
PRODUCT DATA SHEET 

This summary sets out the main elements for information purposes of the specification. 

1. Responsible department in the Member State: Name: Ministry of Agriculture and Forestry Address: Via XX 

Settembre n. 20 00187 Rome Italy Tel +39 0646655104 Fax +39 0646655306 e-mail: 

saco7@politicheagricole.gov.it 

2. Association: Name: Association of Producers of Dried Fruits Eastern Sicily "The Skiing» Address: matrix, 15 

95034 Bronte (CT) Italy Tel +39 095 691 373 Fax - E-mail: - Composition: Producers / processors (X) other (). 

3 Type of product: Class 1.6.: Fruit, vegetables and cereals, fresh or processed. 

 

4. Disciplinary 

[Summary of requirements under Article 4, paragraph 2 of Regulation (EC) No. 510/2006] 

4.1. Name 

"Green Pistachio of Bronte» 

4.2. Description 

The D.O.P. "Green Pistachio of Bronte 'is reserved for the product, in shell, shelled or peeled, of plants of the 

botanical species' Pistacia vera," cultivar "Napoletana", also called "White" or "Nostrale," grafted on 

"Pistacia terebinthus." E 'permitted a percentage not exceeding 5% of other varieties of plants and / or 

rootstocks different from P. terebinthus. This percentage is referred to the set of all the plants present in the 

plants. 

In any case, the product derived from plants of other varieties not belonging to the cultivar 'Napoletana', 

will be excluded from certification. EN C 130/16 Official Journal of the European Union 9.6.2009. 

The "Green Pistachio of Bronte 'PDO when released for consumption must meet, in addition to the common 

quality standards, the following physical and organoleptic characteristics: 

intense green color of the cotyledons; 

ratio of chlorophyll a / b between 1.3 and 1.5; 

strong aromatic flavor, without inflection of mold or taste; 

moisture content of between 4% and 6%; 

length / width ratio of the kernel between 1.5 and 1.9; 

high monounsaturated fat content in the fruits (predominant presence of oleic acid with 72%, followed by 

15% of linoleic acid and 10% of palmitic acid). 

4.3. Geographical area 



The area of production of 'Green Pistachio of Bronte, "falls within the territory of the municipalities of 

Bronte, Adrano, Pallet Town in the Province of Catania, at a level altitude of between 400 and 900 m above 

sea level 

4.4. Proof of origin 

Each stage of the production process is monitored, with all inputs and outputs. In this way, and by drawing 

up lists managed by the inspection, the land registry parcels on which it is produced, farmers and air 

conditioners, as well as through the complaint to the control structure of the quantities produced, 

traceability is ensured of the product. 

Inclusion on the list of producers involves assigning an identification code uniquely identifying the handler 

and the pistacchieto associated with it. 

All persons, natural or legal persons recorded in the registers are subject to checks by the inspection body in 

accordance with the specification and the corresponding monitoring plan. 

4.5. Method of production: 

In the preparation of the land, there must be the leveling of surfaces, to facilitate the flow of water, the 

cultivation and fertilization background. The plants can be either specialized subsidiaries. 

In conjunction with the free forms of plant breeding "stump", "free vase ', is also permitted breeding" 

monocaule, "to facilitate the collection and cultivation. 

In the territory of the pistachio insist on lava terrain, with limited arable layer. On this type of substrate 

terebinth (Pistacia terebinthus) grows wild and is the main rootstock of a species' P. true. " 

The rootstock for new specialized must be represented by Pistacia terebinthus. 

Harvesting operations, in relation to the areas of production and to the climate, take place from mid-August 

to early October. Harvesting is done manually. 

Within 24 hours after harvesting the fruit must be smallati mechanically so as to avoid browning and 

possible contamination. Subsequently, the product in the shell should be immediately dried to direct light or 

with other drying systems, maintaining the product temperature between 40 and 50 ° C, up to a residual 

moisture content of the seed of pistachio between 4 and 6%. 

The dried product must be packed in new containers made of jute, paper or polyethylene and avoid contact 

with floors or walls, in ventilated and dry. The storage can last up to 24 months after harvest. And 'possible 

to slip and / or mechanically peeled pistachio. 

It 'absolutely forbidden to use chemicals for the preservation of the "Green Pistachio of Bronte' PDO. 

4.6. Connection 

The production area is characterized by volcanic soils and a subtropical Mediterranean climate, semi-dry, 

with long summers and drought, rainfall concentrated in the autumn and winter and significant 

temperature fluctuations between day and night. 

These soil and climate factors along with the terebinth (Pistacia terebinthus) man-made in this area, give 

the fruit particular quality characteristics (intense green color typical of the area, elongated, aromatic flavor 



and high content of monounsaturated fatty acids of the fruit), rarely found in other production areas and at 

the same massive Etneo. This particular combination of soil and climatic factors and human factors helps to 

give the Green Pistachio of Bronte DOP characteristics that make this production unique. 

In Sicily, the cultivation of Green Pistachio of Bronte in diffuse form, goes back to the period of Arab rule 

(eighth and ninth centuries AD). When the Roman Empire disintegrated under the impact of the barbarian 

invasions, Sicily was conquered by the Arabs: Berbers of Tunisia, Muslims, Negroes from Sudan who 

described Sicily as' the garden of paradise. " It was precisely the Arabs to introduce in addition to the 

cultivation of lemons, oranges, sugar cane, cotton, palm trees, papyrus, eggplant, that of pistachio. Even 

today, the Green Pistachio of Bronte characterizes and typifies the Sicilian pastries and particularly those in 

the Catania area. EN 9.6.2009 Official Journal of the European Union C 130/17. 

4.7. Control body (1) 

Name: Corfilcarni-GCC 

Address: Polo Universitario Annunziata, 98168 Messina, ITALY 

Phone +39 090353659 - Fax +39 0903500098 - e-mail: stefano.simonella @ corfilcarni.it. 

4.8. Labelling 

The product is put on sale in new packaging of different types comply with current legislation, within two 

years of collection. 

The "Green Pistachio of Bronte 'may be marketed only with the logo of the Protected Designation of Origin 

label on each pack. It must also appear in clear, indelible and clearly distinguishable from all other writing, 

the name 'Green Pistachio of Bronte. " 

Must also appear on the means to identify name, business name, address of the packer, as well as the 

names of the holdings from which the fruits, the gross weight and the year of production. 

It is optional indication of the week to collect the product. 

The logo of D.O.P. is represented by the word Protected Designation of Origin PDO from the underlying 

representation of Mount Etna, from the fruit and pistachio from Bronte Green Pistachio written below. EN C 

130/18 Official Journal of the European Union 9.6.2009. 

  

Production Regulations "Green Pistachio of Bronte" 

Protected Designation of Origin 

 

Article 1 - NAME OF THE PRODUCT 

The PROTECTED DESIGNATION OF ORIGIN "Green Pistachio of Bronte" is reserved for the drupes of pistachio 

which must comply with the conditions and requirements set out in Regulation (EC) No 510/2006 and 

referred to in this specification. 



2 - PLATFORM VARIETY 

The NAME OF. PROTECTED ORIGIN "Green Pistachio of Bronte" is reserved for the product, in shell, shelled 

or peeled, of plants of the botanical species "Pistacia vera" cultivar "Napoletana", also called "White" or 

"Nostrale" grafted on "Pistacia terebinthus ". E 'permitted a percentage not exceeding 5% of other varieties 

of plants and / or rootstocks different from P. terebinthus. This percentage is referred to the set of all the 

plants present in the plants. In any case, the product derived from plants of other varieties not belonging to 

the cultivar "Napoletana", will be excluded from certification. 

3 - PRODUCTION AREA 

The production area of "Green Pistachio of Bronte," falls within the territory of the municipalities of Bronte, 

Adrano, Pallet Town (Province of Catania). In particular, the boundaries are so identified: 

  BRONTE - to the West along the river Simeto, east to a height of 900 m above sea level, on the south by the 

Municipality of Adranos and north along the road Bronte - Cesaro; 

  ADRANO - to the north by the boundary of the City of Bronte, on the south by the town and the SS 121 and 

to the east with lava "Grande" of 1595 and the Municipality of Pallet Town, to the west along the river 

Simeto until the SS summensionata 121; 

  BIANCAVILLA - to the north by the territory of Adranos, on the south by the town and the SS 121, to the 

east with the municipal boundary of S. M. Licodia, to the west with the border of the City of Adranos. 

The production area must be between 400 and 900 m above sea level 

4 - ORIGIN, HISTORY, IMPORTANCE, DISTRIBUTION 

Product Origin 

Each stage of the production process is monitored, with all inputs and outputs. In this way, and by drawing 

up lists managed by the inspection, the land registry parcels on which is the production of farmers and air 

conditioners, as well as through the complaint to the inspection of the quantities produced, ensures the 

traceability of the product. Inclusion on the list of producers involves assigning an identification code 

uniquely identifying the handler and the pistacchieto associated with it. All persons, natural or legal persons 

recorded in the registers are subject to checks by the inspection body in accordance with the specification 

and the corresponding monitoring plan. 

Historical background, importance, diffusion 

The cultivation of pistachio from Syria would pass in Greece following the conquests of Alexander the Great 

(III century BC). 

In Italy the plant was introduced by the Romans towards the end of the reign of Tiberius - between 20 and 

30 AD - At the hands of Lucius Vitellius, Governor of Syria (Pliny, "Historia Naturalis", Section X and XIII): In 

Sicily, growing in diffuse form, goes back to the period of Arab rule (eighth and ninth centuries AD). They are 

of Arab origin of the terms "frastuca" and "frastucara" to indicate the fruit and the plant (the Arabic word 

"fustuq"). The culture in Sicily is limited to the province of Catania (Bronte, Adrano and Biancavilla). Several 

authors have reported the importance of historical, cultural and economic production of Bronte Pistachio 

Green, include for example, Denis Mack Smith - "A History of Medieval Sicily Sicily 964" - 1713. When the 



Roman Empire disintegrated under the impact of the barbarian invasions, Sicily was conquered by the 

Arabs. Among the invaders were Berbers of Tunisia, Muslims, Spanish and perhaps Negri Sudan. The Arabs 

describe Sicily as "the garden of paradise." The Arabs in Sicily, in agriculture, have introduced the cultivation 

of lemons, oranges, sugar cane, cotton, palm trees, papyrus, eggplant, pistachio, melon ... etc.., as well as 

the aptitude maximum use of water and cultivation techniques. Even today, the Green Pistachio of Bronte 

characterizes and typifies the Sicilian pastries and particularly those in the Catania area. In this regard, 

there are the famous ice cream Pistachio Verde di Bronte, nougat, dried pasta and pastries Green Pistachio 

of Bronte. 

Link with the geographical 

The production area is characterized by volcanic soils and a subtropical Mediterranean climate, semi-dry, 

with long summers and drought, rainfall concentrated in the autumn and winter and significant 

temperature fluctuations between day and night. 

The land that they had originated from lava formations (Andosols), having good fertility and pH-neutral, are 

eligible for the vegetative growth of pistachio, as well as the neighboring land of autochthonous vegetation. 

In reference to climate is typically Mediterranean, the area under consideration has temperature ranges 

and precipitation with annual averages higher than in any other agricultural areas of the province of Etna. 

The peculiarities of climate, soil and the technique of degemmazione, practiced in the production area, 

allow you to accentuate the natural alternation of the species and to benefit in pest management. 

These soil and climate factors along with the terebinth (Pistacia terebinthus) man-made in this area, give 

the fruit particular quality characteristics (intense green color typical of the area, elongated, aromatic flavor 

and high content of monounsaturated fatty acids of the fruit), rarely found in other production areas and at 

the same massive Etneo, that differentiate the "Green Pistachio of Bronte" PDO from other pistachios from 

other geographical areas. 

5 - LAND - PLANTS - CULTIVATION TECHNIQUES - COLLECTION - PROCESSING 

Land 

The defined area is characterized by soils that develop on substrates of origin volcanic. 

Preparation of media 

In new plants, in the preparation of the land, must be made for the leveling of surfaces to facilitate the flow 

of water, the cultivation and fertilization background. 

Equipment 

The plants can be both specialized consociati, with planting density variable in dependence on the type of 

plant and the nature of the terrain. In conjunction with the free forms of plant breeding "stump", "free 

vase", is also admitted breeding "monocaule", to facilitate the collection and cultivation. In the territory of 

the pistachio insist on lava terrain, with limited arable layer. On this type of substrate terebinth (Pistacia 

terebinthus) grows wild and is the main rootstock of a species "P. true. " 

The plants of pistachio obtained by grafting on oak are defined as "natural." 

Cultural norms 



The peculiarities of climate, soil and the technique of degemmazione, practiced in the area of production of 

"Green Pistachio of Bronte" PDO in art. 3, allow you to accentuate the natural alternation of the species and 

to benefit in pest management. 

Storage-collection and processing 

The harvesting of the product to the correct degree of ripeness, in relation to the areas of production and to 

the climate, take place from mid-August to early October. 

Harvesting is done manually by beating on the networks or for stripping, using baskets taking care to 

prevent the fruit from falling to the ground. 

The fruit must be smallati mechanically, to get the product in the shell, within 24 hours after harvesting, so 

as to avoid browning and possible contamination. 

Following the step of removing the husk, the product in the shell should be immediately dried to direct light 

or with other drying systems, maintaining the product temperature between 40 and 50 ° C, up to a residual 

moisture content of the seed of pistachio including between 4 and 6%, In this stage, especially in the 

traditional system to direct light, the higher the risk of product contamination. 

The dried product must be packed in new containers made of jute, paper or polyethylene and avoid contact 

with floors or walls, in suitable ventilated and dry. 

The storage can last up to 24 months after harvest. 

And 'possible to slip and / or mechanically peeled pistachio. 

It 'absolutely forbidden to use chemicals for the preservation of the "Green Pistachio of Bronte" PDO. 

In the period from March to October, depending on the weather, the product in the different types, in shell, 

shelled or peeled, should be stored at a temperature of 13 to 17 ° C, or in sealed packages vacuum or 

modified atmosphere. 

6 - PRODUCT CHARACTERISTICS 

The "Green Pistachio of Bronte" PDO when released for consumption must meet, in addition to the common 

quality standards, the following physical and organoleptic characteristics: 

  cotyledons color: deep green, ratio of chlorophyll a / b between 1.3 and 1.5; 

  flavor: strong aromatic, without inflection of mold or taste; 

  moisture content of between 4% and 6%; 

  length / width ratio of the kernel between 1.5 and 1.9; 

  high monounsaturated fat content in the fruits (predominant presence of oleic acid with 72%, followed by 

15% of linoleic acid and 10% of palmitic acid). 

7 - CONTROLS AND SUPERVISION (1) 

Control over the compliance of the product with the specification is done by a control structure, as 

established by Articles 10 and 11 of Regulation (EC) No. 510/2006. This structure is the control body 



CORFILCARNI-GCC, Polo Universitario Annunziata, 98168 Messina, telephone 090 353 659, Fax 0903500098, 

e-mail: stefano.simonella corfilcarni.it. (1) 

8 - PACKAGING AND LABELING 

The product is put on sale in new packaging of different types comply with current legislation, within two 

years of collection. 

The "Green Pistachio of Bronte" may be marketed only with the logo of PROTECTED DESIGNATION OF 

ORIGIN appearing on each packaging of the product before defined and packaged in accordance with the 

general rules and metrological the same trade. 

On the packaging must bear, in clear, indelible and clearly distinguishable from all other writing, the name 

"Green Pistachio of Bronte." 

 Must also appear on the means to identify name, business name, address of the packer, as well as the 

names of the holdings from which the fruits, the gross weight and the year of production. And 'optional 

indication of the week to collect the product. 

The logo identification is represented by the words PROTECTED DESIGNATION OF ORIGIN DOP, from the 

underlying representation of Mount Etna, the pistachio and the below written Verde di Bronte Pistachio. 

The logo identification is represented by the words PROTECTED DESIGNATION OF ORIGIN DOP, from the 

underlying representation of Mount Etna, the pistachio and the below written Verde di Bronte Pistachio. 


