
https://en.shopping.meraklis.store   609001659   sklep@shopping.meraklis.store

ELIAMA PREMIUM EXTRA VIRGIN
OLIVE OIL 0,5 L

PRICE: 28,02 USD

SHIPPING TIME: 24 GODZINY

BRAND: ELLIS FARM

EAN CODE: 5214001155026

ITEM DESCRIPTION

   THE HIGHEST QUALITY EVOO (EXTRA VIRGIN OLIVE OIL) IS CHARACTERIZED BY A PLEASANT BITTER-SPICY
TASTE, WHICH PROVES THE HIGH CONTENT OF PHENOLIC COMPOUNDS. THE TASTE IS CLEARLY
NOTICEABLE, THE SMELL OF LEAVES OR FRESHLY CUT GRASS PERMEATES.   

ELIAMA DAILY VALUE - DELICIOUS PREMIUM OLIVE OIL, TWICE AWARDED WITH A GOLD MEDAL AT THE LONDON
INTERNATIONAL OLIVE OIL QUALITY COMPETITION 2017 AND 2018. IN 2019 AND 2020, IT WAS RANKED SECOND,
WINNING THE SILVER MEDAL. IT HAS BEATEN MORE THAN 150 EVOO PRODUCERS FROM ALL OVER THE WORLD. SHE
MADE HER DEBUT AT GLOBAL OLIVE OIL AWORDS - BERLIN 2020, WINNING A SILVER MEDAL. 

 

         WINNER OF PRESTIGIOUS AWARDS AT INTERNATIONAL EVOO 

                                           COMPETITIONS
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ELIAMA DAILY VALUE OIL PERFECTLY BALANCES BETWEEN MILDNESS AND SPICINESS, SENDING US ON AN AROMATIC
AND TASTE JOURNEY THROUGH A COMPLEX BOUQUET OF PLEASANT SENSATIONS, GIVING US TIME TO REFLECT ON THE
COMBINATION OF SHARPNESS AND SUBTLETY. THE TASTE OF THE OIL IS DUE TO THE POLYPHENOL CONTENT,
HYDROXYTYROSOL DETERMINES THE LEVEL OF BITTERNESS, WHILE THE BURNING EFFECT AT THE THROAT IS DUE TO
OLEOCANTHAL. THE COMPLEXITY OF THE TASTE, OVER WHICH THE MASTER SOMMELIER VASSILIS LEONIDOU HIMSELF -
THE AWARD-WINNING EVOO CHEF AND GOURMET - PERFECTLY DEFINES ITS SCIENTIFICALLY DEVELOPED SENSORY
PROFILE.

THE PERFECTION OF THE TASTE OF ELIAMA OIL IS A COMPONENT OF MANY FACTORS. FOR ITS PRODUCTION, OLIVES
FROM THE MOST VALUED SPECIES OF OLIVE TREES, THE KORONEIKI VARIETY, GROWN IN CRETE IN THE AGIA VARVARA
REGION NEAR HERAKLION, ARE HARVESTED. THE PRODUCTION PROCESS IS BASED ON THE PRINCIPLES OF
ECOLOGICALLY SUSTAINABLE AGRICULTURE. HARVESTING IS DONE ENTIRELY BY HAND, AND ONE LITER OF OLIVE OIL
CONSISTS OF 8 KG OF MEDIUM-EARLY HARVEST OLIVES WEIGHING NO MORE THAN 1 GRAM. ELIAMA PREMIUM IS COLD
PRESSED WITHIN 6 HOURS FROM THE FRUIT HARVEST TO SPECIALLY CERTIFIED CONTAINERS. AFTER PRESSING, THE OIL
IS STORED AT A TEMPERATURE OF 12-15 DEGREES CELSIUS IN STAINLESS STEEL TANKS, ADDITIONALLY FILLED WITH
NITROGEN TO PREVENT OXIDATION. THANKS TO THE KNOWLEDGE, EXPERIENCE AND COMMITMENT PUT INTO THE
PRODUCTION PROCESS, ELIAMA CAN PRIDE ITSELF ON OUTSTANDING QUALITY, SENSORY AND HEALTH VALUES.

 

ELIAMA EVOO IS A PREMIUM PRODUCT - TESTED FOR OVER 150 SUBSTANCES IN TERMS OF PURITY FROM PESTICIDES,
HERBICIDES AND PLASTICIZERS, WHICH IS CONFIRMED BY ANNUAL CERTIFICATES ISSUED BY: MULTICHROM.LAB - AN
EXPERT IN THE FIELD OF QUALITY CONTROL AND SENSORY EVALUATION OF OLIVE OIL.

 THE QUALITY OF THE OIL DETERMINES THE ACIDITY - THE MAXIMUM LEVEL OF ACIDITY FOR EXTRA VIRGIN
OLIVES MUST NOT EXCEED 0.8- REQUIREMENTS OF THE EUROPEAN STANDARD FOR EVOO 

ELIAMA DAILY VALUE IS A PREMIUM OLIVE OIL WITH AN ACIDITY OF <0.3, WHICH PUTS IT AT THE FOREFRONT OF THE
MOST VALUABLE EVOO OILS IN THE WORLD. IT CONTAINS OVER 200 DIFFERENT CHEMICALS INCLUDING STEROLS,
CAROTENOIDS, TRITERPENE ALCOHOLS AND PHENOLIC COMPOUNDS. OLEUROPEIN, OLEACEIN, HYDROXYTYROSOL - THE
MAIN PHENOLIC COMPOUNDS ACT AS DIRECT FREE RADICAL SCAVENGERS. THE RICHNESS OF MINERALS PHOSPHORUS,
POTASSIUM, VITAMIN D, PROVITAMIN A HAVE ANTIATHEROSCLEROTIC PROPERTIES AND PROTECT THE NERVOUS
SYSTEM. TOCOPHEROLS WITH A CONFIRMED CONTENT OF 336.7 MG / KG DELAY THE AGING PROCESSES, NEUTRALIZE
FREE RADICALS, HAVE AN INVALUABLE EFFECT ON THE DEVELOPMENT OF THE FETUS IN THE WOMB. OIL, AND THE
CORRECT RATIO OF POLYUNSATURATED FATTY ACIDS OMEGA 3 TO OMEGA 6. THE RIGHT PROPORTIONS OF THESE FATS
IN OLIVE OIL HAVE A BENEFICIAL EFFECT ON THE CIRCULATORY SYSTEM, PROTECTING AGAINST CORONARY ARTERY
DISEASE. 

  A 100% NATURAL PRODUCT - ELIAMA DAILY VALUE IS A LIQUID TREASURE OF THE CRETANS.    

 STORE AT ROOM TEMPERATURE IN A DRY AND DARK PLACE.

 THERE IS LIFE ENERGY IN THE OIL - THE WISDOM OF THE ANCIENT GREEKS REDISCOVERS MODERN SCIENCE,
RECOGNIZING THE EVOO OIL AS AN EFFECTIVE WEAPON IN THE FIGHT AGAINST CIVILIZATION DISEASES.  

 DOCUMENTATION / LABORATORY TESTS ARE AVAILABLE IN THE DOWNLOAD TAB 
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