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We are dedicated to the production of high-
quality extra virgin olive oils, made from our
own olive groves cultivated on our rural
property. The entire production process, from
the cultivation of olive trees to the extraction
of the oil, is carried out in our own facility,
located at Fazenda Passo do Jacaré, ensuring
traceability, quality control, and preservation
of the product's natural characteristics.

Our journey began in 2019, with a
commitment to producing olive oils that
express the authenticity of the terroir,
combining technology, sustainability, and
good agricultural practices to offer an
excellent product to the market.
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DETAILS ON PRODUCTION
CAPACITY, SEASONALITY AND
OTHER CHARACTERISTICS:
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Our current production capacity is
approximately 30,000 liters per year,
considering all varieties produced. Our
orchards are reaching their full
production phase, providing greater
volume and regularity in supply.
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PRODUCTS

We produce nine varieties of extra virgin olive oil, available in
250 mland 500 ml packaging, all made with a high standard
of quality and excellence. Our olive oils have already won
several international awards, recognizing the care taken in all
stages of production and the sensory quality of our products.
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We have a modern extraction facility equipped with cutting-edge technology
from the renowned Italian manufacturer Pieralisi, a global benchmark in the
olive oil sector. This investment ensures maximum efficiency in processing
the olives and the preservation of the natural characteristics that give our
olive oils their identity and quality.

The excellent market acceptance of our products is
reflected in the high customer satisfaction and loyalty
rates, who recognize attributes such as freshness,
authenticity, sensory balance, and consistent quality in
our olive oils.

Competitive pricing aligned with market demands,
with high acceptance among consumers and
resellers. Our brand is recognized for the quality of
its products, and its differentiating factor is the
extraction carried out on the property itself,
allowing for immediate processing of the

olives after harvesting. This ensures greater
freshness, preservation of aromas, and

excellence in extra virgin olive oil.
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