
 

EXTRA VIRGIN OLIVE OIL 2025 

from our organic olive cultivations 

Purchases and Shipment 

Name: ______________________________________  

Date of birth*: _________________ 

 

Place of birth*: ________________________________  

*required by law for the shipping company to make the shipment  

Phone number: _________________________  

Email address: __________________________ 

 
Card # (Visa or Mastercard): ________________________________  

Exp: __________ 

Code (3 digits): ________  

 

Shipping address: _________________________________________  

________________________________________________________  

SHIPPING| The shipping company we use is LOGISTICS srl and the shipping cost will be charged 
directly by the company to your credit card. 

 

Costs of the shipping showed in the 2nd page are for USA and CANADA, for any other destination, 
please ask for shipping costs.  

Please send the completed form (2 pages) to the following email address: info@cretaiole.it  



CRETAIOLE EVOO 

offered in 1 liter cans and 5 liter cans 
 

MINIMUM PURCHASE – 5 LITERS 
 
 
 
 

1 LITER CANS 
 
 
Quantity of cans (min. 5 cans): 
 

Price per can (1 liter): Euro 30 
 

Total price: Euro 
 
 
 

5 LITER CANS 
 

 
Quantity of cans: 
 

Price per can (5 liter): Euro 120 
 

Total price: Euro 
 

 
 
 
Shipping charges: 
 

Euro 72-80 for 5 liters 
Euro 120-135 for 10 liters 
Euro 160-178 for 15 liters 
Euro 190-210 for 20 liters (depending on configuration of can sizes) 
 
If you want to purchase a different quantity, please ask for shipping charges. 
 
 

As you may know, the U.S. has recently imposed tariffs on all Italian products. While the 
exact amount of these customs charges is unfortunately beyond our control, we want to 
reassure you of our continued commitment to you. 

Despite the added challenges of tariffs, along with the annual increase in production and 
organic certification costs, we have chosen not to raise our olive oil prices this year. Instead, 
we will maintain last year’s prices so that you can continue to enjoy our finest Tuscan extra 
virgin olive oil — our cherished “liquid gold.” 

 


