


Fattoria Triboli is an organic farm located in the hills 
of Impruneta, in the heart of Tuscany 

Florence

Siena

21 hectares of olive groves 
60 hectares of forest
LAKE
VEGETABLE GARDENS



Our goal is to help develop a more conscious society through 
sustainable agriculture and production.

Our work ethic is driven by our love 
and respect for the earth



Through organic, regenerative farming practices, 
we boost organic matter in the soil, reduce CO2 
emissions into the atmosphere and improve the soil’s 
capacity to naturally retain water. 

An alchemy of sun, wind and 
clayey soil.

Sustainability 



water

Cover crops: We grow cover crops that we later 
mow to protect the soil from the sun and boost 
water retention in the soil.
 
Key-line: We prevent soil erosion by planting our 
trees along the contours of the hills. 

Irrigation: We optimize water use by employing 
drip irrigation.

Lake water: We use lake water to irrigate in order 
to limit drinking water consumption.



bio-compost

Teku Kana: We create a soil amendment that is 
packed with microorganisms using forest litter, bran 
and sugar.

Bio-fertilizers: We add whey to our Teku Kana to 
produce fertilizers that are rich in nutrients.

Mulch: We restore organic matter to the soil by 
reintegrating crop residue. 

Bio-char: We make Bio-Char, a carbon-rich material 
with a high capacity to capture atmospheric CO2.



Our 130 hens help us regenerate the soil by 
grazing in our olive groves.
We move the chicken coops every two weeks 
implementing rational grazing that allows us to 
recover biodiversity and increase soil fertility.

Rational Grazing 



100% Eco-friendly 
Packaging 

Organic EVO Oil 
Bottled in 18/10 stainless steel bottles from 
60% recycled steel that can be reused over 
and over again by refilling them from the 
Bag in Box made with FSC cardboard.

Vegan cheese 
Wrapped in 100% recyclable packaging with 
labels made from dried grass paper and 
recycled paper. 

Organic honey and spreads
In recycled glass jars with grass paper labels.

Organic veggies
Delivered in recycled wood crates.

Organic eggs
Packaged using recycled wood pulp.

ECO BIO COSMETICS
Packaged in 100% recyclable crush paper 
made from olive by-products or in recyclable 
cardboard tubes without plastic sections.
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Our olives are pressed using our own cutting-edge 
Mori-Tem olive press just hours after harvesting. 
The fact that they are cold pressed, filtered and 

conserved in stainless steel bottles ensures oil quality 
and helps to preserve our oil’s freshness, fragrance 

and nutrients over time.

We produce superior quality 
extra-virgin olive oil.

14 Tuscan 
varieties

8000 olives



Gold Quality Award
at Canada International 
Olive Oil Competition

Gold Quality Award 
at New York International 
Olive Oil Competition

Golden Glass 
for the Medium Green category 
at Milan International Olive Oil 
Award

Grande Olio
in the Guide to extra 
virgin olive oils 2021 of 
Slow Food Italia

Premio Impresa Ambiente 2022 
Winner 9th Edition
Best management for sustainable development
Micro-Small Enterprises

Gold Quality Award 
at London International 
Olive Oil Competition

Natural & Organic Awards 
qualified for the Scandinavian 
Natural and Organic Awards 
2021 in the “Best New 
Sustainable Product” category

Three Leaves
in the Guide of Italian 
Olive Oils 2022 of 
Gambero Rosso

Two Leaves
in the Guide of Italian 
Olive Oils 2021 of 
Gambero RossoGambero Rosso

2022

Gambero Rosso

2021
Rated

by

AWARDS

Leone d’Oro Competition 
Finalists in the “Organic Oil” and 
“Best Packaging” categories - 
Selezione Leone 2023

Gold Award 
in Dubai International Olive 
Oil Competition 2021 and 
2022 Early Harvest Edition

Selected by
the Guide Taschen Führer OlivenÖl 2021, 
2022, 2023 and 2024 of Merum Press 

Der Feinschmecker
one of the best extra virgin 
olive oils of the year 2023

Japan Olive Oil Prize 
“Gold Quality Award” at 
Japan Olive Oil Prize 2023



ECO BIO COSMETICS

Born out of love and respect for nature and its inhabitants, 
our organic personal care products are inspired by the 
values of purity and simplicity. For conscious beauty. 
Our recipes have extra virgin olive oil at their heart and are 
enriched only with natural plant ingredients. For an essential, 
clean and cruelty-free routine.

other Products

Bee-Friendly honey

Organic, bee-friendly honey from bees that are free to fly 
where they please.
We rarely disturb our bees, but if we have to, we use 
100% natural products.

Vegan cheese

“Anacabert”: naturally fermented using organic, fair-trade 
cashews, an alternative to cheese made from cow’s milk.
Our cheese is processed and packaged by hand in our 
small lab.



Organic eggs

Fresh, nourishing, free-range eggs from our 130 naturally 
fed hens that graze in our olive groves.

Organic spreads and sauces

Spreads and sauces made using veggies from our organic 
garden. Our veggies are harvested and processed on the 
same day without adding preservatives to protect our 
veggies’ nutritional properties. 

Organic veggies

Highly resistant, local varieties of season veggies.
Our treatments are 100% natural, plant-based and 
homemade

other Products



Organic White sweet-and-sour dressing

From selected grape musts mixed with the best wine vinegar. 
Fresh, delicate and deliciously fragrant nectar. Characterized 
by a sweet and harmonious flavor, fruity aroma and low acidity, 
it is a lovable and versatile condiment in cooking.

Organic PGI Balsamic Vinegar of Modena

From cooked grape must and wine vinegar, aged in durmast 
wood. A harmonious marriage of sweet and sour, this intense 
and fragrant condiment, with fruity and woody flavors, delights 
your palate with notes of grape and fig, giving a caramelized and 
enveloping touch to your dishes.

other Products



From farm to fork strategy

We embrace the Farm to Fork Strategy to close the gap 
between farmers and consumers and build a fair and healthy 

food system that respects the environment.  



TEAM

At Fattoria Triboli we have a young, dynamic 
team of professionals with a shared passion 
for olive growing and healthy, organic food. 

What we are trying to do at our farm is new 
and ambitious. Our project respects Mother 
Nature. We harvest her fruits and do our best 
to repay her in full. 



Feel free to contact us for any 
further information.

-
All products are available in our 

online shop, or request a sample 
from us by email.

If instead you want to come and visit us, 
there will be Pan to welcome you, 

our Mascotte!

https://www.fattoriatriboli.it/en
https://www.fattoriatriboli.it/en/contact-us
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