HOMAAA MAX

Mapadoon, texvoyvwoia, véeg 16ée¢ & mabog. Ta
OTOIXEIQ TTOU EVWVOUV TNV opdda pag Kat
AMOTUTTWVOVTAL OTO EEAIPETIKA TTAPOEVO
€AaOAad0 pag.

H KAHPONOMIA MAX

Apxaia OAupnia. H yn énou ¢puon kat
loTOpPia CUVUNAPXOUV YId XIAIETIEG.
MeTatpENOUE TOV KAPMo TWV
eAawvwy oe e€alpetikd NnapBEvo
gAalvAado. Mwa KAnpovoud nou
TPoUpuE o€ KABe otayova.

BRAND INITH ln.

EM®IANQEITE TO BRAND
EAAIOAAAOQY ZAZ MAZIMAZ

We undertake the complete olive oil
bottling process for third parties,
offering comprehensive private label
solutions. From the creation of your
own brand to bottling, we provide
support at every stage of the
process.

Our team can also take on the graph-
ic design and the entire packaging
development, ensuring a final result
that meets market demands and
highlights the uniqueness of your
product.

Avalapdavoupe tnv nArpn tunonoinon
eAaloAddou yla Tpitoug, NPOCPEPOVTAG
OAOKANPWUEVEG AUCELG IBIWTIKAG EUKETAG. ANO
I dnuoupyia tou dikou oag brand éwg tnv
EPPLAAWON, NAPEXOUPE UNOOTHPIEN o€ KABE
otddio tng dadikaciag.

H opdda pag pnopei va avaldfet tov ypapiotkod
oxedlaopo kal to cuvolo tou packaging,
e€aopalidovtag €va TeAKO anotéAecua nou
QAVTANOKPIVETAL OTIG AVAYKEG TNG AYOPAG KAl
AvadelKVUEL T HOVASIKOTNTA TOU NPOIOVIOG 0aG.
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Sta Kpéoteva, Apxaiag OAupniag
Bpioketal to eAaloupyeio pag.
Auvvapikétnta €kOAwng 8.000.000 KIAWV
eAalokAapnou. AUo HovAdeg tunonoinong
JE nueprola duvatdtnta 38.50
Avo€eidwreg de€apeveg 550 TOVWV.
AUcTNPEG NPOBAYPAPES KAl eNiBAeYN o€
K&Be otadio.

Ol EFKATASTAZEIX MAY

KLADEOD AERIED

The Kladeos line takes its name from the
Kladeos River, which flows through Ancient
Olympia and irrigates our olive groves.
Inspired by the purity of its waters and the
spirit of Olympia, it captures the authentic
taste of our land and its tradition.

H oelpd Kladeos avtAei to 6voud tng ano tov
notapo KAadéo, nou Saoxidet tnv Apxaia
OAupnia kat apdeUel TOUG EAAWVEG MOG.
Epnveuopévn anod tnv kKabapdtnta Twv VEPWY
TOU Kat To NveUpa tng OAupniag, anotunuwvel
TNV auBevTikn yEUON TOU TONOU MAG KAt TV
napadoor tou.

Il aERIED

Bornin a limited moment and
place, where expertise ceases
to be a process and becomes
art. An olive oil of absolute
balance, depth, and charac-
ter that cannot be replicated.
Each bottle encloses a unique,
indelible signature.

Fevvnuévo o€ NePLOPIoPEVN
OTlyHN] KALTONOo, EKEL 6Nou N
texvoyvwaoia navetva givat
SladKaoia KAl HETATPENETAL OE
éxvn. Eva eAatdoAado pe
anoAutn woopponia, Bdabog kat
XOPOKTIAPA NouU Sev
avanapdyetat. Ka0e ¢pLain
KAgivel yESA TNG MO HOVASIKNA,
ave€itnAn unoypaepn.

THE MENTORD nERIED

The Mentors line is a tribute to those who
quietly taught us the secrets of olive oil
production. Every drop carries the soul of
Greek olive oil, and every bottle conveys
this heritage to those who seek
timelessness and authenticity.

H ogipd mentors givat €vag popog
TpNG oe ekeivoug nou, aBépufa, pag
Sidagav ta JUCTIKA TG NAPAYWYAG
eAaloAdadou. Kabe otaydva pépettnv
Wuxrj tou eEAAnViIKou- eAaloAadou Kat
KABE PpLAAN peTapEPeL TNV
kKAnpovoutd og 6ooug avadntouv
Slaxpovikotnta kat aubevukotnta.

THE PREMIUM MENTOR

Selected extra virgin olive oil from limited
batches of small producers. Offering
harmony of aroma, taste, and aftertaste.

Ent\eypévo e€alpetikd napBevo ehatdhado and
NEPLOPICPEVEG NAPTISEG HIKPWY NAPAYWYUWV.
MpoopEpovtag appovia apwtog, yeuong Kat
eniyeuong.

THE PGl OLYMPIA MENTOR

Inspired by the balance and harmony of
Ancient Olympia. Fresh green aromas, mild
bitterness, and a clean, long-lasting finish.
Designed for everyday enjoyment with high
quality.

Epnveuopévo anod tnv .copponia Kat tnv appovia tng
Apxaiag OAupniag. Ppeoka NPActva apwpata, Ara
nikpada, kKabapr| Kat Jakpd eniyeUcT). IXeSIACUEVO
yla kabnueptvr) andéAauon e uynAr nodtnta.

THE BIO MENTOR

Produced exclusively from organically
cultivated olives. It reflects the purity of the
land and the season. Natural, fresh, and
fruity, it honors nature through balance
and finesse.

MNapdyetatanokAelotiké and BloAoyikd
KOAMEPYNHEVEG ENEG. ANOTUNUWVEL TNV AyvOTNTA TG
YNG KAt tng €noxng. PUCIKO, pPETKO KAl PPOUTWIDEG,

A T pUon pEca anod tnv lwopponia
Kattn Aentoétntd tou.

THE PHI PHENOILOC MENTOR

High-phenolic extra virgin olive oil from
early harvest. Intense bitterness, spicy
sensation, and exceptional freshness. For
those who seek intensity, purity, and
well-being.

YynAwv pavoAwyv e€aipetikd napBevo eAatdAado
and npwiun cuykopdn. Evrovn nikpdada, NiKavukn
aioBnon kat e€alpetikr) ppeokada. MNa d6ooug
avalntouv évtaon, kaBapotnta Kat euegia.




