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Exceptional quality at a competitive
wholesale price
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EXTRA VIRGIN

Cold extraction
100% olive oil

Low acidity
0.24%

Proof of superior
quality & freshnes

Richin
polyphenols

MNatural antioxidants &
intense flavor

No residue Tested &
Non-detectable certified
g::;flllifﬂ fraces Eu laboratory accredited
Traceable é:_ll:é Balanced
origin flavor
Produced Herbaceous & subtle
responsibly almond
20 Cooking % Professional

< below <160°C use
Ideal for sautéing Perfect for kitchens
& gentle cooking & fine groceries

Premium quality for chefs & fine groceries

BRAMND PReSENTATION

FLAVORIM OLIVE is a premium brand of extra virgin olive oil, born of
excellence and Mediterranean tradition. Our olives, hand-picked from the
sunny orchards of Spain, are processed exclusively by cold mechanical
means, without any chemical treatment, to preserve the purity of their
taste and all their nutritional qualities. The oil is then bottled at source to
guarantee freshness and traceability.
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B2 BOFFER

MHTrads is committed to providing distributors, food industry professionals and
supermarkets with consistent quality at competitive prices. Our logistics teams and
customer service guarantee seamless international collaboration.

Contact us for a quote:

We offer elegant formats for retail and catering:
e 0.51glass bottle - Ideal for home use and gift boxes.
e 1lglass bottle - Perfect for professional chefs and large-scale consumers.
e 5L PET - Practical, economical, and made for professional demand.

PRODUCT BENEFITS
CERTIFIED QUALITY CRITERIA
e TYPE OF EXTRACTION FIRST COLD PRESSING (< 27 °C)
e ACIDITY 0.24 % (VERY LOW)
 NO ADDITIVES OR PRESERVATIVES (100% NATURAL)
e STORAGE STORED UNDER OPTIMUM CONDITIONS
e RICH IN POLYPHENOLS/ANTIOXIDANTS HIGH CONTENT
e NO PESTICIDE RESIDUES OR HEAVY METALS DETECTED
e CERTIFICATION AVAILABLE LABORATORY ANALYSIS REPORT SUPPLIED
e FRUITY,SMOOTH AND BALANCED TASTE
e CERTIFIED TO EUROPEAN QUALITY STANDARDS

All these quality criteria are backed by analysis carried out in a certified European reference laboratory.
The free acidity measured on the initial analysed batch is 0.24%.

To ensure consistency across all lots from the same production, we indicate a maximum acidity of 0.3% on the
label as a precaution.

All batches comply with the strict European Union standards for extra virgin olive oil (maximum 0.8%).

GLOBAL NETWORK

WE SHIP FROM EUROPE TO A WIDE RANGE OF INTERNATIONAL MARKETS,
INCLUDING WESTERN AND EASTERN EUROPE, THE MIDDLE EAST, AMERICA AND
ASIA, GUARANTEEING EFFICIENT AND SECURE LOGISTICS FOR ALL OUR PARTNERS.
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KeY FEATURES OF FLADORIM OLIVE GLASS
PACKAGING

ALL GLASS BOTTLES HAVE THE FOLLOWING CHARACTERISTICS

e HIGH-QUALITY DARK BROWN GLASS FOR OPTIMUM PROTECTION AGAINST UV
RAYS

e INTEGRATED DRIP-FREE SPOUT FOR PRECISE AND CLEAN USE

e ELEGANT FLAVORIM OLIVE FRONT AND BACK LABELS IN PREMIUM GOLD, VERY
LIGHT GREY, OLIVE GREEN AND BLACK.

e MULTILINGUAL BACK LABEL (5 LANGUAGES FOR GLASS BOTTLES AND 4
LANGUAGES FOR 5L PACKAGING) WITH: :

o PREMIUM EXTRA VIRGIN OLIVE OIL OBTAINED DIRECTLY FROM OLIVES, USING
MECHANICAL PROCESSES ONLY. FREE ACIDITY = 0.3 %. SMOKE POINT 160 °C.
STORE IN A FRESH PLACE AWAY FROM LIGHT. COUNTRY OF ORIGIN: SPAIN.
BATCH/CONSUMPTION-BY DATE: PLEASE SEE PACKAGING.

o COMPLETE NUTRITIONAL VALUES (0 G SUGARS, SALT, PROTEIN / 100 GOIL =
822 KCAL)

o BAR CODE, BATCH NUMBER, USE-BY DATE AND RECYCLING SYMBOLS (70GL)

o CLEAR, PROFESSIONAL PRESENTATION TAILORED TO EUROPEAN AND
INTERNATIONAL MARKETS.

FLAVORIM
FLAVORIM
EXTRA VIRGIN EXTRAVIRGIN
(per 100 ml) OLIVE OIL OLIVE OIL
- First Cold Pressing First Cold Pressing
Nutrient Amount y
Energy 3378 kJ /822 keal
Fat 91.3¢
—of which saturates 130g
—monounsaturates 7059 \
—polyunsaturates 7849 y ;
Carbohydrates 0g et
—of which sugars 0g \’}—
Protein 0g
Salt 0g

’_‘ Spain

« Directly on the bottle
¢ On the label
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PRODUCT RAMNGE

2000 ML DARK 6LA>S BOTTLES

GTN: 8588009741381

Multilingue - Languages available:

e Slovak
e German
* French
e English
e Arabic
EXTRA VIRGIN
OLIVE OIL

<Al  PACKAGING : 12 BOTTLES PER CASE
e CASES PER PALLET: 105 CASES
e TOTAL PER PALLET: 1,260 BOTTLES

e GROSS WEIGHT PER PALLET: 850 KG

Na_— SERVICES & DELIVERY

| EXW, FOB, OR DAP SHIPPING OPTIONS
DELIVERED ON EURO OR EXPORT
FUMIGATED PALLETS

FULL EXPORT DOCUMENTATION
AVAILABLE
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https://eanonline.gs1sk.org/vyrobok/8588009741398
https://eanonline.gs1sk.org/vyrobok/8588009741381

PRODUCT RAMNGE

| L DARK GLA>S BOTTLES

EAN code: 8588009741398

Multilingue - Languages available:

e Slovak
e German
* French
e English
FLAVORIM
e Arabic
EXTRA VIRGIN
OLIVE OIL
First Cold Pressing e PACKAGING: 12 BOTTLES PER CASE

e CARTONS PER PALLET: 70 CARTONS
e TOTAL PER PALLET : 840 BOTTLES
e GROSSWEIGHT: 1150 KG

SERVICES & DELIVERY

e EXW,FOB, OR DAP SHIPPING OPTIONS

e DELIVERED ON EURO OR EXPORT
FUMIGATED PALLETS

e FULL EXPORT DOCUMENTATION
AVAILABLE
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https://eanonline.gs1sk.org/vyrobok/8588009741398
https://eanonline.gs1sk.org/vyrobok/8588009741398

PRODUCT RAMNGE

FLAVORIM

EXTRA VIRGIN
OLIVE OIL

First Cold Pressing

oL PeT BOTTLE

EAN code: 8588009741404

Multilingue - Languages available:
e Slovak

e Czech

e German

e English

PACKAGING: 3BOTTLES PER CASE

WRIIAFTS e CARTONS PER PALLET : 52 CARTONS
B e TOTAL PER PALLET: 156 BOTTLES
“tonen %ﬁ e GROSSWEIGHT : 795 KG

SERVICES & DELIVERY
e EXW,FOB, OR DAP SHIPPING OPTIONS

e DELIVERED ON EURO OR EXPORT
FUMIGATED PALLETS

e FULL EXPORT DOCUMENTATION
AVAILABLE
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https://eanonline.gs1sk.org/vyrobok/8588009741398
https://eanonline.gs1sk.org/vyrobok/8588009741404
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FLAVORIM

Office: Trstinska 10, 917 01, Trnava, Slovakia
Sales department: + 421 944 046 878
Mail: info@mhtrads.com
Web: www.mhtrads.com
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