
For over 50 years, Aceitunas Losada has produced table olives in Carmona, Spain, near 

Seville. Losada controls the entire process from hand harvest in their own groves to curing 

and packing.  The current generation owners, Luis and Maria Losada have transformed 

this traditional commercial olive operation into a leader of innovative, artisanal food pro-

duction. While the company has all of the infrastructure of a traditional plant, their focus 

has turned to resurrecting forgotten varieties and reverting back to natural curing meth-

ods. This brother and sister combination believe that in order to progress, they must go 

back in time. 
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IN A NUTSHELL 

CARMONA MIX 

Blend of 5 Spanish varietals with beautiful colors, 
sizes, textures and flavors. Gordal, Verdial, Cu-
quillo and heirloom Zorzalena and Cornicabra.  

Conventional Cure, 4/1 gallon jars, 5.2lbs drained 

PITTED GORDAL OLIVES 

Translated as “the fat one” due to its round shape 
and size. Oil content is low, making it a typical 
table olive in Sevilla. Fine flavor, similar to manza-
nilla, meaty texture. The perfect bar olive. 

Conventional Cure, 4/1 gallon jars, 5.2lbs drained 

 

NATURAL CRACKED ALOREÑA 

Each aloreña is cracked before curing to facili-
tate natural fermentation in salt and wa-
ter. The aloreña is the only olive from Spain 
with a Denomination of Origin (D.O.). The color 
is muted green and the flavor is nutty and 
buttery and the skin is extremely firm. 

Natural Cure, 4/1 gallon jars, 5.2lbs drained 

NATURAL ARBEQUINA 

Most of the production of this olive is destined 
for olive oil extraction due to its high oil yield 
and it’s exceptional organoleptic characteris-
tics.  These characteristics translate to table 
olives giving them a rich buttery flavor.   

Natural Cure, 4/1 gallon jars, 5.2lbs drained 

Aceitunas Losada is a leader in Spain for natural brine curing.  

This procedure exemplifies the philosophies of Losada and best 
represents the true taste of the fruit. Note differences in ripe-
ness, a more natural color and more character to this ingredient.  

Olives are brined in tanks within 24 hours of harvest. The brine is 
simply sea salt and water along with small percentages of lactic, 
absorbic, and citric acid.  Natural Brine curing takes 9-12 months 
of curing vs. 3 months with lye curing.   


