THE ELITE OF CRETAN OIL



MgTOVI AUTHENTIC CRETAN SELECTED EXTRA VIRGIN OLIVE OILS

COLOR
EXTRA VI RG I N Olive oil has a deep green colour
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VARI ETY olives are harvested when mature
the carotenes are to the forefront
and the oil has a beautiful golden

colour.

TASTE / FLAVOR

Moderate to intense fruity flavor and
long lasting aftertaste. Moderate to

100% GREEK PRODUCT

g intense bitter and spicy hints. Usually, * MONOVARIETAL
‘ the spicy flavour is more prominent st irgin KORONEIKI
GREEN GLASS BOTTLE MARASCA than the bitter taste, with an aroma Bliwe Il NON BLENDING
and flavour of green leaves that gives e
it a pronounced freshness. _— - COLD EXTRACTION
11t 750ml 500ml 250ml er . LOW ACIDITY
= Cretan Myron® Extra Virgin olive oil . GLUTEN FREE
G 004 003 002 001 is the perfect source to prepare
salads, pasta, seafood ,meat, sauces - VEGAN
and dressings.
It is the ultimate source for bread dips o
. and seasonings. ‘
A l pes) (B0 JEEZYINTISMN BOX KG | PALLET | DIM/SIONS | cogic |
Y CODE| BARCODE |VOLUME |gos | PER Boxes/ | JOTAL | KG TOTAL | (LXWXH) PER
PALLET |LEVELS | Pever’ | WEIGHT | WEIGHT | PER PALLET | palLET
e 001 | 5200111120016 | 250ml 24 72 6 12 12,00 882,00 |1,20x0,80x1,68 1,61
g | 002 | 5200111120023 | 500ml 12 90 5 18 11,00 1.008,0 |1,20x0,80x1,55 1,49
- :- 003 |5200111120030 | 750ml | 12 65 5 13 15,00 993,00 |1,20x0,80x1,63| 1,56
. 004 |5200111120047 11t 12 60 5 12 19,00 1.158,00 |1,20x0,80x1,73 1,66
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Mgron AUTHENTIC CRETAN SELECTED EXTRA VIRGIN OLIVE OILS
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EXTRA VIRGIN e e

Olive oil has a deep green colour

0 L | VE 0 | L if the olives are gathered at the .

m CRETAN 2
beginning of the harvest as chloro- : ’5;39*"-5’
KO R 0 N E I KI phyll predominates. However if the 3 YeRgin o)
olives are harvested when mature :
VARI ETY the carotenes are to the forefront ==
and the oil has a beautiful golden R TR
colour. Hﬁrﬂﬂ'
Edra Wi
TASTE / FLAVOR O
Moderate to intense fruity flavor and === *+ 100% GREEK PRODUCT
long lasting aftertaste. Moderate to
h"‘ intense bitter and spicy hints. Usually, . o [ * MONOVARIETAL
: the spicy flavour is more prominent "“E;j;i_r"" KORONEIKI
TIN CAN than the bitter taste, with an aroma NON BLENDING
and flavour of green leaves that gives
it a pronounced freshness. @_... - COLD EXTRACTION
51t 3lt 1t 500ml er it . LOW ACIDITY
- Cretan Myron® Extra Virgin olive oil O ? . GLUTEN FREE
x 150 130 110 100 is the perfect source to prepare ot
salads, pasta, seafood ,meat, sauces - VEGAN
and dressings. :,E-" ---_;.,__#..."
It is the ultimate source for bread dips
and seasonings. — e . [H [
pcs/ | BOX BOX KG | PALLET | DIM/SIONS | tugic |
— CODE BARCODE VOLUME BOX PER BOXES/ TOTAL [ KG TOTAL| (LxWXH) PER
- PALLET [LEVELS | Cever | WEIGHT | WEIGHT | PER PALLET | pa[ LET
":ﬁt. ":;' 100 | 5200111121006 | 500ml 12 84 6 14 7,00 606,00 | 1,20x0,80x1,91 1,83
e e
_": 2 110 | 5200111121105 1t 12 60 5 12 13,00 798,00 |1,20x0,80x1,90 1,82
< 130 |5200111121303 3lt 6 48 6 8 18,00 882,00 |1,20x0,80x1,53 1,47
Ll 150 | 5200111121501 5Lt 4 60 5 12 20,25 1.233,00 | 1,20x0,80x1,85 1,78
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MgrOVI AUTHENTIC CRETAN SELECTED EXTRA VIRGIN OLIVE OILS

COLOR + TASTE
EXTRA VI R G I N VIANNOS PDO extra virgin olive oil is
OLIVE OIL a delicate, greenish-yellow colour with

a fruity taste and a distinctive aroma.
P D 0 Produced exclusively in the fertile area

V I A N N 0 S of Viannos.

100% GREEK PRODUCT

- : - MONOVARIETAL
Vdnmnos KORONEIKI
GREEN GLASS BOTTLE DORICA jr-or-y NN BLERDING
- ® . COLD EXTRACTION

=l 750ml 500ml 250ml = . LOW ACIDITY

USE
= 323 322 321 Olive oil is suitable for all uses, it is - GLUTEN FREE

excellent raw (in salads) and can be - VEGAN

added towards the end of cooking
so that it does not lose its taste.
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- pesy (B0 JEEZXINTISMN BOX KG | PALLET | DIM/SIONS | cogic |
CODE BARCODE VOLUME BOX PER BOXES/ TOTAL | KG TOTAL| (LxWXH) PER
PALLET |LeveLs | BRES' | WEIGHT| WEIGHT | PERPALLET | pa (gt
A%
= 321 5200111123215 | 250ml | 24 | 72 | 6 | 12 | 1250 | 91800 |1,20080x1,68 | 1,61
-
' 322 |5200111123222 | S00ml | 12 | 85 | 5 | 17 | 1050 | 91050 |120x0.80x1,63 | 156
323 |5200111123239 | 750ml | 12 | 65 | 5 | 13 | 1500 | 99300 |120x0.80x1,53 | 1,47
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Mot

EXTRA VIRGIN
OLIVE OIL
PDO

PEZA

GREEN GLASS BOTTLE DORICA

= 750ml 500ml

250ml

O 303 302

AUTHENTIC CRETAN SELECTED EXTRA VIRGIN OLIVE OILS
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COLOR + TASTE

PEZA PDO extra virgin olive oil has an
aroma and taste that is characteristic
of ripe olives and has a deep green
colour. It is exclusively produced in the
fertile region of PEZA

Y
%,

100% GREEK PRODUCT

MONOVARIETAL
KORONEIKI
NON BLENDING

+ COLD EXTRACTION
* LOW ACIDITY

+ GLUTEN FREE

* VEGAN

e [HI

.
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USE

Olive oil is suitable for all uses, it is
excellent raw (in salads) and can be
added towards the end of cooking
so that it does not lose its taste.

pesy (B0 JEEZXINTISMN BOX KG | PALLET | DIM/SIONS | cogic |
CODE BARCODE VOLUME BOX PER BOXES/ TOTAL | KG TOTAL| (LxWXH) PER
PALLET |Leves | BREY | WEIGHT | WEIGHT | PERPALLET | bar 1
301 5200111123017 | 250ml | 24 | 72 | 6 | 12 | 1250 | 91800 |1,20080x1,68 | 1,61
302 |5200111123024 | 500ml | 12 | 85 | 5 | 17 | 1050 | 91050 |120x0.80x1,63 | 156
303 5200111123031 | 750ml | 12 | 65 | 5 | 13 | 1500 | 993,00 |120x0.80x1,53 | 1,47
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Mot

EXTRA VIRGIN
OLIVE OIL
PDO
KOLYMVARI

GREEN GLASS BOTTLE DORICA

= 750ml 500ml 250ml

O 333 332 331

COLOR + TASTE

PDO Extra virginolive oil from Kolymvari
in Chania is medium-bodied and green-
ish-yellow in colour, with flavours and
aromas of ripe olives and a fruity com-
position with a slightly bitter taste
which lessens over time until it is no
longer discernible. Produced exclusively
in the fertile area of Kolymvari.

.

USE

Olive oil is suitable for all uses, it is
excellent raw (in salads) and can be
added towards the end of cooking
so that it does not lose its taste.

AUTHENTIC CRETAN SELECTED EXTRA VIRGIN OLIVE OILS

S THEN.
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100% GREEK PRODUCT

MONOVARIETAL
KORONEIKI
NON BLENDING

- COLD EXTRACTION
LOW ACIDITY
- GLUTEN FREE

« VEGAN
e [HI

.

.

pesy (B0 JEEZYINTISEN B0X KG | PALLET | DIM/SIONS | cogic |
CODE BARCODE VOLUME BOX PER BOXES/ TOTAL | KG TOTAL| (LxWXH) PER
PALLET |Leves | BREY | WEIGHT | WEIGHT | PERPALLET | i 1
331 5200111123314 | 250ml | 24 | 72 | 6 | 12 | 1250 | 91800 |1,20x0,80x168 1,61
332 (5200111123321 | S00ml | 12 | 85 | 5 | 17 | 1050 | 91050 |1,20x080x163 | 156
333 (5200111123338 | 750ml | 12 | 65 | 5 | 13 | 1500 | 993,00 |1,20080x153 | 1,47
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MgrOVI AUTHENTIC CRETAN SELECTED EXTRA VIRGIN OLIVE OILS
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COLOR + TASTE
EXTRA VI R G I N PDO extra virgin olive oil from Sitia
OLIVE OIL in Crete is a greenish-yellow colour, is

relatively thick and has the aroma and

Y
%,

P D 0 taste of ripe olives and has a fruity
flavour which is characteristic of oil
S I T I A produced in the area around Sitia. It is

exclusively produced in the Sitia region

100% GREEK PRODUCT

MONOVARIETAL
KORONEIKI
NON BLENDING

- COLD EXTRACTION

.

GREEN GLASS BOTTLE DORICA

= 750ml 500ml 250ml

- LOW ACIDITY
" USE
O 313 312 311 Olive oil is suitable for all uses, it is - GLUTEN FREE
excellent raw (in salads) and can be . VEGAN

added towards the end of cooking
so that it does not lose its taste.

e [HI
PALLET

pcs/ | BOX SIS BOX KG | PALLET | DIM/SIONS | cgic
CODE| BARCODE  |VOLUME |pso/| PER TOTAL | KG TOTAL| (LXWXH)

PALLET [LeveLs [PRES | WEIGHT | WEIGHT | PERPALLET | bER o
311 | 5200111123116 | 250ml | 24 | 72 6 | 12 | 1250 | 91800 | 1,20x0,80x1,68 | 161
312 | 5200111123123 | 500ml | 12 | 85 5 | 17 | 1050 | 910,50 |1,20x0,80x163 | 1,56
313 | 5200111123130 | 750ml | 12 | 65 5 | 13 | 1500 | 99300 |1,20x0,80x153 | 147
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Muron

EXTRA VIRGIN
OLIVE OIL
BIO

ORGANIC

GREEN GLASS BOTTLE DORICA

= 750ml 500ml 250ml

s 213 212 211

AUTHENTIC CRETAN SELECTED EXTRA VIRGIN OLIVE OILS

THEN.
» RS

COLOR / 100% \
Olive oil has a deep green colour

if the olives are gathered at the
beginning of the harvest as chloro-
phyll predominates. However if the
olives are harvested when mature
the carotenes are to the forefront
and the oil has a beautiful golden
colour.

" AR A R
Blo
HELLAS

+ 100% GREEK PRODUCT

* MONOVARIETAL
KORONEIKI
NON BLENDING

- CERTIFIED ORGANIC
FARM

- COLD EXTRACTION
+ NO CHEMICALS

- LOW ACIDITY

* GLUTEN FREE

+ VEGAN

TASTE / FLAVOR

It is considered to have a light taste
with a medium fruity, slightly spicy
flavor and a deep green color.

USE

It is the perfect companion forseafood,
white meat, boiled vegetable and
uncooked salads as it enhances their
flavour and scent.

pesy (B0 JEEZXINTISMN BOX KG | PALLET | DIM/SIONS | cogic |
CODE BARCODE VOLUME BOX PER BOXES/ TOTAL | KG TOTAL| (LxWXH) PER
PALLET |Leves | BREY | WEIGHT | WEIGHT | PERPALLET | bar 1
211 |5200111122119 | 250ml | 24 | 72 | 6 | 12 | 1250 | 91800 | 1,20x0,80x168 1,61
212 5200111122126 | S0oml | 12 | 85 | 5 | 17 | 1050 | 91050 |1,20x080x163 | 156
213 5200111122133 | 750ml | 12 | 65 | 5 | 13 | 1500 | 993,00 |1,204080x153 | 1,47
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Muron

AUTHENTIC CRETAN SELECTED EXTRA VIRGIN OLIVE OILS
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info@cretanmyron.gr, www®cretanmyron.gr

Avgeniki, 700 11, Crete Greece, Tel: 0030 2810 792 040, Fax: 0030 2810 791447





