\t6aia Kallisti, we hand pick exquisite Chalkidiki Green Olives
fom our Farm and extract this superior quality, first cold
messed, EVOO, within hours of handpicking at temperatures

o 27°C. This golden elixir has been awarded internationaly

competitions for taste, quality and health benefits,

Superior category olive oil obtained directly from healthy
olives and solely by mechanical means
Bladhabo avwtépag Katnyopiag Mou Napayetal an evseia
0N eNIEC Kat POVO PE PNXaVIKES PeBOO0US

REANOLEPTIC CHARACTERISTICS ~ NUTRITION FACTS
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