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Producers of quality fruit and vegetables
The long-standing experience and enthusiasm
of the Di Stasi family for fruit and vegetable
farming, led to the setting up of a company
by the same name in the Ofanto Valley on the
border of the regions of Apulia and Basilicata.
This area is particularly renowned for its unique
pedoclimatic qualities.
In the 90s the homogeneity of the market led the
company to focus its skills on growing genuine
quality products, thus creating a modern
plant with the latest refrigeration techniques
and technologically advanced production
and packaging systems. The perfect balance
between the land and the production systems
ensures maximum freshness of the fruit and
vegetables and the preservation of their unique
organoleptic qualities, thanks to a production
cycle that ends within 24 hours.
All crops are grown according to good farming
policies and precise plans that are based on
customer requirements. We choose the most
suitable land for the different kinds of fruit
and vegetables, and rotate the crops and
land as much as possible, evaluating the best
environmental and pedoclimatic conditions.
The aim of this process is to obtain products
with excellent organoleptic qualities, within a
sustainable agricultural framework.
MAIN PRODUCTS
Chard
Cauliflower
Romanesco
Green Cauliflower
Broccoflower
Spring Cabbage
Savoy Cabbage
Catalonia Cicory
Roman Cicory
Turnip Tops
Cimone Cauliflower
Clingstone Peaches
Italian Parsley
White Celery
Green Celery
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OUR PRODUCTS

The Di Stasi business produces and markets various varieties
of fruit and vegetables including: broccoflower, cauliflower,
romanesco, green cauliflower, savoy cabbage, spring
cabbage, turnip tops, green and white celery, parsley, chard,
Catalonia chicory, Roman chicory, clingstone peaches,
and extra virgin olive oil. Traceability of the complete
production cycle is ensured by controls of provenance
and of the production methods used, in compliance with
integrated farming standards that care for the environment
and guarantee food safety. The company’s belief in quality
products and systems has led them to obtain EUREPGAP
certification and the “Ofanto Valley Cauliflower” quality
mark. Furthermore, the company has begun a project for
the promotion and enhancement of clingstone peaches
and olive oil.
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