THE BARBERA FAMILY
FIVE GENERATIONS OF HISTORY

The companies in the group

THE COMPANIES’ OPERATING AREAS
MANFREDI BARBERA & FIGLI S.P.A. – Company founded in 1894, with headquarters
in Palermo and production plant in Custonaci (TP). Produces and markets extra virgin
olive oil.
AMORE S.R.L. – Founded in 2018, with headquarters in Palermo. The group’s
agricultural company, which operates in the olive growing sector.
BIOSICILAGRI S.R.L. – Founded in 2016, with headquarters in Sciacca (AG). Produces
and markets extra virgin olive oil. (Company in which Manfredi Barbera & Figli S.p.A.
has a 60% holding and the “La Madre Terra” agricultural cooperative has a 40% holding).
ATMOSFERE SICILIANE S.R.L. - Founded in 2019, with headquarters in Palermo.
Consists of two departments, one of which handles sales of agrifood products through the
HO.RE.CA and retail channels, while the other handles marketing and communications.
MANFREDI BARBERA USA, CORP. – Founded in 2018, with headquarters in New York.
Imports and distributes Sicilian agrifood products for the North American market.
CONSORZIO EMMEBI – Founded in 2018, with headquarters in Palermo. Consortium
for the administration of the consortium companies: Manfredi Barbera & Figli S.p.A.,
Oleifici Siciliani S.r.l. , Atmosfere Siciliane S.r.l., Biosicilagri S.r.l.
OLEIFICI SICILANI S.R.L. – Founded in 2004, with headquarters in Custonaci (TP).
Fully comprehensive quality control, from laboratory analyses, meeting all international
certifications.

THE COMPANY
“Manfredi Barbera & Figli S.p.A.",
founded in Sicily in 1894 by
Lorenzo Barbera, is today one of
the most internationally renowned
olive-mills. Love for their land and
passion merge with the most
advanced technology to create

unique products with exclusive
packaging that have become true ambassadors of Sicilian quality worldwide.
Today the company is the beating heart of the Manfredi Barbera Group,
controlling the other six companies, each of which has its own specific
operating area.

OVER A CENTURY OF AWARDS AND ACCOLADES
1900
International Exhibition, Paris
4 Gold Medals
1904
Grand Prize, Saint Louis
2 Gold Medals
1906
International Exhibition, Palermo and Monreale
Grand Prix and Gold Medal
1998
Restaurant Show, New York
1st Prize
1998
SOL, Verona
Leone d’Oro Award and Special Mention for Frantoia extra-virgin olive oil
2000
Fancy Food Show, New York
1st Prize Olive oil category
Finalist in the condiments category
2001
Mario Solinas International Competition, Madrid
International Olive Oil Council
1st Prize for Frantoia extra-virgin olive oil
2002
L.A. County Fair Olive Oil Competition, Los Angeles
Silver medal for Selezione Speciale extra-virgin olive oil
2003
L.A. County Fair Olive Oil Competition, Los Angeles
Gold Medal for Stupor Mundi extra-virgin olive oil
Silver Medal for the packaging of Stupor Mundi extra-virgin olive oil
Silver Medal for Selezione Speciale extra-virgin olive oil
Bronze Medal for the packaging of Selezione Speciale extra-virgin olive oil
2004
L.A. County Fair Olive Oil Competition, Los Angeles
Gold Medal for Stupor Mundi extra-virgin olive oil
Gold Medal for Selezione Speciale extra-virgin olive oil
2005
L.A. County Fair Olive Oil Competition, Los Angeles
Gold Medal for Selezione Speciale extra-virgin olive oil
2006
L.A. County Fair Olive Oil Competition, Los Angeles
Gold Medal for Stupor Mundi extra-virgin olive oil
Gold Medal for Selezione Speciale extra-virgin olive oil
Silver Medal for Frantoia extra-virgin olive oil
Silver Medal for Denocciolato (pitted) extra-virgin olive oil

2007
Oil China Competition, Beijing
Silver Medal for Selezione Speciale extra-virgin olive oil
L.A. County Fair Olive Oil Competition, Los Angeles
Bronze Medal for Stupor Mundi extra-virgin olive oil
2008
L.A. County Fair Olive Oil Competition, Los Angeles
Gold Medal for Stupor Mundi extra-virgin olive oil
Mario Solinas International Competition, Madrid
Silver medal for Stupor Mundi extra-virgin olive oil
2010
Ercole Olivario National Competition, Spoleto
1st place for Selezione Speciale extra-virgin olive oil - Medium Fruity Category 2012
Gambero Rosso Guide, Rome
Best Extra-Virgin Olive Oil Lorenzo N° 3 Light-Fruity Category
2013
BioFach Oliven Oil Competition, Norimberga
1st prize Best Organic Lorenzo N° 3
5ft prize Lorenzo N° 1
2014
Sofi Awards Specialty Food Competition, New York
Gold Medal for Lorenzo N° 5
2016
Capital - Class Editor
Summit of the Numbers One of Italian economy, Milan
Acknowledgment for the Company that with its products promotes the Made in
Italy in the world.
Guida Gambero Rosso
“2 Leaves” award for “Lorenzo N° 3” and “1 Leave” award for “Lorenzo N° 5”
Concorso Domina International Olive Oil Contest, Santa Flavia (PA)
Gold Medal for “Lorenzo N° 3”
2017
Domina International Olive Oil Contest, Santa Flavia (PA)
Silver Medal for “Lorenzo N° 5”
Italian Food Awards Anuga
2nd place for “Lorenzo N° 5”
2018
Oil Competition Sommelier, Tokio
Gold Medal for “Lorenzo N° 3”
2019
Italian Food Awards USA
Gold Medal for “Organic P.G.I. Sicilia”
Guida Gambero Rosso 2019
“2 Leaves” award for “Lorenzo N° 5”

CERTIFICATIONS
The production site and products are guaranteed by the most important
international certification systems.

ISO 9001

ISO 14001

British Retail Consortium

KOSHER

CARBON FOOT PRINT

SA 8000

HALAL

International Food Standard

THE COMPANY OFFICES
The registered office and commercial offices are located in the historic Benso Palace in
Palermo while the main plant is located in Custonaci, in the province of Trapani. Other
production sites are located in Castelvetrano (TP), Sciacca (AG), Motta S. Anastasia
(CT),Buccheri (SR), and Mistretta (ME). In 2018, a major new branch was opened in the
United States — Manfredi Barbera USA, Corp. — to monitor the vast American market
in a careful and timely manner.
The production site in Custonaci was built and equipped with technologically advanced
production systems and is divided into four main operating units: Experimental Mill,
Bulk E.V.O.O. Storage Area, Bottling Room and Finished Product Warehouse.

THE PRODUCTION SITE

The experimental mill, the only one of its kind anywhere in the world, is a
revolutionary system with research and experimentation being its strong point.
Selection, cleaning and pressing of the olives take place in an outdoor area so
as to keep the internal area where the oil is extracted uncontaminated.
As regards pressing of the olives, no other company anywhere in the world can
boast five different olive milling systems: crushing with discs, hammers,
opposing stone rollers, pitting and discs and hammers working in parallel.

THE PRODUCTION SITE
The bulk E.V.O.O. storage area is entirely temperature controlled and houses
large tanks in which olive oil is kept under nitrogen to prevent oxidation. The
storage capacity is 2,700 tons.
The bottling area consists of 4 automated lines, each dedicated to packaging
olive oil in tins, glass and ceramic bottles. Packaging productivity exceeds
9,000 bottles per hour and 1,000 tins per hour.
The temperature in the finished product warehouse is
kept at 18°C year-round, thus ensuring the ideal
environment for storing oil.

COMPANY MILESTONES
The company was the first
in the world to market
extra virgin olive oil in
glass bottles, way back in
1898.
In 1950, during the
economic boom following
World War II, the
company developed
another new product for
the market: the unfiltered
totally natural olive oil.
1990 saw the
implementation of a
special new process for
the first time: pitting.

O.R.O.
SICILIA

STRATEGIC ALLIANCE

In 2001 the company became the leader of the most important Olive-growing
Consortium of Southern Italy: CO.FI.OL.; thus a major operation to unify the
Sicilian territory was completed.
CO.FI.OL. brings together: 5.000 olives growers, 300 farmers, 60 olive oil mills
and 6 plants for storage and packaging.
In January 2020 the agricultural
company of the Barbera Group
“Amore s.r.l.”, joined 291 other
olive growers in founding the
cooperative O.R.O. SICILIA,
the Regional Organisation of
Sicilian Olive Growers. This
organisation of olive producers
aims to protect and promote the
production of high-quality
extra-virgin olive oil.

CERTIFIED SELECTIONS FROM THE AREA
The great care taken in selecting the areas of origin for the olives and the utmost
attention to processing have enabled the Barbera company to create unique, fully
certified oils.
In the select and dedicated areas of Sicily, the company constantly monitors all
phases of production. Manfredi Barbera & Figli S.p.A. is the only Sicilian producer
able to produce and package products with the following certifications:
• PDO VAL DI MAZARA
• PDO VALLI TRAPANESI
• PDO VALLE DEL BELICE
• PDO MONTI IBLEI
• PDO MONTE ETNA
• PDO VALDEMONE
• PGI SICILIA
• ORGANIC EU/NOP/JAS/SUISSE

PRODUCT LINES
Recognised throughout the world, created by an expertise built up over three hundred
years, and which is renewed every day, our products are inspired by seals of authentic
Mediterranean excellence. As citizens of the world, these products reach the tables of other
cultures, joining them in celebrating the great tradition of Sicilian olive oil.

Lorenzo - Dedicated to three generations of the
Barbera family, this product line represents the
supreme synthesis of Manfredi Barbera e Figli’s
extra virgin olive oil production: the perfected
sum of all the values that have always inspired
the company, as well as the natural propensity
for innovation and cutting-edge technology at
the Custonaci mill.
Carlo - Dedicated to Carlo Barbera, the fifth
generation of the family and a future olive oil
master. Together with the Lorenzo line, they
represent our flagship products.

PRODUCT LINES
Grand Gourmet – Produced with the most rigorous respect for
tradition, the Gran Gourmet olive oils are the true specialties of the
finest cuisine, and the pride of Sicily due to the awards won in the
most prestigious international competitions.
Certificati - Unique oils certified as Protected Designation of
Origin (DOP), Protected Geographical Indication or from organic
farming. Products that give expression to their native land, suited
to connoisseurs who can recognize and appreciate, even in the
most subtle nuances, the flavours and delights of good food.
.
Frantoia
- Created in the early 1980s, the brainchild of Manfredi
Barbera, current Administrator, who, at just 27 years of age,
created the first product under the Frantoia brand. A blend of
the three most representative cultivars of Sicily: the delicate
Biancolilla, the savoury Nocellara and the robust Cerasuola. Its
label is inspired by the graceful decorations of Art Nouveau, and
the bottle used is tastefully decorated, sober and elegant. The
name “Frantoia” is the female version of the Italian word
“frantoio”, beating heart of the oil mill. Over the years, Frantoia
has carved out a special place as the ambassador of Sicilian olive
oil throughout the world.

PRODUCT LINES
Monovarietali - The line of monovarietals
represents a major area of production
and incorporates a perspective of great
interest for the company philosophy:
upgrading the best territories and
highest quality cultivars.
Tutto Natura - Fine olive oils with a classic
taste, the result of the skilful combination
of different varieties of olives from the most
famous olive growing areas of Italy. These
are universal oils, capable of enhancing all
types of dishes. Tasty in salads, delicate in
sauces and light in frying.

PRODUCT LINES

Mediterranei - Products obtained from the

selection of Mediterranean extra virgin
olive oils, of undisputed nutritional value
for a healthy diet.

Aromatizzati - Barbera flavoured oils are

obtained following a classic recipe:
extra-virgin olive oil of the highest quality
and natural extracts or flavourings. Ideal
for giving your dishes that extra touch.
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Box Lorenzo 1, Lorenzo 3, Lorenzo 5
Single box Lorenzo (the package contains one bottle to be chosen between Lorenzo 1, 3, 5)
Single box Carlo (the package contains one bottle to be chosen between Giardini di Carlo and Uliveti di
Carlo)
Single box Olià
Box 2 tins PGI Sicilia and Organic PGI Sicilia
Cylindrical package PGI Sicilia
Single box tin Siculo PGI Sicilia
Box Aromatizzati (the package contains three bottles of flavoured olive oil (Sicilian Citrus,Garlic and
Chili pepper, Mediterranean aromatic herbs).
Nocellara Collection (the package contains one bottle of e.v.o.o. and one jar of sweet whole green olives.

8

FORMATS
For 120 years we have successfully satisfied our customers requests
concerning packaging. Today we are capable of producing
everything from 10 ml single-serving sachets to 5 litre containers;
from glass to ceramic and from tin to PET.
All our containers are customized by exclusive packaging elements
that make them unique.

A SELECTION OF OUR MAIN PRIVATE LABELS

•

Waitrose (UK)

•

Azbuka Vkusa (RU)

•

Di Bruno Bros (USA)

•

Trader Joes (USA)

•

Fresh Direct (USA)

•

Fasano (BR)

•

Auchan retail Italia

•

Dico (IT)

•

Unes Maxi (IT)

KEY-CLIENTS
ITALY
Auchan
Autogrill
Bennet
Carrefour
CDS S.p.A.
Conad
Coop Alleanza 3.0
Crai Sicilia
Despar
Eataly
Esselunga
Famila
F.lli Arena Decò
Iperal
Metro Italia
Sidis
SISA Sicilia
SMA
Supermercati Like
Unes Maxi
FRANCE
Auchan
Monoprix
Metro Francia

IRELAND
Dunnes
UNITED KINGDOM
Selfrideges & Co
Waitrose
GERMANY
Aldi
Edeka
Lidl
Metro Cash&Carry
Galerie Kaufhof
SWITZERLAND
Coop
Denner
Migros
RUSSIA
Azbuka Vkusa
Globus Gourmet
TURKEY
Macro
Migros
EGYPT
Metro Markets
KOREA
Lotte Supermarket

THAILAND
Top's Supermarket
DUBAI
Eataly
Spinneys
JAPAN
Isetan
Takashimaya
U.S.A.
Fairway Market
Fresh Direct
Lettieri & Co
The Chefs’ Warehouse
Trader Joes
CANADA
Costco Canada
BRAZIL
Fasano
La Pastina
Zona Sul
Festval
Verdemar
MESSICO
Costco Messico

VOLUME OF SALES
Several strategic factors have contributed to the increase in turnover and sales
over the years. The most important are:
• Quality of services offered
• Fine-tuning of the sales strategies
• Updating of the product range to reflect market evolution
• Competitive pricing policy
• Greater penetration of markets and distribution channels
• Boosting of the export department and establishment of Manfredi Barbera USA, Corp.
The decrease in turnover in 2019 was caused by a drop in production (-59%) during the 2018 olive oil
season, which is recognised as one of the worst years on record for olive-growing in Italy. This led to
considerable difficulties in obtaining the raw material necessary to meet the demand which has
developed over time.

MARKETS
Barbera products are distributed through all channels, both on the domestic
and international markets.
They are present in over 30 countries and on all 5 continents.
SALES PERCENTAGE DATA BY MARKET
2019
Italy Vs Export
Asia
6%

The Americas
22%

Europe
25%

others
2%

Italy
45%

FACTORY INFORMATION

Number of employees:

50

Factory size:

12.000 sq.mt (4,000 sq. mt which are indoors)

Production capacity per month:

3.000.000 litres

Raw material capacity storage:

2.700.000 litres

Finish goods storage capacity:

500 pallets

Product produced at factory:

Extra Virgin Olive Oil

Average annual capacity used:

35%

Premiati Oleifici Barbera
Manfredi Barbera & Figli S.p.A.
Via E. Amari, 55/A - 90139 Palermo – Sicily IT
Telephone: +39 091 582900 - Fax +39 091 582719

www.oliobarbera.it – info@oliobarbera.it
www.frantoia.it – www.cofiol.it

