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e Markeé is a modern

market and grocer.

We're guided by the unspoken bond that comes from sitting across from one another at the table. A
belief in the generosity of a home-cooked meal; in ingredients that celebrate place and season; in
the stories we tell; in everyday ways of living and being; in quiet reminders of what's important. Le
Marké'’s collection brings forth ingredients + products intended for savoring the present while

supporting a more sustainable future. We work to simplify sustainability while amplifying ease,

wellbeing, and experience.

As a mission-driven, woman-owned business we are guided by the belief that everyone deserves
the right to live well-and that an equitable future requires ongoing, conscious support for both
people and planet.

Le Marké donates 1% of all proceeds to Women'’s Earth Alliance, an organization that provides
leadership, strategy, and training for women leaders to scale climate and environmental initiatives

while connecting them to a global alliance of peers, mentors, and funding.






Sourced on the island of Sicily, our organic olive oil is created from hand-picked, 100% Biancolilla olives that are
cold-pressed at a family-owned mill. Brimming with tradition and story, Biancolillia olives have been a trusted

standard for quality olive oil production across generations, with the fruit beloved for its resistance to drought;

self-pollinating capabilities; and unmistakable flavor, at once richly distinct and rarely refined. Consider this
deliciously versatile, single-harvest olive oil a cornerstone in your kitchen—a single ingredient that will work

beautifully for cooking, roasting, finishing, and anything in between.

Olive Oil



Our Olives

The Biancaolillia is one of the oldest varietals of olive tree found in
Central and Eastern Sicily—named for the olives’ pale white hue
during the winter season. Brimming with tradition and story,
Biancolillia olives have been a trusted standard for quality olive oil
production across generations, with the fruit beloved for its
resistance to drought; self-pollinating capabilities; and unmistakable

flavor, at once richly distinct and rarely refined.



Olive Oil

Our hand-harvested and organic Sicilian olive oil, made from cold-pressed, single-
harvest 100% Biancolilla olives—a deliciously versatile cornerstone in the kitchen

that works beautifully for cooking, roasting, finishing, and anything in between.

Housed in our signature, refillable 120z Le Marké glass vessel, the wooden-
capped bottle is designed to preserve the optimal freshness and flavor of this

special olive oil.
Origin: Agrigento, Sicily
Flavors: Unripe olives, herbs, citrus, green tomato

Size: 12 fl 0z (350 ml)

Retail $37 | Wholesale $18.50 | Case of 12 $222



Olive Oil Pouch

The freshest batch of our hand-harvested and organic Sicilian olive oil, made from cold-
pressed, single-harvest 100% Biancolilla olives—a deliciously versatile cornerstone in the

kitchen that works beautifully for cooking, roasting, finishing, and anything in between.

This individual 120z refill pouch is designed for decanting with ease into our signature glass
vessel or into a reusable bottle of your choosing. Our most economic offering, our olive oil
pouches provide 35% savings while minimizing net environmental impact with 100% plant-

based, certified recyclable packaging.
Origin: Agrigento, Sicily
Flavors: Unripe olives, herbs, citrus, green tomato

Size: 12 fl 0z (350 ml)

Retail $24 | Wholesale $12 | Case of 24 $288



Tavola Set

In Italian, Tavola translates to the set table—a stage for sharing a meal. Our Tavola
duo offers the perfect finishing touch in a set that includes petite versions of our
organic Sicilian Olive Oil and 15-year barrel-aged Balsamic Vinegar in a size portable
enough to pack for a picnic or outdoor dinner...or to bring as a thoughtful gift for a

generous host.

Olive Oil
3.6 fl oz (106 ml)
Origin: Agrigento, Sicily + Modena, ltaly

Flavors: Fresh grass, aromatic herbs, citrus and green almond

Balsamic Vinegar

3.4 fl oz (100 ml)

Origin: Modena, Italy

Flavors: Sweet, Acidic, Smoky + Earthy

Retail $42 | Wholesale $21 | Case of 24 $252






Balsamic Vinegar

The most refined Balsamic Vinegar we've encountered, sourced from Northern Italian
Trebbiano grapes and barrel-aged for 15 years. Holding a flavor and complexity
distinct to age and time, it's at once smooth, sultry, and elegantly sweet (sans

intervention or the addition of added sugars).

Housed in our signature Le Marké glass vessel, the wooden-capped bottle is
designed to preserve its freshness and flavor. This vinegar stands tall in its own right,
and in our opinion is best enjoyed with the simplest of ingredients: a good loaf of

bread and our organic Sicilian Olive Oil.
Origin: Modena, Italy

Flavors: Sweet, Acidic, Smoky + Earthy
Size: 87 fl 0z (200 ml)

Retail $35 | Wholesale $17.50 | Case of 12 $210

“Vinegar elevated to an art form — refined and perfected in Emilia Romagna”



We're guided by making decisions that support the future we want — for ourselves,
our communities, and our planet. We celebrate what it means to consciously reduce
our imprint on the environment, while soaking up as much beauty, joy, and connection

as possible out of daily life.

Le Marké's glass vessels are designed for reuse and longevity, intended to live as
beautiful, functional daily fixtures in your kitchen and on your table...and to reframe

the efforts of sustainable living into ease-filled rituals.

Across all other offerings our packaging is entirely recyclable or compostable. Our
carbon negative refill pouches are made from 100% plant-based materials. Our
shipping boxes, printed materials, foam inserts, and product boxes are made from
FSC-certified materials that are carbon neutral and biodegradable. Through ongoing
and dedicated research, we continually strive to transparently make the most

responsible choices possible as our industry evolves.



LA VITA LENTA

We invite you to slow down with us — to celebrate the
texture, fragrance, and rhythm of it all. To roll with the
improvisation and spilled wine, the burnt chicken and
the mess that can wait until morning. It is all part of the
journcy — and it is what brings us together.



Tavola Set

In Italian, Tavola translates to the set table—a stage for sharing
a meal. Our Tavola duo offers the perfect finishing touch in a set
that includes petite versions of our organic Sicilian Olive Oil and
15-year barrel-aged Balsamic Vinegar in a size portable enough
to pack for a picnic or outdoor dinner...or to bring as a
thoughtful gift for a generous host.

Retail $42 | Wholesale $21 | Case of 12 $252

Olive Oil Pouch

The freshest batch of our hand-harvested and organic Sicilian
olive oil, made from cold-pressed, single-harvest 100%
Biancolilla olives—a deliciously versatile cornerstone in the
kitchen that works beautifully for cooking, roasting, finishing,
and anything in between.

This individual 120z refill pouch is designed for decanting with
ease into our signature glass vessel or into a reusable bottle of
your choosing. Our most economic offering, our olive oil
pouches provide 35% savings while minimizing net
environmental impact with 100% plant-based, certified
recyclable packaging.

Retail $24 | Wholesale $12 | Case of 24 $288

Balsamic Vinegar

The most refined Balsamic Vinegar we've encountered, sourced
from Northern Italian Trebbiano grapes and barrel-aged for 15
years. Holding a flavor and complexity distinct to age and time,
it's at once smooth, sultry, and elegantly sweet (sans
intervention or the addition of added sugars).

Housed in our signature Le Marké glass vessel, the wooden-
capped bottle is designed to preserve its freshness and flavor.
This vinegar stands tall in its own right, and in our opinion is
best enjoyed with the simplest of ingredients: a good loaf of
bread and our organic Sicilian Olive Oil.

Retail $35 | Wholesale $17.50 | Case of 12 $210

Olive Qil

Our hand-harvested and organic Sicilian olive oil, made from
cold-pressed, single-harvest 100% Biancolilla olives—a
deliciously versatile cornerstone in the kitchen that works
beautifully for cooking, roasting, finishing, and anything in
between.

Housed in our signature, refillable 120z Le Marké glass vessel,
the wooden-capped bottle is designed to preserve the optimal
freshness and flavor of this special olive oil.

Retail $37 | Wholesale $18.50 | Case of 12 $222



Gilting

Le Marké offers bespoke gifting for corporate or individual needs as well as
co-branded options for larger purchase orders. For further details or to place a

wholesale order please inquire via email: wholesale@le-marke.co



For Inquiries:
wholesale@le-marke.co

@ _lemarke le-marke.co Grown Abroad. Designed in Los Angeles.



