CAVASECCA FARM
With love and passion Antonio Ficara built a company aiming at a strong reputation in quality, creativity and good taste. Dario, his son, runs the business with the same passion.
CAVASECCA farm extends for 50 hectares, 20 of which planted with olive trees, and it is located in Canicattini Bagni, in the Southeastern coast of Sicily.

In this place tucked in history and art we produce the CAVASECCA organic extra virgin olive oil DOP MONTI IBLEI.
Cultivations are of local plants: beautiful secular trees of ZAITUNA /Siracusana) seam to protect the varieties selection of Sicilian olives, integrating different tastes and flavours.
Organic cultivation features the environmental purity and the soil fertility.
CULTIVAR/VARIETY
CAVASECCA farm extends at 300 mt over the sea level.
The native varieties are the Tonda Iblea, Biancolilla, Nocellara dell’Etna and Siracusana (Zaituna).

Cavasecca organic extra virgin olive oil is extracted only from the fresh and healthy olives cultivated in the farm. From Tonda Iblea variety we extract the most prestigious olive oil in the world: the DOP MONTI IBLEI (Protected Designation of Origin).
Oil is the expression of the historical , cultural, soil and climate conditions of the production place.
The Protected Designation of Origin is the guarantee the validity of the declared origin, of the production system observation and of the nutritional and organoleptic qualities.
PRODUCTION METHOD
Olives picking is made by hand with mechanical means when the olives are still green.
Milling starts within 12 hours from the picking, to maintain the natural freshness of fruits by continuous cold 2 phase extraction system.

