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ANTICO FRANTOIO MURAGLIA, FROM COLOUR TO ESSENCE 

We are dressed in our best: in earthenware and all the colours under the sun. 

We have taken our jars overflowing with Apulian oil all around the world. Making the difference.  

The time is ripe: we have stripped away the extraneous to reveal the Essential – Muraglia Essence. 

The pret-à-gourmet oil revolution can begin. 

 

 

 

 

ONE STEP BACK AND TWO FORWARD. Antico Frantoio Muraglia was born in Andria, capital of the Apulia 

oil region, five generations ago, but our real family patriarch has watched the seasons come and go for no 

fewer than 450 years - a majestic coratina olive-tree, a native cultivar whose wealth of polyphenols is 

almost unmatched among the 538 classified Italian varieties. Our history as oil producers begins with this 

green giant that stands tall over our olive groves – some 40 hectares in the uplands of Murgia. It was Savino 

Muraglia senior who bought this tree to press its olives for oil, defying all those who told him there was no 

fortune to be made from land and olives. As to who had the right of it, only time will tell! One thing for 

certain is that our tenacious great great-grandfather – cross-grained or “stubborn as a mule”, as they say in 

Apulia where people don't mince words – did it his way and launched the long history of an oil which is now 

on gourmet shelves in forty countries. But many things have remained utterly unchanged in all this time, 

beginning with our promise to preserve the biodiversity of the agricultural landscape and to protect the 

plants of strategic importance for our supply, such as the olive trees themselves. We still pick our olives by 

hand and press them cold in the ancient stone press. Our goal is always to make the finest Italian extra 

virgin oil, absolutely without compromise. And of course, as we always have – stubborn as a mule! – to do 

it our way. 

OUR OIL: 100% MADE IN ITALY. Our finest extra virgin olive oil is made exclusively from the prized coratina 

and peranzana varieties of olives, selected and processed using the traditional method of cold pressing. The 

olives are crushed between granite grindstones, grinding slowly to ensure a perfectly smooth and even 

paste which is then processed in our modern plant, working around the clock to extract an oil with very low 

acidity and of incomparable consistency, colour, flavour and aroma. Thanks to the presence of phenolic 

compounds, phospholipids, fat-soluble vitamins and the balance between saturated, unsaturated and 

polyunsaturated acids, extra virgin oil from Antico Frantoio Muraglia has outstanding health properties, is 

highly digestible, helps to keep down LDL (bad cholesterol) levels and is a valuable ally in the prevention of 

diseases of the liver and heart.  

 

Extra virgin olive oil from Antico Frantoio Muraglia is certified 100% Made in Italy. Strict standards and  

controls ensure that every drop of oil we produce meets the specific characteristics of traditional quality. 

From cultivating our olive trees to bottling the oil, everything is done in Apulia.  
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A veritable experience for the palate, which has not gone unnoticed by the sommeliers of the Italian 

Sommeliers Association or A.I.S.; every year since 2007, Antico Frantoio Muraglia olive oil has been 

awarded the prestigious “5 drops” prize, and our laurels have been further embellished by winning the 

2013 Oscar for Oil:  “Best oil from the 2012 harvest”.  

A REVOLUTION: TERRACOTTA AND COLOUR. April 2008 saw a meeting between Antico Frantoio Muraglia 

and an Apulia family who have been working with earthenware, stoneware, ceramics and terracotta for five 

generations. What have we done? Simply what was done thousands of years ago: store the oil in 

earthenware jars. Traditional, certainly – but this is an old tradition in modern dress, sporting colours that 

have nothing to envy the latest fashions. Our company's iconic jars are hand-made by artisans here in 

Apulia who deploy their skills in shaping the clay, kiln-firing and then painting the resulting vessels entirely 

by hand. We have borrowed shapes and colours from nature, from the rainbow to polka dots, going by way 

of spirals in shades of red, orange and turquoise on a white background (the Capri collection) to splashes of 

orange, light blue and lime green that echo the the antique urns of Apulia (the Puglia collection). A joyous 

revolution, a viral explosion of beauty and colour that has earned a place of honour on the shelves of 

Harrods in London, La Rinascente in Milan, Dean & Deluca in New York and Shinsegae in Seoul. We have 

been told that ours is "the glamorous face of Apulian oil", but all we know is that we have created a love-

match between the two great traditions of Apulia: earthenware vessels and olive oil. And together we have 

travelled the world.  

COOLORS. Antico Frantoio Muraglia brand has always cultivated an idea of the future: combining tradition 

and modernity. The “Coolors” project was born as a development that evolves out of rather than replacing 

our terracotta jars. It is a registered designer collection created in glass, inspired by the world of fashion; 

the idea in fact was to draw inspiration from the world of high fashion by borrowing colours used on the 

catwalk and transferring them to our bottles. A style that finds its most compelling expression in the 

continuous pursuit of the most innovative forms and design. From this dynamic mode Coolors was born: 

the new Muraglia collection, bringing together a range of refined and light glass bottles in a veritable 

explosion of taste and colours, with all of the same artistic quality that has always distinguished our brand 

in exploring new creative forms. The Coolors collection offers the most exclusive vessels in which to 

safeguard our precious and prized extra virgin olive oil from Antico Frantoio Muraglia: a perfect blend of 

past and present, a joy for the eyes and palate, and each one a unique limited edition collectible.  

ESSENCE: A TRILOGY OF PURITY. Having completed our revolution, we are ready to return to our origins. 

Our goal is to spread the word: fine oil in every home, with health and flavour for everyone. Our new line of 

oils in fresh attire from Antico Frantoio Muraglia bears the name of Essence, closely connected to both the 

recent and the remote past in content and substance. Essence means oil of the highest quality in pret-à-

gourmet clothing; extra virgin oil which is elegant but democratic in its appeal. Returning from glass to 

terracotta once more, these bottles contain only the fresh-pressed oil of olives that tell their tale clearly 

across a broad surface, emphasising the cultivar, one hundred percent Made in Italy. Our trilogy of 

coratina, peranzana and pitted olives that go to make up Essence, the cult oils from Antico Frantoio 

Muraglia, comprises three absolutes. From Her Delicacy Peranzana we have Essence Semi-Fruity, a delicate 

cultivar of medium structure and the perfect accompaniment for dishes without overpowering their 
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identity, while Her Fortitude Coratina offers us two versions: Essence Fruity and Essence Pitted. In both, 

this cultivar finds the perfect expression of that concentration of qualities that make it unique in the world, 

more than ready to face all the challenges of modernity.  

ESSENCE: PITTED. Pitted means a sweet and mild coratina – which seems a contradiction in terms, yet is 

not one. We have pressed only the pulp of this native cultivar, so as to obtain not only all of its cornucopia 

of beneficial effects for the health – such as more phenolic antioxidants and fewer polyunsaturated fatty 

acids, greater resistance to oxidation and fewer peroxides, less free acidity and a lower intensity of bitter 

and woody notes – but also an oil which is sweeter and milder, yet overflowing with all the exuberant 

character of the coratina cultivar.  

The result is an oil with "delicate hints of grass, ripe tomato skins and lettuce, with a base note redolent of 

all the aromatic sweetness of basil ..." as recommended by Bibenda, the prestigious magazine for 

enthusiasts of the wine world, and by the professionals, the professional Sommeliers who have in fact set a 

seal of unmatched quality on Muraglia's pitted coratina oil: the "5 drops" prize is an acknowledgement of 

absolute quality awarded to the best oils by the world's greatest oil sommeliers.  

 

Contact Antico Frantoio Muraglia  

Via Cialdini, 12, 76123 Andria (BT) - Tel: +39 0883/1950959 

Email: export@frantoiomuraglia.it - Website: www.frantoiomuraglia.it/   

Facebook: www.facebook.com/frantoiomuraglia -  

Twitter: @oliomuraglia #frantoiomuraglia  

Instagram: frantoiomuraglia 

 

 

 

 

  


