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Spanish olives are flavorful, vers at i le, nov e l, sophis ticat ed an d 

nutrit ious . Th ere i s a longstanding hist ory an d trad it ion of 

olive product ion in Spa in, wh ich is now being combine d with 

th e most advanced techno logy ava i lab le .

This guarant e e s the highest possible leve ls of foo d saf ety an d 

qual ity . Furthermore, Spain i s a world leader in th e productio n 

and exportat ion of tab le olives, w hich d e monstrate s its 

expert ise and on going adap tat ion to the tastes and ne eds of 

consu m ers worldwide . All of th i s , a long w ith the enormous 

range of olives ava i lable on th e market in Spain , make it a 

uniqu e source beyond compar e .

OLIVES
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TRADIT IONAL LINE

370 ml Glass Format 

Daniela Brand

A Timeless C lassic: Adaptab le and 

sophist icated , the Span i s h Gre e n Olive i s a 
year-round favor i te. This tried -and-true 
varie ty wi l l forever be synonymous with 
the beaut iful an d robust e legance of Spain . 
It i s flavorful e nough to stand alone, ye t 
adaptab le e nough to make any dis h even 
more memorab le. T h e flavor p rofile of this 
o l ive offers a bo l d , s harp , spicy flavor, an d it 
pos s e sses a silky, soft texture.
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TRADITIONAL L INE

370 ml Glass Format 

Daniela Brand

This darkly co lored and popular tab le 
olive owe s it s specia l cha r acter to a u n ique 
cult i v a t ion. Harvested before it re aches full 
r i peness, it's trea ted to br ing out its specia l 
flavor. To become b l ack, they are p l ucke d 
ear ly an d put throu g h an acce lera t e d 
r i pen ing proce ss in an a lka l ine so l ut ion . 
Once fu lly proce s sed, the Ripe B l ack O l ive 
is both mi ld and subd ued and has a l ight, 

flexib le fl a vor. B l ack o l ive s are l ighter than 

oth er snacks, yet big on ta ste.
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GOURMET LINE

300 ml Glass Format 

Daniela Brand

Garlic-stuffed olives s e em like a s infu l 

indu lgence, bu t thes e t iny hor s 

d'oeuvr e s offer surpr is ing h ealt h 

benefit s . Ol ive s and gar lic co n tain 

antiox idants , na t u ral d i s e ase- fi ght ing 

ch e micals . Lar ge, fi rm and b utte r y 

olive s are hand stuffed wit h p lump 

an d savo r y cloves of gar lic-the s e are 

t r u ly a gar lic lover's d ream come tr ue .

GARLIC 

STUFFED 

GREEN OLIVES
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GOURMET LINE

300 ml Glass Format 

Daniela Brand

Green Olives se em to r each cu l inary 

perfection when pitted and stuffed 

w ith natural pepper. Originating i n 

18th cen t ury Spa in, o l ives stuffed 

w ith pim ientos blend a nutty and 

br ine d flavor w ith the s weet flavor 

and cris p texture of red pepper s . It 's a 

true Me d iterranean delight. These 

olives are com monly used for hor s 

d'oeuvres and th e i r balanced 

character work as w e l l w ith sh arp 

cheeses as they do w ith m i lder foods.
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GREEN OLIVES STUFFED

WITH RED NATUR AL PE P P E R
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Pomace Oil, O l ive O i l and Extra V irg in Ol i ve O i l
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• Extensive range to ma tch all types of c o nsumer pref eren ces.

• Bes t qu alit y of each va r i e ty t o br ing to c o nsumers un ique 
s ing le varieties a nd coupages .

• Exclus i v e ly des i g ned b ott le t o a l l type of co nsumers .

• Gre e n g l ass wit h w pro tect i o n .

• Fami ly ra n ge sizes: 500ml a nd 70 0 ml.

• Erg onom ic b ott le des ign .

• Complete inf orm a t ion a bout each o il.

SPANISH OILS
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SPANISH OILS

750/500 ml Amphora Format 

Santa Marta Brand
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Olive Pomace O i l is the main cook ing 

grade o il. It i s a l ight o i l w i t h neutral tast e 

and flav or. Ol i v e pomace o i l is obta i n e d by 

treat ing the ol i v e res i d u e past e (aft er th e 

fru i t has been pres s e d) w ith solv ents to 

extract th e o i l an d t h en b lending th i s 

product w i t h extra v irg in o i l in ord er to 

enhance the product and i t s health 

be n efits . It has a free acid i ty, expres s e d as 

o l eic ac i d . Olive pomace o i l is the least 

expens i ve ol i v e o i l.

Sh.M



SPANISH OILS

750/500 ml Amphora Format 

Santa Marta Brand

Mi ld flavor, nutty taste and neutra l 

afte rtaste. Low acidity. Idea l for cooking, 

g r i l l in g and sauces . The benefits of ol ive 

o i l : throug h its o leic acid, it he lps to reduce 

the le v e l of bad chole s t erol an d i ncreas e 

the leve l of goo d c hole s t erol , it has a h ig h 

contr ibution of Vitam i n A and E, wh i c h 

pr e v e n t s arter ioscleros is , and h e lps to 

reduce blood pre s sur e , there b y he lp ing to 

pr eve n t thrombos i s .
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SPANISH OILS

500 ml Bordelesa Format 

Daniela B rand

Traditiona l Ext ra O l ive oi l with fresh aroma, 
fruity and s l ightly spicy finish with low 
acidity. Always coming from latest 
avai lable crop .

Extra virg in is the highest qua l ity olive o i l 
classifi cat ion . It has a flavor of fresh olives. 
It must be produced entire ly by 
mec hanical means without the us e of any 
solvents, and un d er temperatures that will 
not d e g rad e the oil.

The health iest fat humans can consu m e .
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QUALITY CERTIFICA T IONS

Food

FD
A P P R O V E D

✓
BRC
FOOD
CERTIFICATED

BUREAU VERITAS

Certificto

All processes from the field to the end product, feature in the procedures and requirements established for the award of CC PAE, USDA, BIOSUISS. All these credentials enable Alimentias to meet
\.he quality requirements of even the most demanding markets.
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- ESPAÑA - BRASIL

- CHINA - SINGAPUR

España

Brasil

China

Singapur


