our recipe flavoured with 
bergamot, an exclusive and ancient citrus fruit, 
rich in vitamins and with energizing properties, 
coming exclusively from our region, Calabria. 

The result is a unique condiment, whose 
aroma makes it a refined ingredient for the 
preparation of special sweet and savoury 
recipes.

Recommended for enhancing taste to risottos, 
fresh salads, enriching the flavour of fish and 
vegetables, but also for the preparation of 
exquisite desserts, cakes, biscuits, and fruit 
salads.

Ingredients: 100% Italian biodynamic extra virgin olive oil, 
organic bergamot essential oil.



Tasteful Mediterranean encounters... our oregano grown in 
Calabria and infused in Biodynamic extra virgin olive oil



Our oregano, in the variety 

Origanum Vulgare Hirtum, grown in 

our farm, is harvested, dried, and left 

to macerate in our biodynamic extra 

virgin olive oil. 

The purity of our delicately fruity 

EVO is enriched in this flavoured 

specialty with oregano intense aroma, 

prepared by infusion thanks to 

ancient family recipes.

From this union comes a fragrant and 

delicate dressing, refined and 

versatile for the preparation of special 

recipes.

Ideal for flavouring tomato salads, 

pizzas, boiled and baked potatoes, for 

the preparation of Mediterranean 

sauces, it is also excellent for to be 

enjoyed plain on toasted bread.

Ingredients: 100% Italian biodynamic extra 

virgin olive oil, dried biodynamic oregano.



Lemon flavored biodynamic extra virgin 

olive oil





White trouffle 
Demeter flavored extra 
virgin olive oil

From the organic white truffle, 
one of the most precious fruits of 
the earth, mixed in our 
biodynamic extra virgin olive oil, 
comes the truffle flavoured oil, 
whose refined taste makes it a 
special dressing, with a delicate 
flavour and intensive fragrance.
The result is a sophisticated 
condiment, whose aroma makes 
it a refined and versatile 
ingredient for the preparation of 
special recipes.



It is ideal for giving an elegant, 

refined, and distinctive character to 

risottos, soups, bruschetta and to add 

elegance to any dish our fantasy lets 

us imagine.

Ingredients: 100% Italian biodynamic extra virgin 
olive oil, organic white truffle extract



Garlic flavoured 
extra virgin olive 

oil



In the Allium Sativum variety garlic, whose beneficial, 
antibiotic, and purifying characteristics have been 
known since ancient times, is infused in biodynamic 
extra virgin olive oil to obtain this tasty dressing. The 
entire process takes place on the family farm, where 
the oil is produced and pressed and the garlic is 
harvested, peeled, dried, and left in infusion.

The simplicity of two ingredients: EVO oil and 
biodynamic garlic, create an infused oil whose strong 
flavour enhances taste to dishes without necessarily 
adding salt.

Its intense aroma and strong taste give the right 
balance to make all Mediterranean cuisine dishes, 
from legume soups to potato salads, pizzas and 
focaccias, to the preparation of first courses and fish 
sauces, or to be enjoyed plain on toasted bread.

Ingredients: 100% Italian biodynamic extra virgin olive oil, dried 
biodynamic garlic.



Rosmary flavored 
Demeter extra virgin 

olive oil 



Biodynamic rosemary, in the Rosmarinus 
Officinalis variety, particularly precious because 
cultivated and harvested in the Anastasi family 
farm, whose proximity to the coast gives this 
plant interesting properties; has become a 
precious ingredient for the preparation of our 
infused Rosemary Extra Virgin olive oil.

Our rosemary, harvested fresh, is dried and 
infused in our biodynamic EVO, from this 
combination was born a healthy condiment 
whose delicate aroma is special to enhance taste 
to every dish with light intensity, giving flavour to 
meals without the addition of salt.

Ideal for flavouring roasts, boiled and baked 
potatoes, for chicken in any recipe, it is also 
excellent for the preparation of focaccias and 
pizzas or to be enjoyed plain on toasted bread.

Ingredients: 100% Italian biodynamic extra virgin olive oil, dried biodynamic rosemary.
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