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				ORGANIC GREEN
 EVOO

EXTRA VIRGIN OLIVE OIL

HIGH PHENOLIC | UNFILTERED

 


			

				
				
				
				
				Welcome to our website!
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				Our Product

The organic green olive oil we produce is known for its bright green colour, which it owes to the chlorophylls in unripe olives that give green olive oil the most antioxidant properties an olive oil can give. It differs from ordinary commercial extra virgin olive oil because it has a piquant/peppery flavour combined with the fruity aromas of freshly-cut unripe olives.

It contains all the vitamins and provitamins found in olive oil (A, K, E, B-carotene), as well as minerals, trace elements and polyphenols, which protect the cells against oxidative stress, active oxygen and free radicals. It does not contain cholesterol, sugars, carbohydrates, dietary fibres and proteins.

Each and every one of its qualities emanate youth, energy and character.
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				It is usually produced in limited quantities because it derives exclusively from top-quality olives.




 The olives are handpicked in October and they are processed on the same day. In this way we achieve excellent quality but lack in quantity because the yield is no higher than 7 – 10%, thus affecting the final price of the product. Also, due to its rare “idiosyncrasy”, and high contain of polyphenols our green olive oil also has a longer shelf life. Consumers have 18 months to enjoy this unripe side of life! 

Green olive oil is by nature rich in antioxidants and combines a superior flavour with high organic value. Its strongest qualities are evident from the time of its production in October until July. As the time passes, green olive oil loses its strong taste and colour, but not its nutrients.
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				About Us


			



				
				
				
				
				Our love of nature and the organic products we have been growing in our garden for many years now has led us to start producing organic extra virgin green olive oil. We began producing small quantities of olive oil (always using unripe olives), having noticed the lack of this pure product on the market. We carefully selected the site and variety of olive trees, which we tend to personally in all stages of the process. It all comes naturally to us, as we love what we do.
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				HIGH PHENOLIC

ORGANIC GREEN EVOO

Extra Virgin Olive Oil

 

Acidity < 0,3%

Limited edition – Premium

UNFILTERED
 COLD EXTRACTION
 MONOVARIETAL 100% Lianolia (Prevezana)
 from ancient Venezian Olive Groves

Superior Category

250ml
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				HIGH PHENOLIC

ORGANIC GREEN EVOO

Extra Virgin Olive Oil

Acidity < 0,3%

Limited edition – Premium

UNFILTERED
 COLD EXTRACTION
 MONOVARIETAL 100% Lianolia (Prevezana)
from ancient Venezian Olive Groves

Superior Category

250ml
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				HIGH PHENOLIC

ORGANIC GREEN EVOO

Extra Virgin Olive Oil

 

Acidity 0,3 – 0,8%

UNFILTERED
 COLD EXTRACTION
 MONOVARIETAL 100% Lianolia (Prevezana)
 from ancient Venezian Olive Groves

Excellent Category

250ml
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				HIGH PHENOLIC

ORGANIC GREEN EVOO

Extra Virgin Olive Oil

ACIDITY 0,3 – 0,8%

UNFILTERED
 COLD EXTRACTION
 MONOVARIETAL 100% Lianolia (Prevezana)
 from ancient Venezian Olive Groves

Excellent Category

250ml
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				GIFT BOX

ENETIKON Premium & ENETIKON



UNFILTERED

COLD EXTRACTION

MONOVARIETAL 100% LIANOLIA (PREVEZANA)

from ANCIENT VENEZIAN OLIVE GROVES



2 x 250ml
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				HIGH PHENOLIC

ORGANIC GREEN EVOO

Extra Virgin Olive Oil




HIGH PHENOLIC 

ORGANIC GREEN EVOO

Extra Virgin Olive Oil



UNFILTERED


COLD EXTRACTION



PREVEZANA blend

50% LIANOLIA  (PREVEZANA) VARIETY

50% KORONEIKI VARIETY

Smooth & Balanced Taste



PREVEZANA monovarietal

100% LIANOLIA (PREVEZANA) VARIETY  

Strong & Spicy Taste






Accidity ≤ 0,8%





500ml
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				HIGH PHENOLIC

ORGANIC GREEN EVOO

Extra Virgin Olive Oil


HIGH PHENOLIC

ORGANIC GREEN EVOO

Extra Virgin Olive Oil



UNFILTERED


COLD EXTRACTION

 

PREVEZANA monovarietal

100% LIANOLIA (PREVEZANA) VARIETY

Strong & Spicy Taste

 




PREVEZANA blend

50% LIANOLIA  (PREVEZANA) VARIETY

50% KORONEIKI VARIETY

Smooth & Balanced Taste





Acidity  ≤ 0,8%





50ml – 250ml – 500ml -1000ml -3000ml
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				OUR OLIVE GROVES
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				HARVEST - TRANSPORT -Storage & Standardization
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				Certifications - Analysis - Tasting
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				Awards - Prizes
			

			

				
				
				
				
				
			

				
				
				
				
			

				
				
			

				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				For a daily balanced diet


			



				
				
				
				
				When we talk about diet in relation to oil, the first thing that comes to mind is the Mediterranean  diet of which extra virgin olive oil is an integral and essential ingredient on a daily basis.

The Mediterranean diet reflects the typical dietary habits of Mediterranean people. It is based on the simple preparation of tasty dishes, while the recipes can easily be adapted to the personal taste of every person.

It is a way of eating based on the tradition and wisdom of older generations, which helps us improve our health.

 

“Let food be thy medicine
and medicine be thy food”
Hippocrates
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				GALLERY 
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            Pruning time is in the end. Spring is here. We cha
            
	                
	            	                    [image: Pruning time is in the end. Spring is here. We changed the carpets of our olive groves.. . . . #pruning#olivegrove#outsideworks#takecareoftheolivegrove#nature#spring#daisycarpet#flowercarpet#bio_green_oliveoil#venezianolivegrove#ancientvenezianolivegrove#]
        
    



    
        
            We participated in Food & Life exhibition in Munic
            	                    [image: We participated in Food & Life exhibition in Munich, Germany. Unfortunately due to weather conditions one day of the exhibition was canceled. Despite the bad luck the participation of the visitors was satisfying. . . . . #foodexhibition#exhibition#biogreenoliveoil#greenoliveoil#munchenexhibition2023#food&life2023#prevezanamonovarietal#prevezanablend#enetikonpremium#enetikon#OrganicGreenEVOO#OrganicProducts#munichcity]
        
    



    
        
            Instagram post 18013219592067365
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	            	                    [image: Μια αναδρομή της ελαιοκομικής σεζόν. Και πάλι, ήταν πρόκληση, αλλά το αποτέλεσμα πάντα αξίζει τον κόπο! A look back at the harvest season. Again, it was challenging, but the result is always worth it! Ohlédnutí za sběrnou sezónou. Opět to bylo náročné, ale výsledek vždy stojí za to! . . . . . #harvest2023#oliveharvesting#biogreenoliveoil#venezianolivegrove#ancientvenezianolivegrove#fresholiveoil#highphenolicevoo#earlyharvest#highphenolicextravirginoliveoil#greenoliveoillove]
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            Tasting of our olive oil
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            First tour at our olive grove! 
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            	                    [image: First tour at our olive grove!  .  .  .  #ancientvenezianolivegrove#agritourism#enetikonpremium#enetikon#prevezanamonovarietal#prevezanablend#organicfarming#organicproducts#]
        
    


    


	

			
			Load More
			
		
	
			
        
            
	                
	                        Follow on Instagram
        
    
	



	    
	
	




			

			

				
				
				
				
			

				
				
			

				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				Contact us


			

				
				
				
				
				
					

					
						+30 26820 23 634

						
					

				

			

				
				
				
				
				
					

					
						+30 6937 236 006

						
					

				

			

				
				
				
				
				
					

					
						+30 6994 303 614

						
					

				

			

				
				
				
				
				
					

					
						bio.green.oliveoil@gmail.com
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				Eleni Andronikidou – Panagiotis Papanikos
 Thali str, 2, Drosia, Preveza, 481 00, Greece
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				Distributors

(World Wide)


			

			

				
				
				
				
			

				
				
				
				
				
				
				
				
				
				
				[image: ]
			

				
				
				
				
				Cyprus
World Wide Shipping
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				KODECO GmbH, Weismullerstr. 45, 60314, Frankfurt am Main, tel. +49 61966547338
cw.ahn@kodeco-tnc.de
World Wide Shipping
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				Republic of Korea
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				Czech Republic
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				Greece, Preveza
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				Poland
World Wide Shipping
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				Denmark
Europe Shipping
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				Romania
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				Germany
Europe Shipping


			

			

				
				
				
				
			

				
				
			

				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				

			

			

				
				
				
				
				
				
				
				
				
				Distributors Greece


			

				
				
				
				
				“Kostoula” Eth. Antistasis 39, Preveza, T: 2682022313
“Polis Supermarket” Th. Parla 8, Preveza, T: 2682046566
“Fisi & Zoi” F. Tzavela 2, Ioannina, T: 2651074929
“Prasino Spiti” 28th Oktovriou, Ioannina T: 2561073203
“Aroma Elladas” Papazoglou 16 & kanigos, Ioannina, T: 2561555231
“To Koukouli” Ipsilantou 28, Thessaloniki, T: 2310311047


			

			

				
				
				
				
			

				
				
			
		

	

						


				
				

			




	
			
		
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				® BIO GREEN OLIVE OIL


			

			

				
				
				
				
				
				
				
				
				
				PERSONAL DATA – TERMS – COOKIES


			

			

				
				
				
				
				
			

				
				
				
				
				
				
				
				
				
				DESIGN: KORDESIGN
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				® BIO GREEN OLIVE OIL


			

			

				
				
				
				
				
				
				
				
				
				DESIGN: KORDESIGN
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				Why Unfiltered

 

Filtering olive oil is a standard procedure carried out by all large enterprises in order to improve the appearance of the product. The purpose of the procedure is to present the consumer with an aestetically pleasing appearance because unfiltered oil tends to look rather murky.

However, it reduces the quality of the product as it removes aromatic and therapeutic substances such as fenols including oleuropein, oleacein and oleaocanthal.

Only if you purify the oil by means of a harmless mechanical process can it retain all its beneficial qualities, vitamins and trace elements. The trace elements, which are responsible for its cloudy appearance, lend the oil its characteristic natural juice taste.
Unfiltered olive oil should be lightly shaken before use to ensure an even blend of all trace elements.

We use only the natural sedimentation method in stainless-steel tanks with a conical bottom. After 10-20days we remove the sediment.
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				Why Organic

 

Organic products are safe foodstuffs which go through a chain of controls in all phases of agricultural food production – from the field right through to the supermarket shelves. They do not contain any ingredients harmful to your health or to the environment such as chemical substances, pesticides, herbicides, insecticides or artificial fertilizers. The coveted lable BIO can only be attached to those products that have been produced in compliance with the regulations governing organic products and that carry the relevant certificate from an organic controls authority.


			

			

				
				
				
				
			

				
				
				
				
				
				
				
				
				
				
				

How To Distinguish Organic Products

 The labeling and promotion of organic products should contain the following data:

1) The national identification number for all certified products of organic farming.

2) The description "Product of organic farming".

3)The EU Logo

4) The approval stamp of the certifying organisation.
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				Why Green Olive Oil

Green olive oil is produced from green – unripe olives which are harvested in the end of September, early October (early harvest). Green olives contain the most polyphenols than the black ones.  

Let us learn about its advantages:

1. Extra virgin olive oil and especially green olive oil has a delightful, piquant and enjoyable flavour. More and more people around the world are constantly discovering its beneficial effects.

2. The monounsaturated fatty acids found in large quantities in green olive oil, especially when they replace saturated fatty acids, help to reduce weight. The consumption of olive oil appears to facilitate the degradation of fat through the body’s fat cells, while it also helps to get rid of abdominal fat and regulate insulin.

3. Monounsaturated fatty acids combined with the antioxidants olive oil contains help prevent cardiovascular disease, diabetes and certain types of cancer, while they also boost the immune system, thus increasing longevity.

4. Studies have shown that diets rich in monounsaturated fatty acids (which are contained in olive oil) can prevent the deterioration of the brain’s cognitive functions which are associated with ageing and contribute to the prevention of diseases such as Alzheimer’s disease.

5. Olive oil contains vitamins A, D, E and K, which provide protection against free radicals and the oxidation of cells, which can lead to premature ageing (this is also why extra virgin olive oil is a basic ingredient in many beauty masks, not only for the face, but also for the hair, nails and entire body).

6. Research has shown that the consumption of extra virgin olive oil during pregnancy can improve the infant’s psychomotor reflexes and benefit its growth.

7. Extra virgin olive oil can act as a natural painkiller and also contains substances that have anti-inflammatory effects.

8. It improves blood circulation and makes breathing easier. The increase in blood flow combined with its anti-inflammatory effects help to alleviate the symptoms of many diseases, e.g. asthma.

9. Green olive oil contains high levels of antioxidants, which include polyphenols, vitamin E, carotenoids and chlorophyll. Antioxidants are the key to boosting the immune system and protecting the body. They also help to reduce high arterial pressure.

10. Lastly, it contains omega-3 fatty acids, the advantages of which are unquestionable as they boost the body’s protection.

It is clear that the daily consumption of olive oil positively affects human health, quality of life and longevity. Extra virgin olive oil should form the basis of every diet and not only of the Mediterranean diet!


			

			

				
				
				
				
			

				
				
			

		

	

	
			
		

					

			
		

	

		
	

		
			
						×
						
			
			
			
		
			
		
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				 Polyphenols 



Hydroxytyrosol, tyrosol, oleacein, oleuropein, oleocanthal and others.

Polyphenols ca be found only in olive oil and they are a natural part of it. They act as antioxidants protecting the oil from spoiling when affected by oxygen and sunlight. As a result, olive oil with a high polyphenol content is endowed with a high degree of protection and hence long life. Consequently, its consumption protects the human organism from oxidization damage.

There is a direct correlation between phenol content and the taste of olive oil. A phenol content of between 70 and 250 ppm lends the oil a pleasant sweet fruity taste while that of 250 to 450 ppm gives the oil a more pronounced fruity taste which is slightly bitter. Olive oil with phenol content above 450 ppm gains the characteristic strong bitter taste. BITTER IS BETTER!

According to the European directive 432/2012 issued by the European Food Safety Authority (EFSA) the producer can attach the coveted Health Claim label to his product only if the oil contains at least 250mg/kg polyphenols. It means, that in 20g of olive oil (1tbsp) must be more than 5mg polyphenols.


The Superiority of Our Oil

The superiority of our oil becomes obvious when you compare the 432/2012 EU directive with the result of every year analysis of phenol content, carried out by the National Kapodistrian University in Athens. The analysis established that our green olive oil has now been officially added to an EU certified list of oils that protect against oxidization of blood lipids.

Research and clinical studies on the relationship between "Olive Oil & Health" take place in Universities of Greece and other Universities worldwide. Research teams cooperate to find new treatments for a variety of diseases.

With our help and donations to the World Olive Center for Health we contribute to their work.

These researches have proven beyond any doubt the exceptional nutritional values and extraordinary anti-inflammatory and anti-oxidant properties, of this ancient but yet brand new functional super food.
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				Nutrition Values


	Typical average values 	Per 100ml
	ENERGY 	
898Kcal

3755kJ


	FAT 	99,7g
	of which Saturates	22,3g
	Mono-unsaturates	60,3g
	Poly-unsaturates	17,1 g
	CARBOHYDRATES 	0,0g
	of which Sugars	0,0g
	ACIDITY	≤ 0,3
	Peroxide value	≤ 20 mEq O2/kg
	Wax content	≤250mg/kg
	Absorbency in Ultra Violet	
K232 ≤ 2,50

k268 ≤ 0,22

Δk ≤ 0,01
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				Nutrition Values



	Typical average values 	Per 100ml
	ENERGY 	
898Kcal

3755kJ


	FAT 	99,7g
	of which Saturates	22,3g
	Mono-unsaturates	60,3g
	Poly-unsaturates	17,1 g
	CARBOHYDRATES 	0,0g
	of which Sugars	0,0g
	ACIDITY	≤ 0,8
	Peroxide value	≤ 20 mEq O2/kg
	Wax content	≤250mg/kg
	Absorbency in Ultra Violet	
K232 ≤ 2,50

k268 ≤ 0,22

Δk ≤ 0,01
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				Nutrition Values



	Typical average values 	Per 100ml
	ENERGY 	
898Kcal

3755kJ


	FAT 	99,7g
	of which Saturates	22,3g
	Mono-unsaturates	60,3g
	Poly-unsaturates	17,1 g
	CARBOHYDRATES 	0,0g
	of which Sugars	0,0g
	ACIDITY	≤ 0,8
	Peroxide value	≤ 20 mEq O2/kg
	Wax content	≤250mg/kg
	Absorbency in Ultra Violet	
K232 ≤ 2,50

k268 ≤ 0,22

Δk ≤ 0,01
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				Respecting the past…

It is certainly not by chance that the Venetians had chosen this precise area 300 years ago (1720) to create the well-known, historical Venetian Olive Grove of Preveza. They were well aware of the unique microclimate of the Preveza peninsula, with its mild winters and cool summers. Therefore, the olive oil deriving from these olive trees has a unique flavor and aroma, combined with high nutritional value.
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				Creating the present…



When we received the olive grove it was abandoned for many years to its fate.

It took us almost four years to bring it to work. Today this olive grove is one of the most beautiful traditional olive groves in the region.

 


			

			

				
				
				
				
			

				
				
				
				
				
				
				
				
				
				
				Creating the present…



When we received the olive grove it was abandoned for many years to its fate.

It took us almost four years to bring it to work. Today this olive grove is one of the most beautiful traditional olive groves in the region.
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				Investing in the future…



We continue to preserve the traditional "Venetian olive grove" of Preveza by creating new olive groves with the same old variety of olive trees – LIANOLIA (PREVEZANA).
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				HARVEST

We collect the fruit in the same traditional old way (manually), which means that we only select the healthy fruits. This process involves the whole family.

Harvest season runs from late September to mid-October.
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				TRANSPORT



The production of quality olive oil depends on a number of important factors. One of these is the transport of the fruit in approved containers suitable for foodstuffs such as specially made crates of unrecycled plastic or jute sacks, which allows the fruit to be sufficiently aired during transportation to the mill. Another equally important factor is the amount of time that passes between harvesting and the actual cold extraction (in temperatures that do not exceed 27° C) performed in a certified mill.

 


			

			

				
				
				
				
			

				
				
				
				
				
				
				
				
				
				
				TRANSPORT



The production of quality olive oil depends on a number of important factors. One of these is the transport of the fruit in approved containers suitable for foodstuffs such as specially made crates of unrecycled plastic or jute sacks, which allows the fruit to be sufficiently aired during transportation to the mill. Another equally important factor is the amount of time that passes between harvesting and the actual cold extraction (in temperatures that do not exceed 27° C) performed in a certified mill.
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				STORAGE



The olive oil is collected in privately-owned stainless-steel tanks with a conical bottom in a specially insulated indoor area and undergoes strict scientific controls.

Controls are always carried out based on the specifications set by the European regulation on olive oil and, of course, on the basis of the high standards we ourselves have set for our pure green olive oil. Thus, with our strict criteria and responsible approach, we have managed to obtain certification from the BIO HELLAS organic product certification institute, in accordance with European regulation GR–BIO–03, which we present below.
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				STANDARDIZATION



The product is transferred through a fully stainless-steel network for bottling, without any chemical or other treatment.

The standardization of olive oil is a basic step in ensuring the authenticity and quality of the product for consumers. The extra virgin green olive oil we produce is a completely natural product that reaches consumers in the exact same state as when it leaves the olive press, without any further treatment or additives. These controls serve as a safety net for consumers and guarantee the purity of the end product.

Our standardization procedures are accredited to ISO 9001 and ISO 22000. The olive press we use to produce our green olive oil is also certified for the organic production of olive oil by the BIO Hellas organic product certification body, as well as for the standardization of olive oil by the same certification body. The tests on our olive oil are carried out at a contemporary quality control laboratory, which is accredited to ISO 17025.
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				Certifications
& Analysis
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				Awards & Prizes
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				The Olympia 2023 Health and Nutrition Awards

Gold Award
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				Atistoleo 2023 Gold Award 
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				The Olympia 2022 Health and Nutrition Awards

Gold Award
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				Aristoleo 2022  Gold Award
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				Top 50 - 2023
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				Aristoleo 2021  Silver Award
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				The Olympia 2021 Health and Nutrition Awards
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				ATHENA Gold Medal - Special Price
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				The Olympia 2020 Health and Nutrition Awards
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				ATHENA INTERNATIONAL OLIVE OIL COMPETITION 2020
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				Aristoleo 2020 "Spirit of Excellence"


			

				
				
				
				
				[image: ]
			

			

				
				
				
				
			

				
				
				
				
				
				
				
				
				
				
				The Olympia 2019 Health and Nutrition Awards
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				The Aristoleo Awards 2019
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				The Olympia 2018 Health and Nutrition Awards
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				The Aristoleo® Awards 2018
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				The Olympia 2017 Health and Nutrition Awards
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				The Olympia 2016 Health and Nutrition Awards
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				London IOOC 2017
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				The Aristoleo Awards 2017
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				The Aristoleo® Awards 2016 “The Hellenic Miracle”
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				PERSONAL DATA - TERMS - COOKIES

 

Security & Privacy
All information relating to users’ personal data is protected as confidential by the observance of the applicable laws on the protection of personal data.

Ensuring the Privacy of Your Personal Data Transmission:
To ensure the confidentiality of data transfer, the SSL-256bit encryption protocol is used.

Encryption: All communication between the user’s computer and our website is encrypted using a 256-bit key.
Privacy:
User details (name, e-mail address, home address, fixed telephone, mobile phone, etc.) are treated as confidential. Users provide information as part of their communication, consent and accept the forthcoming processing of such personal data for the needs of smooth and easy communication / transaction. It is ensured that only authorized employees have access to this information and only when necessary, e.g. to handle requests.
Our Company undertakes not to disclose the details of its customers and transactions unless it has a written authorization from them or it is imposed by a court decision or a decision of another public authority.

Cookies:
We use cookies to make the best possible use of our site, to properly navigate the user, link and move to the pages, and to provide promotional content. Cookies are also used to analyze how visitors use our site, how they are browsing or are experiencing a problem. All information collected by these cookies is anonymous and is used only to improve the structure and content of the site. Cookies are stored on the user’s computer and can be removed at any time. In each Browser or Settings or Privacy and Security you will find your navigation history and you can delete it if you wish. Cookies do not store email addresses or phone numbers.

The cookies we use are:
A) Absolutely Necessary Cookies
These cookies are necessary for the proper operation of our website and for the user to navigate and use its features such as access to secure areas of the site. Without these cookies, some of the services and features of the site cannot be provided.

B) Performance Cookies
These cookies collect information about how visitors use the web page, for example which pages they visit more often, and whether they are receiving bugs from webpages. These cookies do not collect information that identifies the visitor. All information collected by these cookies is aggregated and therefore anonymous. They are only used to improve the way the site works.

C) Function Cookies
These cookies allow the site to remember the choices made by the user and provide more personalized features. These cookies can also be used to remember changes the user has made to the site or to use them to provide services he has requested, such as chatting or using social media.

D) Targeting / advertising cookies
These cookies are used to provide ads (Google Adwords, Facebook) more relevant to the user and his interests. They are also used to send targeted ads or bids to limit the number of the displayed ad, and to help measure the effectiveness of ad campaigns. They are usually placed to remember your visit to a website and share this information with other marketing channels.
By disabling cookies or by withdrawing your consent, web site features will not be available.

Delete personal information: Your personal information, at your request, is permanently deleted and is not given in any way to anyone.


			

			

				
				
				
				
			

				
				
			

		

	

	
			
		

					

			
		

	

	
		
		

		
			
	























	
			
	