


GREET INGS!

Our extra v irg in ol ive oi l  comes from our

grandfather’s f ie lds ,  which are located in

Methoni –  Messinia ,  where with love and specia l

care ,  s ince 1950, he planted and extracted his

own extra v irg in ol ive oi l .




We now offer you this tradi t ion ,  export ing our

extra v irg in ol ive oi l  beyond the borders of our

homeland in Greece .






Our Products

D A K R Y  –  T H E  L I Q U I D  G O L D

Our dakry col lect ion has the premium bot t le of 500ml as wel l  as a

specia l  bot t le of extra v irg in ol ive oi l  in 750ml and 5l t  can .

https://www.dakryolive.com/


L i m i t e d  E d i t i o n  B o t t l e  O l i v e  O i l  5 0 0 m l



This specia l  t reasure bot t le has inside our f inest and specia l  extra

virg in ol ive oi l  that we harvest from our trees in a specia l  t radi t ional

way, most ly by hand .

Then we select  our o l ive oi l  wi th top detai ls in chemical  analysis .




This wonderfu l  and dreamy f lavour of taste is mainly addressed to

del icatessen and of course our VIP customers .




https://www.dakryolive.com/


7 5 0 m l  g l a s s  b o t t l e  w i t h  U V A C  p r o t e c t i o n



I t  is selected ginger ly to extract  th is fru i ty ,  spicy and tastefu l  o l ive oi l

from our trees .  The resul ts wi l l  sat isfy even the most demanding

customers .




Mainly offered for supermarkets ,  mini  markets and grocery stores .







https://www.dakryolive.com/


5 l t  c a n  e x t r a  v i r g i n  o l i v e  o i l

Produced in a tradi t ional way.  We harvest our o l ive trees and then we

bot t le our specia l  o l ive oi l  wi th care and love for our customers .




Mainly offered for restaurants or any other product ion with demands

on large quant i t ies of o l ive oi l .




https://www.dakryolive.com/


DIVINE FLAVORS

The frui t  is separated from the leaves ,  washed,  and put in specia l

machines with sta inless wheels ,  which mash the ol ives .  Water is then

added and this mixture af ter f i l t rat ion from possible precipi tates is

separated into water and oi l .




GODS CHOICE

Ol ives trees ,  where ol ive oi l  comes from, are tradi t ional ly grown in the

Medi terranean,  wi th Greece consistent ly being one of the countr ies

with the highest o l ive oi l  product ion .




DROPS OF NATURE

The f inal  product is character ized by i ts wonderfu l  taste and r ich

nutr i t ional  value ,  which makes i t  a top choice for establ ishing a

heal thy eat ing habi t .













Our Extra
Virgin Olive Oil

Saturated Fat Vitamin E 
(of the Daily Value)




Vitamin K 
(of the Daily Value)




14% 13% 7%



HARVESTING

The frui t  is harvested from November to March,

six months after the f lowering of the tree .  For

the highest qual i ty of ol ive oi l ,  the ol ive must be

harvested when i t  changes color ,  in order to

have the maximum content and the best taste .







TRADITION

Although technology has helped to dispense

frui t  harvest ing machines ,  in most parts of

Greece this process is tradi t ional :  the branches

are shaken with st icks ,  and the fal len ol ives are

dropped on the spread sai ls or nets ,  then the

ol ives are col lected and then placed in plast ic

crates or special  sacks (so the frui t  can

“breath”) .







        

        

      

 







Our Extra
Virgin Olive Oil

FRESHNESS

The sacks must be transported to the mil l as

soon as possible , in a maximum of two days,

because otherwise , the frui t wi l l deteriorate due

to fermentat ion .



In collaboration with





















































Thank
You

With love, dedication and respect for this tradition, the
fruit of our ancestor’s fields, comes to you from us, in its

absolute version.





We look forward to working with you
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