Ayvalik Women’s
Handcrafted Creations

Experience the enchanting touch of skilled hands that
weave vibrant dreams into each bottle, leaving an
indelible mark on unknown hearts with the delightful
olive oils of Yudum Egemden. This unique bottle is a
testament to the artistry of Ayvalik Women, who derive
immense joy from their creative endeavors.

By embracing their narratives through these products,
you not only savor exceptional sensations but also
contribute to their household budgets.

SAVOLA

Foods

Our advanced laboratories, equipped with state-of-the-art devices, apply

world-class methods recommended by the International Olive Oil Council.

The Analytical Laboratory ensures the purity of incoming olive oil, while the

Microbiological Laboratory controls materials and processes according to
all international regulations.

In our Sensory Evaluation and Analysis Laboratory, sensorial tasting

panelists specifically trained and certified by international olive oil tasting

platforms assess the oils based on various sensorial criterias, offering
customers diversified sensorial profiles of Intense, Soft or Plain options.

Our committed team consistently guarantees the sensorial profile's
uniformity in every production batch, showcasing our paramount strength.

Egemden

Embark on a journey of flavor
with our olive oil, proudly
presenting a rich product

portfolio from the homeland of
this liquid gold.
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Extra Virgin Olive Oil (EVOO) is the highest quality and least processed form of olive oil. It is extracted solely
. through mechanical means, without the use of heat or chemicals, ensuring the oil retains its natural flavors,
romas, vitamins, and antioxidants. EVOO is characterized by low acidity levels (below 0.8%), a vibrant green
,and a rich, well-balanced taste. Itis prized for its exceptional sensory qualities.

Olive Oil Portfolio Riviera Oil Portfolio

What is Virgin Olive Oil?

Virgin Olive Oil is a grade of olive oil that is extracted

Cold Pressed Extra Virgin Olive Oil
This type of olive oil is produced by
mechanically pressing olives without the
use of heat or chemicals. The resulting oil
i tends to have a more robust flavor profile
' | and is often preferred for its perceived

Organic Extra Virgin Olive Oil
Carefully cultivated from organically
grown olives, this exquisite oil is a
testament to our commitment to
both flavor and sustainability.
Delight in the rich, fruity aroma and
robust taste that only the finest
organic olives can provide.

chemicals. It undergoes minimal processing, retaining the
essence of fresh olives. The acidity level of virgin olive oil is
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What is Pomace Oil?

Pomace Olive Qil is a type of olive oil extracted from the pulp and
pits left over after the first pressing of olives for extra virgin and
virgin olive oils. Pomace Olive Oil is lighter in color and has a milder
taste compared to extra virgin and virgin olive oils. Due to the
process,

it has a higher smoke point, making it suitable for high-temperature
cooking methods such as frying and deep frying. While it may lack
some of the nuanced flavors of extra virgin olive oil, Pomace Olive
Oil remains a versatile option for various culinary applications,
especially when a more neutral oil is desired. High-Temperature
Cooking, Baking, Marinades, Grills, Frying.

PACKAGING PORTFOLIO
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400 ml 500 ml 500 ml (Hand crafted)



