


Kritsa —
the cretan village with
the worlds best olive oil.

In one of the oldest Cretan olive groves,
olives have long been harvested by more than
1,200 members of the local cooperative with
great care and passion. The oil producing
process is carried out with the system of
common pressing and the use of the method
of cold extraction directly after harvest to
produce a unique olive oil of particularly
low-acidity and rich in vitamins.

The olive groves of Kritsa are situated in an area
from Mirabello bay to the height of 375 meters,
with a warm, dry, semi-mountainous climateand
ideal soil conditions for the olive oil cultivation.
The olive trees belong to Koroneiki variety,

one of the most ancient cultivars in the world.
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Ye évav 016 Toug TToAaldtepoug Kontikoig eAatdveg, ol eAtég
pagevovtal xpovia pe pepdrt 016 1200 apaywyolc-péin tou
TOTILKOU GUVETOLPLGUOV KOl EAGLOTIOLOVVTAL GE KON GAeoN pe
™ né€dodo TNG PLYENG EKOMYNGC OUEGWC UETA TNV GLYKOWLON
£161 ©6Te va Tapayxdel avTd T0 POVAOIKS, IOLTEPWC YOPNANG
oCVTNTOC KOl TAOVGLO Ge Grtapiveg eAatdrado.
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Thanks to the ideal microclimate of the area and
the age-old local tradition, the Extra Virgin Olive
Oil KRITSA displays an excellently balanced
combination of tastes and a unique aftertaste.

Its taste is balanced, slightly bitter and rather spicy,
with a fruity aftertaste, while its aroma is strongly
fruity with overtones of artichoke, freshly cut
grass, green and ripe fruit.
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O eharwveg g Kprtedg ektelvovtal améd tov KOATO ToU
Mepaptédov péypl 10 VYOReTPO TV 375 pétpwy. To KAlpa
NG TEPLOYNG elval CeaTO, ENPO, NULOPELVO, e NALo@aveLo
600 TO YPOVO KOl LOOVIKEG EQAPOAOYIKEC GUVONKEG YLOL TNV
koAAEpyeto tng elac. H mowidia tng ehtdg etvar Kopwvéikn
pla aTé TI¢ ap)odTEPEC TOLKIAIEC GTOV KOGUO.

Xdpn 670 1OAVIKG GUTO IKPOKAILG TNG TTEPLOXNC KAL GTNV
TOTKN TTapAdoen Tov vItdpyet atoveg, To E€atpetikd [opdévo
EAatérado KPITZA dratnpel évav e€atpetikd 1GoppoTtnpévo
6VVOLOGPS YeVGEWY KOL pLa povadiki entiyevon. H yebon tov
elval 1l6oppoTNPEVN, EAAPEOC TUKPN KOL TLO EVTOVO TIKAVTLKN
pe @POVTMON eTiyeLoN, V® TO APWUO lval EVTOVA PPOVTMOEC
pe o aicdnon aykvapag, PEEGKOROUUEVOL YOPTOELOD,
TTPAGIVOL KAl ®PLLoL PPovTov. Avadelfte Tn yebon Tov G
6aAGTEC N OO TTAVL GE YOUL, YNTO KPEAG, PAPL N CLROPLKA.
Aivel eRTTANKTIRN YEVON OTA PAYELPEVTA, GTO. WG KA

WYNTa Aayovikd.
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Kritsa

EXTRA VIRGIN OLIVE OIL

Superior category olive oil obtained
directly from olives and solely by

mechanical means.
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Our new luxury packaging. Available in a bottle of 500ml.



Awards!

This olive oil has been constantly
receiving famous international quality
awards, which has earned it the top
position in its category worldwide.

In 2008 it reached the peak of global
recognition when it won the first prize as
the best olive oil in the world at the most
prestigious international competition
“Mario Solinas Awards”.
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GOLD WINNER

MARIO SOLINAS

SILVER WINNER GOLD WINNER BEST OF GREECE SILVER WINNER

MARIO SOLINAS GREAT TASTE ZURICH OLIVE JAPAN
GOLD / 2eat\ &
WINNER taste

MARIO SOLINAS 08 10C gold 2012,
QUALITY AWARD K

GOLD WINNER 1ST PRIZE ROOTSOF  BRONZE WINNER SILVER WINNER
OLIO AWARD THE OLIVE TREE LONDON 100C PRODUKT DES JAHRES

PRODUKT
DES JAHRES

SILVER WINNER GOLD MINOAN OLIVE  BRONZE WINNER GOLD KOTINOS
MOSCOW ACOM EOSP ELEOTECHNIA




To ehatéAado avtd amooTd Guvexng diedvn, avayvoplopéva Gpabela
TOLOTNTOC, YEYOVAC TTOV TO €XEL KADLEPOGEL GTNV TOYKOGULO. KOPUMT TNG
kotnyopiog Tov. To 2008 £@dace 6T0 ATOROPVPWUO TNC GVAYVOPLGNG
Tov dtav 6pabeddnke ¢ T0 KAANTEPO EAALOANDO GTOV KOGUO 0TI TOV

eYRLPGTEPO OL1edvN daywvicpd “Mario Solinas”.

Kritsa Kritsa 0.3 Kritsa 0.3
New luxury packaging New packaging New packaging
(500ml) (1,51t, 11t, 500ml, 250ml, 100ml) (100m1)

| kritsa

limited 3 limited
stock | stock

Kritsa 0.3 Kritsa 0.3 Kritsa 0.3
New packaging Last packaging Last packaging
(750ml, 500ml, 250ml) (750ml, 500ml, 250ml) (5lt, 11t, 500ml)



The

Since 1927

Agricultural Cooperative
of Kritsa

The Agricultural Cooperative of Kritsa was
established in 1927. Today it has 1200 members who
are particularly experienced in and concerned with
the quality of their product.

The Cooperative has a new modern olive oil factory
with centrifugal machinery that is housed in modern
facilities. It has, also, stainless steel storage tanks

of 700 tones. The olive oil is stored in the storage
tanks with the simultaneous addition of nitrogen gas.
In the Cooperative we standardize the olive oil in

a wide variety of packaging, such as cans, glass
bottles and pouches.

The olive oil factory and the packaging area have
been certified according to ISO 9001:2008, HACCP
(ISO 22000:2005), ISO 22005:2007 and FSCC 22000
standards. The Producing Group of the Agricultural
Cooperative of Kritsa has been certified according to
standards AGRO 2.1 and AGRO 2.2, a Greek standard
that includes the production procedure of agricultural
products for the right agro-environmental



Inauguration / Eykaivia

management and the compliance with the
“Code of Right Agricultural Practices”.

At the Cooperative we have the system of common
grinding of the olives, which means that olives from
the Cooperative members are ground together on

the day that are harvested, resulting in the finest
quality of the olive oil in order to maintain its highest
nutritional value and fruity taste. This olive oil
belongs to the upper category of Extra Virgin Olive
Oil with acidity almost always less than 0.3. The
average annual production of our Cooperative is

450 tons of Extra Virgin Olive Oil.

The Extra Virgin Olive Oil of Kritsa has been
awarded with many prizes in Greece and abroad.
Our Cooperative exports Extra Virgin Olive Oil to
many countries all over the world, such as Germany,
Italy, France, Canada, Saudi Arabia and other.




O AypoTtikog
Zuvetalplopog Kpttgdg —— s

O Aypotikog Zuvetarpiopoc Kpirade 1dp0dnke 1o €tog 1927. Enpepa 61n
dvvapn tov apduel 1200 pédn, épmelpo kol pe Wialtepo evilapépov yio v
TOLOTNTA TOV EAALOAGIOV TTOV TTO.PAYOLV.

O cvvetalplopdg pog dadétel éva tehevtaiog texvoloylag elatotplbelo

PLE UNYOVIRLATO QUYOKEVTPIKOV TUTIOV, EYRATEGTNUEVO GE GUYXPOVEC
KTIPLOKEC EYRATUGTAGELC, KODMC KO ATTOONKEVTIKG YWPO A0 OvOEeidnTEC
eharode€apevée 700 tévwv. To edardhado amodnkeveTal oe OeEopevég pe

v TPocdnkn acotov. O cuvetatptopdc dadétel, emtiong, £va GOYXPOVO
TUTTOTTONTNPLO EAGLOAGDOV YLO. TNV TVTTOTTOMNGN TNC PeYAANg ToIAlag
GUOKEVOGLOY POC, OTIOC TO. LETOAAKA doyela, TN YUAAvN GLAAN KOl TOV GOKO.

To eAatoTptBelo KOL TO TULTTOTONTAPLO TOV GUVETALPLGPOV EYOVY
metomomndel katd ta TpoTuva ISO 9001:2008, 1SO 22000:2005, ISO 22005
kot FSSC 22000. H opdda tov mapoywydv pog €xel ToTomomdel 6OUpuva
pe ta Agro 2.1 & Agro 2.2, ta o1ol0. a@opovv 6To EAANVIKG TPHTLTO
TUGTOTOMNGNG TNC TOPAYOYIKAC OLOJKAGIOC TWV YEOPYIROY TPOIOVTOV YLa
™V 0pdN aypo-meptbaidlovtikn dayeipion kot TV TMENon touv Kodika
Opdng lewpywng MpakTikng.




Y10 eAaloTpLBelo POog EQPOPUOCETAL Pe ETLTUYIO TO GVGTNYO. TNG KOLVIG
dAeong Tov elatokdpmov. O eAALORAPTOC KADE TO.POYWYOV VITOKELTAL GE
eTECEPYOOL0L GUYKEVTPWTIKA POLL LE TOV EAALOKOPTIO OAWY TOV TO.LOYWYOV,
0 0Tt0l0¢ AAEDETOL CLLAINUEPOV OUECHC LETA TO PALERA TOV. AVTS €xeL Gav
OTOTEAEGUO. TNV GPLGTN TTOLGTNTO. TOV EAGLOAGDOV, LATNEOVTOC TNV LPNAN
OLoTPO@IKN TOV aflo koL TN PPoVT®ON YeLGN TOV.

To ehat6Aado mov Tapdyovpe eivar 6Ao 0plGTNG TOLOTNTAC KOL GVIKEL
GTNV OVOTEPY] TIOLOTIKN KATNYOP(O TOU «EEALPETIKOD TTOPIEVOL» e
oCvTNTO 6YEd6V TAVTO. PikpdTEPN aTt6 To 0,3. H péon etncio mapaywyn
TOV GUVETALPLGPOV pog eivar 450 Tévol e€atpeTikol TapdEvou eAatdAadou.

To E€apetikd [opdévo EAardhado «Kprtad» €xer amoomdoet ToANG 6po-
6ela Torotntag otnv EAAGSa 0ANG KOt GTO e€WTEPIKG GE XWDPEC GTTOV O GUVE-
TOLPIGPOC pOg dpaoTnploToteltal kat e€ayet eAatdhado, 6mwg atn Feppovia,
otnv Itallo, 6tn Taddio, 6tov Kavadd, otn Zaovdikn Apabio kar GAAeG.




Agricultural Cooperative of Kritsa

Kritsa, Crete, 72051 Greece
T. 430 28410 51213, F. 430 28410 51413
info@kritsacoop.gr, www.kritsacoop.gr
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