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Consorzio il tardivo di Ciaculli 
Q U A L I T Y  F I R S T 

OUR MISSION 

Consorzio il Tardivo di Ciaculli, formed in January 1999. It  aims to promote all the initiatives to 

protect, enhance and develop high-value farmland located in Palermo's Conca d'Oro. 

Capitalizing on our valuable plantations we are committed to sustainable agriculture and 

quality. We pursue steadily  transparency and attention to our employees and consumers. 

ABOUT US 
Consorzio il tardivo di Ciaculli consists of 90 small and medium 

firms. Consorzioȭs members are committed to a culture of quality, 

environment protection and biodiversity. The close collaboration 

between Consorzioȭs members has led to a great success in creating a 

strong brand. Our brand itȭs well recognized on the main domestic 

gross markets for quality, reliability, and consistency in service.  

Small producers in recent years had slowly abandoned their plantations. Nowadays they are 

actively involved in our business activities. We obtained promising results year by year and 

growing sales and profits have been an incentive for a return to quality agriculture.  Consorzio il 

tardivo di Ciaculli, therefore, has not only lifted the profits of our small companies, but recreated 

the strong link between farmers and their  plantations over the years. 

Today we offer a new opportunity to small producers who can now directly sell their quality  fruit 

with out any intermediary or inefficient business procedures.  

Our commitment has merged producers in a single large entity  which stands out as an example of  

local product protection with a strong relationship with the entire local economy.  

The determination of our shareholders and the consistency of their efforts have led to a high 

recognition for our product which has been placed among the Ȱpresidiȱ (protected Italian local 

products) of "Slow Food" foundation. 
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 LOCATION 
 

 

 

 

 

 

 

 

 

 

The area of Ciaculli-Croceverde-Giardina is the last extensive agricultural area in Palermo. 

Given the prevailing agricultural use of its soil, Ciaculli represents, by level of intensification and 

cultural homogeneity, the largest agricultural area of the Conca d'Oro area (hystorical large citrus 

agricultural area). 

Soil and climatic conditions, such as soil depth, making it possible to accommodate extensive root 

system; texture and bilance structure, allowing a constant maintenance of the water enough to 

prevent phenomena of asphyxia; the rich supply of organic matter and mineral nutrients, a very 

mild and sunny climate, the frequent presence of winds that allow the maintenance of relative 

humidit y, a rich aquifer, are among the main factors that contributed to the development of the 

Tardivo di Ciaculli mandarin. 

The current main crop is the Tardivo di Ciaculli mandarin, which occupies about 80% of the area, 

followed by the Mandarin Havana, the Giant Red Medlar Ciaculli, lemons and small amounts of 

apricots and oranges.   
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TARDIVO DI CIACULLI MANDARIN 
 

Tardivo di Ciaculli was obtained by spontaneous natural mutation from the Havana mandarin.  

It takes its name from the area, where it was discovered, Ciaculli, and the age of maturity later 

than  Mandarin Havanaȭs one. 

The success of  Tardivo di Ciaculli is mainly due to the excellent product characteristics such as:  

  strong aroma,  

 high sugar content of fruit,  

 extracts that show a relationship between  

soluble / acid (E / A) greater than 11 

 poor tend to spike 

 skin fineness 

 good resistance to handling and transport 

 Non-excess amount of seeds (3 / 7). 

 

 

Mandarin Tardivo di Ciaculli flourishes in March-June, has a flattened spherical shape with a pale 

orange, the weight of the fruit ranges from 40 to 150 grams, the full maturation occurs between 

the months of January and February, the product is available until March. 
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PRODUCTION AND MARKETING 
F R O M  O U R P L A N T A T I O N S T O  T H E  C O N S U M E R 

Without changing in any way the traditional cultivation 

techniques, determining the authenticity of the product, 

we were able to revive a "niche" production that today is 

very recognized for its quality.  

Through direct commercialization we obtained a 

"surplus" over  market average prices, which is essential 

to support such a local product.  

Mandarin Tardivo di Ciaculli is marketed with leaves or 

trimmed according to our customersȭ requests. If 

marketed with leaves, our product, is accompanied by a 

passport issued by local institutions  to avoid plant 

diseasesȭs transmissions and to certify productȭs purity .  

The Consorzio il Tardivo di Ciaculli is in partnership with another 

institution  protecting ORANGE RIBERA labeled RIBERELLA. Our lemons 

are produced in areas naturally suited as the Conca d'Oro in Palermo, 

Avola and Campobello di Mazara.  

Recently, Consorzio joined some producers of melon ȰGIALLETTI 

purcedduȱ operating in the areas of Corleone and the territories of 

Gibellina, Santa Ninfa and Alcamo.  

 

OUR GROWTH OBJECTIVES FOR THE FUTURE  

 4ÕÒÎÏÖÅÒ ςππω ͯ Ό ςȟυππȟπππ  

 We have already initiated the procedure to obtain  recognition as an Ȱassociation 
of protection ȱ and the brand IGP (Protected Geographical Indication ) for Tardivo 
di  Ciaculli.   

 We cultivate our lands with the system of "integrated control" to avoid at most 
the use of pesticides  

 Next year we will start the conversion to organic product ion .  
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PACKAGING 
  

 

 

 

PLASTIC BASKETS 30X40-30X50 -40X60 CM  

CARDBOARD BASKETS 30X40 -30X50 -40X60 CM  

RETINAS FROM 1 KG TO 3 KG - GIRSAC 1 KG TO 3 KG  

CPR - IFCO OR PACKAGES ON CUSTOMERSȭ REQUEST  

 

 

 

 

 

 

 

 


