
Our cultivation has been using 

the most traditional manual 

methods to produce low acidity 

and peroxides. The resulted taste 

of our Greek olive oil is very 

flavourful, with its fruitiness, 

bitterness, and distinguished 

pungency. 

For the year 2020-2021, we are 

honoured to have won 

OLYMPIC AWARD (Bronze) for 

its polyphenol content.

I L I A M E I  
       Aletreikon, Andravida Killini 27052 Greece

www.iliamei.com

A detailed analysis of nutritional 
values of our extra virgin oil

N U T R I T I O NA L  
VA L U E S  

The Certificate of Analysis by 
University of Athens, Greece 
showing that our oil has only 

0.38% of acidity level, with 375 mg/
kg polyphenol. 

ILIAMEI 
CERTIFICATE



The idea of our start-up was founded in 
Aletreikon village near the sea in 
Peloponnese. A small and extra quiet place 
with ten family households, without access of 
internet, but rich with heavenly sceneries and 
delicious agricultural harvests. The tastes of 
its natural products are so mesmerising that 
grandmas bring back more every time staying 
in the village. 

We, as the younger generation, are aspired to 
live with a self-sufficient healthy lifestyle, and 
as much as to bring the same products to our 
customers. We wish to bring back what is lost 
in the metropolitans and slow down the fast-
paced lifestyles for a moment, to sense and to 
indulge in the nature. 

Our Olive lands in Peloponnese, Greece

I L I A M E I  G R E E K  E X T R A  V I R G I N  O I L

Organic olive oil not only shape people’s health, it also indicates the health of the ancient Greek soil. 
Organic olive lands support pollinators by adapting the nature with most traditional farming 

methods, and thus maintain a healthy and sustainable local community. 

OUR VALUES   

We wish to promote healthy and natural products from all over 
the world to our customers, with a special focus to Greece and 
China. We strongly believe in the idea of organic farming and 
healthy lifestyles. We are aspired to not only promote local 
cultures through our products, but also to help local farmers and 
communities to improve their economic status. 

OUR PRODUCTS  

We are the producer, as well as the platform. Currently, we are 
collaborating with regional government and universities to 
promote its local products & improve our natural product 
qualities through research and professional advice. Our primary 
focus is on Extra Virgin Greek olive oil.

COLLABORATION   

We are interested in bio organic shops, wholesaler to promote 
natural products values in different countries, and research. The 
start-up is still at its infant stage and we are open to proposals 
and interested parties.  

Please contact us with our social media, or write us an email at: 
sarameilin1712@gmail.com

Hired workers helping to 
harvest oil

Taking care of our young 
olive trees

Hand-picking olives produce 
an extra premium quality

Local sheep responsible for 
weed cleaning of olive land

local natural environment

Our extracted olive oil shine 
with iridescent greens


