	

	

	 The olive oil of Malevyzion

The olive oil of Crete is famous worldwide for its consistently high quality, the distinctive pleasant taste and aroma. It is a fact that olive oil, even if it is produced from the same olive variety, differs from region to region. The climate and soil attributes of the hilly valleys of Malevyzion in Crete favour the cultivation of "Koroneiki", the most prominent olive tree variety and produce a superior quality olive oil with a fruity flavor and distinctive aroma.

	

	Company profile

Aggelos EPE is an olive oil labeling company based in Avgeniki of Malevyzion, Heraklion, in the centre of Crete. The company is aiming to become synonymous with superior quality olive oil in the world market through a constantly evolving control system.

Aggelos EPE collect, label and sell solely guaranteed extra virgin olive oil of superior quality from privately owned olive groves and other certified from the immediate region.
Our Cretan Myron extra virgin olive oil is the proud result of this two-stage procedure.

	

		Stage One
checking of the olive fruit, crushing and organoleptic testing or the olive oil.

At AGGELOS EPE we intensely care about carrying out an integrated monitoring of the olive oil production. The process is all-year-round and includes all stages of production. It starts with the closemonitoring of the grove followed by the designation of the olive harvesting season by region and the assessment of the quality of the olive fruit. The company has developed a continuous cooperation with selected local olive mills to ensure immediate delivery of the olive fruit and also good crushing conditions in low temperatures.

Our priority is the sampling and organoleptic testing of every olive oil batch, data that is kept up to its expiry date.
This process will ensure that the product will adhere to the high quality standards set by the AGGELOS EPE, the certifying bodies and the ministry of Agriculture of Greece.


	




	Stage Two
transport, storage, simple filtering, bottling and labeling solely of extra virgin olive oil of top quality.

The olive oil is transferred immediately to special storage facilities and stored in temperature-controlled stainless steel tanks at the bottling installations of AGGELOS EPE in a closeby area.

Cretan Myron extra virgin olive oil is subjected to an initial natural filtering by diatomacious earth and infiltrative paper to withhold only such agents like moisture and foreign matters
that oxidize the olive oil and degrade its quality. This process is followed by bottling under certified standards and rules set by the European Union.
We use only dark glass bottles and tin cans that ensure the best storage and transport conditions required to maintain the beneficial ingredients of the olive oil.

	

	
Cretan Myron
The extra virgin olive oil

Cretan Myron extra virgin oil is a top quality product. Its content in free fatty acids never exceeds 0,8% of oleic acid per 100 grams. Production process ensures its richness in beneficial elements such as monoun-saturated fatty acids, vitamin Å and provitamin A.

Cretan Myron extra virgin olive oil is a characteristic olive oil of Crete. It distinguishes for its splendid fruity flavor, discreet scent of fresh olive fruit and deep golden-green hue.

Characteristics that will enhance fresh salads and bring out those special flavors in cooked dishes.

	

	 

	

	For further information:
AGGELOS PREVELIANAKIS LTD 
Avgeniki Malebyziou - 70011 Heraklion - Crete (Greece) 
Tel +30 2810 792040 Fax +30 2810 791447
info@cretanmyron.gr 
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