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H oikoyéveld pag ouvexilel pia napddoon
aldVWV oTnNV KaAAligpyela eAaiddevtpwy, na-
pdyovTag nictonoinuévo PBioAoyikd e€alpeTIko
napBévo eAaidAado.

To xwp16 pag Mpocuuvn, otnv ApyoAida, cu-
VOpEeUEI JE TOV APXAIOAOYIKO XWPO Twv Mukn-
VAV, AKOUN KAl OTNV JUKNVATKA €noxn, N KOIAG-
da pag ATav nAouocia o eAaiddevTpa, deiyua
NG MAKPOXpovNgG KANPOVOUIAg TNV Napayw-
yr} eAaioAddou.

2AuepPQa, ouvexifoude Pe ungpn@pdveia auTh
TNV napdadoon, KaAAiepywvTag eAIEG oTnyv idia
yn ME Tnv idia ppovTida.

Our family continues a centuries- old tradition
of olive cultivation, producing certified organic
extra virgin olive oil.

Our village Prosymna, in Argolis, borders the
archaeological site of Mycenae. Even in the
Mycenaean era, our valley was rich in olive trees,
a clear sign of a long- standing olive oil tradition.

Today, we proudly continue that legacy,
cultivating olives trees on the same land with
the same care.
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ORGANIC

EXTRA VIRGIN OLIVE OIL

BioAoviknc Mewpyiag
Organic farming

MAoucio cg NOAUPAIVOAEG
Rich in Polyphenols
XaunAd og o&UTnTa

Low acidity

MoWIUNG OUYKOUIONG
Early harvest

. ; TERRA MYCENAE
MoikiAia Kopwveikn

Organic Extra Virgin Olive Of

Koronelki variety 800016 Efauperucs NapBévo ENaisIsio
TUGAIVEG PIGAES TwV
100ml kar 500ml GRe

) ; EK PRoDU(_:T
Aoxeia Aeukooidripou Twv 5L oo nroTon

500mI€ 165010z

Glass bottles of
100ml and 500ml

Tinplate packaging of 5L
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