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esti Awards
Silver Award Berlin Global Olive Oil Awards 2021 for esti “Early Harvest” extra virgin olive oil

1 Star Gold Award, UK, “Great Taste Awards 2023” for esti Organic Extra Virgin Olive Oil

1 Star Gold Award, UK, “Great Taste Awards 2020” for esti Early Harvest extra virgin olive oil

1 Star Gold Award, UK, “Great Taste Awards 2013” for esti Early Harvest extra virgin olive oil

1 Star Gold Award, UK, “Great Taste Awards 2012” for esti PDO Kalamata Extra Virgin Olive Oil

1 Star Gold Award, UK, “Great Taste Awards 2012” for esti Organic Kalamata olives

1 Star Gold Award, UK, “Great Taste Awards 2012” for esti Organic Balsamic Vinegar

1 Star Gold Award, UK, “Great Taste Awards 2011” for esti Organic Kalamata PDO
Extra Virgin Olive Oil

1 Star Gold Award, UK, “Great Taste Awards 2023” for esti Organic Pitted Green Olives
marinated with Feta Cheese, Oregano & Extra Virgin Olive Oil
 
Silver Award Japan Olive Oil Competition 2016
for esti Early Harvest extra virgin olive oil
 
Silver Award New York International Olive Oil Competition 2015
for esti Kalamata PDO extra virgin olive oil
 
Gold Award New York International Olive Oil Competition 2014
for esti “early harvest” extra virgin olive oil
 
Gold Award "L.A International Extra Virgin Olive Oil Competition 2013"
for esti “Early Harvest” Kalamata PDO Extra Virgin Olive Oil

Bronze Award "L.A International Extra Virgin Olive Oil Competition 2012"
for esti Extra Virgin Olive Oil

Silver Award "L.A International Extra Virgin Olive Oil Competition 2012"
for esti Kalamata PDO Extra Virgin Olive Oil
 
Gold Award Terra Olivo 2012 Mediterranean International Olive Oil Competition
for esti Extra Virgin Olive Oil

Gold Award Terra Olivo 2012 Mediterranean International Olive Oil Competition
for esti Kalamata PDO Extra Virgin Olive Oil

Gold Award Terra Olivo 2011 Mediterranean International Olive Oil Competition
for esti Organic Kalamata PDO Extra Virgin Olive Oil

Gold Award Terra Olivo 2011 Mediterranean International Olive Oil Competition
for esti Extra Virgin Olive Oil

2023

P.D.O. (Protected Designation of Origin)
A Protected Designation of Origin (PDO) is part of the Protected Geographical Status system in the 
European Union (EU). This framework is designed to protect the integrity of European food and 
drink by carefully legislating the labeling of certain European products. 
When something is given a Protected Designation of Origin, it means that only items produced in 
a specific area in a particular way may bear that label in the European market. For example, 
Kalamata Olive Oil has a PDO label, meaning that extra virgin olive oil produced in a specific style 
in the Greek region of Kalamata may be labeled as “PDO KALAMATA Extra Virgin Olive Oil”

Certifications
ISO 22000:2018

IFS (International Featured Standards)

Certification for the production of Protected Designation of Origin (P.D.O.) Olive Oil

Certification for the production of organic products

Certification for the production of Kosher products

  



esti Extra Virgin Olive Oil 

A premium Extra Virgin Olive Oil with Protected Designation of Origin (PDO), produced 
exclusively from Koroneiki variety of olives which grow only in Kalamata region. This 
superb olive oil, boasts unprecedented organoleptic characteristics some of which are 
its green color and the distinctive aroma of freshly-cut olives. 
It is this freshness of the olives combined with notes of apple taste, almonds and spices 
that make its aroma unique.

An Extra Virgin Olive Oil from Koroneiki variety of olives which grow in the abundant 
olive cultivarum of Mani, a region of Messinia, at the foot of Mt. Taygetos. Olives are 
handpicked from November until Christmas and their juice is extracted, just a few 
hours aster harvest. This olive oil's very low acidity and rich content of polyphenols 
make it a superior quality, exquisite extra virgin olive oil. 
It has a deep, bright green color and a fruity, bittersweet taste which coexists with a 
sost essence of fruits, with a predominant apple taste.

esti Kalamata PDO

esti “Early Harvest” Extra Virgin Olive Oil
An exceptional Extra Virgin Olive Oil produced only in early October from handpicked 
green olives which are cold-extracted a few hours aster harvest. It has a deep, brilliant 
green color, characteristic aroma, magical and balanced taste between bitter and spicy, 
leaving an astertaste of amazing duration. Its production is limited.

esti Products



esti Kalamata Olive Spread
esti Kalamata Olive Spread comes from finely minced Kalamata olives blended with 
a bunch of oregano from Taygetos mountain and esti extra virgin olive oil.                        
It becomes the perfect spread on bread, crackers, sandwiches and a tasty sauce for 
pasta, seafood and meats. 

esti Balsamic Creams
esti Balsamic Cream with fig or orange has a creamy texture and a rich aroma of 
fruits. Perfect for dressings, salads and grilled vegetables.

esti Balsamic Vinegar
esti Balsamic Vinegar is a well – balanced balsamic vinegar with sweet sherry notes 
leaving an astertaste of red fruits.

esti Sitia Lasithiou Crete PDO Extra Virgin Olive Oil

esti Organic Extra Virgin Olive Oil

A premium Extra Virgin Olive Oil with Protected Designation of Origin (PDO), produced 
exclusively from Koroneiki variety of olives which grow only in Sitia region in Crete 
Island. This superb olive oil is worldwide famous for its rich intensely fruity flavor. 
It is delicate, well-balanced while leaving a slight peppery astertaste which makes it 
the perfect finishing oil. 

esti Single Estate Extra Virgin Olive Oil 
This limited edition extra virgin olive oil is produced from Koroneiki Olives grown on a 
single olive estate in a picturesque seaside village near Ancient Olympia. Pressed 
within hours aster harvest in early November, this green, robust olive oil has aromas of 
citrus fruits,  freshly cut grass, olive leaves and herbs of oregano and rosemary. Medium 
to strong bitter and spicy mouth feel with long astertaste.

A premium Extra Virgin Olive Oil, produced exclusively from handpicked organic olives.
Its bright green color, the distinctive bittersweet taste with the fresh aroma of various
fruits make it just perfect. 



esti Chilled Olives
Pitted Kalamata olives marinated with
Garlic & Basil
Balsamic Vinegar, Onion & Parsley

Mixed Pitted Kalamata & Green Olives marinated with
Lemon, Garlic & Basil

Pitted Green Olives marinated with
Garlic & Parsley
Red peppers, Hot Peppers & Rosemary
Pesto

Pitted Green Olives with
Feta Cheese marinated with Sundried Tomato & Oregano
Cretan Graviera Cheese marinated with Thyme & Basil
Naxos Graviera Cheese marinated with Chilli & Hot Pepper Flakes

Organic Pitted Olives
Green with Feta Cheese marinated with Oregano & Extra Virgin Olive Oil
Kalamata marinated with Oregano, Thyme & Vinegar

Green Olives stuffed with
Natural Red Pepper
Almond

Chilled marinated Greek olives in trays of 150g
No preservatives
Liquid free
Ready to serve
Re-closable packaging
Extended shelf life (5 months) 
Ideal for a party, gathering with friends or exclusive private tasting
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