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Introduction

The Cooperative Frantoio del Grevepesa, located in in the area of Chianti, on the hills within the Province of Florence,
was created in order to procure olives from Chianti's farmers in order to produce high quality olive oil. The cooper-
ative produces certified oil with different labels (organic oil, Protected origin oil, oil of area Chianti). In total, 250
farmers are members of the co-operative.

Basic Information e ——

S. Casciano Val di Pesa
Name Cooperative Frantoio del Grevepesa

Year of establishment 1975

Kind of cooperation Cooperative
Number of farmers/ landowners/ entrepreneurs/ enterprises involved Farmers
Internet links http://www.frantoiogrevepesa.it/

https://www.facebook.com/search/top/?q=FRANTOI0%20GREVEPESA




== COOperation Process Dot c—— —_—

The cooperative is born in 1975, promoted by 100 farmers from the Provinces of Firenze, Siena and Arezzo. Currently
the number farmers involved has grown to 250. The cooperative collects olives from the associated farmers and pro-
duces b types of extra-virgin olive oil. The reason which led to set up the cooperative being established was the need
of farmers to develop a common mill collecting olives from little farms and transform the olives in oil. The mission
of the cooperative is to produce olive ail of high quality, and to promote and market the product and create added
value for associated farmers. The Cooperative owns an oil mill which is a modern plant based on a continuous cycle
in two phases, without the addition of water. The production capacity is 400.000 liters of olives oil. The co-operative
currently employs 3 people with an average yearly turnover of € 850.000. Some farmers have a contract with the
cooperative for the production of the oil and the cooperative also sell the oil and pass on the market price to the
farmers; other farmers prefer that the cooperative only does the milling and bottling and pay the cooperative for this
service. They then sell the produce themselves. The cooperative offers two additional services:

- The sale of olives kernel, as bio-fuel for heating;

- An Eco-centre collecting waste from farmers.
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The average yearly production of the cooperative is around 400 Tons of olive oil. The cooperative is managed from a
board of 8 farmers, that submit the main decisions to the general shareholders’ meeting.

The main threat to the olive oil sector in Tuscany is farmers leaving the sector due to low productivity. In Tuscany
there are 90.000 hectares of olive plants, with a yearly production of 18.000 Tons of oil (0,2 tons per Hectare). The
low productivity levels are being caused by:

- QOlives cultivation currently occurrs on the hills; therefore in most part of Tuscany is not possible to realize an
intensive cultivation of olives tree (compared to other areas of Italy).

- The farms are small and cannot adopt a intensive mechanization of cultivation processes. For this reason the
production costs are very high.

- The geographical position of Tuscany (the production of olives ail is typical in the south regions, while Tuscany is
at the northern limit of the area of olives cultivation) does not allow for high production, compared with other areas
producing olives oil.

- The transformation process from olives to oil require an industrial plant not economically sustainable for small



farmers.

On the other hand, the quality of olives oil of Tuscany is globally recognized. Therefore, farmers of this sector are fac-
ing intense competition from other oil producers. The development of a regional cooperative which collects olives
from associated farmers, and produces and sells the olive oil is very important. The special challenge of Frantoio
del Grevepesa is to produce only certified oil of high quality, using local olives produced in the provinces of Florence,
Siena and Arezzo. The Cooperative must maintain high quality standards despite the specific challenges posed by
biological factors, climatic trend, diseases.

In summary, the main challenges addressed by this cooperative include:

- Increase competitiveness within the olive oil sector.

- Expanded market share at local, national and international scales through focusing on quality oil production.
- Ensure a good income to the associated farmers.

The main learning element which emerged from this experience of cooperation, concerns the possibility for small
farmers, thanks to their involvement in the cooperative, to establish market presence and sustainable income levels
, due to following factors:

- Possibility to concentrate the product offered in the market.

- Better opportunity to manage a commercial/customer relationships.

- Possibility to manage, as cooperative, the costs of certification processes to prove the oil is from the region and
organic.

In order to establish this form of co-operative, it is essential to know:
,in terms of advantages/critical points of different aggregation forms;
relationship with associated farmers, marketing, legal rules relevant to cooperatives and its struc-
ture, administrative management, accountability;,
specific skills for managing the production process, evaluate the quality of olives and oil.

The main benefit for farmers participating in this cooperation experience is the opportunity to develop a mechanism
to valorize their products, transforming olives into a high quality product with a good price in the market.

The critical point is that olive oil market is very inconsistent. The price is influenced by trends on the global market,
and sometime is very difficult to recover the production costs.



msm Advice/Recommendation

According to Filippo Legnaioli, President of Cooperative, the
following are key considerations:

“ The development of certified quality of production is the only
possible strategy to increase the competitiveness of olives oil
sector in Tuscany. ”

¢ QOlives cultivation is an important heritage for landscape and
environment; therefore policy makers should make the maximum
effort to promote and safeguard this sector. *?

“ Cooperation is essential in the olive oil sector. *?

mmm (Queries/Questions

e What do you think about the different model of olives oil production in Europe?
» Do you think that focusing on quality and organic/sustainable production is a good
strategy for cooperatives to consider when promoting their food products?

== Key Words

Cooperative
Marketing/sales
Processing

Olives/olive oil
Organic/integrated/certified farming
Small/familiy farm(s)
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Enterprise and Engagement
Limerick Institute of Technology: Hof und Leben GmbH
(Ireland) (Germany)
www.lit.ie/rdi www.hofundleben.de
projects g

On Projects Advising SL
(Spain)
www.onprojects.es

Union de Agricultores y Ganaderos-
Jovenes Agricultores de Jaén (Spain)
www.coagjaen.es
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AGRICOLTORI ITALIANI

DIAMO VALORE ALLA TERRA
TOSCANA

Asociace
soukromého
zemédélstvi CR

Asociace Soukromeho Zemedelstvi
Ceske Republiky (Czech Republic)
WWW.asz.cZ

'l( BIOTEHNISKI
u CENTER NAKLO

Biotehniski Center Naklo
(Slovenia)
www.bc-naklo.si

Mq
European Landowners’
Organization

Confederazione Italiana Agricoltori Toscana

(Italy)
www.ciatoscana.eu

European Landowners' Organisation
(Belgium)
www.europeanlandowners.org

Social Media Project Website

/CoFarm
www.facebook.com/CoFarm-1793897127551330

www.cofarm-erasmus.eu
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/COFARM_ERASMUS
www.twitter.com/COFARM_ERASMUS

This project has been funded with support from the
European Commission.This publication reflects the views only
of the author, and the Commission cannot be held responsible for
any use which may be made of the information contained therein.
CO-FARM: Enhancing COoperation amongst FARMing entrepreneurs
Project Number: 2016-1-IE01-KA202-016870

Co-funded by the
Erasmus+ Programme
of the European Union


http://www.hofundleben.de
http://www.onprojects.es
http://www.ciatoscana.eu

