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Oui lovely
OLIVE VARIETIES

Through our crops and those of small farmers in the areq, We are specialists in manzanilla cacerefia variety due to our geographical location, in the
we get the star fruit of our Mediterranean diet. There are heart of northern extremadura, however, we also have other varieties according to the
many varieties of olives, we can offer a wide range of campaigns and harvests obtained each year, so ask our availability of any variety and we

them from Spain. will gladly inform you.

GREEN MANZANILLA
CACERENA

Green olives
feature

preserved in brine,
with bitter taste
and firm texture.
whole, pitted

and sliced.

GREEN CACERENA
ECO

Organic green
olives preserved
in brine, with bitter
taste and firm
texture.

whole.

NATURAL BLACK
CACERENA

Cacerefia black
olive preserved in
brine, with

great fleshiness
and firm texture.
whole, pitted

and sliced.

NATURAL PURPLE
CACERENA

Olive of purple
tones,

preserved in brine,
with bitter taste
and firm texture.
whole, pitted and
sliced.

ARAGON
NATURAL

Olive of purple
tones,

preserved in brine,
with delicious
taste and firm
texture.

whole.

GALEGA
NATURAL

Olive of purple
tones,

preserved in brine,
with special taste
and firm texture.
whole, pitted and
sliced.




Phegentlalions

& TYPOLOGIES

)> GREEN CACERENA IN BRINE
P> ORGANIC GREEN CACERENA
D> NATURAL BLACK CACERENA
D> NATURAL PURPLE CACERENA
D> ARAGON NATURAL

D> GALEGA NATURAL

PITTED

OLIVE

D> GREEN CACERENA IN BRINE
P> NATURAL BLACK CACERENA
D> NATURAL PURPLE CACERENA
P> GALEGA NATURAL

> GREEN CACERENA IN BRINE
D> NATURAL BLACK CACERENA
D> NATURAL PURPLE CACERENA

WHOLE

These olives will be firm, healthy and
resistant to a gentle pressure between
fingers and will not have spots other
than their natural pigmentation.
Coloring of a fruit can vary from green
to yellowish shades.

PITTED

Olives from which the bone has been
removed and practically retain their
original shape. Its flexibility allows
consumption inside other foods, without
worrying about removing the bone.

SLICES

This presentation is mainly intended
for the production of other foods such
as pizzas, salads or ready-made dishes.
Its uniformity in the cut makes your
presentation very visual providing
quality and great taste of dishes.



CLASSIC

WHOLE PITTED SLICED WHOLE PITTED SLICED
GREEN OLIVE GREEN OLIVE GREEN OLIVE BLACK OLIVE BLACK OLIVE BLACK OLIVE



STUFFED

COW"” INGREDIENTS

High quality ingredients to combine
the best flavors and give a punch to the
olive. Ask about other stuffing options.



OH MY MIX

Collection

SPICY MIX

VERDIAL OLIVE,
CHILI

SWEET MIX

VERDIAL OLIVE, PICKLE,
ONION, RED PEPPER,
CARROT,CHILI

GREEN XPLOSION

GREEN OLIVE,
OLIVE OIL, SPICES

IBERO PUNCH

VERDIAL OLIVE, GARLIC
RED PEPPER

MARINATE

A selection of best herbs and spices with other ingredients to
marinate the olive and discover amazing flavors

COCKTAIL BLACK MIX

PICKLE, ONION, BLACK OLIVE,

GREEN OLIVE, OLIVE OIL,SPICES
BLACK OLIVE




RETAIL
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Deboning o Labelling
slicing Packaging Pasteurization boxing

Deboning Packaging Sterilization Labelling
slicing boxing



METAL TIN GLASS JAR

GwW Boxes/ GW Con-
Pallet(Kg) | container | tainer (Kg)
PB Pallet Cajas/ PB Con-

Pitted /Sliced
Sin hueso/
rodaja

24TN Packaging Nw(gr) RVGEHEETHES
TRUCK Envase PN (gr) BEAECTEIEN

GwW Boxes/ GW Con-
Pallet(Kg) | container | tainer (Kg)

(CEO)) container | tainer (Kg)

Pitted [Sliced

24TN  Packaging Nw(gr) RUGEEETLES Sin hueso/

TRUCK Envase PN (gr BEAECIEIED e PB Pallet Cajas/ PBCon- 5CYL 140 85 70 19 14 15,5 3,67 12 28x7 196 719,32 5880 21579
J (C)) container | tainer (Kg)

8 REF 235 142 na 14,2 n,4 29 5.8 12 18x7 126 730,8 3780 21924

80z 192 105 85 24 8 144 864 3456 21168
8 PAR 235 142 na 14 48 12 198 152 729,6 4560 21888
PARTY 280 1o Sg 24 8 96 778 £0z2 24896 A 370 365 200 160 29,8 221 12,1 6,43 12 13x9 n7 752,31 3510 22569
10 0z 300 150 120 24 8 88 750 2904 24750 12 REF 340 200 155 34 25 9,5 6,8 12 14x8 n2 761,6 3360 22848
207 250 200 150 - -~ - 5 ” ” 168 853 5040 23884 12 PAR 340 200 160 25,8 19,2 15,6 6,85 12 186 108 739,8 3240 22194
16 REF 420 280 200 32,6 24,3 n7 815 12 10x10 100 815 3000 24450

A 300 390 220 170 30,6 22,9 n2 6 12 132 724 4356 23850
16 PAR 450 280 200 27,4 204 173 8,59 12 14x6 84 721,56 2520 21646
A 300 390 220 170 24 12 52 ZzZa g228 2258 16 PAR 450 280 230 17,7 43 6 20x6 174 748,2 5220 22446
1KG 850 500 400 6 8 80 920 1680 19336 20 PAR 565 360 250 28,5 18,9 18,2 8,16 6 16x6 96 783,36 2880 23500
A10 2800 1750 1445 47,4 31,5 17,9 20,3 6 12 144 812 4032 22736 20 PAR 595 T 280 e LS 12 xS " GBI B Ay
29 ROUND 720 400 320 33 246 17,4 12,5 12 10x7 70 875 2100 26250

A5 4200 2500 2000 47,4 35 246 14 3 5 35 698 1155 23265
29 ROUND 700 425 335 18 6,25 6 18x7 126 787,5 3780 23625
Al5 4200 2500 2000 & " 66 938 e 24388 BARRIL820 800 500 400 29,7 19,7 15,3 71 6 14x6 84 596,4 2520 17892
A5 4200 2500 2000 4 5 25 721 840 24882 QUARTER 935 580 455 18,5 8,1 6 12x8 96 777,6 2880 23328
A20 8370 5000 4000 294 222 262 17 2 9 56 987 1400 24675 1/2 GALON 1950 D) e i | A 2l [Eos g 8 45 PR (220 L)

GALON 3690 2300 1870 325 31 26,5 20,8 4 6x5 30 624 900 18720



Puivoarte qbel

PRODUCING YOUR BRAND

= =| Easy setup &
'9_@ Request quote

Green Black specify
olives olives variety
' Whole ‘ Pitted

Metal Glass
Tin jar

Sliced

U/

specify paper label or lithography

specify box or tray and printed or anonymous



YOUR
OLIVE
PARTNER

Y

PLQASOLIVQ

Ctra San Martin de Trevejo-Eljas
10891, Eljas, Caceres, Spain

+34 927 513179
info@plasoliva.com

infl@ o

www.plasoliva.com
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