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Expressions
of the Italian
olive.

Pure extra virgin olive oil releases and a small collection of
olive-oil specialities, produced in Calabria for AureoLife.
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T H E  H O U S E

A house is known
by what it chooses
to preserve.

AureoLife is an Italian olive-oil house. Its 2026 collection is
produced for the house in Calabria by a fourth-generation
family mill - a relationship defined by precise production,
disciplined selection and respect for the character of the
olive.

A family tradition in olive cultivation and milling since 1934.

P R O D U C T  O F  I T A L Y
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C A L A B R I A   /   S O U T H E R N  I T A L Y

Calabria is
not a backdrop.
It is the discipline
behind the oil.

In Feroleto Antico, between the Tyrrhenian coast
and Calabria's interior mountains, AureoLife's
production partner works within an olive-growing
tradition carried through four generations.

Feroleto Antico
Calabria, Italy
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0 1   /   C O R A T I N A  &  C A R O L E A

Composition,
not compromise.

Dual-cultivar EVOO / 500 ml
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C O R A T I N A  &  C A R O L E A

The line
between perfume
and structure.

Carolea gives AureoLife's black bottle its Calabrian centre.
Coratina is introduced for the dual-cultivar composition,
bringing a second register to the blend. The exact cultivar
composition, harvest information and analysis will be
reported from the finished 2026 lot.

0 1 Carolea
The Calabrian centre of the composition

0 2 Coratina
Selected for the dual-cultivar release
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0 2   /   C A R O L E A

One cultivar.
Nothing to hide.

Monocultivar EVOO / 500 ml
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C A R O L E A   /   M O N O C U L T I V A R

Carolea,
expressed in
the singular.

Carolea is the defining cultivar of AureoLife's red
monocultivar release. Its finished 2026 tasting note will
be written only after production, batch analysis and
sensory evaluation.

0 1 Monocultivar
Carolea only

0 2 Pure EVOO
Certified-organic release

0 3 Calabria
Produced for AureoLife

0 4 500 ml
Collector bottle

Batch-specific harvest information, analysis and sensory notes
will be published after production.
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0 3   /   T H E  D U O

Two bottles.
One conversation.

Two pure EVOO expressions presented together: one
centred on Carolea, the other composed with Coratina.

T W O  5 0 0  M L  B O T T L E S   /   C O L L E C T O R ' S  B O X
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T H E  D U O

A gift for
those who notice
the difference.

The black bottle composes Coratina with Carolea. The red
bottle presents Carolea alone. Together, they reveal the
distinction between composition and singularity.

0 1 Harmony
Coratina & Carolea

0 2 Singularity
Carolea monocultivar

P R I V A T E  T A B L E S   /   H O S P I T A L I T Y   /   C L I E N T  A P P R E C I A T I O N
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0 4   /   T H E  I N F U S E D  C O L L E C T I O N

Light. Warmth. Depth.

Three finishing gestures / Three 200 ml bottles

A U R E O L I F E 1 0



T H R E E  I N V I T A T I O N S  T O  T H E  T A B L E

Not novelty.
A change of register.

Each speciality begins with extra virgin olive oil
produced for AureoLife in Calabria. Lemon, chili
and truffle ingredients are selected and sourced
separately for their quality and character.

0 1 Italian Lemon
A bright, lifted finish

0 2 Calabrian Chili
A measured savoury warmth

0 3 White Truffle
An aromatic depth

Final legal food names and ingredient declarations appear on each product label.
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T H E  D I S C I P L I N E  B E H I N D  T H E  B E A U T Y

Precision is the
quiet luxury.

For Carolea, the production protocol sets exact parameters from
harvest through storage. AureoLife will publish finished-lot
information after the 2026 production is complete.

0 1 Within four hours
Harvest to processing

0 2 25 C extraction
Controlled cold extraction

0 3 20 minutes
Short malaxation

0 4 Filtered
After extraction

0 5 Under nitrogen
Stainless-steel storage

0 6 Temperature controlled
Protected until bottling

These documented parameters apply to the Carolea production protocol. Finished-lot composition, analysis and sensory notes
will be published for each 2026 AureoLife release.
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A U R E O L I F E  G I F T I N G

The gesture should
be as considered
as the gift.

The Duo presents two pure EVOO expressions. The Infused
Collection brings Italian Lemon, Calabrian Chili and White
Truffle together in a gift-ready box. Both are conceived for
private celebrations, hospitality and considered client
appreciation.

P R I V A T E  G I F T I N G   /   C O R P O R A T E  P R O G R A M M E S   /   H O S P I T A L I T Y
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E X P R E S S I O N S  O F  T H E  I T A L I A N  O L I V E

Made close to the land.
Chosen for the table.

D I S C O V E R  T H E  C O L L E C T I O N

aureolife.com  /  hello@aureolife.com
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https://aureolife.com
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