





ANDQ (a), TO MPWTO YOAUUA TNS OAPaBNTOU,
XPNOILOMOIETAl WG OUUBOAO QvVWTEPNC KATN-
yopiac n ¢piotng NoIoTNTaAC,

[ (M), naykdouIa uabnuatkn otabepd, Evac
ANEPAVTOC APIBUIOG, Eva Bauua XweIc OpIa.
Ta dUo auTd ypAUUATa, TA AEXIKA TOU OIKO-
VEVEIOKOU UAC OvOUATOG, EMNIAEEQUE VIO TNV
OVOPaoia autol Tou EexwPIoToU MPOIOVTOG
BivovTag Eumaocn otny EEQINETIKA TOU NOIGTN-
Ta Kal TNV SI0PKN NPoondbeia eEENIENG TOU.

Alpha“a”, the firstletter of the Greek alphabet,
also used as symbol of superior class or
outstanding quality.

Pi “n”, the number which is a mathematical
constant, infinite in digits, a miracle with no
limit!

These two letters, which also represent
our family initials, are selected to brand an
exceptional product of everlasting superior
quality.



O olkoyevelakoe FEAaivag BpiokeTal otnv
HeEYOAUTEPN Kal EUPOoPOTEPN NEdIAdT TNC
[eAonovwNoou, oTo Vouo HAEIOG.

BEvag EAcivac apaine pUTEUONG, AMNOKAEI-
OTIKA PE OeVTPa KOPWVEIKNG MNOIKIAIAC, Mou
Napadooiakd divouv avWTEPNG MOIOTNTAG
Kal yeuong eAaiGAadO.

O BEAaivac KGANEQYETAI UOVO UE PUOIKEG
HEBOOOUC and TNV OIKOYEVEIQ, UE OTOXO TNV
NaPaywyn NEPQIOPIOUEVNC NOCOTNTAC, GANG
dplotng NoIOTNTAC €EQIPETIKOU MOpBEVoU
eAaIbAadou.

Qur family olive grove is located in the largest
and most fertile valley of the Peloponese, in
the municipality of llia Peloponnese.

The exclusive koroneiki variety trees, well
known for the production of outstanding
quality and taste olive oil, are planted
gracefully, avoiding closeness to each
other.

Theolive groveis cultivated and usedby the
family, employing only natural processes.
The outcome is the limited production of
top quality extra virgin olive oil.



> uoKkeuaoiec anod 100ml éwc 5Lt
All Packages from 100ml up to 5Lt
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MovonolkiAlako, and 100% KOpwVEIKES ENIEC,
[NopakoAoCUBOULE TO MPOIGY and TNV MPWTN
HEOO TNC YEVWNONG TOU, TOU diVOUPE TNV ana-
OAITNTN TROMN Kal NOTIOUA MNPOKEIUEVOU VA OE-
O€1 YEPOC Kal UYING Kapnog Kal Epappoloupe
ONEC TIC EVOEDEIVEVEC «KAAEC» MOAKTIKEC,

O1 eNEC oUMEYOVTAI NAVTA GYOUPREC, NPAOIVEC,
KAl UOVO PE TO XEPI, DIOAEYOVTAI KAl OUVBABO-
vTal TNV id1a pépa oe Beppuokpacia <26° C 1ol
WAOTE POVO O «avBOG» TOU EAQIOAGDOU VO OU-
OKEUaOBEl,

EvOeIkTIKG avapépoupe O and 12 KIAQ ENEC
NopAyeTal UOAIC 1 KIAO EEQIPETIKOU NCPBEVOU
ehaidAadou alpha pi.

ANo TNV Napaywyn Tou MPoIoVTOC EWC TNV E-
QIGAWON Tou, akoAouBouvTal dIadIkaoleg uyn-
AQV NPOJIAYPAPWY WOTE TO EECINETIKO NOPOE-
Vo eAaioAado alpha pi va dlaTnpel Ta uovadIka
XOPAKTNPIOTIKA TOU QVAAOIWTA, JEXQI TNV ANEN
TOU.

www.alphapi-oliveoil.com

@alphapioliveoil

To npoiov
Our Product

We are watching the product from the first day
of its birth to the flower, giving it the necessary
food and watering to bind the bountiful and
healthy fruitand apply allthe appropriate “good”
practices.

100% koroneiki variety olives, handpicked and
sorted immature “green”’, and within 24 hours
cold pressed in temperature below 26 ° C.

In this manner only the “flower” of the olive all,
the best of the best passes to the next process
of bottling.

It is important to mention that from 12 kgs of
olives, only 1 kgofalpha piolive oilis produced.
Thetimespentbetween oilpressingandbottling
is crucial and influences the characteristics and
quality of the olive ail.

Within this in mind alpha pi evoo is stored
in special inox tanks. Delicate handiing of
our precious product followed by immediate
actions needed be, result to preservation of
freshness and aromas of the olive oil, both of
which will be evident throughout its life.

Alpha Pi Olive Qil



& MASTERS OF OLIVE OIL
AWARDS 2019 - SAN REMO MOOOIC 2019 INTERNATIONAL OLIVE OIL COMPETITON
Top 10 Best Best Olive Oil Medium Fruity

London
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AWARDS 2019 - LIOOC LONDON OLIVE OIL WORLD COMPETITON

Gold Quality Award
Medium Category
LIOOC 2019
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Gold Design Award
Label Category
LIOOC 2019
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Silver Design Award
Total Image Category
LIOOC 2019

AWARDS 2018 - NYIOOC WORLD OLIVE OIL COMPETITON
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Silver Award Word’s
Best Olive Qils for 2018

Silver Award
Total image Category
LIOOC 2017
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Silver Award Word’s
Best Bio Olive Oils for 2018

Silver Award
Label Category
LIOOC 2017

Honors Certificate
for Packed Branded EVOO

Bronze Award
innovation Category
LIOOC 2017



2 UJMETOXEG / AIOKPIOEIG
Events Participations / Awards

To 2015 TunonoiNoaue yIa NPWTN Popd To EEAll-
PETIKO NAPBEVO €AQIOAQDO, E TNV EMNWVUUIC
alpha pi, anokAeIoTIKA JIKNC PAC NAPAywynce,
and ToV IBIOKTNTO EACIWVA UAG OTO XWPIO AOUVE-
Ika Nopou HAgiag NeAonovwnaoou.

AN TOTE PEXPI ONPERT TO MPOIOV UAC MAPOUOI-
AOTNKE OE NOMEC eKBEoEIC oTNV EAMGDA KOl OTO
EEWTEPIKO KAl OUUWETEIXE O avTioToIXouc OIa-
YWVIOUOUG MoIOTNTAC OMoU AnéCNace ONUAVTI-
KEC DIOKPIOEIC,

In 20715 our extra virgin olive oil named alpha pi,
was bottled for the first time.

A product solely from our own cultivation and
produced uniquely from our own olive grove
which is found in the village of Douneika in the
area of lliain Peloponnese.

Ever since and even lately our product shows up
in many Exhibitions and events both in Greece
as well as abroad and has participated in many
international quality contests, receiving high
awards and remarks.

2ZUMMETOXN O€ EKOECEIG:

2017  @eoTBAA EAMNVIKWY NPOIOVTWY
ABnvopduaTog TexvounoAn 'kad
2017  GREEKEXPORTS
MOSCOW RUSSIA
2017  GresckaPanorama
BapooRia - INoAwvia
2018  Food Expo Athens Metropolitan Expo
2018  Natural & Organic Products

Europe London UK

www.alphapi-oliveoil.com

@alphapioliveoil

2018  B2Bevents STOCKHOLM SWEDEN
2018  Tinos Food Paths Enionpol
Ynootnpikteg Alopydvwong THNOZ
2019  Tinos Food Paths Xpuo6c
Xopnyodc Alopydvwone THNOZ
2019  Authentic Big Blue AMOPT Ox

Enionuoc YnooTnpIKTNG EKONAWoEwY

Alaywviopoi kal BpaBeuoeig:
2017 London I00C
- Silver award Label
- Silveraward Total Image
+ Bronze award Innovation

New York I00C

+ Silver award World's Best
Premium Olive Oils

- Silveraward World's Best BIO
Olive Oils

KOTINOZX 3°s
Algedbvng Alaywviopog

+ ‘Enaivoc loxupng Evraong
OpouTtwdouc

London IOOC

+ Quality Gold award

+ Packaging Gold award Total Image
Packaging Silver award Label

Masters of Olive Oil
International Contest SAN REMO
+ Award for High Quality Standard

LUX Life Magazine UK
- Olive OilBrand Ofthe Year 2019

2018

2018

2019

2019

2019

Alpha Pi Olive Qil



alpha p

EXTRA VIRGIN OLIVE OIL

THE HEALTHY FAT
ATHETES CHOICE



loXUpPIoUOCG UYEIag

loxupiouoc uyeiac yia to alpha pi
UE OAIKEC MOAUPAIVOAEC 578mg/kg.

>UUPWVA UE TOV eUpWNaikd kavoviouo EFSA 432/2012
(EUROPEAN FOOD SAFETY AUTHORITY, €va eAaidhado
HNOPEIVA EXEITOV XOPAKTNPIOWO I0XUPIOLIOU UYEIAC (BNAQDN
OT BonBdel oty eue&ia kal TNV Lyeia) OTav O MOAUPAIVOAEG
MOU MEPIEXEI EXOUV OUYKEVTRWON TOUAGXIOTOV 250mg avd
KIAO. TOTE pnopoupe va avaypdpOULE OTN OUOKEUAOIA TOU
NEOIGVTOC 0TI 20MI NUEENGCIAC KATAVAAWONG TOU OUYKEKQI-
HEVOU EAQIOAQDOU NPOOTATEUEI TOV OPYAVIOUO UAC and TNy
O&EEdwoN Twv AINMIBIwV Tou alaTog, NpooTtatelel TNV Kapdid
KaI MPOAQUBAVE! EPEAYUATA.

According to the European regulation 432/2012 of EFSA
432/2012 European Regulation (European Food Safety
Authority) an olive oil product may claim to be a healthy
product, that is, it promotes well-being and helps one’s
health, when the polyphenols that it contains have a
concentration of at least 250mg per kilo.

alpha pi contains 578mg/kg.

Then we can declare on the package label of the product
that a daily consumption of 20ml of the particular olive ol
protects the body from the oxidization of blood lipids, it
protects the heart and prevents heart attacks.

www.alphapi-oliveoil.com

@alphapioliveoil

BIo@avOAEC (wC TUPOCOAN)

/ Polyphenols 578
Hydroxytyrosol (3,4 DHPEA) 8
Tyrosol (p-HPEA) 5
Dialdehydic form of

Decarboxymethyl Oleuropein
aglicon (3,4 DHPEA-EDA
or oleacin) 72

Dialdehydic form

of Decarboxymethyl ligstroside
aglicon (p. HPEA-EDA

or oleocanthal) 83

Lignans 62

Oleuropein aglycon (dialdehyde,
oxidized and not aldehyde
& hydroxylic forms) 104

Ligstroside aglycon

(dialdehyde, oxidized

and not aldehyde

& hydroxylic forms) 39

YOPOEUTUPOCOAN KAl MaPAYWYA

TNG YIC TOV IOXUPIOUO UYEIDC
Kavoviouoc EE 432/2012/ 6,2
EFSA432/2012

Peroxide/Ynepoteidia <20
K232 <2,50
K270 <0,22
DK/AK <0,01
Waxes/Knpof <280
Md =

Mf >0

Alpha Pi Olive Qil






To npoidv pepei
IOXUPIOO UYEIQC
ouQuUwva LE
TOV KQVOVIOLIO
EE432/2012

H Kopu@aia cuckeuaoia TNG PeTIVIG e00deiag, To Premium
€EQIPETIKO NapBevo eAaidAado 500mI Eexwplider via Tnv
HOVAdIKN MOIGTNTA KAl TN XAPNAN 0&EUTNTA TOU.

ToPremium alpha pi €£aipeTikd NapBevo eAaIOAad0 aneu-
BUVETAI O KOTAVOAWTEC KAl YEUOIYWWOTEC PE UWPNAEC anal-
TACEIC, KABWC KUKAOPOPET 0€ NEPIOPICUEVN DIOBECIUOTNTA.
"BEva oToAidI yeuong Ikavo va anoveinoe! KABe nidTo.

The Premium packaging of this year's crop, Premium Extra
Virgin Olive Oil 500ml stands out for its unique quality and
low acidity.

Premium alpha pi extra virgin olive oil is targeted at
consumers andtasters with high standards, asitis released
in limited availability. A taste gem for every dining table and
dish!

www.alphapi-oliveoil.com

@alphapioliveoil

Premium

Extra Virgin Olive Ol

500m|

Qualitative characteristics
Mol10TIKA XapaKTNPIOoTIKA
Acidity/OgutnTa <03
Peroxide/Ynepogeidia <20
Biopavoreg (we TUpoadAn) 578
YOP0EUTUPOOOAN KaI NaPGYWYA

TNG YIQ TOV IOXUPIOUO UYEIOC

Kavoviouoc EE 432/2012 6,2
K232 <250
K270 <0,22
DK/AK <0,01
Waxes/Knpof <250
Md =0
Mf >0

Nutrition Facts per 100gr
Awatpo@ikn a&ia ava 100gr

Calories/Evépyela 900 keal
3689k

Total Fat 99,9 g

Saturatedfat/

Kopeopuéva Ainn 13,84

Mono-unsaturated/

MovoakopeoTa 7564

Poly-unsaturated/

INoAuckdpeaTa 1054

Total carbohydrate/

YOaTavBpaKER 0,0g

Sugars/2akxapa 00g

Protein/lMpwreiveg 00g

Salt/ANaT 00g

Greek Product / ENAnvIKO Mpoibv

Alpha Pi Olive Oil






To Organic eEaIpeTIKO NOPBEVO EAAIGAADO BIOAOYIKNG KAM-
gpyeiac Twv 500mMI €OXETAI O MOAUTEAN XOUON OUCKEUCOIQ,
BAUMEVN TUNWPEVN, WNIUEVN MOMEC (POPEC LIOTE VA ANOKTN-
OEI TNV UPN OKPIBNC MOPOEAGVNG aMG NCRAMNAQ VA Vivel
adlanéPacTn and TO PuWC WOTE VA MPOOTATEUE! TO EUCICONTO
npoidv. ‘Bva eEaipeTikd Mpoidv MoU CUUNANQWVE! TNV YKAUA
Twv npoidviwv alpha pi kalaneuBUVETAI OE KOTAVOAWTEC KAl
NEASTEC E PIANOCOPIC MPOTIUNCNC KAl KATAVAAWONC BIOAOYI-
KWV MPoIovTwv. O1 IDIAITERATNTES KAl OI UPNAEC ANAITNOEIC KO-
B6AN TN DIOOIKAOIO KAMIEQYEIQS Kal Mapaywyne Tou Organic
alpha pi anotunwvovTalotn yeUon Kal TNy enfyeucn Tou.

The Organic extra virgin olive oil 500ml comes in a luxurious
golden packaging, painted and hot printed in order to ac-
quire the texture of porcelain and preserve from sunlight the
precious alpha pi Organic Olive Oil. An excellent product
that complements the alpha pi range of olive oil products
and is addressed to customers with a philosophy of pref-
erence and consumption of organic products. The peculi-
arities and high requirements throughout the cultivation and
production process of Organic alpha pi Olive Oil are reflect-
edinits taste and flavor.

www.alphapi-oliveoil.com

@alphapioliveoil

Organic
Extra Virgin Olive Oll
500m|

Qualitative characteristics
MoloTIKA XapaKTNPIOTIKA
Acidity/O&utnta <0,3
Peroxide/Ynepoteidia <20
Waxes/Knpoi <150

K232 <250

K268 <0,22

DK/AK <0,01

Md =0

Mf >0

Nutrition Facts per 100gr
Aiatpo@ikn a&ia ava 100gr
Calories/Evépyeia 824 keal
3449K]

Total Fat 91,6 g
Saturated fat / KopeopévaAinn 13,6 g

Mono-unsaturated/
Movoakopeota 72,29

Poly-unsaturated/
NoAuakodpeata 5,89
Total carbohydrate/
YoardvBpakes 0,0g
Sugars/2dxkxapa 0,09
Protein/lMpwreivec 0,0g
Salt/ANam 0,0g

Greek Product / EA\nviké TMpoiov

Alpha Pi Olive Oil






Extra Virgin Olive Ol

ECaipeTikd napBévo ehaidAado alpha pi 500ml xaunAng
OEUTNTAC WG kal 0,4 og adiapavh CUCKEUAOIQ.

[NpoTeiveTal TOOO 0 NEAATEC NAVIKNG OO0 KAI OE EMIXEION-
OEIC E0TIOONG, YIA KABNUERIVA XPNON GTO TPANEX paynToU,

Our new package of alpha pi

Original extra virgin

olive oil of 500ml comes with low acidity up to 0,4 in

an opaque elegant packaging.

Itis recommmended for both retail and catering customers
andis suggested for daily use at the dining table.

www.alphapi-oliveoil.com

@alphapioliveoil

Acidity/O&utnta
Peroxide/Ynepo&eidia
K232

K270

DK/AK

Waxes/Knpof

Md

Mf

Calories/Evépyeia

Total Fat
Saturated fat /
Kopeopéva Ninn
Mono-unsaturated/
MovoakopeaTa
Poly-unsaturated/
[NoAuakdpeoTa
Total carbohydrate/
YoardvBpakee
Sugars/Zakxapa
Protein/Mpwrelveg
Salt/ANTI

Alpha Pi Olive Qil

500m|

<04
<20
<250
<0,22
<0,01
<250

>0

900 kel
3689Kk]

99,9 g
13,89
7564
1059

00g
0,0g

00g
00g
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Extra Virgin Olive Ol

2 uokeuaoia Miac Xpnonc twv 100m!
Single Use Packaging of 100m

H nio uikpn pacg ouokeuaoia, auth Twv 100ml, npdkerral
VIa N enavayepiCopevn yudAivn OUOKEUAOIa UIAC XPNong.
AneubuveTal og KATAOTNUATA EOTIAONG, TA ONOIC BACE! TWV
Kavovwy Aiakivnong kai Eunopiac Mpoidvtwy kar [Napo-
xNe Ynnpeoiwv AETLILY. opeiouy va NpoopEQOUY OTOUC
NEAQTEC TOUC OUCKEUCOWEVO KAl TUMOMOINUEVO EAAIOAGDO
uiog xpNnoncg. 2T cuokeuaoia nepiexovtal 100ml eEaipe-
TIKOU napBevou eraiohddou alpha pi xaunAng ogutntac
ewc kal0,4.

AiaTiBETAl NPOC NWANON KAl OE NEAATEC NAVIKNG KABWC
N PUETAPOPG TOU efval EUKOAN KAl ENITPENETAI AKOUA Kal O
Kauniva agponAdvou!

Our smallest packaging, the one of 100m, is a non-refillable
disposable dark-stained glass package. It is created exclu-
sively for catering outlets and restaurants, which under the
Rules for the Handling and Trading of Products and Services
Provision they must offer packed and standardized dispos-
able olive ail to their customers. The package contains 100m
ofalpha pi extra virgin olive oil of low acidity up to 0,4.

Of course itis also available for sale for retail customers too,
as it is easy 1o transport and allowed even in an airplane
cabin!

www.alphapi-oliveoil.com

@alphapioliveoil

Acidity/Ogutnta
Peroxide/Ynepogeidia
K232

K270

DK/AK

Waxes/Knpof

Md

Mf

Calories/Evepyela

Total Fat
Saturated fat /
Kopeopéva Amn
Mono-unsaturated/
MovoakopeoTa
Poly-unsaturated/
[NoAuakOpEeoTa
Total carbohydrate/
YOaTAvBPaKER
Sugars/Zakxapa
Protein/lNpwreiveg
Salt/ANGTI

Alpha Pi Olive Qil

<04
<20
<250
<0,22
<0,01
<250

>0

900 kel
3689 K|

99,9 g
13,89
7569
10,59

00g
00g

00g
00g¢
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250ml, 500ml kal 1Lt €Eaipenkd napbevo eAaidGAadO
alpha pi xapnAng oUtnTag, o UETAMIKN OUOKEUAOIT
AEUKOOIONPOU, EIBIKG ENEEEPYAOPEVOU, MOU EEAOPAAICEI
TNV NPOCTACIA TOU MPOIGVTOG, KAl £yyudTal TN PPECKAdA

TOU PEXQI TNV TEAEUTAIC OoTayOVA.

250ml, 500ml and 1Lt of premium alpha pi extra virgin
olive oil of low acidity, in metallic packaging of specially
processed tinplate and safety clasp. It ensures protection
of the product, and guarantees its freshness until the last

drop.

www.alphapi-oliveoil.com

@alphapioliveoil

Premium
Extra Virgin Olive Ol

Metallic 250, 500ml, 1Lt

Acidity/OgutnTa
Peroxide/Ynepo&eidia

BiopavoAeC (e TUPOOOAN)

<0,3
<20
578

YOPOEUTUPOOOAN KAl NaPAywYa

TNC VYIA TOV I0XUPIOUO UYEIQG
Kavoviouoc EE 432/2012

K232

K270

DK/AK
Waxes/Knpof
Md

Mf

Calories/Evépyeia

Total Fat
Saturated fat /
Kopeopéva Ainn
Mono-unsaturated/
MovoakopeoTa
Poly-unsaturated/
[NoAuakdpeoTa
Total carbohydrate/
YoardvBpakee
Sugars/2drxapa
Protein/MpwTelveg
Salt/ANTI

Alpha Pi Olive Qil

6,2
<250
<0,22
<0,01
<250
=0
>0

900 keal
3689k

99,9 g
13,89
7569
1059

00g
00g

00g¢
00g
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To rpoiov pepel
IOXUPIOUO UYEIag
ouQpuwva e
TOV KQVOVIOLIO
EE432/2012

5Lt Premium alpha pi e&aipemikd napBevo eAaidAado xa-
HUNANG OEUTNTAC EXPI 0,3 0N padpn CUCKEUAOIO AEUKOOI-
dNPoU, eI0IKA ENEEEPYAOPEVN WOTE VA EEAOPAAICEI TNV (PPE-
OKGdA TOU NPOIGVTOC.

5Lt of premium alpha pi extra virgin olive oil of low acidity up
to 0,3. The black tinplate packaging is especially processed
to ensure freshness of the product.

5Ltalpha pi e€aipenkd NapBEvo eAAIOACdO OEUTNTAC LEXPI
0,4, oTN AEUKN OUOKEUa0Ia AeUKooIDNPOU, EI0IKA ene&epya-
OUEVN WOTE VA eEACPANCEI TNV PPEOKADA TOU MPOIOGVTOC,
5lt of alpha pi extra virgin olive oil, of low acidity up to 0,4.
The white tinplate packaging is especially processed to
ensure the freshness of the product.

MeydAn noodTnTa via peyaAutepn andAauon. [NpoTeiveral
N KATAVAAWON TOU PPECKO O CAAATEC N OAV CUPNANPWHC
OTO TEAOC TOU PAveEIREATOC. [p0I0V yIa OIKIOKN XpNon N
YIa ENAYYEAUATIKN Koudfva eoTiaTopiou. Me eUKOAO Avolyua
QOPOAEING KAl KOAN pON.

We believe that greater amount offers greater enjoyment
of our product. Our 5Lt extra virgin olive ail is suitable for
cooking, daily domestic use and professional restaurant
cooking. With an easy safety opening and good flow.

www.alphapi-oliveoil.com

@alphapioliveoil

Premium

Extra Virgin Olive Ol

Metallic 5Lt

Premium (Maupn cuokeuacia)
Acidity/Ogutnta <0,3
Peroxide/Ynepo&eidia <20
BlopaivoAec(ws TupocdAn) 578
YOPoEUTUPOCOAN Kal NAPAYwyd

TNC YIQ TOV I0XUPICUO UYEIQC
Kavoviopoc EE 432/2012 6,2

K232 <250
K270 <0,22
DK/AK <0,01
Waxes/Knpof <250
Md =0
Mf >0

Original (Aeukn ouokeuaoia)

Acidity/O&utnta <04
Peroxide/Ynepo&eidia <20
K232 <2,50
K270 <022
DK/AK <0,01
Waxes/Knpof <250
Md =0
Mf >0

Alpha Pi Olive Qil



art:ysotiropoulou@yahoo.com

THE HEALTHY FAT

Marathonos Av. 56, 19009, Pikermi, Greece
Mobile: +30 6932 294313, Phone/Fax: +30 22940 98813, Email: info@alphapi-oliveoil.com
www.alphapi-oliveoil.com (@ @alphapioliveoil f Alpha Pi Olive Qil



