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Premium Medium

FRANTOIO + FS17

A 100% natural, well-balanced and
herbaceous certified extra virgin olive
oil, made from a blend of Frantoio
and FS17 olives.
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A remarkably complex but balanced,
100% natural and certified extra
virgin olive oil, made from Coratina

& FS17 (Intense), Frantoio and FSiy

(Medium), or Mission (Delicate) olives.
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Mardouw produces some of the best extra
virgin olive oil in South Africa: 100%
natural, free from additives and preserv-
atives, and certified extra virgin from
olives grown in a Mediterranean climate
and fertile soil at the foothills of the
Langeberg  Mountains in the Breede
River Valley near Swellendam.

WWW.MARDOUW.COM

Table Olives

Mardouw's Nocellara (green) and
Kalamata (black) olives are cured at
the farm using a natural fermentation
process over a period of up to twelve
months, and preserved in brine.
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