The Barranca farm sits in the Jonic hills along the "Riviera
dei Gelsomini", or Jasmine Coast, in the township of
Siderno, Reggio Calabria. It lies 100 metres-above sea level
and spans three different locations: Badessa, Lucis Romano
and Zammariti-its mild climate and geographical position
are particularly favourable for growing the best olives, thus
producing an organic olive-oil o ighest quality.
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OLIO EXTRAVERGINE D'OLIVA BIOLOGICO
ORGANIC EXTRA VIRGIN OLIVE OIL

L'Azienda Agricola Barranca sorge sulle colline joniche
reggine lungo la Riviera dei Gelsomini ad un’altitudine
i s..m. e si estende nelle tre contrade
Badessa, Luci mariti, site nel comune di
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