OILS & OLIVES

BOIL BARTUAL
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OLIVES

Spanish olives are flavorful, versatile, novel, sophisticated and
nutritious. There is a longstanding history and tradition of
olive production in Spain, which is now being combined with
the most advanced technology available.

This guarantees the highest possible levels of food safety and

quality. Furthermore, Spain is a world leader in the production
and exportation of table olives, which demonstrates its
expertise and ongoing adaptation to the tastes and needs of
consumers worldwide. All of this, along with the enormous
range of olives available on the market in Spain, make it a
unique source beyond compare.

\-"I - 5

SantaMartr ~ Qowide JANFIVTRNI

BBBBBBBBBBB



TRADITIONAL LINE

PITTED GREEN OLIVES

370 ml Glass Format
Daniela Brand

A Timeless Classic: Adaptable and
sophisticated, the Spanish Green Olive is a
year-round favorite. This tried-and-true
variety will forever be synonymous with —~
the beautiful and robust elegance of Spain. @
It is flavorful enough to stand alone, yet 1
adaptable enough to make any dish even
more memorable. The flavor profile of this PITTED GREEN OLIVES
olive offers a bold, sharp, spicy flavor, and it — ‘—‘,.
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" possesses a silky, soft texture. e ﬂ uI’]'LcI
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TRADITIONAL LINE
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370 ml Glass Format
Daniela Brand
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This darkly colored and popular table
olive owes its special character to a unique
cultivation. Harvested before it reaches full 3 :
ripeness, it's treated to bring out its special T Sﬂ\.ﬁMﬂhh b
flavor. To become black, they are plucked 5 :
early and put through an accelerated
ripening process in an alkaline solution.
Once fully processed, the Ripe Black Olive ] PTTETEOD BLACK OLVES
is both mild and subdued and has a light, x ‘ !||
flexible flavor. Black olives are lighter than
other snacks, yet big on taste.
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GOURMET LINE

GARLIC STUFFED GREEN OLIVES

300 ml Glass Format
Daniela Brand

Garlic-stuffed olives seem like a sinful
indulgence, but these tiny hors
d'oeuvres offer surprising health
benefits. Olives and garlic contain
antioxidants, natural disease-fighting
chemicals. Large, firm and buttery
olives are hand stuffed with plump

and savory cloves of garlic—these are |
truly a garlic lover’s dream come true. | 0W\\ A~
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GOURMET LINE

GREEN OLIVES STUFFED WITH NATURAL RED PEPPER

300 ml Glass Format
Daniela Brand

Green Olives seem to reach culinary
perfection when pitted and stuffed
with natural pepper. Originating in
18th century Spain, olives stuffed
with pimientos blend a nutty and
brined flavor with the sweet flavor
and crisp texture of red peppers. It's a
true Mediterranean delight. These
olives are commonly used for hors
doeuvres and their balanced
character work as well with sharp
cheeses as they do with milder foods.

GREEN OLIVES STUFFED
WITH RED NATURAL PEPPER
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SPANISH OILS

Pomace Oil, Olive Oil and Extra Virgin Olive Oil

- Extensive range to match all types of consumer preferences.

- Best quality of each variety to bring to consumers unique
single varieties and coupages.

- Exclusively designed bottle to all type of consumers.
- Green glass with w protection. ‘ ¥
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- Family range sizes: 500ml and 700 ml.

- Ergonomic bottle design. '.

« Complete information about each oil.
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SPANISH OILS

POMACE OIL

750/500 ml Amphora Format
Santa Marta Brand

Olive Pomace Oil is the main cooking
grade oil. It is a light oil with neutral taste
and flavor. Olive pomace oil is obtained by
treating the olive residue paste (after the
fruit has been pressed) with solvents to
extract the oil and then blending this
product with extra virgin oil in order to
enhance the product and its health
benefits. It has a free acidity, expressed as
oleic acid. Olive pomace oil is the least
expensive olive oil.
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SPANISH OILS

OLIVE OIL

750/500 ml Amphora Format
Santa Marta Brand

Mild flavor, nutty taste and neutral
aftertaste. Low acidity. Ideal for cooking,
grilling and sauces. The benefits of olive
oil: through its oleic acid, it helps to reduce
the level of bad cholesterol and increase
the level of good cholesterol, it has a high
contribution of Vitamin A and E, which
prevents arteriosclerosis, and helps to
reduce blood pressure, thereby helping to
prevent thrombosis.
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SPANISH OILS

EXTRA VIRGIN OLIVE OIL

500 ml Bordelesa Format
Daniela Brand

Traditional Extra Olive oil with fresh aroma,
fruity and slightly spicy finish with low
acidity. Always coming from latest
available crop.

Extra virgin is the highest quality olive oil
classification. It has a flavor of fresh olives.
It must be produced entirely by
mechanical means without the use of any
solvents, and under temperatures that will
not degrade the oil.

The healthiest fat humans can consume.
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QUALITY CERTIFICATIONS

.@

I BUREAU VEMTAS

APPROVED —

_Food

All processes from the field to the end product, feature in the
procedures and requirements established for the award of CCPAE,
USDA, BIOSUISS. All these credentials enable Alimentias to meet
the quality requirements of even the most demanding markets.
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AUTHORIZED DISTRIBUTOR FOR CHINA




- ESPANA - BRASIL

- CHINA - SINGAPUR
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AUTHORZED DISTRIBUTOR FOR CHINA
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