EXTRA VIRGIN GREEK OLIVE OIL

The olive oil I am offering at the Farmers
Market in Gutenstein (come and visit me) is
produced in it’s finest quality in the most
famous part of the Messinian land,
personally researched and visited many
times by me.

Every drop of it delivers a pure aroma and a
distinct flavor, synonym to the land of
Messinia. Your everyday diet now gains the
nutritional value it deserves.

A quality product with exceptional
attributes, that brings one the most
precious goods of Greek nature on your
table: “Liquid Gold”!

Honoring it’s origins, the company that produces this finest of products was established in
Messinia, a land notorious for the cultivation and production of the finest extra virgin olive oil
since antiquity, located at 36 degrees north latitude and 21 degrees east longitude; and it was
named accordingly: 36° 21°.

A non-filtered product of the “Koroneiki” variety with very low acid value, which is also known
for its excellent flavor and its distinct aroma.

What's left for you is just to enjoy!




