
OLEA

L I Q U I D  G O L D  F R O M  O L Y M P I A ,  G R E E C E
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Grown on a 4th generation family-owned farm in Greece

Harvested from 150 year old olive trees

Cold pressed within hours of harvest 

Extracted from an indigenous varietal of olives only found in Olympia 

Naturally rich in antioxidants & polyphenols  

R A R E  N A T I V E  V A R I E T Y  

“ T S A B I D O L I A ”

E a r l y  H a r v e s t  E x t r a  V i r g i n  O l i v e  O i l

Enjoy robust aromas of freshly cut grass, fragrant herbs,  crisp green
apple and almond shades that increases in intensity as the olive oil coats
the back of your throat. Tsabidolia leaves a medium bitter aftertaste
followed by pleasantly lingering heat from undercurrents of spice. 

The rich polyphenol content contributes to the depth and bitter taste
profile of the olive oil. For maximum nutritional benefits, enjoy it in its

purest form - drizzled on cold dishes, soups, salads, dips and breads.


