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Extra Virgin Olive oil Tradition

More than any other Greek product, extra virgin olive oil has become synonymous not only with the Greek tradition
but also with the Greek nutritional habits and culture. The Hellenes have always considered the olive tree to be
sacred, since antiquity. Ever since - according to the myth - Athena, goddess of wisdom, offered to the citizens of
Athens - the city that’s been named after her- the olive tree as well as the know-how for its growing cultivation. By
that time, the olive tree is considered to be:

...a symbol of peace and victory,

a source of good health and longevity,

a symbol of divine protection, faith, hope and love,
a sacred gift of inspiration and creation...

Olives have their roots not only deep into the Greek soil but also into Greece's soul. Greek extra virgin olive oil is
one of the best in the world. Olives have found in Greece their favorite place. Every drop of Greek extra virgin olive
oil is distilled knowledge and wisdom.
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Extra Virgin Olive oil and Health

When it comes to choosing what type of fats is better to consume, extra virgin olive oil is
a healthy choice. Mainly it contains monounsaturated fat - a "healthy" type of fat - that
can lower the risk of heart disease by reducing the total and low-density lipoprotein (LDL)
or "bad" cholesterol levels in blood while leaves intact the High-density lipoprotein (HDL)
or "good" cholesterol levels.

On closer examination, this ancient liquid has proved to be more. Its health protective
antioxidants, polyphenols, fight stress and aging-related diseases like high blood pressure
not to mention the improvement of the function of arteries.

Extra Virgin Olive oil constitutes indisputably the very essence of health!

Extra Virgin Olive oil esti...good life!
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The Koroneiki olives variety was named after the historic town of Koroni, in the Messinia region of the Peloponnese.

Its fruit, ripens between November and December producing olive oil of the highest quality. Its organoleptic charac-
teristics have ranked it in the extra virgin category of olive oils which is characterized by certain special features:

...exceptionally low acidity,
a deep, bright green color, with a bittersweet taste,
a smooth taste feeling of various fruits with a predominant apple taste...

What separates the fruits and olive oil produced from Koroneiki variety - which grows only in Greece and especially
in the regions of Kalamata and Sitia Crete - olive trees is their unique method of cultivation. Unlike many other
varieties, these trees have no artificial additives interventions not to mention that they are pruned intensively once
a year to keep them small in size. The mere 3 to 5 liters of the green gold liquid that is produced from a Koroneiki
olive tree proves the obvious. Quantity is sacrificed in favor of quality.




Mediterranean Diet

Mediterranean diet's virtues have been repeatedly praised by all expert nutritionists.

Extra Virgin Olive oil constitutes the very essence of this type of diet.
Mediterranean diet is also associated with sensible portions and slower eating.

People who follow this nutritional recommendation, have been characterized by a remarkable variety of health
benefits, such as the drastic reductions in incidences of heart disease and different types of cancer, not to mention
their immune systems’ boost and the facilitation of their bowel functions.

The company - History

Olive growing in Greece,started mostly on small family estates, where a particular relationship is built between the
olive growers and the olive trees, with respect and care as predominant features. It is a loving relationship that bears
precious fruits.

Thus begins the history of our company, established by the Plemmenos brothers, in 1912, in Kalamata, a town of the
Peloponesse region in southern Greece, where the highest quality of olive oil is produced since ancient times.

By 1950, Plemmenos family dream of expanding the business to Athens came true. The new warehouse in Athens was
supplied with olive oil directly from the family mill in Kalamata.

This expansion helped the company to start selling its products to new markets. By 1960, Plemmenos olive oil became
world famous thanks to exports to all five continents. In 2009, our company was acquired by IFANTIS GROUP, a
leading Greek food-group. The new brand “esti” was successfully introduced in 2010. Since 2010, “esti” has grown into
an international brand sold in more than 20 countries. Esti product range includes Olives, spreads and more, in
addition to a broad range of extra virgin olive oils. In 2013 the company acquired ROI SA, a Greek Olives company,
leader in the domestic market. In 2014, the two companies were merged creating the new company Lelia Foods SA.




P.D.O. (Protected Designation of Origin)

A Protected Designation of Origin (PDO) is part of the Protected Geographical Status system in the
European Union (EU). This framework is designed to protect the integrity of European food and
drink by carefully legislating the labeling of certain European products.

When something is given a Protected Designation of Origin, it means that only items produced in
a specific area in a particular way may bear that label in the European market. For example,
Kalamata Olive Oil has a PDO label, meaning that extra virgin olive oil produced in a specific style
in the Greek region of Kalamata may be labeled as “PDO KALAMATA Extra Virgin Olive Oil”

Certifications

ISO 22000:2018

IFS (International Featured Standards)

Certification for the production of Protected Designation of Origin (P.D.0O.) Olive Oil
Certification for the production of organic products

Certification for the production of Kosher products
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esti Awards

Silver Award Berlin Global Olive Oil Awards 2021 for esti “Early Harvest” extra virgin olive oil

1 Star Gold Award, UK, “Great Taste Awards 2023” for esti Organic Extra Virgin Olive Oil

1 Star Gold Award, UK, “Great Taste Awards 2020” for esti Early Harvest extra virgin olive oil

1 Star Gold Award, UK, “Great Taste Awards 2013” for esti Early Harvest extra virgin olive oil

1 Star Gold Award, UK, “Great Taste Awards 2012” for esti PDO Kalamata Extra Virgin Olive Oil
1 Star Gold Award, UK, “Great Taste Awards 2012” for esti Organic Kalamata olives

1 Star Gold Award, UK, “Great Taste Awards 2012” for esti Organic Balsamic Vinegar

1 Star Gold Award, UK, “Great Taste Awards 2011” for esti Organic Kalamata PDO
Extra Virgin Olive Oil

1 Star Gold Award, UK, “Great Taste Awards 2023” for esti Organic Pitted Green Olives
marinated with Feta Cheese, Oregano & Extra Virgin Olive Oil

Silver Award Japan Olive Oil Competition 2016
for esti Early Harvest extra virgin olive oil

Silver Award New York International Olive Oil Competition 2015
for esti Kalamata PDO extra virgin olive oil

Gold Award New York International Olive Oil Competition 2014
for esti “early harvest” extra virgin olive oil

Gold Award "L.A International Extra Virgin Olive Oil Competition 2013"
for esti “Early Harvest” Kalamata PDO Extra Virgin Olive Oil

Bronze Award "L.A International Extra Virgin Olive Oil Competition 2012"
for esti Extra Virgin Olive Oil

Silver Award "L.A International Extra Virgin Olive Oil Competition 2012"
for esti Kalamata PDO Extra Virgin Olive Oil

Gold Award Terra Olivo 2012 Mediterranean International Olive Oil Competition
for esti Extra Virgin Olive Oil

Gold Award Terra Olivo 2012 Mediterranean International Olive Oil Competition
for esti Kalamata PDO Extra Virgin Olive Oil o

Gold Award Terra Olivo 2011 Mediterranean International Olive Oil Competition
for esti Organic Kalamata PDO.Extra Virgin Olive Oil

Gold-Award Terra Olivo 2011 Mediterranean International Olive Oil Competition
for esti Extra Virgin Olive Oil "



esti Extra Virgin Olive Oil

An Extra Virgin Olive Oil from Koroneiki variety of olives which grow in the abundant
olive cultivarum of Mani, a region of Messinia, at the foot of Mt. Taygetos. Olives are
handpicked from November until Christmas and their juice is extracted, just a few
hours after harvest. This olive oil's very low acidity and rich content of polyphenols
make it a superior quality, exquisite extra virgin olive oil.

It has a deep, bright green color and a fruity, bittersweet taste which coexists with a
soft essence of fruits, with a predominant apple taste.

esti Kalamata PDO

A premium Extra Virgin Olive Oil with Protected Designation of Origin (PDO), produced
exclusively from Koroneiki variety of olives which grow only in Kalamata region. This
superb olive oil, boasts unprecedented organoleptic characteristics some of which are
its green color and the distinctive aroma of freshly-cut olives.

It is this freshness of the olives combined with notes of apple taste, almonds and spices
that make its aroma unique.

esti “Early Harvest” Extra Virgin Olive Oil

An exceptional Extra Virgin Olive Oil produced only in early November, from the finest
handpicked Koroneiki variety of olives which are grown in a small mountainous village
of Mani region in Kalamata and they are cold-extracted a few hours after harvest.

It has a deep, brilliant green color, characteristic aroma, magical and balanced taste
between bitter and spicy, leaving an aftertaste of amazing duration. Its production is
limited.



esti Sitia Lasithiou Crete PDO Extra Virgin Olive Oil

A premium Extra Virgin Olive Oil with Protected Designation of Origin (PDO), produced
exclusively from Koroneiki variety of olives which grow only in Sitia region in Crete
Island. This superb olive oil is worldwide famous for its rich intensely fruity flavor.

It is delicate, well-balanced while leaving a slight peppery aftertaste which makes it
the perfect finishing oil.

esti Organic Extra Virgin Olive Oil

A premium Extra Virgin Olive Oil, produced exclusively from handpicked organic olives.

Its bright green color, the distinctive bittersweet taste with the fresh aroma of various
fruits make it just perfect.

esti Single Estate Extra Virgin Olive Oil

This limited edition extra virgin olive oil is produced from Koroneiki Olives grown on a
single olive estate in a picturesque seaside village near Ancient Olympia. Pressed
within hours after harvest in early November, this green, robust olive oil has aromas of
citrus fruits, freshly cut grass, olive leaves and herbs of oregano and rosemary. Medium
to strong bitter and spicy mouth feel with long aftertaste.

esti Infused Extra Virgin Olive Oil

Premium Greek Extra Virgin Olive oil, naturally flavored with oregano / lemon / garlic.
Made using the finest cold pressed olives, which are carefully selected. Esti range of
Infused Extra Virgin Olive Oils are ideal for adding fragrant flavor to your dressings and
dips.

esti Balsamic Vinegar

esti Balsamic Vinegar is produced from Roditis grapes, an ancient indigenous variety
that grows in mountain slopes of Aigialia - and also from the legendary Corinthian
raisin-. The result is a well - balanced balsamic vinegar with sweet sherry notes leaving
an aftertaste of red fruits.

esti Kalamata Olive Spread

esti Kalamata Olive Spread comes from finely minced Kalamata olives blended with
a bunch of oregano from Taygetos mountain and esti extra virgin olive oil
It becomes the perfect spread on bread, crackers, sandwiches and a tasty sauce for
pasta, seafood and meats.



esti Chilled Olives
Pitted Kalamata olives
marinated with Garlic & Basil

Pitted Kalamata olives
marinated with Balsamic Vinegar, Onion & Parsley

Mixed Pitted Kalamata & Green Olives
marinated with Lemon & Basil

Pitted Green Olives marinated with
Garlic & Parsley

Red peppers, Hot Peppers & Rosemary
Pesto

Pitted Green Olives with

Feta Cheese marinated with Sundried Tomato & Oregano

Cretan Graviera Cheese marinated with Thyme & Basil

Naxos Graviera Cheese marinated with Chilli & Hot Pepper Flakes

Organic Pitted Olives

Green with Feta Cheese marinated with Oregano & Extra Virgin Olive Oil
Green marinated with Lemon & Thyme

Green marinated with Thyme, Oregano & Hot Pepper Flakes

Kalamata marinated with Oregano, Thyme & Vinegar

Halves Olives
Kalamata marinated with Oregano & Extra Virgin Olive Oil
Green marinated with Lemon & Chilli

Green Olives stuffed with

Natural Red Pepper
Almond

Chilled marinated Greek olives., specially chosen for their size and taste.

New superior category of natural Kalamata and Green olives in big size
in transparent tray in order for the consumer to see the product that is
about to taste.

Super tasty marinades, with 100% natural ingredients, such as sundried
tomato, red pepper, feta cheese, graviera cheese, herbs and spices and
only top quality extra virgin olive oil.

Liquid free and ready to serve in easily reclosable packaging
for storage in the fridge.

Ideal for a party, gathering with friends or exclusive private tasting.
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