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INTRODUCTION
Hellenic Fine Oils 5.A.
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is the sth largest Greek
al & food products sector
which was founded in 1974
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Main plant - Soya Mills
"« Located in Korinthos
|« Owns a private port.
~ » Oil Refining capacity of
' 250 tons daily

« Types of warehousing facilities:

__ﬂ at, silos, stainless steel tanks
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* Laboratory equipped for olive

T
S S

E

]

oil, seed oils and grains analyses
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« |30 9001 & |50 22000:2005

certified
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| =5 . Bottling House
E‘:' 1A o
g g =] 190 R + Located in Korinthos
HERL
=== - NI « Bottles all types of olive ' = ' .
g % __g-_;- __E-'_ F :"| -':!:Ij ; . CERTIFICATE
i ?ltj = 1121 oil & seed oils e —
§ === g
g f__: _;___-;_ _.ng_,'l '_ A = Owns 5 production lines “HFO boplles S A0MIEY mEndge:
= L‘ il ment system, during all stages

+ Types of warehousing facilities:

stainless steel tanks

of standardization, bottling &
handling of olive oil and seed
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= Bottling capacity oils, according to the interna-
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of 30.000 tons annually tional standards, as per 150

22000 & International Food

Standard.
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SPARTA GOLD

Sparta Gold Is our flagship brand and
main exported product, as it is present
in the largest supermarket chains and
delicatessen stores in the international
market. lts superior quality is recog-
nized worldwide by the International
Taste and Guality Institute, ITQI, but
also by the International Institute of
Quality, Monde Selection, which grant-
ed to cur product the "Silver Award".
It has also won the Silver Award in the
London International Olive Cil Quality
Competition. It constitutes the au-
thentic, traditional extra virgin olive
oil, which encompasses the wealth

of nature in a tablespoon. The freshly

harvested olives are selected from olive

groves of Peloponnese. When you open

a bottle, you can immediately recognize
a rich flavor, a spicy finish and a velvety
texture. It is characterized by its bright
and clear green color. Sparta Gold .
Suitable for professional use . Try Sparta

Gold to enhance the flavar of your dish.

» Available in 250ml, sooml, 7soml, 1t
glass packaging, as well as 250ml, soomil,
7soml, 3lt, 4lt, st tins, and miniatures of

zoml, éoml, 1oom|
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SPARTA ESSENCES

Try our new range of unique condi-
ments of excellent guality and uniguea
tasta!

Wa recently launched this new line of
products of extra virgin olive odl with

high nutritional value essential ails,

sl
L &5

with Greel Oregano Essential Oil, which

offers its plethora of attributes to extra

virgin oliva oil.

Excellent with zeafood, Greek zalad,
grilled fish and meat.

In 2020, it was awarded with the
bronze medal at the Loz Angeles Inter-
national Extra Virgin Glive Qil Com peti-

tion,

with Greek Basil Essential Qil. Ideal for

pizza, pasta and risotto,

with Lemon Essential Qil, gushing a

iR = wonderful aromal Add some on fish,
WITH

meaat, on raw or beiled vegetables,

with garlic at a great balance with the

ok olive oil and for eaze of use. |t can be
OREGANO
ESS=eriA L Ofl

added to pasta and risotto dishes, on

grilled vegetables and cheases and any

L
ENTRA other recipe requiring garlic,
VTR GEN CHLINE OFL,

PR s a5 White Truffle:
= s

vt 6 with high quality white truffle. Ideal for

pasta, risotto, meat, salads and sauces.

Add afew drops to boost any recipe

= Available in 250mil, glass packaging
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_ " . Organic
‘i- — ‘ = Exquisite fruity flavor, rich aroma "::iﬁ. . |
. ..__-J % and high nutritional values - SHES
. _ - | is our new Onganic Bxtra Vingin « Available in sooml (16.907 fl oz)
- | Olive Ol which is produced according to glass bottle

national and interrational organic production
standards. The cultivation method is based
on sustainable practices of treatment and

productian, which ensure 3 pure raw material,

without the presence of pesticides.

The raw material, which s cold extracted,
comes from Koroneikd olives, The meticulous
cultivation of the olive trees and the crushing
of the olives under ideal conditions result in an
axtellent olive cil, both omancleptically and

chemically.

Certified by DIC according to BU standards,

Available in sooml (16907 fl o2) glass bottle.



* AtaBéowwo oe 750ml yudhivn ouokevaoia

4
To is our new extra
\; virgin alive oil with a summer breeze!
- ‘ Directly from the Greek islands you will

feel the freshness of the Greek sea and the

special taste and aroma of the coastal olive

groves,

Hellenic Fine Oils has been island hopping in

virgin o’ﬁv |

order to offer you the best of every island in

a special blend!

FAIRMLEX
Fafiek RETR AT
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In 2020, it was awarded with the
bronze medal at the Los Angeles Inter-
national Extra Virgin Olive Oil Competi-

tion.

Available in 7soml glass bottle

m»hm&uum
nontn oo o ko of ooy e,

Exirer Vangin-alivis

www.hfo.gr www.sparfa-gold.com
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NAOS

As our body Is the temple that protects our
soul, so each of our bottles is the temple in
which the pure arganic extra virgin olive oil
is protected and worshipped.

We are dedicated and consistent in the
selection of our partners to ensure that
they faithfully comply with the principles
of organic farming and the certifications of
Audit and Certification Institute of Organic
Products (DIOQ), based on European regula-
tions. The fresh alives included in "Naos™
are selected from the mountainous groves
of southern Peloponnese. It is distinguished
by its deep green color and fruity flavor with
slightly peppery finish. Naos travels around
the word enhancing the awaraness of the
Greek land richness

Uitilizing pure organic extra virgin olive oil
Maos, you may offer healthy and delicious

food to your children.

« It is available in
elegant glass containers

of 250ml and sooml.

Organic




&' Organic
u [ t = Exquisite fruity flavor, rich aroma I.F“ié?‘_‘_'.l - I ),
- .'n-d - and high nutritional values -y e LA
° - ' is the Greek word for "gift". « Available in sooml (16.907 fl 02) VIDCIN
- - Every single drop is, therefore, a gift from the fancy glass bottle complemented ; Sl .
o - 5 =

Greek land to the universe. Being one of the
oldest plants of Greece, the clive tree gathers
in this product the unsurpassed flavour of its
juice. It is an authentic organic extra virgin olive

oil stemmed from selected olive groves of

Laconia, a well4known producing alive oil region
in the south-eastern part of the Peloponnese
paninsula. Doron combines the consistency and
stability of high nutritional value of crganic extra

virgin alive oil with harmony in taste. Both its

. P T L L, .
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harvesting and processing procedures exclude

any use of chemicals. &t is characterised by #ts

very low acidity and s fruity taste. The rich
aroma offreshly cut olives overflows, while it is
accompanied with its bright green colour. It is
distinguished by its high nutritional value, pro-
viding superior culinary delights. The product is
packaged inunique, elegant glass containers of
zeoml and sooml, At the same time, it is com-
plemented by a premium packaging mentioning
all the necessary information based on the food
standards legislation with the method of golden
hot stamping in the Greek and English language.
Try our new product In your special recipes,
even plain pouring it over a fresh baked bread

slice.



SOFIA

Sofia means knowledge, study and wisdom
in Greek. The above factors compose the
Greek culture and simultaneocusly charac-
terize our own extra virgin olive ail, Le. all
the wisdom behind every golden drop that
you taste It constitutes a P.D.O. (protected
designation of origin) extra virgin olive oil
of Krokees in Laconia, thus sealing its high
quality.The Lakonian village, Krokees, s one
of the traditional and most recognized olive
oll producing areas wordwide. The supe-
rior nutritional values of this product are
interpreted by the excellent quality of the
fruit, that belongs to the unique varieties
“Myrtolia” and “Athinolia®, by its production
and harvesting processes and finally by the
combination of its instant crushing /pressing
with its mild processing. The above factors
give golden colar, aroma of mature olive
fruit, very low acidity and high content in

vitamin E.

» Packed in sophisticated
bottles of 250ml and 500ml

Protected

Designation of Origin

£
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ANANIAS . _
» Fine and delicate flavor, fragrant
aroma and low acidity
Ananias constitwtes the oldest corporat « Glass container: 1lt / 33.81 fl oz
brand, which hat been launehed mmore than Tin: slt .."rl 146007 fl oz
Bo years 2. Bndeed, 1t wihs the first B
pct i the fiedd of odove ail 2o B pached in
qlass containers in the S04, B 5 8 first class
axtea vieain alive o
sabectn of Sdrves cantivated on the Pelo
SESian greves. 1t will satishy the consum
0% WD S0k produect with fing and ded
ot Havor, fragrant aroma and Mo acighiby
ANanas will e your bBast assistant in the

kitchan, ag it adds taste oo floeor o il

Pl 1l B Batiarn ad balaneced Wiy,

ANANIAS
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« It is available in food
grade PET of 1lt and 2lt,

as well as in slt tins.
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highlights the sweet taste and distinc-

tive aroma of freshly cut olives. It is also ideal

for professional use.

It is excellent for cooking, since & withstands

high temperaturas without altering nutritional

values, 50, you may please your beloved ones

preparing delicious stews and legumes for

them.

s Available in food grade PET:
1lt, 2lt, 4lt, slt.

Also , in tins of s5lt.
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The production process of pomace oll is cer-

tified and audited, so that it always leads to

the desired result. Its acidity does not ex-

ceed 1%, while its gentle flavor and its bright

green color constitutes its main significant

advantages. Indeed, the 5t is ideal for pro-

fessional use. It caters for the need of a more

economical product which has an efficient

frying performance.

« Acidity below 1%, gentle flavor,

bright green color,
recommended for frying

s Available in food grade PET: 1lt
(33.81fl oz) / slt (169.07 fl 02)




« QEUNTa K&Ttw ano 1%, OLAKPLTLKY
yeuon, dwtewd npaciveo xpwua,
MPOTEWOUEVD YIa TNYAVLIOHA.
» AtaBéowo oe 250ml, s00ml,
7soml, 1lt, 2o0ml, 6oml, yudAwveg
To nuprvéhaio aMa Kal HETAMIKES TUOKEVATLES
twv 1lt, 3lt & slt.
CTONOMUEVD KA
b ke, |'_-!'_I;:'_'! YOI I:_'I TOU MUPTIVE :-"._-!'j i_l:_': L
oOnyouy nayvoa oto enBupnto anotEAEGUa
H ofdtrnta tou elval yapnhn, v i anain
yeugn, n& ToU KAl Te
MEOoWo XOWLHG Elvar Ta OTOAXE :LI'_'-l. now o
yapartnoldouy.

ADKLIOOTE To O GayTTa Nou anairouy

olrovoupla koL aveoyn g8 ulnlés

Bepuokpaoieg

SPARTAISYT -
p OUVE
SPARTA | £ OUVE BRONZE “

OUVE ‘
POMACE 0IL
TES | ——p———
BRONZE &

OLIVE il | ' Bl | POMACE QIL
POMACE OIL N (@ SPARFA
BROM AT s, _ : _ POMACE OIL L

| ' ||| SPARTAS
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The rangse of cur delicatessen: produchs m-

chede intarasting favers of excellent quality
and high aesthetics; which will pleasanthy

SUFERISE your palate

Flavared Olive Oil ¢ is 3 natural prodyet

wWihd i CEDTUNES tha Tivor and the el of

the Greek land. The virgin ofive o stems
fram well-chesen olive groves of Pelapon

nese, Flavored ofive oll "Sparta™ centains
only natural edible herbs including sun-dred
ISmMATS, garbc, Sregana, roiemany and R
bizcus, while it is packaged in sooml glass
contaners, All theése elemants compbie o
uRKUE Appearance and tacte,. The svwarded
Flaworéd "Sparta® is sdeal for rane utilization
in Both $alacs and Sealosd, but alsa Tor the
BhEDarataon {_-!' CraER Y RRCHILCR "‘:||"i" HETH T P
YOUr FeCipes

Balsamic Yinegar “Sparta” s produced by
the Fermentation of high guality wines select
ed from the region of Madena in italy, it has
a rich, sweet and sour taste and distinctive
aroma, it adso has high levels of phenols and
biaflavonold with powerful antiaxidant. The
balsamic vinegar *Spants® is packsged in
2e0eml glass containers, S0 that It Mmamians
its wupernior quality and its amber colos, It it
spitable for salads, marinades and masat
Sun-dried Tomato it 5 incloded amang thi

most sephisticated products in cur portickio.

b weellEngwnn sun-doed tomatd "Spana®

15 presentod if oxird Wirdgsn olng ol ineglass
j#rs of 2otar Vinogar, salt, garfic and spices
complement the culinary perhection, Try i1 in
WHLRT !'«".“-".H.I. Pt @lEs 3t 8 op with Srackers of
Vg eRabrs

Kalamata Olives it iz o puraly Groek prod-
vct and. internationally recognired for g
high quafity in the category of edible olivas

Whe ane decicated o Choosing olves which

groner - in excellent soil angd climatic cond
ons. Kalamata odves are charactbnoed Dy
LR Great shape, ihair Black coior, Ler nen

Hawor and their tough textune,

Ty i fchan satamm A, B-tolonheross sha

LRt nEngss and :i'llt"r' ang 8 natursl Sounce

af manounsaturated Tatty acids. The Kalama

ta olives “Sparta” are available in glass jars of NFI ii: ATESSE -.H:i
n&ogr, presensed in salt and axtra virgin olive il P e B |
&l

: @ s
Groen Olive Paste it is a tasty Mediterrans !""ﬂ"ti JJJ

an appetizer with balanced Havor and Light

texiurg. The gresn olrve paste “>parta® con

sists of Groeck mpe olnees, while extra wirgen ol

i cal, slervond and lemaon jsce ant oo boned
harmoniously to mest the most demanding
customdrs. it 5 available in glass jars of 28841
Folnmata Ohve Pasoe ¢ constitoles 2 healthy

and ‘gourmat snack that pleasantly accom

parEt your maals any time of the day, The
Kalamata olive paste “Sparta® stands ot

OF 1HE unigue compositian, It combings the

rich flavar of Kalamata olives with carefolbe

chosen materials, incleding axtra wirgin olive

Gl dlmoad and fEman purce. I g - avaitable in

alats mrs of 18507




+ 100% natural vegetable oil
= Man GHO - .

« Suitable for frying Seed oils

NS @ suNolL

+ |deal for all types of food .t

+Non hydrogenated CORN OIL

« Available in food grade PET of 1lt, e
alt, 3lt, slt, 10/t Yy A =l g“*-

paaamell ©OY BEAN OIL

» Rich in polyunsaturated fats

= Neutral odor/flavor

e

N 1 Fisr
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pero Corn oil
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VIVO

The Sunflower Ol Yive s 5 peoduct,
his derivied dingctly from sunseeds

in the company. fully wertically integrated

5 fact ensures that the ol is abways

|I| chand that it medts the '1'||'||.. qual-

ity standards. 18 SEars g Bousahold uhd in

s Barcauss of (15 neutral aste and its

high peerbormaance, 1t 15 odorkess and nch n

nutrtional attnbutes and this is ideal for

fryeng and préparing varnous drissimgs

Bamng among e phest-grade vegetable

CHES, it AR BOhyvuRisturated and vitamun E,

Vivo Com ofl flavors your food and thus

constitetes a key component of certain 5a

ccimes, Combined wath its

LY REH W |'|_",. 2 haoh temoaratures ok ._

usially vped as fr ying @il

bledar irving, & , baking as

wrall ag for prepanng dressings

+ 100% natural vegetable oil
« Mon GMO

« Suitable for frying

« Licuid form

+ |deal for all types of food

« Mon hydrogenated

« Available in food grade PET of 1lt,
alt, slt, 10/t

« Trans fat free

» Rich in polyunsaturated fats
= Neutral odor/flavor
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Seed oils

@ SUNOIL

CORN OIL
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+ 100% natural vegetable oil
= Mon GMO

= Suitable for frying
« Liquid form Professional

« \deal for all types of food COQ E\‘ifﬂj

« Mon hydrogenated

« Available in food grade PET of 1lt, C g
alt, 3it, slt, 10/t ) jﬂ L*-:-I'

« Trans fat free

T Eraen Specid v for: « Rich in polyunsaturated fats
= Neutral odor/flaver

mulated from a unigue blend -:n{k.-q;-qr_r-

table oils, It is ideal for those wanting FTT l||i-'|i.’ w W w
o reduce their trans r.:tr..-.:,- a0 S Intake S

Vivo Maxi Sun Qil

withaut compramising on fry Lig, In
5 umes longer

than the common vegetable oils due

its high ozidative stability. itiz a non
hydre { ail-and remains |:::.|_.||::'.l' at
room temperature, Thanks to
positicn, it requires ewer cil changes.
Im this way, disposal ¢
miized makis :|'I r-;;1|'lulr||;,|1 fiewr

Lhe ;:r-;:-f:_'.r.'_:lﬂ:_!|1:,il s, Viveg Max 15 paeal

for "heavy duty”™ frving applications,

as well as suitable for shallorr frying, . P!'ﬂlfﬂﬁ&l-ﬂ-l‘lﬂlhlﬂh Hmﬁmﬁ
 High oxidative stability
that ensures more h-ﬁul Iu.irnh
« Lower total cost of use
reaching up to double days of frying
comparing to sunflower oil
« Healthy choice,
o trans fat (non hydrogenated)
& o% palm oil content ﬂmvmmbtd fat)
«Eaze of use as H does
ot 2ol idify and forms no ud]m
« Excellent taste & crispy outcomae
becavse food absorbs less il

baking and sauteing offering a delicious
ard crispy result. It fulfills the needs of
the following type of customers: hotels,

catering industry and leisure centers.




VIVO &

. is a cottonseed oil, which is
suitable for frying and food preparation. It is
liquid form at room temperature, and there-
fore practical to use and manage. Its efficiency
is greater than other vegetable oils, achiev-
ing better price-perfarmance ratio. Its main
feature is its neutral taste and odor, thereby
highlighting the flavor of the final product. It is
flexible for those who fry and prepare different
types of food. Its high content in tocopherols
contributes to its long shelf life and its stability
at higher temperatures. Finally, cottonseed oil
is rich in polyunsaturated fatty acids reaching
a percentage of 56%

. is a rapeseed oil derived by
the processing of oilseeds. It is liquid at all
temperatures and thus it is practical to use
and manage. Vivo Colza lasts longer than
the other vegetable oils, achieving a better
price - parformance ratio. Indead, rape-
seed oil exhibits 80% greater performance
than sunflower oil, making it an economical
solution under normal frying conditions. It is
also rich in monounsaturated fatty acids, an
element that contributes to frying stability,
high performance and cost reduction. It is
rich in omega-3 fatty acids and has a neutral
taste and odor. Vivo colza constitutes a
flexible solution for those who fry different

types of food.

. consists ofa blend of
vegetable oil (high quality sunflower ail

& olein) suitable for frying. It is an ideal
solution for those who want to have a high
strength product compared to simple seed
oils. At the same time it is an economical
solution for the kitchen, because with its
increased durability it is achieved & cost
reduction. The Brilliant Fritto Superfry serves
professional kitchens and is ideal for uses
such as frying potato but also food. Itis a
non-hydrogenated oil & thanks to its com-
position the result in the food is excellent &

crisp without odors.

1
)

Professional

» 100% natural vegetable oil
*» Non GMO

s Ideal for frying

» Liquid form

» Suitable for all types of food
» Non hydrogenated

» Available in food grade
PET of 10lt

ADVANTAGES

« Trans fat free

s Frying stability

» High performance

« Economical solution
/improved
performance-price ratio

» Neutral odor/flavor




MAJOR CUSTOMERS

The Company develops
collaborations with both key
supermarket chains and ma-
jor distributors around the
world on both branded and private
label products. iIndeed, HFO is one of
the leading suppliers of private label
products in key account supermarkets in
Greece and abroad, a factor that indi-
cates its extensive production capacity,
its salvency and its credibility,

Customers abroad
= Casing Group

= Spinneys

= Muffato

» Makro Metro Group

= Auchan

« Delhaize group.

" Hﬂfﬁ

= CBA

« COOP.

Customers in the USA
» Cost Plus

- TIX Group

» Loumnidis Foods

» UMAss Amherst

i
3t

o

e et e T




THE CORRECT MIX

A4

« Carefully selected olive groves
from the Peloponnese region, on
of the most renowned olive oil
producing amqsf worldwide

= Premium Quality guaranteed

= High nutritional values

« Wisely selected second materials

preserving all the nutritional com:- |

ponents of the products WE want to hE
1 L

« Stability / Long term relation- I 1

ships Ign partners gh Y SEIect ve

- aut what you sell.
= Ability to execute large orders, 3
multiple SKUs & requirements \ bove a[] we want

« Strong presence in both -
retail &gﬁhnlesale market, as t{} E\fE|ﬂp Ir.:mg term,

well as in the HO.RE.CA. sector WII'I'WI“ partnership
» Offer of both branded & with you!

private label products

» Competitive pricing

» Great quality/price ratio

« Alignment with current trends:
Emphasis on healthy eating
Mediterranean diet

» Intense extroversion / export
arientation

= Continuous development
of our product portfolio comply-
ing with the market changes . il




Greek olive oll
so spegial®
™




LINKS

» www.hfo.gr
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 www.sparta-gold.com
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o www.soya-mills.gr
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ADDRESS

=~ LN S
1, Alamanas & Delfon str., IR G e
e 1

GR 151 25 Maroussi, Athens, Greece

[’ {{..:‘ '| ; ':..
' . -

« T+30 210 6384600,

» F 430 210 6384601

Lo
HELLENIC
FINE OILS




