
         

As avid home cooks and 
California vegetable farmers, 
founders Michael and Erika 
Rutledge wanted to find a 
healthy, tasty and versatile 
cooking oil that they could use 
to make their favorite dishes 
for friends and family, includ-
ing their two young children. 
They began cooking with extra 
virgin avocado oil, but quickly 
discovered that it was very hard 
to find in stores and online, 
as almost all of the avocado 
oil on the market was refined 
and imported. They loved it so 
much, they decided to focus 

their efforts on creating their 
extra virgin avocado oil. 

In 2016, they began build-
ing one of the first avocado 
cold-pressing facilities in the 
United States in Southern 
California. In making CalPure® 
California Extra Virgin Avo-
cado Oil, the Rutledge family 
proudly sources avocados from 
farms throughout Central and 
Southern California, many of 
which  are owned and operated 
by farming families who have 
been growing avocados for 
generations. 

Avocado oil is also sourced 
from partnering farms around 
the world, including CalPure® 
Organic Avocado Oil from the 
Central Kenyan Highlands the 
naturally-refined, high heat 
CalPure™ Avocado Oil from 
Central Mexico. In addition to 
creating CalPure™ California 
Extra Virgin Avocado Oil, the 
company is proud to support 
small family avocado farmers 
around the globe. 

CALPURE® CALIFORNIA EXTRA VIRGIN

Avocado Oil
CalPure® California Extra Virgin Avocado Oil is created from grocery store quality, California grown 
Hass avocados. The fruit is hand-picked at peak ripeness and carefully cold-pressed at the CalPure® 
facility in Southern California without additives, dyes or solvents of any kind.

The oil is full of avocado flavor, making it a perfect ingredient for dips, spreads and 
dressings where it can be celebrated as the highlight of a recipe. Extra virgin avocado oil 
also has a particularly high smoke point of 400°F, allowing it to be safely and effectively 
used for medium to high-heat cooking, baking, grilling or frying. 

CalPure® California Extra Virgin Avocado Oil also has a number of health 
benefits. The oil is certified non-GMO, certified Kosher, gluten-free, 

naturally cholesterol-free, and naturally sodium-free.  It is also high in 
monounsaturated fat (MUFAs), which can help reduce bad cholesterol 

in the blood, provide nutrients to help develop and maintain 
the body’s cells , and contribute vitamin E to the diet.

QUALITY & AFFORDABILITY
The production of avocado oil is as unique as 
the product itself. As one of the the only cooking 
oils made from the pulp of the fruit rather than 
the pit or skin, CalPure® California Extra Virgin 
Avocado Oil is produced as naturally as possi-
ble using simple cold-press technology, free of 
hexane and other chemical solvents that many 
other oil production processes use. 

Pressing at low temperatures, as is done at 
the CalPure® facility, allows the avocado oil 
to retain its nutritional content, natural and 
expressive aromas, unique emerald green color 
and superb flavors.

As the producer, CalPure® is able to source the 
fruit from farmers all over California who are 
experts in their trade and take pride in the quality 
of fruit they produce.  Avocados used in Cal-

Pure® products are harvested by hand through-
out California and sorted, sized and analyzed 
for their oil content. Only avocados that meet 
CalPure’s stringent quality standards are selected 
for cold-pressing at the facility. 

In addition, CalPure® continuously controls for 
quality within the production process, as every 
batch of oil is tested for color, clarity and flavor 
by the oil millers. 

By producing the oil locally in Southern California 
and primarily using fruit grown within miles of 
the pressing facility, CalPure® is able to keep the 
extra virgin avocado oils product very afford-
able, on par or below the price of other extra 
virgin cooking oils on the market. The MSRP for a 
250ml bottle of CalPure® Extra Virgin Avocado 
Oil is $9.99.
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PRODUCING
CALPURE™ CALIFORNIA EXTRA VIRGIN

Avocado Oil
As the only cooking oil made from the 
pulp of the fruit rather than the pit 
or skin, avocado oil is produced 
as naturally as possible using 
sterilized cold-press technology, 
free of hexane and other chem-
ical solvents that many other oil 
production processes use. Pressing 
at lower temperatures allows the 
avocado oil to retain its nutritional 
content, expressive aromatics, emerald green 
color and superb flavors. CalPure® extra virgin 
avocado oils are first cold-pressed. 

Once they arrive at the CalPure® facility, the 
avocados are hand-picked, sorted, washed, and 
then passed through pit and skin removers. Once 
the fruit is free of its skin and pit, it is malaxed, or 

mixed, at a low temperature to begin the 
oil separation process. Fresh water is 

added at this stage to aid with mixing. 
The malaxers are constantly moni-
tored for temperature and to reduce 
oxidation. The fruit is only malaxed 
for the minimal time necessary to 

make extra virgin avocado oil. 

After malaxing, the fruit is passed 
through a two-part centrifuge system that 

separates the pulp and water from the oil. 

Finally, a polishing separator then fines out any 
remaining particulates to create the smooth, 
emerald green extra virgin oil that makes Cal-
Pure® California Extra Virgin Avocado Oil unique.

For media inquiries, please contact:

Erika Rutledge,

E-Commerce & Promotions Director

erutledge@calpurefoods.com

805-667-7210

Michael Rutledge, Co-Founder

Michael is a second generation 
California vegetable farmer and 
entrepreneur. Michael attended 
California Polytechnic State Uni-
versity, San Luis Obispo and has a 
BS in Crop Science and a minor in 
Agribusiness. He currently lives in 
Oxnard Shores, California with his 
wife, Erika, two children and two 
dogs. Michael is the President of 

CalPure Foods. 

Erika Rutledge, Co-Founder

Erika is a sixth generation Cali-
fornian. She attended California 
Polytechnic State University, San 
Luis Obispo and holds a BS in 
Agricultural Systems Manage-
ment. She is an avid home cook, 
ironman finisher and cyclist, and 
currently lives in Oxnard Shores, 
California with her husband, 
Michael, two children and two 
dogs.  Erika is in charge of e-com-
merce efforts and works closely 

with the marketing team. 

Scott Blacklock, Lead Oil Miller 

Scott was born and raised in rural 
Northern California and attended 
college in Turlock, California. He 
apprenticed under Christopher 
Nathan, a New Zealand native and 
extra virgin avocado oil manufac-
turing expert. Scott currently lives 
in Camarillo, California.  Scott is 
CalPure’s lead oil miller and day 
to day plant operations, food & 
industrial safety and production 

logistics. 
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