COMPANY PRODUCTS

The factors that differentiate Estancia das Oliveiras olive oil
are a unique terroir in the fields of Estancia

In 2019, the company began marketing its
extra virgin olive oils, quickly gaining
international recognition.
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as the most awarded olive oil in Brazil and the
third most awarded olive oil brand in the
world, a result that reflects the high standard
of quality, dedication to cultivation, and
permanent commitment to producing
excellent extra virgin olive oils.

Grande in the city of Viamao, which produces
notes (a sensory explosion that adds value to
haute cuisine dishes), followed by hard work
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maintains the quality of the olive oil), sales, and
distribution.

E complex olive oils that reach up to 12 flavor
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Estancia das Oliveiras has been building a planting the olive trees, through the care of each tree, pruning,
& trajectoll excellence and international management, harvesting the olives (manual harvest
olive oil extraction, bottling (in packaging that

We produce premium, 100% Brazilian extra virgin olive
oils on our family olive grove in Viamao, Rio Grande do
Sul. Our portfolio brings together different varieties and
blends, with high sensory complexity and profiles for various
gastronomic applications. The olives are harvested preserving
their integrity and processed in just 2 to 3 hours, ensuring
+55 (51) 9 8179.2497 maximum freshness, aroma, and quality. While wonderful
+55 (51) 9 9813.0919 olive oils reach up to 7 flavor notes, our olive oils have

y . surpassed 12 to 14 notes in world competitions with very
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www.estanciadasoliveiras.com.br Oliveiras is currently the most awarded olive oil brand in Brazil
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international recognitions and awards won on five continents.

DETAILS ON PRODUCTION
CAPACITY, SEASONALITY AND
OTHER CHARACTERISTICS:
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We are in a production growth phase;in
2025, we produced 7,800 liters of olive oil,
all super premium, and in 2026, we reached
21,000 liters. We have the capacity to supply
olive oils with stability over the years,
always respecting our focus and positioning
geared towards niche luxury markets.

ESTANCIA DAS OLIVEIRAS
City: Viamao

State: Rio Grande do Sul
Brazil

Realization: ﬁ

BLEND INTENSO.
PICUALE FRANTOIO

Viamdo - 25
N 250ml
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