Masseria
Fortificata

OUR HISTORY

The Pavoni’s fortified masseria history goes all
the way back to 1743, making it one of the most

OUR MISSION

Masseria Fortificata Pavoni rises up on a little

ancient in the area, when the Masseria and the

hill in the beautiful and unspoiled region of the

Having the privilege to love our land and what

land used to be owned by the Church of Cerignola.

“Tavoliere delle Puglie”, a plain in northern Puglia

we do, we have the mission to delivery to our

Uncertain is the date of when it became property

surrounded by the Daunian Pre-Apennines to the

of the Pavoncelli’s noble family. Rumors say that

west, the Gargano Promontory and the Adriatic Sea

one of the owners were also the Moro’s, the family

to the east, by the Fortore river to the north, and

of one of Italy’s longest-serving post-war Prime

the Ofanto river to the south.

Ministers.

clientele the highest quality product achievable,
respecting the territory with competence and
care. The entire production, from the olive
orchards to harvest, from oil milling to bottling,
is a state-of-the-art process performed by people

A masseria is a fortified house on a country estate

Our family, with a high respect and admiration

typical of the region of Puglia. Masseria lodging

for the history of the Masseria, then bought the

ranges from rustic to luxurious, mostly set in

property and the land with the goal of making it

working farms producing olive oil, wine, or produce.

a great name in the world for the high quality and

A masseria was originally fortified against attacks

standards of the products of this beautiful and

by invaders or pirates in the 16th to 19th centuries.

historical land.

who believe in what they do.
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OUR PRODUCT

Olio Extra Vergine d’Oliva PAVONI is simply

Our Olio Extra Vergine d’Oliva PAVONI is a

delicious in bruschetta. Perfect as a finishing oil

superior category organic extra virgin olive oil

for salads, vegetable and legume soups, grilled

made from 100% “Coratina” olives, typical from

or steamed vegetables, meat and fish dishes.

the area of Basso Tavoliere in Puglia. Here in
Masseria Fortificata Pavoni we nurture our trees
with organic and sustainable practices, we hand
harvest and rigorously cold press our olives
within a few short hours of being plucked from
the trees. Our olive oil has a high anti-oxidant
and polyphenol content, as well as low levels of
acidity also thanks to the extra care our olives
receive during handling and milling.

Our green olive oil with golden reflections introduces itself with a fruity olive aroma in light
to medium intensity, accompanied by notes of
bitter herbs and artichokes. A robust bitter and
spicy palate is balanced by a lengthy journey

Good for light sautéing.

Olio Extra Vergine d’Oliva PAVONI has being
awarded as one of the best olive oils in the
world by the NYIOOC - New York International
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Olive Oils Competition, the world’s largest and
most important quality competition for extra
virgin olive oils, held in New York City each April.
As the premier international olive oil event,
NYIOOC draws the most renowned judges from
around the world to analyze the largest collection
of extra virgin olive oils ever assembled and
identify the year’s best olive oils. PAVONI EXTRA
VIRGIN OLIVE OIL won the Gold Award for the
year 2016, our first year entering the competition.

through balsamic herbs, closing gracefully with
green apple. The fluidity and harmony are ideal
for those seeking an ample sensory experience
full of character.
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