Lupi Product Range
for Bangladesh

Lupi brand ‐ The Range for Bangladesh (1/2)
Founded in Imperia (Italy) in 1865
by the company of Cavalier Giuseppe Lupi,
the brand is synonymous with excellence and high
quality both in Italy and abroad.
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Lupi brand ‐ The Range for Bangladesh (2/2)
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Lupi Product Range (1/3)
Product

Organic Extra
Virgin Olive
Oil

Description
For those who love a more
delicate taste, this product is
made with a selection of the
finest olives from European
Union, made in full compliance
with the organic farming
system.
Size: 750 ml glass

Premium
Level

Unfiltered
Extra Virgin
Olive Oil

Lupi Unfiltered Extra Virgin
Olive Oil was born out of the
years of experience and
mastery of Olio Dante’s expert
blend masters, who carefully
select and blend the finest oils
from the most important mills
in the European Union.
It goes directly from the mill to
your table, without undergoing
any further processing or
filtration.

The reason why
1. It presents a harmonious and
well‐balanced flavour which
makes it ideal for all types of
traditional dishes, both to drizzle
and in cooking.
2. Delicately enriches the dishes of
everyday cuisine. Particularly
suitable for fish dishes, white
meat and blended vegetable
soups.

1. Back to the origin and tradition
with look & feel.
2. It appears cloudy and opaque
due to the presence in
suspension of microscopic
residues of the source fruit.

Size: 750 ml
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Lupi Product Range (2/3)
Product

Extra Virgin
Olive Oil
European
Blend

Description

The reason why

From olives chosen carefully
from the best locations in
Europe (Greece, Spain, Italy)
and blended consistently.
Harmonious taste, wonderful
in dressings as well as reliable
base for cooking/grilling.

1. Unique harmony between
taste and smell from
intense fruity and pleasant
piquant flavors

Size: 3 L/5 L tin

3. Exclusive packaging in a
black and gold tin

2. Very healthy/antioxidant
product of the Nature

Mainstream
Level
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Lupi Product Range (3/3)
Product

Olive Oil

Entry
Level

Pomace
Olive Oil

Description
From olives chosen from the
best locations in Europe,
refined to ensure a pure light
and bright color.
Very mild and delicate taste,
wonderful as reliable and cost
effective base for cooking/
grilling.

The reason why
1. Well suited for all palates
due to the delicate taste.
2. Very low acidity and
controlled characteristics.
3. Very suitable for cooking.

Size: 250 ml

Oil containing oils derivated
from the processing of the
product obtained after the
olive oil extraction directly
from olives, it can resist
very high temperatures.
Size: 5 liter PET/tin

1. This oil is especially suitable as
an ingredient in bakery
products.
2. Thanks to its neutral taste,
this oil can also be used as
dressing on foods whose taste
is preferred not to be altered.
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The Lupi Range at a glance

Premium
Level

Mainstream
Level

Entry
Level
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