
Azienda agricola Secolo 21

The taste and authenticity of typical
Sicilian agricultural products.



About us

The Estate Agritourism Products

Azienda Agricola Secolo21 is a farm 
established in Val di Noto with the 
intention of rediscovering the quality, 
taste and authenticity of typical 
Sicilian agricultural products.

“Cultivating the products  
  and preserving the land 
  for future generations 
   has been the cornerstone  
  of this adventure and 
  the mission that we 
  gave ourselves.”

Thanks to our intentions, a thirteen-
hectare hill in the municipality of 
the historical town of Noto has been 
restored to its former splendour. The 
hill is a short distance from the sea, 
which provides beneficial effects and 
was already home to an orchard with 
hundreds of orange, lemon, mandarin, 
carob trees and centuries-old, 
majestic olive trees. After years of work 
dedicated to restoring and caring for 
the land, planting new varieties of fruit 
trees and olive trees, we have obtained 
our certification as an Ecological Farm.



Extra Virgin Olive Oil

The first product we made was our 
Secolo21 organic Extra Virgin Olive  
Oil. All the preparatory phase for the olive 
harvest, from taking care of the plants, 
pruning, irrigation and then the milling 
and storing of Evo Secolo21, are aimed 
at obtaining the best possible quality and 
exalting the properties of the single-variety 
oil that we produce.

The olives we use are harvested by hand, 
so that they are not stressed or ruined. 
They are picked during the coolest hours 
of the day, to keep the fruit at the ideal 
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temperature for milling. Once harvested, 
the olives are immediately transported to 
the organic mill to extract our “green gold”.
To preserve all the aromas and smells of 
the olives and to guarantee the extremely 
low acidity of our EVO, our harvest is 
slightly early, when the fruit is still green 
and has its first purple stripes.
The single-variety oils we produce are 
Moresca, Biancolilla and Nocellara del 
Belice. This year, we have also introduced 
our new Spicy Moresca oil, created by 
infusing the oil with organic chilli peppers 
grown on our land.

0.5 litre glass bottle - 3 litre can

Cold-extracted in first 24 hours

  Winners at the 
“London Olive Oil Awards” 

Our products have been 
internationally recognised for 
their quality and design. We were
awarded Silver for our packaging 
and Bronze for our labelling at the 
international oil competition 
in London.



Excellent oils 2020 Extremely good,
perfectly

harmonious,
single-variety oils



single-variety

Organic Moresca 
with chilli pepper
Extra Virgin Olive Oil
100% made in Italy
from Italian olives

single-variety

Moresca

Extra Virgin Olive Oil
100% made in Italy
from Italian olives

Moresca single-variety EVO oil with chilli 
pepper comes in a bright red bottle that 
conjures up the colour of the organic chilli 
peppers that we use to flavour it. 
It is an organic extra virgin olive oil.
The chilli pepper, left to dry in the Sicilian 
sunshine, is steeped in the oil for 50 days 
until it reaches a perfect spicy point.
The main characteristic of this oil is that 
the spiciness does not cover the flavour 
of the Moresca oil and the dish it is served 
on, but comes through in a later moment, 
exalting a pungent, spicy after-taste. 
It takes its green colour from the Moresca 
oil, with the addition of the characteristic
hints of chilli pepper red.

Moresca single-variety EVO, presented 
in an elegant olive green bottle that 
conjures up the matching with vegetables, 
is a medium-intensity oil. Rich in 
persistent, complex fragrances, mainly 
of newly-cut grass, green apple and 
almond, to the palate it presents flavours 
of mediumintensity, pleasantly pungent 
artichoke and green apple and an after-
taste of fresh almonds.

This EVO is particularly recommended for 
cooked vegetable dishes, such as soups, 
with white meat and to accompany blue-
veined cheeses. It is bright green in colour
and rich in polyphenols.

0.5 litre glass bottle rewarded for its
design in London - 3 litre can.

0.5 litre glass bottle rewarded for its
design in London

single-variety

Biancolilla

Extra Virgin Olive Oil
100% made in Italy
from Italian olives

single-variety

Nocellara  
del Belice
Extra Virgin Olive Oil
100% made in Italy
from Italian olives

Biancolilla single-variety EVO oil is 
presented in an elegant blue bottle that 
conjures up the image of its ideal match, 
fish. It is an oil with a delicate intensity.
It is rich in delicate, fruity aromas, mainly 
of grass, mint and almond. To the palate, 
it has a soft, sophisticated taste with hints 
of ripe fruit and almonds.

This EVO is especially recommended 
for crude or cooked fish dishes, on fresh 
salads and on non-matured cheeses. It is 
green in colour with glints of pale yellow.

Nocellara del Belice single-variety EVO  
oil is presented in an elegant pink bottle 
that conjures up the image of its ideal 
match, meat. It is an oil with a medium, 
robust intensity.
It is mainly rich in aromas of ripe fruit, 
figs, pink pepper. To the palate, it has a 
persistent, pungent taste, with a marked 
after-taste of artichokes.

This EVO is especially recommended 
for crude or grilled meat dishes, mould 
cheeses and with the characteristic Sicilian 
capponata. It is bright green in colour.

0.5 litre glass bottle rewarded for its
design in London - 3 litre can.

0.5 litre glass bottle rewarded for its
design in London - 3 litre can.



Balsamic vinegar

   Balsamic vinegar  
“Cuvée Prestige”
  Solera Method

   100% made in Italy
   from red grape must

Cuvée Prestige Solera Method vinegar  
s a blend of crude red win must vinegars, 
all sulphite, thickener, colouring and 
caramel free, aged in Chestnut, Oak  
and Cherry wood barrels for 12-22 years.

“500 years
  of history
  in one drop.”

The only and original vinegar from the 
Estense Ducal Family. The only company 
in Italy to make vinegar using the Solera 
Method.

Solera Method
 
The products are stored in oak barrels  
of various sizes, where they rest for about  
a year to develop acetic bacteria.

After six years, vinegar undergoes  
a superior ageing phase, and is called 
reserve. The vinegar is placed in barrels  
of descending sizes (from 60 litres to 20 
litres) made from different types of wood, 
in this sequence: Chestnut, Oak, Cherry. 
The vinegar is transferred every year from 
the upper barrel to the lower barrel.

0.5 litre glass bottle



Preserve

Secolo21 organic preserves are made  
using only the best fruit grown on  
our farm.

All the fruit is harvested at the 
perfect point of ripeness for the right 
concentration of sugars and vitamins  
and is processed quickly to guarantee  
the best possible quality.

Secolo21 preserves are made using  
organic cane sugar, the untreated flesh  
and rind of the fruit (minimum 70%)  
to exalt the flavour and fragrance  
of the finished product.

Presented in a sophisticated 230/250 gr jar, 
our preserve is especially recommended 
for eating with cheeses and, of course, 
spread on a slice of toasted bread, or to  
use when making a cake.

Following the ripening of our various types 
of fruit, starting from the end of November 
we make, orange, pink grapefruit, 
mandarin, bitter orange and lastly lemon 
preserves, when the latter have a deep 
yellow colour and are full of juice.

230 gr / 960 gr glass jar



Preserve
Mandarins

100% produced in Italy 
with organic Sicilian mandarins

Preserve
Bitter oranges

100% made in Italy 
with organic Sicilian bitter oranges

Secolo21 mandarin preserve is made 
using only the best organic fruits grown  
on our farm.

Following our artisan recipe, we add some 
mandarin rind to the flesh and cane sugar, 
to exalt the preserve’s taste and aroma.
The preserve is made to produce a special 
consistency that makes our product 
unique.

As they are totally sugar-free, cheeses are 
the ideal food to balance their taste with 
the sweetness of the preserve. That is why 
we suggest trying our mandarin preserve 
with cheeses such as 36-month Parmesan 
DOP, Camembert DOP or the Provolone 
Piccante.

Secolo21 bitter orange preserve is made 
using only the best organic fruits grown  
on our farm.

Secolo21 bitter orange preserve is made 
using only organic cane sugar and the 
untreated rind of the orange, together  
with the flesh, to exalt the taste and  
aroma of the finished product.

As they are totally sugar-free, cheeses are 
the ideal food to balance their taste with 
the sweetness of the preserve. That is 
why we suggest trying our bitter orange 
preserve with cheeses such as Bra DOP, 
Castelmagno DOP or the Piedmont  
cheese Toma.

230 gr / 960 gr glass jar 230 gr / 960 gr glass jar

Preserve  
Lemons

100% produced in Italy 
with organic Sicilian lemons

Preserve 
Oranges

100% produced in Italy 
with organic Sicilian oranges

Secolo21 lemon preserve is made using 
only the best organic fruits grown on our 
farm.

Secolo21 lemon preserve is made using  
the rind and flesh of the best lemons 
grown on our farm. Using our exclusive 
recipe, we add just a small amount of 
organic cane sugar to the lemons to exalt 
the flavour.

As they are totally sugar-free, cheeses are 
the ideal food to balance their taste with 
the sweetness of the preserve. That is why 
we suggest trying our lemon preserve 
with cheeses such as Ricotta, Burrata, 
Mascarpone or Robiola.

Secolo21 orange preserve is made using 
only the best organic fruits grown on our 
farm.

Secolo21 orange preserve is made using 
only organic cane sugar and the untreated 
rind of the orange, together with the flesh, 
to exalt the taste and aroma of the finished 
product.

As they are totally sugar-free, cheeses are 
the ideal food to balance their taste with 
the sweetness of the preserve. That is why 
we suggest trying our orange preserve with 
cheeses such as Fontina DOP, Primo Sale 
Siciliano DOP or Asiago DOP.

230 gr / 960 gr glass jar 230 gr / 960 gr glass jar



Jam 
Myrtle, apple, 
prickly pear, lemon
100% produced in Italy 
with Sicilian fruit

Preserve
Grapefruits

100% produced in Italy 
with organic Sicilian grapefruits

Secolo21 grapefruit preserve is made 
using only the best organic fruits grown  
on our farm.

Secolo21 grapefruit preserve is made using 
only organic cane sugar and the untreated 
rind of the grapefruit , together with the 
flesh, to exalt the taste and aroma of the 
finished product.

As they are totally sugar-free, cheeses are 
the ideal food to balance their taste with 
the sweetness of the preserve. That is why 
we suggest trying our grapefruit preserve 
with blue cheeses and goat’s cheese.

Secolo21 myrtle, apple, prickly 
pear and lemon jams is made using 
characteristic Sicilian fruit, to create a  
mix of refined flavour, full of undertones.

The sweetness of myrtle, figs and apples  
is matched by the sharper flavours such  
as lemon and prickly pear.

We recommend eating them with blue 
cheeses and cold meats. They are excellent 
for garnishing homemade fruit tarts.

230 gr / 960 gr glass jar 230 gr / 960 gr glass jar



Liqueurs

Secolo21’s new products this year are 
liqueurs, made using the organic fruit 
grown in our orchard.
In this case too, like the preserves, the 
fruit is selected and harvested at the 
best moment for being transformed into 
liqueur. The procedure involves the use  
of untreated rind left to steep in alcohol  
so that it releases the flavours, aromas  
and all the essential oils.
A patina inside the bottle is immediately 
noticeable in this product of ours. This 
sediment is the essential oil and is a 
synonym of authenticity. Our liqueurs 
do not, in fact, undergo any chemical 
filtration process and stabilisers, aromas  
or colourants are not used.

Mandarinello, Limoncello, Mirto, Nocino 
and Arancello are served cold in an ice-
cold glass. We recommend a temperature 
between +3°C and 0°C.

A unique amaro, a bitter liqueur named 
Olivea Secolo21 has been created from 
the idea of using not just the fruit but also 
the leaves from our centuries-old olive 
trees.
Not many people know that the 
polyphenol values found in olive leaf 
extract can be much higher than the values 
found in extra virgin olive oil, which in itself 
is considered to be a natural “medicinal 
food product” that is highly effective 
against cardiovascular problems.

To make the most of these benefits, and  
to create a highly-digestive product with  
a unique taste, we hunted out an old family 
recipe that we have slightly adjusted after 
many tests, to create Olivea. By mixing 
olive leaf extract with the rind of our own 
untreated citrus fruits, a pinch of ginger 
and Sicilian herbs, we have created a mix 
with an unmistakeable flavour.

0.5 litre glass bottle  
30% alcohol by volume

Amaro

Olivea
Olive leaf Amaro
100% made in Italy 
with organic Sicilian olive leaves

The amaro Olivea Secolo21 is the result 
of long research, starting with the extract 
from the untreated leaves from our 
centuries-old olive trees.
Thanks to the combination with the rind 
of untreated citrus fruits, fresh ginger and 
other Sicilian plants, we have managed to 
create a highly-digestive bitter liqueur with 
a unique taste.

To maximise its taste and aroma, we 
recommend serving it cold (+3°C – 0°C)  
in an ice-cold glass.

Liqueur
Nocino
Walnut liqueur
100% made in Italy 
with organic Sicilian walnuts

As per the Sicilian tradition maintained 
over the years, the walnuts used in 
Secolo21 Nocino are harvested when still 
green, at midnight between the 23rd and 
24th June, from the oldest trees in our 
orchard. By mixing the infusion obtained 
from the walnut hulls with cane sugar, we 
have obtained an extraordinary liqueur 
that is free from colourant and aroma 
additives.

To maximise its taste and aroma, we 
recommend serving it cold (+3°C – 0°C)  
in an ice-cold glass.

0.5 litre glass bottles
30% alcohol by volume

0.5 litre glass bottles
30% alcohol by volume



Liqueur
Arancello
Orange liqueur
100% made in Italy 
with organic Sicilian oranges

Liqueur
Mandarinello
Mandarin liqueur
100% made in Italy 
with organic Sicilian mandarins

Secolo21 Arancello comes from the 
tradition of Sicilian rosolio liqueurs.
Following tradition, only the rinds from the 
best untreated oranges grown on our farm 
are used, leaving them to steep in alcohol.
By adding cane sugar dissolved in water, 
Secolo21 Arancello is then made, a liqueur 
that is free from colourant and aroma 
additives.

To maximise its taste and aroma, we 
recommend serving it cold (+3°C – 0°C)  
in an ice-cold glass.

Secolo21 Mandarinello comes from  
the tradition of Sicilian rosolio liqueurs.
Following tradition, only the rinds from the 
best untreated green mandarins grown on 
our farm are used, leaving them to steep  
in alcohol.
By adding cane sugar dissolved in water, 
Secolo21 Mandarinello is then produced,  
a liqueur that is free from colourant and 
aroma additives.

To maximise its taste and aroma, we 
recommend serving it cold (+3°C – 0°C)  
in an ice-cold glass.

0.5 litre glass bottles
30% alcohol by volume

0.5 litre glass bottles
30% alcohol by volume

Liqueur
Limoncello
Lemon liqueur
100% made in Italy 
with Bio Sicilian lemons

Liqueur
Mirto
Myrtle liqueur
100% made in Italy 
with organic myrtle berries

Secolo21 Limoncello comes from the 
tradition of Sicilian rosolio liqueurs.
Following tradition, only the rinds from the 
best untreated lemons grown on our farm 
are used, leaving them to steep in alcohol. 
By adding cane sugar dissolved in water, 
Secolo21 Limoncello is then produced, 
a liqueur that is free from colourant and 
aroma additives.

To maximise its taste and aroma, we 
recommend serving it cold (+3°C – 0°C)  
in an ice-cold glass.

Secolo21 Mirto comes from the tradition 
of Sicilian rosolio liqueurs.
Following tradition, only the rinds from  
the best untreated myrtle berries grown  
on our farm are used, leaving them to 
steep in alcohol. By adding cane sugar 
dissolved in water, Secolo21 Mirto is then 
produced, a liqueur that is free from 
colourant and aroma additives. 

To maximise its taste and aroma, we 
recommend serving it cold (+3°C – 0°C)  
in an ice-cold glass.

0.5 litre glass bottles
30% alcohol by volume

0.5 litre glass bottles
30% alcohol by volume



Juice

Secolo21 organic juices are made using 
the best fruit that we process without 
using any additives, colourants, aromas 
or additional sugars, to provide a 100% 
natural, tasty product.
 
All our juices have many beneficial 
properties, as well as being extremely  
tasty and good.

25 cl and 1 litre bottles



Organic mandarin juice is rich in  
Vitamin C and is particularly helpful  
during the autumn and winter seasons.

Vitamin C protects us from seasonal 
illnesses and helps to defend us against 
the common cold. In addition to Vitamin 

Organic grapefruit juice stimulates  
the digestive system and is useful for  
those with digestion problems.

Grapefruit is rich in citric acid, that 
stimulates the production of digestive 
enzymes, without making the stomach 

Juice
Mandarin

100% produced in Italy 
with organic Sicilian mandarins

Juice
Grapefruit

100% produced in Italy 
with organic Sicilian grapefruit

C, mandarin juice also contains precious 
vitamins for our organism, such as Vitamin 
A, which is considered to be beneficial for 
our eyesight and eyes. It is also a source of 
mineral salts, especially iron, magnesium, 
calcium and potassium.

acidic. 100 g of grapefruit juice contain 
about 52 calories, and is nutritious and 
filling thanks to its fibre content. It has 
detoxifying powers and helps the body to 
reduce absorption of salt, sugars and fats. 
Grapefruit is rich in antioxidants, which 
help to purify the liver.

25 cl and 1 litre bottles

25 cl and 1 litre bottles

Organic prickly pear juice is made using 
the fruit that grows spontaneously in Sicily. 
They are full of vitamins, fibre and mineral 
salts, making for a healthy, refreshing 
drink. The juice is low in calories, having 
only 53 per 100 grams, and is also low in 
sugar content.

Organic almond milk has countless 
properties and provides several benefits 
to our organism. It is low in calorie content 
and is easy to digest.
Almond milk has ancient origins, in fact it 
was already made during medieval times 
in Sicilian monasteries. Compared to cow’s 
milk, it does not contain lactose,  

Together with its high fibre content, this 
makes it a recommended drink for those 
suffering from diabetes.
Prickly pear juice is rich in minerals such as 
calcium, which is essential for osteoporosis 
and potassium, which helps the organism 
to rehydrate.

it is particularly nutritious thanks to its 
high fibre, magnesium, zinc, iron, calcium, 
phosphorus, potassium and vitamin  
E content.
It has anti cell-ageing properties and is 
also excellent to combat high cholesterol. 
Secolo21 almond milk is made with the 
addition of organic sugar cane.

Juice
Prickly Pears

100% produced in Italy 
with organic Sicilian prickly pears

Milk
Almond

100% produced in Italy 
with organic Avola almonds

25 cl and 1 litre bottles

25 cl and 1 litre bottles



Candied Fruit

Only our best organic grapefruits, 
mandarins and citrons are candied using 
a technique that has been passed down 
through the generations.

The first step is to remove the bitter taste 
from the rind of the fruit selected to be 
candied. This is achieved by extracting  
the essential oils.

Once the rind is prepared, the product  
is boiled with organic cane sugar and  
is then left to rest.

This step is repeated for four consecutive 
days, as tradition requires, alternating 
periods of rest with boiling until the water 
contained in the rind is fully vaporised, and 
replaced by the cane sugar. That is the only 
way Secolo21 candied fruit is made.

Our candied fruit is perfect for enjoying 
after dinner, perhaps with a glass of Amaro 
Olivea, or can be used when making typical 
Sicilian desserts, such as cannoli and 
cassata.

350 gr, 1 Kg and 3 Kg glass jars

Mandarin Citron Grapefruit



Red Tuna fillets

Secolo21 tuna, fished solely in the 
Mediterranean Sea in full observance  
of regulations, is a selection of the best 
Red Tuna fillets.
Preserved in organic sunflower oil, the 
fillets are extremely tasty, delicate small 
fillets. The choice of organic sunflower oil 
and not extra virgin olive oil comes from 
the idea of keeping the tuna soft and light, 
while simultaneously exalting its flavour, 
without covering it with the intense flavour 
of olive oil.
The tuna is perfect for making tasty, fresh 
salads or simply to eat on toasted bread.

600 g glass jar

in Secolo21 organic sunflower oil

Mostarda
Made from organic Pachino tomatoes

Pachino tomatoes, the best tomatoes 
in the world, are grown in Sicily. They 
are cherry tomatoes, and we use this 
ripe, fragrant fruit to make our organic 
Pachino tomato mostarda.
The sweetness of the tomato combines 
with the intensity of the mustard to create 

flavours and aromas that explode  
on the palate.

The mostarda is perfect with mature 
cheeses, meat and cold meats. Put it  
on your dinner table for a unique  
Sicilian experience.

230 g glass jar
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