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SINCE
desde 1885

Aceites de las Heras is a family company dedicated
to the production, packaging and distribution of
edible oils, specialized in Olive Oil. Established in
1885, this hundred-year-old company is currently
operating in its fourth generation. 

The search for excellence has been and remains to
be the principal guide for the company, always
seeking the highest quality raw materials, the best
organoleptic conditions, renovation of our facilities
and customer satisfaction.

Aceites de las Heras es una empresa familiar
dedicada a la elaboración, envasado y distribución
de aceites comestibles. Creada en 1885, se trata por
tanto de una empresa centenaria, familiar, que hoy
en día, se encuentra en su cuarta generación.

La búsqueda de la excelencia es la guía en toda su
trayectoria, buscando la calidad de la materia prima,
las mejores condiciones organolépticas, la
renovación de sus instalaciones y la satisfacción del
cliente.
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Our brand SIERRA DE UTIEL takes its name from the
formidable mountains located inside the province of
Valencia, and so paying tribute to the origins of the
family.

A blend elaborated for four generations from
olives of the Arbequina, Picual & Cornicabra
varieties. The most traditional Extra Virgin Olive Oil
linked to our childhood memories.
  
It has an intense, fruity aroma, with balanced
touches of bitter and spicy. Light green in color. Ideal
as a dressing and for cooking, proving its importance
in Mediterranean gastronomy.

Nuestra marca SIERRA DE UTIEL toma su nombre de
las formidables montañas localizadas en el interior
de la provincia de Valencia, rindiendo homenaje a los
orígenes de la familia.

Un coupage elaborado desde hace cuatro
generaciones a partir de aceitunas de las
variedades Arbequina, Picual y Cornicabra. El
Aceite de Oliva Virgen Extra más tradicional ligado a
los recuerdos de nuestra infancia.

Es un aceite de intenso frutado, con equilibrados
toques de amargo y picante. Su color es ligeramente
verdoso. Idóneo como aderezo y para la cocción de
alimentos, demostrando su importancia en nuestra
gastronomía.

EXTRA VIRGIN OLIVE OIL
Aceite de Oliva Virgen Extra

Back to INDEX



SINGLE-PORTION
168 Units of 10 ml

5 Expositors / Carton
200 Expositors / Pallet

50 Cartons / Pallet

SINGLE-PORTION
25 Units of 10 ml
6 Packs / Carton

882 Packs / Pallet
147 Cartons / Pallet

2 L PET 3 L PET
Pet Bottle

3 Units / Carton
270 Units / Pallet

90 Cartons / Pallet

Pet Bottle
 6 Units / Carton
360 Units / Pallet

60 Cartons / Pallet

1 L PET
Pet Bottle

15 Units / Carton
750 Units / Pallet

50 Cartons / Pallet

5 L PET
Pet Bottle

3 Units / Carton
156 Units / Pallet

52 Cartons / Pallet

                 PET FORMATS                 

500 ML PET BERTOLLI
Pet Bottle

15 Units / Carton
1260 Units / Pallet
84 Cartons / Pallet

1 L PET BERTOLLI
Pet Bottle

15 Units / Carton
630 Units / Pallet

42 Cartons / Pallet
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Glass Bottle
8 Units / Carton

672 Units / Pallet
84 Cartons / Pallet

250 ML 500 ML
Glass Bottle

12 Units / Carton
1920 Units / Pallet

160 Cartons / Pallet

Glass Bottle
6 Units / Carton

1080 Units / Pallet
180 Cartons / Pallet

750 ML
Glass Bottle

8 Units / Carton
800 Units / Pallet

80 Cartons / Pallet

1 L

              GLASS & TIN FORMATS              

500 ML FRASCA
Glass Bottle

6 Units / Carton
1044 Units / Pallet

174 Cartons / Pallet

5 L TIN
Tin Bottle

4 Units / Carton
220 Units / Pallet

55 Cartons / Pallet

250 ML ANFORA
Glass Bottle

12 Units / Carton
1656 Units / Pallet A.

138 Cartons / Pallet A.

Back to INDEX



SIERRA DE UTIEL selected harvest 
This ORGANIC EXTRA VIRGIN OLIVE OIL is crafted from green olives harvested in early October and cold-
pressed at temperatures below 27 ºC to preserve all its aromas and properties. It has an acidity of less than
0.3°, a high polyphenol content, and an intense fruity profile. A truly superior quality EVOO.

> 450

RIC

H IN POLYPHENOLS

VERY LOW
ACIDITY

FRUITY
PROFILE

< 0.3 > 4.5

EARLY
HARVEST

mg/kg

100%
ORGANIC
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ARBEQUINA ORGANIC SERRANA
Aromas of apple and

banana. It is sweet with a
slightly spicy aftertaste.

An intensely fruity oil made
with the Hojiblanca, Picual
and Cornicabra varieties.

Fruitiness of mature olives,
presence of ripe red fruits such
as strawberries & blueberries.

Taste & Balance from the Mediterranean Sea

Olimedi is unique for its harmony of taste and aromas thanks to the
care taken in the production process and its origin in the fields of the
Valencian Community, which are characterized by the combination of
altitude, abundant limestone soil and the softness of the
Mediterranean Sea.

Olimedi es único por su armonía de sabor y aromas gracias al cuidado
en los procedimientos de elaboración y su origen en los campos de la
Comunidad Valenciana, que se caracterizan por una climatología
excelente gracias a la combinación de la altitud, la abundancia de
suelo calcáreo y la suavidad del mar Mediterráneo.

OLIMEDI Extra Virgin Olive Oil
the finest gourmet of the family

Screen-painted glass bottles * 6 Units / Carton *  870 Units / Pallet * 145 Cartons / Pallet
Gift Set 3 Bottles: 330 Gift Sets / Pallet

Back to INDEX



ORGANIC EXTRA VIRGIN OLIVE OIL

Our commitment to sustainability has resulted in
this excellent blend of the Arbequina, Picual &
Cornicabra varieties, early harvested during
October. An Organic Extra Virgin Olive Oil linked
to their surroundings and to preserving
biodiversity, ensuring the natural symbiosis
between animals and plants and thereby reducing
the greenhouse gas emissions. An intense and
fruity olive oil with aromas of fresh grass and
herbs leaving a tomato aftertaste with a medium
level of bitterness and spice.

Nuestro compromiso con la sostenibilidad ha dado
como resultado este excelente ensamblaje de las
variedades Picual, Arbequina y Cornicabra, de
cosecha temprana a lo largo del mes de octubre.
Un Aceite de Oliva Virgen Extra Ecológico
totalmente ligado a su entorno y a la conservación
de la biodiversidad, asegurando la simbiosis
natural entre animales y plantas y reduciendo los
gases de efecto invernadero. Es un aceite de
intenso frutado, con matices de hierba fresca y
tomate, y una intensidad ligera de amargo y
picante.

Interview to our
organic olive farmers!

feel the essence, nature’s finest in every drop 

Aceite de Oliva Virgen Extra Orgánico

Back to INDEX



PURE OLIVE OIL

We use a fruity and low acidity extra virgin olive
oil to give aroma. The oil is then blended with
refined olive oil which softens the flavour and
gives colour and clarity.

Utilizamos un aceite de oliva virgen extra afrutado
y de baja acidez para darle aroma. Después, el
aceite de mezcla con aceite de oliva refinado para
suavizar el sabor y aportar color y claridad.

Aceite de Oliva

1 L PET 2 L PET

3 L PET
Pet Bottle

3 Units / Carton
270 Units / Pallet

90 Cartons / Pallet

Pet Bottle
 6 Units / Carton
360 Units / Pallet

60 Cartons / Pallet

Pet Bottle
15 Units / Carton
750 Units / Pallet

50 Cartons / Pallet

5 L PET
Pet Bottle

3 Units / Carton
156 Units / Pallet

52 Cartons / Pallet
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1 L PET

Glass Bottle
8 Units / Carton

672 Units / Pallet
84 Cartons / Pallet

1 L

2 L PET 3 L PET
Pet Bottle

3 Units / Carton
270 Units / Pallet

90 Cartons / Pallet

Pet Bottle
 6 Units / Carton
360 Units / Pallet

60 Cartons / Pallet

Pet Bottle
15 Units / Carton
750 Units / Pallet

50 Cartons / Pallet

5 L PET
Pet Bottle

3 Units / Carton
156 Units / Pallet

52 Cartons / Pallet

Tin Bottle
4 Units / Carton

240 Units / Pallet
60 Cartons / Pallet

4 L
Tin Bottle

12 Units / Carton
768 Units / Pallet

64 Cartons / Pallet

1 L

Aceite de Orujo de Oliva
POMACE OLIVE OIL

This is a blend of refined pomace olive oil and extra virgin
olive oil, the extra virgin olive oil gives the oil extra colour
and fruity aromas.

Back to INDEX



BLENDED WITH
SUNFLOWER OIL

Ofrecemos a nuestros clientes la posibilidad de
mezclar el porcentaje y el tipo de aceites que
mejor se adapten a sus necesidades.

Nuestra gama de aceites incluye aceite de oliva
virgen extra, aceite de orujo de oliva, aceite de
girasol, aceite de canola y aceite de soja. Por lo
tanto, puede personalizar una mezcla que se
ajuste a sus preferencias.

We offer our customers the possibility of blending
the percentage and type of oils that best suit
their market needs.

Our range of high-quality oils includes Extra Virgin
Olive Oil, Olive Pomace Oil, Sunflower Oil, Canola
Oil and Soybean Oil. With each oil contributing its
distinctive attributes, you can customize a blend
that perfectly matches your preferences.

BLENDED OILS
Blend de aceites

CUSTOMIZED BLENDS

Extra Virgin Olive Oil
Virgin Olive Oil
Pure Olive Oil

Pomace Olive Oil

Extra Virgin Olive Oil
Virgin Olive Oil
Pure Olive Oil

Pomace Olive Oil

Sunflower Oil
High Oleic Sunflower Oil

Canola Oil
Soybean Oil

Sunflower Oil
High Oleic Sunflower Oil

Canola Oil
Soybean Oil

Back to INDEX



Vetegable oil with light and delicate flavour which
does not modify the original flavour of the
ingredients cooked, rich in vitamin E.

Aceite vegetal de sabor ligero y delicado que no
modifica el sabor original de los ingredientes
cocinados, rico en vitamina E.

Aceites vegetales

1 L PET
Pet Bottle

15 Units / Carton
750 Units / Pallet

50 Cartons / Pallet

5 L PET
Pet Bottle

3 Units / Carton
156 Units / Pallet

52 Cartons / Pallet

VEGETABLE OILS

Sunflower Oil

It comes from sunflower seeds rich in oleic acid
(content over 80%) which considerably improves
the yield during the frying process.

Proviene de semillas de girasol ricas en ácido
oleico (contenido superior al 80%) que mejora
considerablemente el rendimiento durante el
proceso de fritura. 

High Oleic Sunflower Oil

Elaborated from a blend of high oleic refined
vegetable oils, with natural antioxidants and anti-
foaming agents.

Elaborado a partir de una mezcla de aceites
vegetales refinados alto oleico, con antioxidantes
naturales y agentes antiespumantes. 

Frying Oil

10 L & 25L TIN
Tin

10L: 60 Units / Pallet
25L: 36 Units / Pallet

25 L JERRYCAN
Plastic

42 Units / Pallet
Plastic

84 Units / Pallet

10 L JERRYCAN

Back to INDEX



PRIVATE
LABEL

We specialize in the development of private label  
for international customers. We collaborate with
our customers throughout the entire process, from
selecting the packaging to designing the labeling,
ensuring customization to reflect the brand's
identity and stand out in the destination market.

Moreover, we create coupages adapted to the
destination market, and we ensure compliance
with labeling regulations to facilitate successful
importation.

you imagine it, 
we make it real

Glass Bottles
250 ml
500 ml
750 ml
1 L

PET Bottles
1 L
2 L
3 L
5 L
10 L
25 L

Tin Packaging 
500 ml
1 L
2 L
3 L
4 L
5 L

Available Formats

Otros formatos
BULK PACKAGING

HORECAFOOD
INDUSTRY

COSMETIC
INDUSTRY

IBC
1000 L
930 Kg

20 IBCs/20'FCL

Metal Drum 
220 L

200 Kg
4 units/pallet

80 units/20'FCLFlexitank
22 Tonnes

10L Jerrycan
84 units/pallet

25L Jerrycan
42 units/pallet

10L & 25L Tin
10L: 60 units/pallet
25L: 36 units/pallet

PRIVATE
LABEL

EXTRA virgin

olive oil

750 ml
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Polígono Nuevo Tollo - Avda. Bodegas nº 16
46300 Utiel (Valencia) 

Spain
+34 96 217 22 61

info@aceitesdelasheras.com

Aceites de las Heras

Tokyo

Dubai

Cologne

Paris

Singapore

Riyadh
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