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- We believe that everyconsumer deserves the most |

- delrcrous and fresh olrve orI Therefore We take care c}f j. —

' Cvery step of its productron charrr from the plantrrrg of

e olrve trees through the harvestrng and selectron of

oIrves to the extractron of the olrve orl and 1ts bottlrng

= QUALITY AND INNQVATION IN QNE
- CBRAND!










ANDORINHA PLANTS ITS OWN OLIVE i
TREES, - = =

The harvest is trédifionally done with sticks.

In recent years, manual processes have beenreplacedby
mechanical processes that allow to obtain better results fromthe
~ harvest withoutharming the trees. -




CAREFULLY TRANSPORTS THE ‘LIVES
: TO ITS OWNMILL..

Innovatrve and technologrcal thrs rnrll allows Andorrnha to produce the best ohve =
oil, thanks o its advanced equrpment = - -

= l‘cleanrng process the herbs and olrve branches are rernoved and the:ﬁ h‘e _Irve-_’n »
: .perfectlywashed = -~ ' = = -






.. BOTTLES THE OLIVE OIL AND MAKES
'SURE IT ARRIVES SAFELY TO YOUR TABLE.

~ Before bottllng the olive 011 many lab tests are carried out to analyze -
~ certain characteristics of the olive oil, such as acidity, perox1de 1ndex among; -
~ others. - -

— ,,A panel of tasters Wlll also evaluate the smell and aroma of the 011 to then

Then it’s readytobebottledandshlppedl -




SUSTAINABILITY

Andorinha is proud of its sustainable production process.

Our harvesting process makes sure not to harm the trees
All production residues are reused in the'process-:'j -
Seeds are used in the boilers | '
Leaves are used to fertilize the soil.
~ Water is treated and used for irrigation.

OUR CARBON FOOTPRINT IS LESS THAN WHAT WE REMOVE FROM THE ENVIRONMENT
IN OUR PROCESS, NOTHING IS LOST EVERYTHING IS REUSED '



' ANDORINHA'S HISTORY
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ANDORINHA OLIVE OIL

Extra-smooth, light and tasty. Andorinha Olive Oil is ideal for cooking,
grilling and frying. Leaves food crunchy, while maintaining the
beneficial properties of olive oll.

¢  Maximum acidity of up to 1%

* Softest olive oil of the whole Andorinha line

* |deal for cooking

* Versions: PET 2L; Glass: 500ml; Can: 500 and 200m|
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ANDORINHA EXTRA
The Andorinha Extra Virgin Olive Oil is perfect for all types of dishes, being
VI RGI N OLIVE OI L versatile and ideal to be used from preparation to completion.
With a striking almondy flavor, it makes the dishes even more delicious!
* Ideal for everyday dishes.
¢  Maximum acidity of up to 0.5%

* Leaves your recipes striking and tasty

* Spray version has 3 modes of use: Drops, Thread and Spray

e Versions: Can: 500ml; Class: 250,500, /50 mland IL; PET: 2L, 3L, 5L
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ANDORINHA EXTRA
VIRGIN SELECTION
OLIVE OIL

The Andorinha Extra Virgin Selection Olive Oil is made with carefu]ly
selected mature olives.

With an especially fruity and smooth flavor, it will give a different ﬁnlshlng
touch to your dishes. |

Ideal for dishes with a more intense flavor, such as cod, tuna
and meat.

Maximum acidity of up to 04%
Version: Glass 500mland IL
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ANDORINHA EXTRA

VIRGIN ORGANIC
OL|VE OI L The freshness of the organic agriculture.

Made with carefully grown organic olives, it is ideal for lighter dishes,
such as salads, seafood and fish. |

¢ Maximum acidity of up to 0.5%
* With organic certification
* Version: Glass 500m|
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ANDORINHA EXTRA
VIRGIN ORGANIC
OLIVE OIL

From the best olives to the best dishes. This is a noble and balanced
olive oll, with a persistent flavor. Made from the best olives, selected
and harvested at the exact time of maturation. ‘ |

Ideal for finishing dishes and preparing delicious desserts.

Maximum acidity of O.3% A
Version: 500ml glass
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ANDORINHA EXTRA VIRGIN
CREATIONS FROM BRAZIL -
BELA GIL
OLIVE OIL

PORTUGAL

| @ CRIACOES
p i POR BELA GIL {

A special Extra Virgin olive oll, made from a careful selection of fresh
olives of exceptional quality. The resultis a light, harmonious and
versatile olive oil, with a balanced flavor and slightly fruity arOma.‘ '

Perfect for finishing various types of dishes, including
desserts.

*  Maximum acidity of 0.3%

* Version:500ml glass
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ANDORINHA EXTRA
VIRGIN FIRST HARVEST
OLIVE OIL
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A sublime olive oil. created from the first olives harvested each year.

With a unique, aromatic and fresh herbs flavor.

* Alimited edition
Maximum acidity of O.2%
* Version: 500ml glass
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