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About us

® =
g& M ffltlm gg% One of the basic pillars of the philosophy of Azzayt Olive

Oils lies in the production and sale of quality products. This
Is achieved thanks to the continuous work of its team of

+25 1 4 70
Years Olive pomace Olive Workers experts and guaranteed by the fulfilment of quality and
experience extractor mill food safety standards.

Azzayt Olive Oils holds the following certifications:
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We are the source

Most of the Azzayt Olive Oils productlon plants are Iocat—_
ed next to the Mediterranean Sea, where there are good
climatic conditions for the growth of the olive gr’we and
produce the best olive oil. - X

In addition, this makes it easier to meet the demand of our __
customers anywhere in the world, both in bu]kand ln pack-

ql!ng,ﬁckly and efficiently.
r main goal is to satisfy customers and focus on long

term relationships. Through this Azzayt has created many
strategic partnerships around the influenced areas of the

have a worldwide presence for meeting the demand.
Azzayt has become one of the biggest prwate olive oil pro- o
ducers of Spain. 7

first producer country of olive oil in the world and is able to -
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‘One of the basic pillars of the business philosophy of

Azzayt Olive Oils lies in the production and sale of healthy
and quality products, which is achieved through the con-

tinuous work of its technical team;ahich supervises each
of the phases;from the harvesting of the fruit at the opti-

mum point of ripeness, to the delivery of the completely
finished product to its customers.

We are producers of organic olive oil, which prowdeSthe |
purest flavors, the highest quality and respect for the envie ==

ronment.

Xzz ayt

Azzayt Olive Oils uses the most modern
technology for the production of its oils,
always respecting the environment and
without using aggressive cultivation
techniques.



Your own

Our extensive experience and specialization in bulk olive oil produc-
tion makes Azzayt Olive Oils one of the biggest producers in the

Spanish olive oil industry. Thanks to our great production capacity;,
we can offer you different formats and the highest quality.

Azzayt Olive Oils gives the possibility, to customers who wish, to per-
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Net Content: Y16ke

(1000 Itrs)

sonalize the packaging, with their own label, logo and brand infor-
mation without increasing the cost of production.

Azzayt Olive Oils through is several crashing mills produce and guar-
antee a constant supplying to its customers of extra virgin olive oil,
virgin olive oil, pure olive oil and pomace olive oil.
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Castizzo is the Spanish olive oil with the most character and personality. Born in the warm
south of Spain from our centenary olive trees, we obtain a product of the highest quality, with
numerous nuances of smell and taste and all the beneficial properties of olive oil.

Castizzo offers a range of Premium and Organic extra virgin olive oil. With the best quality
that gives the best tastes and the sustainability that helps us get the most respectful way of
production.

Castizzo the quality and flavor of Castizzo oil enhance its strong personality that is incapable
of leaving anyone indifferent.
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Extra Virgin
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Acelte de Ollva
Virgern Extra
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_ACEITE DE
SESAMO TOSTADOD

Rico en Omega &
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ACEITE
DE CHIA
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NET CONTENT -
CONTENIDA NETO

500 ml

PROOUCT OF THE EU
FRODUCTO OE L UMION EUROPEA

CASCIZ70
4

ORGANIC REFINED
AVOCADO OIL

ACEITE DE AGUACATE
REFINADO ORGANICO

MET COMTENT
COMTENIDD HETD

500 ml
PRODUCT OF THE EU

PRODUCTL DE LA UNION EVRCPER

Avocado oil has several multiple properties
that enrich the cooking. Thanks to its rich
composition and its fatty acids it gets an
appearance similar to olive oil, which
enriches the product and its attributes to
offer your dishes a note of originality.

Sesame oil is very popular in Asian cuisine. It
provides a different flavor and aroma that is

reminiscent of the seeds from which it
comes. In addition, it has different benefits
for cardiovascular, nervous and bone health.

Chia oil has been crowned as a colossus in
the world of health thanks to being a great
source of omega 3 and being very useful
against cholesterol.




Logistic Information

Castizzo Tropical offers you the most original vegetables Oils: Avoca-
do, Toasted Sesame and Chia. In addition, our extensive logistics ex-
perience gives you the possibility of obtaining these oils in bulk in dif-
ferent formats with the best quality and the guarantee of a great
company.




- .;.‘!:I.' a.. - S :I -
Fita i_ WETERNTER T ¢ CONTINIDD N

(Elﬁstl %0 UTRIT W TS f I AR DN Hrf';'i': :;

| ome B G
- SUNFLOWER 0L

ACFITE CF (R T8 ¥ CIRS

| ’
g L o anme
-J'SLI.. EI E{L 8 :

In our purpose of continuing to increase our range of oils to offer our Sur?fﬁtﬁf‘fﬂn L e

customers a greater diversity of options, we present Castizzo Blends. | eaiting
A formula in which oils are mixed in a balanced way that provide soft-

ness and a different touch in the kitchen.
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Through this service, hotel and
catering companies can benefit
from our competitive advantage
the market, adapting to their
needs and demands. .

n

i
B e LT
|} 1| '

.

| ;’_ '__- _-. .' “1.1- -‘".‘-_-- By
t i r' - F'. . v : :

RE

! EXTRA VIRGIN OLIVE O}

ACEITE DE OLIVA VIRGEN EXTIA

L E !
i
i

PRODUMCT [7E ESPANA | PRODAICT OF 5PN

o i




PRIVATE LABEL

Are you willing to add value
to your busincss?

Extra Virgin -
We are experts in Private Label, for that *.Olive Oﬁﬂf
reason, we guide you to select the best el

possible solution from packaging to the

type of olive oil according to your need

EXTRA VIRGIN

g Blegs _ ' Olive Oil
W -
PURE i V4
EXTRA LIGHT | %
Olive Oil - .' VIRGIN
, . Olive Oil

4

Thanks to this service, our company offers a
wide range of Olives Oils in different formats,

. plastic, glass, and tin containers, adding
POMACE customers' labels at no additional cost.

Olive Oil
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Azzayt.com g export@azzayt.com +34 926 1146 21
| azzayt@azzayt.com |

@Castizzo _oils @AzzaytOliveOils Castizzo Azzayt Olive Oils
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