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From the land of Ancient Sparta,
a place where olive oil has been
produced for thousands of years,
Greek Nature Estate bringsyou a
unique extra virgin olive oil that
is the gift of this blessed land to
the people.
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EXTRA VIRGIN
OLIVE OIL
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VIOS Extra Yirgin Olive Oil comes from
the area South of Sparta, from the land of
the famous Spartan warriors. Sun-drenched,
protected from the surrounding mountains
the olive orchards produce an amazing
extra virgin olive oil, 100% from olives of
the renown Koroneiki variety.

The olives are hand-picked and processed
in a state of the art olive mill, and the
extra virgin olive oil is produced within
a few hours from the harvesting time, in
temperatures lower than 27°C, thus being
cold pressed. As a result, our extra virgin
olive oil has an exceptional quality, with
very low acidity, less than 0,3%, while being
rich in polyphenols and antioxidants, with
unique organoleptic characteristics and a
fresh and grassy aroma.

TASTE NOTES:
Strong fruity and mild peppery olive oil,
with a long aftertaste.

Chicken Salad

Grilled vegetables
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ORGANIC
EXTRA VIRGIN
OLIVE OIL

Produced from 100% Koroneiki organic
olives freshly harvested by hand at the
beginning of the season, our ORGANIC
VIOS Extra Virgin Olive Oil, reveals
intense aroma and a a mild peppery flavor.
With a very low acidity rate, less than 0.3%,
it ranks among the greatest olive oils.

This exquisite Organic Extra Virgin Olive Oil
comes from a carefully selected group of
organic producers who cultivate their olive
trees with pure sustainable methods and
according to the national and international
standards of organic farming.

250 ml 500 ml
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TASTE NOTES:

Notes of freshly cut grass, artichoke and a
characteristic fruity taste with a mild peppery
finish and a long aftertaste.

PAIRING SUGGESTIONS:

Fresh Salad and Grilled
Vegetables Vegetables
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VIOS Balsamic Vinegar by Greek Nature
Estate is produced following a tradition of
thousands of years, based on the original
Ancient Greek recipe from the Minoan period
in Crete. It is made from Cretan native red
grape varieties, from 100% naturalingredients,
without any preservatives or additives and

ages for up to three years in oak barrels.

The rich and complex sweetness of VIOS
Balsamic Vinegar has notes of raisins, caramel
and honey, with a mellow tartness and
an intense aroma, making it an excellent
condiment for salads, cooked vegetables and
meats.

TASTE NOTES:

Notes of raisins, caramel and honey, with a mellow tartness and

an intense aroma.

PAIRING SUGGESTIONS:

Meat Salad Crilled vegetables
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White Balsamic Balsamic Organic Organic
Balsamic Vinegar Vinegar Balsamic White
Vinegar with honey Vinegar Balsamic

Vinegar
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VIOS Kalamata Olives - A True Delicacy:

Sourced from the sun-soaked groves of Laconia, in
Southern Greece, our Kalamata Olives embody the
essence of quality. Handpicked and naturally fermented
for over six months just with water and sea salt, these
olives boast a robust flavor, delivering the authentic
taste of the Mediterranean to your table. Elevate your
meals with this genuine Greek delicacy.

VIOS Green Olives - Nature’s Green Gift:

Harvested by hand, from Konservolia olive variety,
our Green Olives are a crisp and zesty delight, while
offering a unique depth of flavor. Straight from the
heart of Greece, VIOS Green olives add a burst of

freshness to your dishes. A testament to quality and
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natural goodness, our olives embody the rich flavors of
our homeland.

WHY CHOOSE OURVIOS OLIVES?

Authenticity: VIOS olives are proudly Greek, capturing
the true essence of the Mediterranean.

Quality Assurance: Meticulously selected for their
perfection, ensuring you experience the finest natural
product.

Sustainability: Grown with care in harmony with
nature, our olives are a testament to our commitment to
a healthy planet.Savor the True Taste of Greece .

QUALITY. NATURAL. FLAVOR. VIOS.




TAasTE NOTES:

Enjoy the distinctive rich,
fruity flavor and firm texture
of the Olives as a healthy

snack, or a unique addition
to salads and pasta.
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SEA SALT
FLEUR DE SEL

Welcome to the world of culinary refinement with
VIOS FLEUR DE SEL, a masterpiece of artisanal salt
harvesting. Sourced from natural sea salt pans and

kissed by the Greek sun, YIOS FLEUR DE SEL is the
epitome of purity, flavor, and sophistication.

Why VIOS FLEUR DE SEL?

Purity at Its Peak: Harvested by hand, our Fleur de Sel
is meticulously gathered from the delicate salt crystals
that form on the surface of salt pans. This ensures unpar-
alleled purity and a taste that transcends ordinary salt.

Mediterranean Essence: Immerse your dishes in the es-
sence of the Mediterranean. YIOS FLEUR DE SEL cap-
tures the unique character of Greece, adding a touch of
luxury to every bite.

Exceptional Texture: Revel in the exquisite texture of
our Fleur de Sel as the salt flakes gently crunches be-

tween your fingers. This delightful texture enhances
the overall dining experience, making every meal a mo-
ment to savor.

CULINARY VERSATILITY

Finishing Touch: Sprinkle a pinch of VIOS FLEUR DE SEL
on your favorite dishes just before serving to enhance
their natural flavors and add a hint of sophistication.

Gourmet Cooking: Elevate your culinary creations to
new heights. VIOS FLEUR DE SEL is the secret ingre-
dient that transforms your dishes from ordinary to ex-

traordinary.

UNLOCK THE ART OF FLAVOR

Indulge in the world of VIOS FLEUR DE SEL and unlock
a symphony of flavors in every meal. Elevate your dining
experience and redefine your kitchen with the touch of
Greek luxury.



“Where Culinary Excellence
Meets Pure Elegance.”

Net weight: 300g
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THYME HONEY

Savor the essence of the sun-drenched landscapes of
Crete with our exquisite VIOS Thyme Honey. Wild
fragrant thyme blossoms in the hillsides of the Cretan

mountains, producing a honey that captures the unique

terroir of the island.

PURE AND UNFILTERED

VIOS Thyme Honey is a celebration of Greek nature’s
purity. We take pride in delivering a product that is
unaltered and unfiltered, ensuring you experience the
true taste of Crete’s pristine environment.

RICH FLAYOR

Experience the revelation of umamiin every golden drop.
The fusion of wild Cretan thyme creates a symphony

of savory-sweet notes, awakening your taste buds to a

Thyme honey
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complexity that transcends the ordinary. VIOS Thyme
Honey is a gastronomic delight, delivering an umami-rich

experience unique to the mountains of Crete.

ARTISANAL CRAFTSMANSHIP

Crafted by passionate local beekeepers, each jar of VIOS
Thyme Honey is a testament to artisanal excellence.
The meticulous process ensures that you receive not just
honey, but a work of art that captures the essence of
Crete’s terroir.

PERFECT PAIRINGS

Drizzle over Greek yogurt or ice cream, spread on warm
toast, or use as a natural sweetener in your favorite
recipes. Let the flavors of Crete elevate your culinary

experiences.



“Unlock the essence of Crete with every spoonful. VIOS

Thyme Honey by Greek Nature Estate is a masterpiece
awaiting your discovery-an invitation to infuse the spirit of

Crete into your culinary repertoire.”
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Net Weight: 325¢g
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OREGANO &
MALOTIRA

e il il T e

VIOS Oregano - ATaste of the Cretan Mountains:
Experience the unparalleled aroma and flavor of our
VI0S Oregano, nurtured in the fertile soil of the majestic
Cretan mountains. Handpicked at peak maturity with
the highest essential oil content, VIOS oregano is a
testament to the quality that defines the Cretan culinary
experience. Elevate your dishes with the authentic taste
of the mountains.

VIOS Malotira - Herbal Elegance from Crete:

Sourced from the sun-drenched landscapes of Crete,
VIOS Malotira is a herbal masterpiece. Its distinctive
intense aroma and therapeutic properties are a true
reflection of the Cretan commitment to natural
goodness. Indulge in the purity of Malotira and let its

essence enhance your culinary creations.

Why Choose Our VIOS Herbs?

Cretan Heritage: Our herbs are a proud representation
of Cretan tradition and culture.

Exceptional quality and flavor: Meticulously cultivated
for richness and intense flavor ensuring you receive the
finest natural products.

Local sustainability: Grown in harmony with the
Cretan environment, our herbs embody the essence of
sustainable agriculture.

Savor the Essence of Crete - Naturally Exquisite.

QUALITY. NATURAL. FLAVOR. YIOS
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Delivering top quality to the customer is our mission.
Only the best is picked from each year’s production
of the land, processed under careful supervision,
respecting the traditional ways and stored under
optimal conditions, to preserve all precious nutrients
(antioxidants & polyphenols), in an environment
where everybody shares the idea that quality is the
result of loving what you do.

Over the years we have met with numerous farmers
in the process of looking for the best olives and
have become aware of the market conditions and
hardships they deal with. In many companies, the
marketing competition today, is often based solely
on the price. It is our policy to acknowledge that the
farmer is treated fairly and with the utmost respect.
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T +30 210953 0004
E info(@greeknatureestate.gr

17 Dimitrakopoulou Str.,
176 72 Kallithea Athens GR

www.greeknatureestate or



