
The oil mill and its history

The family business Frantoi Cutrera 
is located in the territory of 
Chiaramonte Gulfi, in the heart of the 
Hyblaean Mountains (Monti Iblei) in 
Southeastern Sicily. For generations 
the family cultivates oil with love 
and dedication. In 1979 Mr. Giovanni 
Cutrera founded the mill that since 
2000 is managed by managing 
director Salvatore Cutrera along 
with his sisters Maria and Giuseppina. 
For many years the company is 
internationally known for its high 
production quality and has won many 
of the most prestigious competitions: 
Gold Medal Los Angeles 2005, 1st place 
“Golden Lion” of the 2004 Masters, 1st 
place “Festambiente” 2004 Grosseto, 
3 olives in the Slow Food Guide 2003-
2005; 1st place “Oliario Hercules”.

The problem of labels

Due to the prestige of the oil produced 
by Frantoi Cutrera a production 
volume of about one million bottles 
per year has been reached, which is 
almost entirely directed to the foreign 
market. Before implementing the 
Primera system the production of all 
product labels was entirely handled by 
an outside supplier, which today is still 
used for very large label quantities.

This generated higher inventory costs 
and an enormous waste of unused 
labels because these labels were 
either in excess, obsolete or incorrect. 
Moreover, the long lead times caused 
delays in shipping of Frantoi Cutrera’s 
products to their customers. Waiting 
for labels also meant always working 
in a “state of emergency” without 
opportunity to change or react quickly 
to any mistakes.

Full-color solution for small quantities

To solve this situation it was necessary 
to find a solution for printing full-color 
labels on rolls, allowing them to be 
more flexible and independent in the 
production of small label quantities.

In July 2011, after careful evaluation, 
Frantoi Cutrera purchased the 
CX1200e Color Label Press and 
the FX1200e Digital Label Finisher  
– Primera’s professional label 
production solution – from Primetec 
Ltd., Primera Europe’s Italian 
distributor.

CASE STUDY OF “FRANTOI CUTRERA”: COLOR LABEL 
PRINTING WITH PRIMERA’S CX1200e AND FX1200e

FULL-COLOR SOLUTION FOR SMALL QUANTITIES
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During the interview Mr. Salvatore 
Godano, Cutrera’s production 
manager, said: “Today this solution 
is used mainly to print the back labels 
as those are produce more jagged. 
Our oils are exported to 34 foreign 
countries. Further to that customized 
labels are requested frequently from 
our clients.”

Applications and opportunities

With the CX1200e Color Laser 
Press hundreds, or a few thousands 
of labels can be printed always 
correspondent to the momentary 
production needs. In addition it’s 
possible to create sample prints 

for new 
products 
and above 
all Cutrera  

 

can meet the demand for 
personalization of all their clients.

“We chose Primera’s CX1200e 
because it offers an unequaled 
print quality and with the FX1200e 
finishing system we can realize any 
label size and shape in a precise and 
fast way,” said Godano. “Primetec’s 
technician installed the machines and 
took care of the training. The training 
was held a couple of days putting us 
in the position to immediately use the 
machines. Once you become familiar 
with the system it’s easy to use,” and 
he continued: “Currently we produce 
about 10,000 labels per month. The 
material that is used for our labels 
are matte, glossy or laid paper, white 
or beige, depending on the product 
type. We expect to increase the 
monthly production volume soon 
due to activities for third parties or 
because of our new product lines that 
are introduced to the market.”

Choice of investment and cost

When talking to managing director 
Salvatore Cutrera about the 
economical part, he said: “The 
investment was made in view of 
accelerating the label availability and 
then consequently the whole product 
shipment and to reduce total cost 
of producing small label quantities. 
This allowed us to better meet 

the demands 
of existing 
customers 
and certainly 
allowed us to 
win new ones.” 
He continued 
revealing that: 
“In particular, we 
are introducing a new line of canned 
food for which we intend to use the 
best CX/FX combo system to produce 
all the new labels. On top of that the 
time needed until the amortization of 
the system will be reduced, too.”

The printing cost of an individual 
label produced by a digital color 
laser printer for label rolls might be 
not the most economical if you look 
only at the price of one single label, 
but the overall production of small 
quantities is as fast and as flexible as 
never imagined before, resulting in 
considerable time and cost savings. 
In the end the value of all accrued 
benefits is higher than the cost of the 
supported printing technology.
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Olio Extra Vergine di Oliva D.O.P Monti Iblei Gulfi
Solo grazie alla passione e l’ amore che ci lega alla 

nostra terra riusciamo a produrre oli di qualità.Prodotto
prevalentemente dalla varietà  “Tonda Iblea” 

" Estratto a Freddo " 
Olio di olive di categoria superiore ottenuto direttamente 

dalle olive e unicamente mediante processi meccanici.

Extra Virgin Olive Oil  P.D.O. Monti Iblei Gulfi
It’s only thanks to the passion and love which we dedicate to 

our soil, that we are able to produce an oil of the highest quality.
Produced primarily from the local variety “ Tonda Iblea” 

" Cold Extracted "
Superior category olive oil obtained directly from olives

and solely by mechanical means.

Huile d’Olive Vierge Extra A.O.P Monti Iblei Gulfi
Grace à la passion et l’amour que nous vouons à notre terre,
nous avons réussi à produire une huille de qualité très haute.

Produit principalement à partir de la variété locale “Tonda Iblea”
" Extraction à Froid "

Huile d'olive de catégorie supérieure obtenue directement
des olives et uniquement par des procédés mécaniques.

8 030853 001024

www.frantoicutrera.it

Garantito dal Ministero delle politiche agricole, alimentari 
e forestali ai sensi dell’ art.10 del Regolamento CE 510/06.
Ente certificatore Agroqualità Aut. MIPAF Decreto  23/04/99

Not a significant source of cholesterol  dietary fiber,  sugars, vitamin A-C, 
calcium and Iron.    Percent Daily Values are based on a 2.000 caloric diet.

Non filtrato eventuali residui non 
pregiudicano la qualità. Richiudere 
dopo l’uso, conservare al fresco e al 
riparo della luce.
Unfiltered olive oil may develop some 
deposit which does not alter its  
quality. Close after use and store in a 
cool place away from light.

Huile non filtrèe, des èventuels 
residus au fond n’en altèrent pas 
sa qualitè. Ferme après l’usage a 
conserver au frais et à l’abri de la 
lumière.

NUTRITION  FACTS
Serving Size 1 �sp (15ml)
Servings per Container 33

Amount per Serving
Calories 120 Calories from fat 120% 

Daily Value 
Total Fat ...................................14g-22%
Satured Fat.................................2g-10%
Polyunsaturated Fat .........................2g
Monounsaturated  Fat....................10g
Cholesterol..............................Omg-0%
Sodium.....................................Omg-0%
Total Carbohydrate...................Og-0%
Protein.................................................0%
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