
E X T R A  V I R G I N  O L I V E  O I L ® 
O I L  O F  T H E  O L I V E

Mardouw’s Extra Virgin Olive Oil is a pure, 
natural oil made from hand-picked olives at 
the Mardouw Olive Estate in Swellendam. 

We pride ourselves on the traceability of our olives. All 
olives are grown, picked and processed at the privately 
owned Mardouw estate. We cold-press our oil on the 
same day to preserve optimum freshness and flavour 
and store the oil in stainless steel tanks at the estate. 
With olives irrigated with fresh mountain water from the 
Langeberg Mountains, we don’t add any preservatives 
or additives to our oil. 

Our oil has a particular South African flavour with fyn-
bos, pine needles, artichoke and fruit of green and ripe 
olives. A pleasant bitterness in the aftertaste is the sig-
nature of this well balanced extra virgin olive oil.

TERROIR
Swellendam, in the Western Cape province in South Af-
rica, has a typical Mediterranean climate: cold winters 
and mild summers. The soil at the foot of the Langeberg 
Mountains in the Breede River Valley provides perfect 
growing conditions for olives.

CULTIVARS
We use a blend of Frantoio and FS17 olives, grown and 
hand-picked at Mardouw.

PRODUCTION METHOD
Extraction using a state of the art press.

ANALYSIS
Natural free acidity < 5%  |  Peroxide value < 15.0

SERVING SUGGESTIONS
Mardouw’s Premium Extra Virgin Olive oil makes an ex-
cellent salad dressing just as it is. Drizzle it over your 
favourite Italian bread or on your morning toast instead 
of butter, on grilled fish, roast vegetables or stir fries. It 
makes excellent mayonnaise, and provides a  healthy 
alternative to other culinary oils.
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PACK SIZES

250ml glass bottle

500ml glass bottle 

1L Bag-in-Box with tap

5 litre Bag-in-Box with tap

TASTING NOTES 


