COMPANY

Founded in 1996 in Garibaldi, in the Serra
Gaulcha region, a benchmark in grape
production in Brazil, the company operates
exclusively in the organic products market,
with a product mix containing juices, vinegars,
flours, and grape seed oil. With family
management, it combines tradition, values
inherited from generation to generation, and
current knowledge to guarantee integrity,
quality, and transparent relationships.

Develops organic foods with a focus on
sustainability, respect for people and nature,
catering to consumers who seek health, well-
being and responsibly sourced products. It
also works in the development of private label
brands, combining production expertise,
traceability and quality. Its purpose is to
inspire a more balanced and conscious life.

\: +55 (54) 3464.4595
+55 (54) 9 99521947

natieli@econatura.com.br
www.organovita.com.br

@organovitaorganicos

DETAILS ON PRODUCTION
CAPACITY, SEASONALITY AND
OTHER CHARACTERISTICS:
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Over 1 million kilograms of carefully
selected fruits, grown responsibly and

with traceability, transformed into high-
quality products that preserve the purity
of the raw material, value family farming,

and respect each stage of the process,
from the field to the packaging.
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FRUIT JUICES AND
1 PREPARATIONS

PRODUCTS

bottling. The juices are organic and whole, with no added

water, sugar or preservatives, and undergo natural

preservation through vacuum packaging in glass bottles,
preserving flavor, aroma and nutrients.

P The entire production process is conducted with a focus on
the traceability of raw materials and the promotion of family
farming, ensuring transparency and quality from origin to
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The grape juice is made exclusively from the Bordd variety and bottled within
24 hours of harvesting, guaranteeing freshness and authenticity. Apple juice
is produced from hand-selected fruit, adhering to strict quality standards.
These vinegars are slowly and naturally fermented; they are not filtered,
pasteurized, or clarified, thus preserving the mother of vinegar and the
characteristics of live vinegar.

We offer two options: pure vinegar and diluted vinegar. The flours are
obtained through upcycling peels and seeds from juice processing, are
naturally rich in fiber and micronutrients, are gluten-free, and are easy to use
in everyday life.

NCM: 2009.61.00 - Grape Juice

NCM: 2009.90.00 - Mixed Juices
NCM: 2009.71.00 - Apple Juice
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NCM: 1106.30.00 - Apple flour
NCM: 1515.29.10 - Grape seed oil

NCM: 1106.30.00 - Grape skin flour : ] ? '
NCM: 1208.90.00 - Grape seed flour 2 15 |
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