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The company has implemented
a certified food safety managment
system, according to FSSC 22000.
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Bpafeia/BeBaiwoeig

Awards/Certificates

Sapfo® Basic

Quality Awards
LONDON IOOC 2017 Gold Award
TERRAOLIVO 2016 Gold Award

Sapfo® Limited Edition

Quality Awards

NYIOOC Silver Award In Best Olive Oils

TERRAOLIVO 2017 Gold Award

LONDON IOOC 2017 Multiple Awards

OLYMP AWARDS 2017 Multiple Awards

PANELAION 2017 Special Award For the product overall
GOLD TASTE AWARD 2017 in Quality and Taste

Packaging Awards

A’ DESIGN AWARDS 2017 Packaging Design Silver Award
OLYMP AWARDS 2017 Gold Award

LONDON IOOC 2017 Gold Award

LONDON IOOC 2017 Bronze Award

Sapfo® Premium

Quality Awards

LONDON IOOC 2016 Silver Award

ITQI BRUSSELS 2016 2 Gold Stars in Quality and Taste
OLYMP AWARDS 2016 Bronze Award

I[loioi elpaote

About Us

H owoyeveiokn emixeipnon ‘Tlara8éAAng’
aoxoAettal aré to 1980 pe v nopaywyn,
ouykopi8i kar turorioinon  gAatoAédou
o Mutudnvn.

YUpBolo tou AoyotUriou aroteAei o av-
046¢ tng eMidg, o omolog oxnuatiler pe po-
vokovOUAId pmia ‘opupiba’ (epyaldeio tou
elaotpiBeiou, 1o oroio amoteleitol amd
éva otpoyyudd xat eminedo mAéypa amd
xovBpéq tveq mou Aertoupyel wg @iAtpo),
MOTE VA OTTUKOIIOINGEL TIG OAOKANPWHEVEG
urnpeoieg rmou nopéxel n emxeipnon, ard
m ouykopdn PEXPl KAl TNV MAPAYWYIKA
S1adikaoia.

Papadellis is a family business that spe-
cializes in the production and process-
ing of olive oil in Mytilene, since 1980.

Symbol of the logo is the flower of the
olive tree, which in a single stroke forms
a “sfirida” (a special filter consisting of
a round and flat mesh of coarse fibers
used in the olive oil press), in order to
visualize the integrated services that the
business offers, from the harvest up to
the production process.



Sapfo” Basic

E=AIPETIKO I[TAPOENO EAAIOAAAO

EXTRA VIRGIN OLIVE OIL

To Sapfo® Basic extra virgin olive oil eival
¢va povadikd eAatdAado, n mepiculoyn
tou orofou yivetar oxoAactkéd kol pévo
ané opeweg kal €epikég rneploxeg g Mu-
uAnvng (Aéofo).

To évopo Sapfo®, eival eprveuopévo and
myv IoINTPIa Zang, mn Sdékatn povoa
ouppwva pe tov [NAdtwva, rmou yevvnOnke
om MuuAnvn (Aécfo).

‘Epnveuon yia to xorrtikd tng €UKETAG TNG
PIAANG arotéAecav Ta CracPéva KOPpa-
1o apxaiov ayyelov. Ta xpdpota kal n
emAoyn g turoypagiag Snuloupyouv
Hia AIth €TKETA TIOU 0av OTOXO €XEL VA Ta-
§18éwerl tov katavodwt omv apxaidtnta
xal v rapédoon.

Sapfo® EAAnvikS e€atpetikd riapbévo eAat-
6Aabo, ard g votloSUTIKEG TEPIOXEG TNG
Aéofou. TTowAiakn ovvBeon: 70% KoAoPn,
20% Abpaputuvn kat 10% Aypiedid. Xpuoo-
kitowo eAaiéAado pe éviovo dpwpa.

é l . ‘ Sapfo® Premium

Sapfo® Basic extra virgin olive oil is a
unique olive oil, meticulously collected
from the mountains and dry areas of
Mytilene (Lesvos).

The name Sapfo® is inspired by the poet-
ess Sappho, the tenth muse according to
Plato, born in Mytilene (Lesvos).

The shape of the tag of the bottle was
inspired by ancient pottery pieces. The
colors and typography create a plain la-
bel that aims to travel the consumer to
the simplicity of ancient times and to
tradition.

Sapfo® Greek extra virgin olive oil from
southwest Lesvos. Olive composition 70%
Kolovi, 20% Adromationi and 10% Agri-
elia. Yellow-golden olive oil with potent
aroma.

PAPADELLIS

OLIVE OIL

PREMIUM

a

ESAIPETIKO MAPGENO
ENAIOAAAO
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Sapfo® Premium

E=AIPETIKO I[TAPOENO EAAIOAAAO

EXTRA VIRGIN OLIVE OIL

To Sapfo® Premium extra virgin olive oil
efvanl éva povadikd eAaidAado, n replouA-
Aoyn tou orofou yivetor oxoAaotkd kat
pévo ard opeweg Kal EEPIKEG TIEPIOXEG TNG
MutAnvng (Aéof3o).

Sapfo® Premium, EAAnviké efoipetikd
rapbévo eAaidAado, ard TG votodutikég
KOl OVATOAIKEG TTePloxEG g Aéofou.
[Towidiokn ouvBeon 60% Kolofn, 30%
Abpaputvi ka1 10% AypieMid.

Xpuookitpvo eAaidéAado xapnAng ofutntag
He éviovo dpwa Kal MKAVIIKN enfyeuon.

®

Sapfo® Premium extra virgin olive oil is
a unique olive oil, meticulously collect-
ed from the mountains and dry areas of
Mytilene (Lesvos).

Sapfo® Premium Greek extra virgin olive
oil from southwest and east Lesvos.

Olive composition: 60% Kolovi, 30% Ad-
romitioni and 10% Agrielia.

Yellow-golden olive oil with low acidity,
potent aroma and spicy flavor.

0f

PAPADELLIS

ouve oL
- - PREMI
P S —
PAPADELLIS

PREM

2ay¢

Sapfo® Basic

100ml | 250ml | 500ml | 1lt | 5lt



Sapfo” LE

E=AIPETIKO I[TAPOENO EAAIOAAAO

EXTRA VIRGIN OLIVE OIL

Sapfo® Limited Edition EAAnviké e€otpet-
70 eAatéAado 5

k6 rapB Oml, aré tg ava-

816 yia kdBe P1dAn

NELD J rapa-
PPO
7UVAIK®OV OTNV apxaldtnia,

1)

[TEUITEL OTON vtiba

KA

WITIOHPO KA1 TNy

NG KOUNG twv

katade

oVl

¢ TW gUMOVA HAG otn Ae-

ITTIOPEPELD KAl TNV ITO16TNTA, OITA

aKkpl

AertoupyoUpe kal kotd v IePLIoU)

tou eAaioAéSou pag.

quUTNTaG ue

VKN ertfyeuon, pe T« TO PPOUTW-

8eq tou prtopei va aroyeidoel ornoiadn-

rote 0oAdta Ac BeAuwoel

Yntd QoUpVvoU UE 10 PIKPN TTOoOTNTA GTO

1éA\og Tou Ynoipatog.

Sapfo® Limited Edition Greek extra vir-
gin olive oil 500 ml, from east Lesvos and
specifically from Olive trees of Komi and
Pigi. Olive composition: 60% Adramitiani,
30% Kolovi, 10% Agrielia.

The net is hand-knitted and unique for
every bottle. Semantically, it refers to the
care and beautifying techniques that
women in ancient times used for their
hair, accentuating our attention to detail
and quality, which also applies to the col-
lection of our olive oil.

Yellow-golden olive oil with very low
acidity, potent aroma and spicy flavor,
fruity so it is perfect for vegetable salads
and can enhance your roasts by adding it
at the end of your cooking.

Sapfo’

EXTRA VIRGIN OLIVE OIL

Sapfo® extra v

oil, metic

500ml €




