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Our Companies

Grupo T-DOR S.A. OLIVI Hnos. S.A.
We are a leading company in Argentina, that Our new company, has currently incorporated a
elaborates and exports grape seed oil. We modern plant where we extract and elaborate

have KOSHER certification by ADJUT Israel. the best Extra Virgin Olive Oil.
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Our story begins in 1965 with three Italian
immigrant brothers, who with effort and e
entrepreneurial spirit built the machinery for
the production of GRAPE SEED OIL and
OLIVE POMACE.

They started a family business that was
perfected, year after year, while new
technologies were also introduced, to
provide its customers with the best quality
products.

_Today, our companies, with a staff of 40 :
people, continue to design and manufacture :
machinery and oils, exporting our products
to different countries such as Mexico, Chil
USA, Brazil, Italy, Talwan Chlna and Japa
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We are located in Mendoza Province,
Argentina, in the unique setting of the
Andes Range, one of the least polluted
areas on the planet, that irrigates our
crops with meltwater from its high peaks.
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Products

We produce two kind of oils:

Grape Seed Ol Extra Virgin Olive Oil
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Grape Seed Oil

OLIVI Hnos Grape Seed Oil is extracted from seeds of
grapes grown in the province of Mendoza, Argentina.

It is composed in more than 70% by an Essential
Fatty Acid (Linoleic Acid) that our organism does not
produce by itself, and that humans must ingest
because the body requires them for good health.

It also contains Linolenic Acid (Omega 3), Vitamin E
and Polyphenols that are well known powerful
antioxidants. This group of substances transform
Grape Seed Qil into an sure ally for our health.

OLIVI Hnos Grape Seed Qil is highly recommended
for cooking food due to its high resistance to cooking
temperatures, preventing the formation of trans fatty
acids and free radicals.

Because it is delicate and fruity, it accentuates the
flavor of the meals and makes it ideal for frying,
making mayonnaise or seasoning salads.
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Production

In our Grape Seed Oil production
facilities, we use machinery designed
and built in our company.

Our experience - since 1965 - in the
production of this oil, makes us
leaders in the region and the country.

We produce more than 1,500 tons
of grape seed oil per year.
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EXTRA VIRGIN
OLIVE OIL

OLIVI Hnos Olive Qil Is extracted from harvested
olives at their mid-point of maturity and in perfect
health to obtain fruity and mild flavors together
with exceptional low acidity. The olives are ground
fresh during the same day of their collection and
the oil is extracted without the addition of any
chemical to keep its natural purity.

Our modern grinding and extraction plant allows
us to work at room temperature in excellent
production conditions. We take special care of
each step, so as to prevent any kind of

- contaminant from the exterior, getting as a result
the best organoleptic characteristics in our oils.

We maintain unaltered colors, aromas and flavors,
and we deliver a product that satisfies our drive for
perfection and the most demanding palates.
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In our EXTRA VIRGIN OLIVE OIL
processing plant we have the most
modern centrifugal extraction
machinery, with an exhaust control in
the whole process, which ensures an
optimum oil quality in purity and
flavor.

We produce more than of 300
tons of extra virgin olive oil per
year.
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Grupo T-DOR S.A. OLIVI Hnos. S.A.
Alvear 1435, Palmira, San Martin, Mendoza Los Tilos 148, Palmira, San Martin, Mendoza
+54 263-4463010 / 4464786 +54 263-4463010 / 4464786

www.aceitesolivi.com.ar



