
SINGLE ORIGIN
When we say single origin, we mean it. 

100% of our olives are grown and harvested 
on the same family farm in Morocco with 

traceability down to the tree. 

COLD EXTRACTED
Our olives are always freshly picked 
and immediately cold extracted to 

retain the maximum possible quality, 
flavor and health benefits.

LESS THAN 0.2% ACIDITY
Our olives meet the strictest quality 
standards. This is how we are able to 

guarantee acidity levels of 0.2% or less.



Many producers are putting low-quality olive oils on the shelves, cutting 
corners by blending oils and using misleading labeling to fool consumers into 

thinking the olive oil they're buying is authentic.

EXTRA VIRGIN OLIVE OIL, THE FACTS

INGREDIENTS:
EXTRA VIRGIN OLIVE OIL

CASE PACK:
6 x 1 L (33.8 FL OZ)

INGREDIENTS:
EXTRA VIRGIN OLIVE OIL

CASE PACK:
6 x 500 mL (16.9 FL OZ)
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SINGLE 
ORIGIN

LEADING NATIONAL BRANDS

BLENDED
Many brands use a blend of olive oils harvested 

and processed in di�erent countries.

COLD
EXTRACTED

FIRST COLD PRESSED
Some of these oils are 'first cold pressed' which is a 

outdated process that results in an inferior quality product. 

LESS THAN
0.2% ACIDITY

0.5-0.8% ACIDITY
Legally, Extra Virgin Olive Oil must have an acidity level no 
higher than 0.8%, most brands average between 0.5-0.8%.


