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The EVO, and in particular the Peranzana EVO which is among the olive oils of 

excellence for its features, is the main fat of the Mediterranean diet. Today this 

diet represents the most 
suitable solution for the 

problems caused by eating 

disorders of the last decades 
(cardiovascular disease – 

CVD - , tumours, genetic 

metabolic disorders such as 

diabetes, etc... ) and it based 
on the low consumption of 

meat, especially that red one, 

on an appropriate 
consumption of complex 

carbohydrates ( bread and 

pasta), on a large 

consumption of fresh 
vegetables and fruits, by 

adding a glass of good red 

wine during meals. Known 
for its positive effects on the 

health, the credit belongs 

especially to the eating olive oil like a daily fat, unlike the other diets which have 
saturated fats of animal origin. EVO is a product of plant origin which includes a lot 

of elements more important than others, such as “good” fats, that are responsible for 

reducing (bad) LDL cholesterol in blood, the reason of heart attacks and 

cardiovascular obstructions, and for increasing (good) HDL cholesterol. The 
antioxidant power, due to the double bond in the oleic acid (in higher volumes), in 

the linoleic and linolenic acid (polyunsaturates) is reinforced considerably by 

phytosterols contained in smaller numbers, but absolutely incisive when they are 
present in EVOs, and especially in Peranzana EVO. This antioxidant power is 

essential to protect the tissues from the aggressive action of ageing. The EVO is 

increasingly important in the healthy eating and it is precious to fight degenerative 
diseases which are the main cause of death in Western people. In conclusion, the 

EVO from a simple dressing has become now a real “nutraceutical”, in other words 

a nutritional supplement which has therapeutic properties such as a natural medicine 

good for your taste and your health. 

 

The Peranzana olive oil 
The Peranzana Extra Virgin Olive Oil (EVO) is extracted from the cultivar with 

same name of “Peranzana” or also 

called 

“Provenzale”. 
It is present 

mainly in a 

small area of 
Apulia 

(Southern 

Italy), 

recognizable 
in the fields of 

the towns of Torremaggiore, San 

Severo and San Paolo di Civitate – in the “Alto Tavoliere delle Puglie” territory – in 

the district of Foggia. 

The production area is connected exactly to the history of these cities: in fact they 
were part of the De Sangro’ s manor, an aristocratic family who took possession of 

these lands since 1083, except for short periods, including one when they were 

consigned to the Knights Templar and then to the Benedictine monks. Descendants 

from the ancient dukes of Burgundy, the De Sangros boasted, among their 
aristocratic titles, of being princes of San Severo, dukes of Torremaggiore and 

marquises of Castelnuovo and Casalvecchio. 

 A famous member of this aristocratic family was Raimondo 

De Sangro, born in Torremaggiore on 30th January 1710, and 

died in Naples on 20th March 1771. He was a known scientist 
and a member of the “Accademia della Crusca”, an alchemist, 

an inventor, a Freemason, an esoteric and eclectic man who 

left magnificence in the Sansevero chapel in Naples, where 

you can enjoy the statues of an uncommon beauty, such as one 

of the most famous of them: the “Cristo Velato”. 

In addition he was also a careful and sophisticated botanist, his interest in nature 
and in the world of plants led him to figure out the farmers’ secrets and very old 

traditions of Torremaggiore, which gave therapeutic credits to some herbs or to the 

roots of wild plants, and all this allowed Raimondo to use extracts and essences to 
treat diseases and obtain textile fibres. Sometimes he went to France to see the royal 
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families who were his relatives (e.g. the ancient dukes of Burgundy), and there he 

had probably the chance of studying special olive trees grown up in “Provence” 

and brought them in the fields of his manor in San Severo, Torremaggiore and San 
Paolo di Civitate. In fact the placement of these olive trees, now called 

“Peranzane”, a slang word used to mean (Provenzali – of Provence), is actually 

closed in the area which corresponds to the old De Sangros’ manor, and their olives 
produce an oil with special sensory and nutritional qualities that make it totally 

different from other olive oils of Capitanata and of the whole Apulia.         (from  

Prof. Leopoldo Borrelli’s writings) 

The last prince of San Severo was Michele De Sangro, born in Naples on 14th June 

1824 and died in Torremaggiore on 5th February 1890; about him it is said that:  

... during the years spent in Paris, he devoted himself to the 

farming, he attended the school in Grignon, and he studied the 

agricultural practices of the Great Britain and the new “fire 
machines”(as the steam engines were called in the Industrial 

Revolution period). In 1870 hanged around with Elisa 

Croghan, the prince came back to his native land, 

Torremaggiore. Taking advantage of what he studied and of 
the Ugo Croghan’s advices, Elisa’s father, he took care of his 

wide lands, improving the growing methods, substituting the 

horses and men’s strength for the steam, getting from England 

and United States of America new farm machinery. 

 During the 19th century the food use of olive oil was still reserved for the 
richest cities and social classes: only at the end of this century there was the full 

distribution of olive oil for food use, with a clear increase of the olive growing. 

In this context new olive groves were planted and into those which were already 
existing it was grafted the cultivar imported from that gentle French land, the 

Provence, from which he hailed (the Burgundy was at that time the High Provence). 

This cultivar settled well in the chosen environment, producing that golden nectar 

with its distinctive taste and scent.  

 The duke was the first to introduce in Apulia and install in 

Torremaggiore, for own use, a steam mill with four presses for the extraction 

of olive oil, everyone provided of its related collection tank, in the Trappeto 

(Olive oil mill), composed of three wide rooms, separated by two arches, in 

the moat of the southern wing of Torremaggiore Castle. A great idea that 

made curious the people of the nearest towns, who went to look at it.  

           ( Loosely based on the writings of Mario Fiore and Emanuele 

Iacovelli ) 

Now in the towns, that were in the De Sangro’s manor, about 6500 hectares 

of olive groves are grown up (farming census of 2010).  From these “Chiuse”, 

as the olive groves are called and where there is also a little percentage of 

Rotondella olive trees (less than 10%), it comes out an extra virgin olive oil, 

the most known and appreciated oil in the home trade (with a lot of awards 

won in international contests), thanks to its unmistakable sensory features 

that have their origins in the genotype and in the special climatic environment 

which host them. 

The sensory profile is 

rich and 

immediately 

recognizable also for 

the tasters not many 

expert. It smells 

clearly fruity with 

undeniable notes of 

green tomato and 

artichoke, apple, 

lettuce, herbs and 

balanced bitter and 

spicy flavours. The 

balance of bitterness 

and slightly 

pungency keeps 

intact the distinctive 

aromas, making it harmonious just after the pressing of the olives.  

This is the Marco Oreggia’s evaluation, known taster and editor of the 

international EVO guidebook “FLOS OLEI”. 
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