MoTomomoelg:

Kataywyn

MNpootateudpevn Ovopaoia
MpogAeuon (MM.0.11.) ©pagavo,
ruotortotnuevo ard tnv AGROCERT

BloAoyikni Mewpyia
MoTtomolnuevo amnod tnv Bio Hellas

KaAAiépyeia

* Mpoturta AGRO2.1 & 2.2 yla to
>uotnua OAOKANPWMEVNG
Alaxeiptong kat Opbng Mewpykng
MEAKTIKAC

* MpoTtutto OAOKANPWMUEVNG
Alaoddaiiong Pdpuag (IFA),
GlobalGAP

AodaAsla

Mpotutto EN ISO 22000:2018 yia
TO 2UuoTtnua Alaxeiplong yia tnv
AoddAcia Twv Tpodiuwyv otnv
MNMapaywyn kat Tuttottoinon
EAatoAddou, TILIOTOTIOINEVO

amnd tnv TUV AUSTRIA

IXvnAacwotnta

Mpodturto ISO 22005:2007 yia to
>Uotnua ya tnv IxvnAaouotnta
Twv Tpodinwyv otnv Mapaywyn
kal Tuttottoinon EAatoAddou,
TILOTOTIOINMEVO ATt TNV

TUV AUSTRIA.

ATPOTIKOX LYNETAIPIZMOX
EAAIONAPATQrON
OPAWANOY

Opagavd, TK 70006 HpdkAeo Kprtng

Certificates:
Origin
Protected Designation of

Origin (PDO) Thrapsano,
Certified by AGROCERT.

Organic Farming
Certified by Bio Hellas

Cultivation

* AGRO 2.1 & 2.2 Standards for
the Integrated Management
System and Good Agricultural
Practices.

* Integrated Farm
Assurance Standard (IFA),
GlobalGAP.

Safety

EN ISO 22000:2018 Standard
for the Food Safety
Management System in
Production and Bottling of
Olive oil process, certified by
TUV AUSTRIA.

Traceability

ISO 22005:2007 Standard for
theTraceability System in
Production and Bottling of
Olive oil process, , certified by
TUV AUSTRIA.

AGRICULTURAL COOPERATIVE
OF OLIVE OIL PRODUCERS
OF THRAPSANO

Thrapsano, GR 70006, Heraklion, Crete, Greece

T: +30 28910 41862 E: agrotikossineterismos@hotmail.com W: cretan-olive-oil.gr

VIRGIN
()LIVL ()IL

\f

{g\_

M PD.0. Exeretiko Partheno |
! Ele ohtolHﬂAF\ANO

.‘I J“I‘

5k OF'OI.IVE OIL PRODL
- OF THRAPSANO




To @pawave MNediadag, Omou dpacTNPLOTIOLETAL ATIO TO Thrapsano is located approximately in the center of the H Mpooctatsudpevn Ovopacia MpoéAsuong «OpaPavo» The Protected Designation of Origin

1937 0 AypOTIKOG ZUVETALPLONGG EAaioTtapaywywyv Heraklion prefecture in Crete, in a semi-mountainous area, TIapAyel BLOAOYIKO EAALOAAdO0 (PLOTNC TIOLOTNTAG, UE LOVADLKA “Thrapsano” produces organic olive oil
Opadavou, BploKETAL OE NLLOPELV TIEPLOXI) OTO UECOV where the Agricultural Cooperative of Olive Producers OPYQAVOANTITIKA KA XNULKA XOPAKTNELOTIKA. AlaKkpivovTal of excellent quality, with unique organoleptic
TEPIiTOU Tou vopoU HpakAsiou Kpntng. of Thrapsano has been active since 1937. apwpata ppoUTwy Kal BoTAvwy TNS KpATNg, OTIwe BUuudpL Kat and chemical characteristics. Aromas of Cretan
devdpoAiBavo. Emtiong, mapouaotdlel uPnAd etmtimeda fruits and herbs, such as thyme and rosemary, can
OUVKEVTPWONG GALVOAIKWY KAl AVTIOEEIOWTIKWY OUGCLWY, TIOU be distinguished. It also presents high levels of

OUVETALPLOMOC TIAPAYEL TO OVADIKO EEAPETIKO TTAPOEVO the exceptional extra virgin olive oil with Protected Eival EVEPYETIKEC Y1a TNV QvBp@mvA LYE(a. Coggilie o) of phenolic anq anhomdant
compounds, which are beneficial for human

eAaioAado MNMpooctatsuopevng Ovopaciag NMpoéAsuong Designation of Origin (PDO) “Thrapsano”. BLoAoyik6 eAaOAAd0 X0 paKTNEIZETAL TO EAALOAADO TIOU health

(nom) «@paPavé». This premium-quality product, made from the Koronelkl npoégxsml ano EAléC'BLOAOVLKr']C Kquépvslag. H BloAoyikn i ] e > .

AuTé TO Kopudaiag TroldTnTAC TTPOIOV, TToLKIAIoC KopovEikn, variety, is characterized by its light green color, pleasantly ig;ﬁiSXELSK%??[V;C?;TUL;SUX:{Z';%S;G’SLUTCHKSJ%ﬁcx';illva 70 glr;\?etiriln’lh:trg:::l\fegl:“rlgn?l:)rggr?ifencﬁjrézrif/vin

é%g%?&gﬁi%ﬁ?:;g?&%ﬁ(L[gEafg/g gﬁg)ua’ guxaptota LR e iiasie LaciTuitaci AvOPYAVWY ATTAOUATWY Kat TN XpAon dutodapudkwy, oIiv_es. Qrganic fgrming dicta)tgs specific rules and

) 1ZaVIOKTOVWY Kal EVTOUOKTOVWY. ETtionuol dpopeig eAEyxou Kal cultivation practices. It prohibits the use of

TuTtoTtoinong dlevepyouv eAEyXoug os OAa Ta oTddla chemical and inorganic fertilizers and the use of

TIapaywyng, dlatnenong Kal epdpLaiAwonc, e OKOTIO TN pesticides, herbicides and insecticides. Official

olaoddAlon Tng otdTNTAC. control and standardization organizations carry
out checks during all stages of production and
bottling, in order to ensure quality.

Xdpn oto Wlaitepo terroir (edadoAoyIKOL KAl KALLATIKOL Thanks to the unique soil and climatic conditions, as well
TIAPAYOVTES) KABWC Kat oto cuotnua Kowviig AAgong, o as the Common Milling system, the cooperative produces
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Extra Vlrgm Olive Oil
P.D.O.TH
ORGANI

PD.0. Exeretiko Parthena Eleolado THRAPSAND |

CRETE

PD.O.
THRAPSANO

PD.0. Exeretiko Parthena Elealada THRAPSARO

Extra Virgin Olive Oil
P.D.O. THRAPSANO

PD.O. THRAPSANO

COOPERATIVE AGRICOLE

D E THRJ\PS[\N( ) CEE " e POC/4BA2-34361 24 I
= | =9
X 0 L v E€aupetiké NapBéve EAaidhado Elone
N . . OPAWAND
?\ it . g OriKo NPOION E€aipeTikd NapBévo EAaiohado
{ % | n 0 |'l OPAWANO
| ; = 500ml OFIKO NPOION
i THRAPSANO AGRICULTURAL COOPERATIVE | g

500ml

_250ml_




