
 
CATALOGUE 

 

 

 

 

Premium Greek Food Products 
World renowned for the time-honored health benefits and exceptional flavors. 
We bring you pure, fresh and potent superfoods from the countryside of Greece 
to your table! 

HONEY  |  EXTRA VIRGIN OLIVE OIL  |  OLIVES  |  MOUNTAIN TEA  |  OREGANO 

Greek food is known to be particularly excellent for improving the health of 
cardiovascular, upper respiratory, and digestive systems. To this day, Greek 
food continues to be used as a source of nutrition, energy and medicine. 

 

Contact us for wholesale pricing!   sales@korgreekproducts.com 

www.korgreekproducts.com  |  Instagram: @kor_greekproducts  |  Facebook: @KORPremiumGreekFoodProducts 
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Nectar of the Greek Gods 
Greek honey is world renowned for the high quality, unparalleled flavor, and excellent aroma. The 
warm climate and the rich biodiversity of the Greek countryside produces the best honey in the 
world. The year-round summer sun and the dry air create an excellent environment for the 
honeybees to thrive. Greece is also host to the richest flora in the Mediterranean with several 
hundred species found only in Greece. 

 
Why Greek Honey? A functional food highly revered by Ancient Greeks for its ability to promote 
better health. Greek honey is one of the most nutritional, natural foods that is filled with vitamins, 
minerals and antioxidants, and contains anti-bacterial, anti-viral, and anti-fungal substances. This 
healthy natural sweetener offers many nutritional benefits depending on its variety. A spoonful of 
Greek honey a day will keep the doctor away!  



 Greek Honey 

Benefits of Greek Honey 
• High quality honey in its purest form – unpasteurized, unfiltered, unheated 
• Therapeutic + medicinal properties 
• Easily digestible + superior nutrient absorption 
• Antibacterial, antifungal, antiviral properties 
• High vitamin, mineral + antioxidant content 

 

Introducing THYME + OAK TREE HONEY in Canada for the 1st time ever! 
 

Oak Tree Honey 
A superior monofloral honey containing predominantly oak tree pollen. Held in high regard for its healing properties 
since Ancient Greece. Oak tree honey is incredibly nutritious and is one of the richest in antioxidant properties. Dark 
amber-coloured oak tree honey has a complex and slightly astringent taste with low sugar concentration – an excellent 
option for diabetics! The honey sugars are easily digestible and the nutrients are readily absorbed by the body. Bee 
keepers must travel 10km by foot to access the bee hives in the mountainous region of southern Macedonia. 
Won 1st place in Italy 2018 and Belgium 2019 in the International Honey Conference 

 
 
Thyme Honey 
A superior mono-floral honey containing predominantly thyme pollen. Radiant amber-coloured thyme honey is sweet 
with exceptional flavour and aroma. The King of Greek honey is a favourite among many! 

 

Type  Rare, Limited, Premium, 100% Pure, Raw, Monofloral Oak Tree Honey 
Geographical Source  Southern Macedonia of Greece 
Annual Harvest  June – August 
Health Benefits   
• Beneficial for gastric disorders, influenza, fatigue + hemorrhoids 
• Rich in antioxidant + antiallergenic properties 
• Source of potassium, phosphorus, iron + sodium 
• Enzymes may enhance function of metabolism + vital organs 
• Confirmed to be far superior in taste, aroma + health benefits than Manuka honey 

 
 

Type  Premium, 100% Pure, Raw, Monofloral Thyme Honey 
Geographical Source  Thessaly, Epirus, Central Greece Peloponnese 
Annual Harvest  May – July 
Health Benefits   
• Tonic, sedative, anti-inflammatory, antioxidant + antiseptic properties 
• Beneficial for upper respiratory + gynaecological diseases, preventing cancer 
• Anti-allergenic properties 
• Soothes sore throats + suppresses coughs 
• Rich source of copper + iron 
• Can be used topically for cuts, burns + wounds 

 



Pine Honey 
One of the classic honeys, pine honey is a lightly sweet, deep amber-colour with rich aroma and flavour. Despite pine 
trees existing everywhere in the world, Greece is 1 of only 2 producers of pine honey!  

  
 
Orange Honey 
A golden-coloured honey produced from the blossoms of orange trees. Orange honey is light and sweet with citrus and 
floral aromatic notes.  

 
 
 

Product Size 
per unit 

Packaging 
units per case 

SKU 

HONEY 
Thyme 

 glass jar 

460g   12 MI-B-001-460G 
290g 12 MI-B-001-290G 
220g 24 MI-B-001-220G 
150g 24 MI-B-001-150G 

Oak Tree 

 glass jar 

460g   12 MI-B-002-460G 
290g 12 MI-B-002-290G 
220g 24 MI-B-002-220G 
150g 24 MI-B-002-150G 

Pine Tree 

 glass jar 

460g   12 MI-B-003-460G 
290g 12 MI-B-003-290G 
220g 24 MI-B-003-220G 
150g 24 MI-B-003-150G 

Orange 

 glass jar 

460g   12 MI-B-004-460G 
290g 12 MI-B-004-290G 
220g 24 MI-B-004-220G 
150g 24 MI-B-004-150G 

Type  Premium, 100% Pure, Raw, Monofloral Pine Honey 
Geographical Source  Haldiki, Evia, Thassos 
Annual Harvest  August – November  
Health Benefits   
• Tonic, anti-inflammatory, antioxidant + antiseptic properties 
• Beneficial for throat diseases, ulcer problems + gout 
• Soothes sore throats + suppresses coughs 
• Low Ph + high hydrogen peroxide content effectively beneficial for many diseases 

 
 

Type  Premium, 100% Pure, Raw, Orange Honey 
Geographical Source  Argolida Region of Peloponnese Peninsula 
Annual Harvest  April - June 
Health Benefits   

• Antioxidant, anxiolytic + microbial properties 
• Beneficial for intestinal issues, insomnia + nervousness 
• Soothes sore throats + suppresses coughs 
• Known as the “beauty honey” for its excellent cosmetic properties 
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The Great Healer 
According to Greek Mythology, goddess Athena gifted mankind with an olive tree by planting the first one in 
Acropolis. Coined “liquid gold” by Homer in the Iliad, olive oil has been an integral staple of the Greek diet and 
healthcare since the ancient world. Science has since confirmed the high biological and medicinal value of Greek 
olive oil. 

The olive tree has an enduring connection to the cultural heritage and economic life of the Peloponnesus 
peninsula, from which the Koroneiki and Manaki olive cultivars are sourced. The sea breeze, the abundant 
sunshine, and the fertile soil of the Peloponnese peninsula provides an ideal climate for the olives to grow. 

Why Extra Virgin? Extra virgin olive oil is the highest quality of premium olive oils. An unrefined oil extracted 
entirely by mechanical means without the use of any chemicals, resulting in the highest quality and the 
fruitiest oil. This process also ensures the impressive nutritional profile and olive taste are retained. It has to 
have less than 0.8% Acid Value to be characterized as Extra Virgin and most Greek extra virgin olives oils have 
much less (~0.3% Acid Value), which is the result of the traditional harvesting methods still practiced today. 

  



Greek Extra Virgin Olive Oil 

Health Benefits 
• Antioxidant + anti-inflammatory properties 
• Cardioprotective + neuroprotective properties 
• May help to prevent cancer + improve bone health 
• Contains phenolic compounds + vitamins A, E, D, K 
• Source of monounsaturated fats (73-80% oleic acid) 

 
Corinthia Land 
Superior monovarietal extra virgin olive oil sourced from early-harvest Manaki olives cultivated in the region 
surrounding Corinth, Greece. Rich taste and soft texture offer excellent flavour. 

 

Lais 
A robust blend of early-harvest Manaki and Koroneiki olives sourced from the northern Peloponnese region of Greece. 
Manaki and Koroneiki oils are blended to create a healthy, flavorful and low acidic olive oil blend. 

 

  

Variety:  100% Manaki 
Acidity: 0.2 – 0.5% 

Appearance: Bright green color with golden-lemon sheens + harmonious meniscus. 

Aroma: Distinctive aromas of fresh fruits, balanced botanicity with sweet notes of olive. 
Taste: Soft sense in the mouth, moderate balanced density, with aromatic notes of flowers + 
fresh citrus fruits. Low sense of acidity in the mouth, with a soft aftertaste that lasts without 
burning in the throat. 
Harmony: It fits harmonically into salads, as a base in dressing, cooking + finishing, even as a 
pure dip for toasted bread. 
 

 

 

 

 Variety:  Manaki + Koroneiki blend 

Acidity: 0.2 – 0.5% 

Appearance: Intense green color with golden + iodes sheens + harmonious meniscus. 
Aroma: Distinctive botanical aromas, young floral character + complex notes of freshly cut 
olives. 
Taste: Full mouth feel, robust balanced density with citrus aromatic notes, nuts, vanilla + olive 
core. Low sense acidity in the mouth, with intense aftertaste which lasts + light burning in the 
throat giving unique complexity. 
Harmony: It accents unique aromatic salads, mainly for food ending, even as pure as dip for 
toasted bread + roasted vegetable. 

 

 

 

 



Unique 
High quality extra virgin olive oil sourced from Koroneiki olives cultivated in Mani, Lakonia – a southern region of the 
Peloponnese peninsula. The Unique Koroneiki olive trees are carefully tended and kept in excellent condition without 
the use of artificial fertilizers, pesticides, and automatic watering. 

  
 
Unique OPTIMUM 
Ultra premium extra virgin olive oil with medicinal elements. The superior quality and nutritional value of this oil makes 
it an excellent dietary supplement to prevent and treat many medical conditions. Carefully cultivated from Koroneiki 
olives grown on the Unique estates in Mani, Lakonia – a southern region of the Peloponnese peninsula. 

 
 
Flavoured Olive Oil  
Superior quality extra virgin olive oil with a fine combination of olives and garlic, lemon, or orange which are added 
whole during production. Sourced from local olives in Zakynthos.  

 

  

Variety:  100% Koroneiki blend 

Acidity: < 0.8% 

Appearance: Golden green colour. 

Aroma: Distinctive fruity fragrance.  

Taste: Balanced fruity flavour. 
Harmony: It accents unique aromatic salads, mainly for food ending, excellent on its own as a 
dip for bread and roasted vegetables. 

 

 

 

 

Variety:  100% Koroneiki blend 
Unique applies their own careful cultivation method that results in a quality, dense, and fruity oil. 
They allow their olive trees to grow naturally as they have for thousands of years, without the 
use of artificial fertilizers, pesticides, and automatic watering. Bottling procedure is free of filters 
which retains the valuable polyphenols in olive oil. Although this method results in a reduced 
production, it significantly increases the quality of the oil which is the primary objective. 

The exquisite packaging was designed to match the standards of its content. The 500mL bottles 
are externally painted with a unique dark veneer to protect the oil from ultraviolet radiation, 
light, heat, or oxygen. 

 

 

 

• Garlic olive oil is ideal for green salads, sauces + meat marinade. 
 
• Lemon olive oil is ideal for salads, grilled fish + meat. 
 
• Orange olive oil is ideal for green salads, meat marinade, cakes + biscuits. 
 
 
 



 Product Brand Size 
per unit 

Packaging 
units per case 

SKU 

EXTRA VIRGIN OLIVE OIL 
Manaki Cultiver 

glass bottle 

Corinthia Land 1L (TIN) 12 CL-E-021-1L 
750mL 12 CL-E-022-750ML 
500mL 12 CL-E-022-500ML 

Manaki + Koroneiki 
Cultiver Blend 

 glass bottle 

Lais  3L (TIN) 6 LS-E-023-3L 

500mL 12 LS-E-024-500ML 

Koroneiki Cultiver 

 glass bottle 

Unique 750mL 12 UQ-E-041-750ML 
500mL 12 UQ-E-041-500ML 
250mL 24 UQ-E-041-250ML 

Koroneiki Cultiver 
OPTIMUM 

 glass bottle 

Unique 500mL 12 
 

UQ-E-042-500ML 

Garlic Infused 

   tin container 

Aristeon 500mL  24 AR-E-025-500ML 
250mL 32 AR-E-025-250ML 
100mL 75 AR-E-025-100ML 

Orange Infused 

   tin container 

Aristeon 500mL  24 AR-E-027-500ML 
250mL 32 AR-E-027-250ML 
100mL 75 AR-E-027-100ML 

Lemon Infused 

   tin container 

Aristeon 500mL  24 AR-E-029-500ML 
250mL 32 AR-E-029-250ML 
100mL 75 AR-E-029-100ML 

Garlic Infused 

 glass bottle 

Aristeon 100mL 48 AR-E-026-100ML 

Orange Infused 

 glass bottle 

Aristeon 100mL 48 AR-E-028-100ML 

Lemon Infused 

 glass bottle 

Aristeon 100mL 48 AR-E-030-100ML 



 
Olives + Herbs 

 

 

 

 

“Let thy food be thy medicine,  
  and thy medicine be thy food”  

-Hippocrates, Father of Medicine 
 

  



Greek Herbs  

Mountain Tea 
Wild and hand harvested Greek Mountain Tea. Naturally caffeine-free herbal tea infusion made from the dried flowers, 
leaves and stems of the sideritis plant that flourishes on the mountainous regions in Greece.   

 

Oregano 
Wild and hand harvested Greek Oregano. The plants is harvested just before it flowers to obtain the most flavour, 
resulting in an intensely fragrant herb with a robust, savory, and earthy flavor. The true oregano and the best quality, 
Greek oregano is an herb widely used for culinary and medicinal purposes. 

 

 

 

  

Product Size 
per unit 

Packaging 
units per case 

SKU 

HERBS 
Mountain Tea 

 

50g 20 UQ-H-071-50G 

Oregano 

 

500g 3 UQ-H-072-500G 

50g 20 UQ-H-072-50G 

Health Benefits 

• Helps with colds + inflammation of the upper respiratory tract 
• Beneficial for Alzheimer’s disease, indigestion + gastrointestinal disorders 
• Anti-inflammatory, antioxidant, bacteriostatic + analgesic properties 

 

 

 

 

Health Benefits 

• Beneficial for digestive + respiratory systems 
• Antiseptic + tonic properties 
• Helps with colds, influenza, indigestion, stomach upsets + menstruation pain 
• Has been used externally to help with respiratory, arthritis + muscular pains 

 

 

 



 Greek Olives   

Kalamon Olives in Brine 
A superior variety of table olives and world renowned as the Queen of Greek olives. Kalamon olives are large, almond-
shaped, dark purple with glossy peel and meaty texture. Cultivated in Mani, Lakonia and hand harvested to avoid 
bruising. 

o Colossal 
o Giants 
o Jumbo 
o Large 
o Superior 
o Brilliant 
o Fine 
o Bullets 
o Sliced 

  

Olive Tapenade 
Another excellent way to enjoy the taste of Greek olives. 

 

Black Olive Tapenade 

 

Green Olive Tapenade 

 

 
Vacuum-Packed Olives 

 

LEMON 
Green olives marinated with lemon + wild herbs 

 

SPICY 
Spicy green olives marinated with red pepper sauce + garlic 

 
 

ORANGE 
Green + Kalamon olives marinated with orange + wild herbs 

 
 

KALAMON 
Colossal Kalamon olives in brine 

 

Health Benefits 
• Good source of fibre, calcium, vitamins A, C, E + K, as well as some magnesium, 

phosphorus, potassium, iron + B vitamins 
• Anti-inflammatory + antioxidant properties 
• Source of monosaturated fats 
• Beneficial for cardiovascular disease, various cancers, Alzheimer’s disease + Type 2 

diabetes 
 

 

 

 



Product Size 
per unit 

Packaging 
units per case 

SKU 

OLIVES 
Kalamon-Colossal  
(in brine 121-140) 
 
 

 

12kg 1 UQ-L-043-12KG 
6kg 1 UQ-L-043-6KG 
3kg 1 UQ-L-043-3KG 
2kg 6 UQ-L-043-2KG 
1kg 10 UQ-L-043-1KG 
650g 10 UQ-L-043-650G 
350g 18 UQ-L-043-350G 

Kalamon-Giants 
(in brine 141-160) 

12kg 1 UQ-L-054-12KG 
6kg 1 UQ-L-054-6KG 
3kg 1 UQ-L-054-3KG 
2kg 6 UQ-L-054-2KG 
1kg 10 UQ-L-054-1KG 
650g 10 UQ-L-054-650G 
350g 18 UQ-L-054-350G 

Kalamon-Jumbo 
(in brine 181-200) 

12kg 1 UQ-L-044-12KG 
6kg 1 UQ-L-044-6KG 
3kg 1 UQ-L-044-3KG 
2kg 6 UQ-L-044-2KG 
1kg 10 UQ-L-044-1KG 
650g 10 UQ-L-044-650G 
350g 18 UQ-L-044-350G 

Kalamon-Large  
(in brine 231-260) 

12kg 1 UQ-L-045-12KG 
6kg 1 UQ-L-045-6KG 
3kg 1 UQ-L-045-3KG 
2kg 6 UQ-L-045-2KG 
1kg 10 UQ-L-045-1KG 
650g 10 UQ-L-045-650G 
350g 18 UQ-L-045-350G 

Kalamon-Superior 
(in brine 261-290) 

12kg 1 UQ-L-046-12KG 
6kg 1 UQ-L-046-6KG 
3kg 1 UQ-L-046-3KG 
2kg 6 UQ-L-046-2KG 
1kg 10 UQ-L-046-1KG 
650g 10 UQ-L-046-650G 
350g 18 UQ-L-046-350G 

Kalamon-Brilliant 
(in brine 291-320) 

12kg 1 UQ-L-055-12KG 
6kg 1 UQ-L-055-6KG 
3kg 1 UQ-L-055-3KG 
2kg 6 UQ-L-055-2KG 
1kg 10 UQ-L-055-1KG 
650g 10 UQ-L-055-650G 
350g 18 UQ-L-055-350G 

Kalamon-Fine 
(in brine 321-350) 

12kg 1 UQ-L-056-12KG 
6kg 1 UQ-L-056-6KG 
3kg 1 UQ-L-056-3KG 
2kg 6 UQ-L-056-2KG 



 

 

 

1kg 10 UQ-L-056-1KG 
650g 10 UQ-L-056-650G 
350g 18 UQ-L-056-350G 

Kalamon-Bullets 
(in brine 351-400) 

12kg 1 UQ-L-057-12KG 
6kg 1 UQ-L-057-6KG 
3kg 1 UQ-L-057-3KG 
2kg 6 UQ-L-057-2KG 
1kg 10 UQ-L-057-1KG 
650g 10 UQ-L-057-650G 
350g 18 UQ-L-057-350G 

Kalamon-Sliced 
(in brine) 

13kg (TIN) 1 UQ-L-047-13KG 
2kg (PET) 6 UQ-L-047-2KG 

Green Tapenade 

   

3kg (PET) 6 UQ-L-048-3KG 
180g (GLASS JAR) 12 UQ-L-048-180G 

Black Tapenade 

  

3kg (PET) 6 UQ-L-049-3KG 
180g (GLASS JAR) 12 UQ-L-049-180G 

Lemon Mix  

  vacuum-packed 

250g 22 UQ-L-050-250G 

Spicy Mix 

 vacuum-packed 

250g 22 UQ-L-051-250G 

Orange Mix 

 vacuum-packed 

250g 22 UQ-L-052-250G 

Kalamon-Colossal 

 vacuum-packed 

250g 22 UQ-L-053-250G 


	Catalogue cover page
	Honey Catalogue
	Olive Oil Catalogue
	Olives + Herbs Catalogue

