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Arké is the beginning, the fundamental element from which everything originates. Arké is the sun and the soil.
It is the respect for traditions, it is love and passion. Arké is continuous research to create a higher quality olive
oil, where typical flavours perfectly match with the local territory.
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“We are located in the heart of Sicily only a few kilometers from the Mediterranean sea. Arké is its history,
the history of the family. It is values and charm. Arké means working in an amazing territory.”
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Our family has dedicated itself to the olive cultivation and the oil production for three generations. Our
grandparents started their adventure in the lands near Serradifalco, realizing in that moment their vocation and
the potential of the territory. At their arrival to the new farmlands, bought after the war of the 1945, they planted
an olive tree as a symbol of their beginning. From this indelible link and the inherited respect, we started to
write a new story that shares the same values and the same passion as our grandparents.
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Starting from the lands near the town of Serradifalco, where everything began, we extended our research to
the neighbouring areas to discover soils, varieties, exposures and microclimates able to express the characteri-
stic of an unrepeatable uniqueness. Loam soils, sandy soils and chalky soils have been the inspiration for the
creation of our four extra virgin olive oils: Arké PGI Sicily, Arké, Arké Bio and Kora.
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In the long days that prolong the Sicilian summer, we still pick the olives manually and then we put them in low
and well-ventilated containers in order to avoid them warming up. In this way we make sure the olives arrive
undamaged and intact to our company mill. The choice of the best time of picking, always respectful of the
different olive varieties, the attention in the selection of the best fruits and the hard work of men and women
contribute to the success of the delicate production of our high quality extra virgin olive oil.
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During the olive harvest, the mill never stops.
Day and night we supervise the harvest that is
conducted over several farms. With care and
aftention we manage the picking ensuring the
olives get processed within 12 hours from the
harvest operating a continuous cycle cold-mil-
ling. Our extra virgin olive oils are stored in an
environment able to preserve the natural genui-
neness where the sediments naturally settle
down at the bottom of our steel silos. Thanks to
the temperature monitoring (18°C) and the
absence of light the olive oil remains so unalte-
red that it best expresses the character and the
passion from which it was produced.

Every "man" of Arké works in a way that each
bottle brings the values at the basis of its
production signed manually by the red Arké
seal.
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Monovariety: Moresca 100% from Organic Farm

Production Area: San Cataldo, Pietraperzia, Barrafranca (central Sicily)
460 m a.s.|..

Harvest: hand-picking mid-way through the ripening period in order fo
preserve and exalt the antioxidant and aromatic characteristics, from Octo-
ber 10th to November 15th.

Crushing: continuous cycle cold-milling process within 12 hours from the
harvest.

Storage: natural settling (without filtering) in steel silos in storage room
with temperature monitoring (18°C).

Organoleptic Notes: Olfactive profile featured by sharp and elegant
traits presenting evident flavours of ripe fomatoes, artichokes and herbs. In
the aftertaste it offers delicate smells of almond and sage. When tasted, the
results are definitely soft, in its harmonious structure which perfectly descri-
bes the bitter piquant balance. In the end of the tasting you are embraced
by a sensation of fruit and pistachio.

Size: bottle 0,11, 0,251, 0,51, 0,75; can 21, 31, 51
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Arké Bio is a single variety extra virgin olive oil produced from “Moresca” olives and it represents Arkée
g Y

diamond point. If's cultivated in reddish, ferrous, sandy soils. These soils give elegant and excellently balanced
flavours.
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Arké “PGI SICILIA” represents the synthesis of Sicilian territory, tradition and culture. It grows from the solid
values of the island, from the landscapes and colors interweaving plains, mountains and hills, nestled in the
blue sea.
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Varieties: Cerasuola 40%, Santagatese 40%, Biancolilla 20% - PGl Sicily
Certification (Protected Geographical Indication mark of Quality).

Mark of Quality: PGl Sicily certification - Protected Geographical
Indication SICILY certified by the Regional Committee.

Production Area: Serradifalco, Delia, Caltanissetta (central Sicily).
500 m a.s.l.

Harvest: Early hand-picking to enhance aromas and give a long-lasting
quality. From October 1st to November 2th.

Crushing: continuous cycle cold-milling process within 12 hours from the
harvest.

Storage: natural seftling in stainless steel silos topped with nitrogen inert
gas and stored in femperature controlled rooms (18 °C).

Organoleptic Notes: Wide olfactory range to the nose: an explosion of
soft and enveloping aromas. Initial flavours of ripe tomatoes stand out,
followed by golden apple, almond and delicate artichoke notes. Powerful
and lively to the taste. A majestic and well-proportioned structure pleases
the palate with a perfect balance in its bitter and spicy persistence ending
with a pleasant sweet fruit notes.

Size: bottle 0,11,0,51, can 21, 51
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Varieties: Tonda Iblea 40%, Nocellara dell’Etna 30%, Giarraffa 30%.
Production Area: San Cataldo, Serradifalco, Delia, Caltanissetta (central
Sicily) 600 m a.s.l..

Harvest: hand-picking mid-way through the ripening period in order to
preserve and exalt the antioxidant and aromatic characteristics, from Octo-
ber 15th to November 20th.

Crushing: continuous cycle cold-milling process within 12 hours from the
harvest.

Storage: natural settling (without filtering) in steel silos in storage room
with temperature monitoring (18°C).

Organoleptic Notes: The olfactive density is characterized by a definite
nuance of green tomato accompanied by an intense sensation of freshly cut
grass; vivid remembrances of aubergine and golden apple follow. At taste,
it results simply magnificent with its great elegance and equilibrium. Well
balanced in its bitter and spicy sensations, perfectly calibrated to support an
agile and satisfying structure. The after taste is harmonious and lingering.

Size: bottle 0,11, 0,251, 0,51, 0,75; can 21, 31, 51
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Arké is the first born among our oils. It is so genuinely bound to the territory that it becomes an expression of
its identity. It is produced from mid-mixture loam soils that give intensity and strength.
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Kora draws inspiration from the Greek myth of Kore which is perfectly linked to the places not far from the
Valley of the Temples. Calcareous soils give roundness and sweetness as well as an olfactory impact of great

finesse.
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Varieties: Nocellara Del Belice 50%, Cerasuola 30%, Biancolilla 20%.
Production Area: Agrigento area (South-eastern Sicily) 380 m a.s.l..
Harvest: hand-picking mid-way through the ripening period in order to
preserve and exalt the antioxidant and aromatic characteristics, from Octo-
ber Tst to November 10th.

Crushing: continuous cycle cold-milling process within 12 hours from the
harvest.

Storage: natural settling (without filtering) in steel silos in storage room
with temperature monitoring (18°C).

Organoleptic Notes: The smell is characterized by energy and elegan-
ce. It contains resolute sensations recalling herbs, accompanied by a wide
range of flower and almond marks. The taste is unique for its expressive
power. A majestic and well-proportioned structure pleases the palate with

fruity sensations that advances in a lingering and delighting persistent taste.

Size: bottle 0,11, 0,251, 0,51, 0,75; can 21, 31, 51
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THE ARKE FLAVOURED OLIVE OIS
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Among the experiences of Arké there is also the meeting with the more reminiscent flavours of Sicily and its
thousand sides. We have been inspired by traditional Sicilian dishes that are simple but unique for their ingre-
dients and enhanced by flavours, spices and citrus. The story of an experience that ranges from the citrus notes
of "gardens" of lemons to the spicy hints of hot pepper, from flowering almond trees up to the aromatic sensa-
tions of our rosemary.
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ﬂ % % The Arké Flavoured Oils were born out of this trip through Sicily:

Orange, Lemon, Hot Pepper, Rosmarin, Armonia All the Arké
flavoured olive oils are obtained by natural infusion of our
unique blend of extra virgin olive oil with ingredients able to exalt
each fragrance.

SIZE : bottle 0,1 | and gift box 5bottles x 0,1 I; bottle 0,20 |
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Sensory evaluation starts with the olfactory analysis. The
assessment begins holding the glass in one palm in order
to warm the extra virgin olive oil sample until the ideal
temperature of 28°C. The other hand covers the glass
while swirling the olive oil to release its aroma. After that,
uncover the glass and immediately inhale deeply from the
top of the glass to perceive the olive fruit aroma (fruiti-
ness), the flavour intensity, the other specific positive
attributes and the possible presence of flavour defects
(negative characteristics). Flavours described as floral and
grassy, smell of unripe (green) or ripe olives are indicators
of proper harvest time, proper handling of olives during
harvest (fresh fruits), not prolonged storage prior to
milling, correct milling conditions (sanitary equipment,
cold temperatures), and proper storage after milling.
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The second step is the tasting of the oil by slurping. his
step consists in sipping a small amount of extra virgin olive
oil into the mouth while “sipping” some air as well.
Slurping will confirm the fruitiness and the other characteri-
stics perceived first by the nose. This technique will reveal
additional aftributes as bitterness and pungency. These
are two parameters of quality due to the presence of
healthy polyphenol content (antioxidants), tocopherol
(vitamin E) and Oleuropein which are indicators for an
overall evaluation of high quality. Most consumers incor-
rectly associate the pungency with acidity considering
these characteristics as defects. The acidity can only be
determined by chemical analysis. Generally, stronger
pungency and bitterness are related to very low acidity
because they are proof of an extra virgin olive oil produ-
ced from healthy olives picked at the right time using the
correct techniques for collecting, milling and storing.
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Arké is aware that the territory is its most important and unique resource. For this reason we preserve and

protect our territory by drawing on sustainable energy resources. The company has implemented two photovol-
taic installations totally integrated with our facilities and capable of satisfying 100% of the whole production
cycle’s energy requirements: the first one of 20 Kw installed in 2008; the second one of 40 Kw installed in
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less Carbon dioxide pollute the environment
every year.

15.708 kg
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Sustainable energy resources have allowed us to
avoid using 15.708 kg of oil per year.
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A total of 739.200 kg of CO2

installation.

since the plant
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of oil saved since the plant installation.
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“Arké and Nature is a tie as unbreakable as the one that binds this territory and our products”.










OLIO ARKE

\ & C.da Grotta d’Acqua
S.S. 640 Ag-Cl
oliodiSicilia 93010 Serradifalco (CL)
A P‘K &
»'FESR
o SICILIA 2014-2020
UNIONE EUROPEA REPUBBLICA REGIONE PO FESR SICILIA
FESR ITALIANA SICILIANA 2014-2020

Azione finanziata nell’ambito del PO FESR 2014/2020 della Regione Siciliana

ol H| . info@olioarke.it
www.olioarke.it

A3}t +39 0934.931587

KO-EN



