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The Olive Grove and
the Extra Virgin Olive Oil
The extra virgin olive oil is obtained from the olives, the olive tree fruits. This tree, more than 
6000 years old, originally comes from the Middle East and has accompanied our history and 
the history of the human race. The olive tree crop stretched down to the shores of the 
Mediterranean Sea and arrived in Andalusia in the 7th century BC thanks to the 
Phoenicians, an essentially trading people. The first region where it was cultivated was 
Cadiz, and it subsequently found its way to Seville through the River Guadalquivir and 
spread across Andalusia, also reaching our region. As we know it today, it was originally a 
plant which was altered by man from a wild shrub. The aim was to obtain a fruit as the olive 
we know today, an edible fruit. The original plant, called wild olive or “acebuche”, was very 
common some thousand years ago in this area. We still find some of them in certain parts of 
our mountains.
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Virgin olive oils. They are obtained from the olive tree fruit through 
mechanical processes or other physical procedures, in such 
conditions that the oil cannot be affected. These oils will be the 
subject of an exhaustive classification and the following guarantees 
of origin and quality: extra virgin olive oil (expressed in oleic acid, it 
contains no more than 0.8 gr percent of acidity; its other 
characteristics being in accordance with those established for this 
top quality grade); virgin olive oil (expressed in oleic acid, it contains 
a maximum of 2 percent acidity, its other characteristics being in 
accordance with those established for this grade); lampante olive oil 
(expressed in oleic acid, over 2 gr. percent acidity, its other 
characteristics being in accordance with those established for this 
grade). 
Refined olive oil. Obtained by refining virgin olive oils whose 
acidity expressed in terms of oleic acid will not be superior to 0.3 gr. 
percent, its other characteristics being in accordance with those 
established for this grade.
Olive oil. Made up of a blend of refined olive oil and some virgin 
olive oils other than lampante, whose acidity expressed in terms of 
oleic acid cannot exceed 0.3 gr percent, its other characteristics 
being in accordance with those established for this grade.

According to their Quality…
The Romans made olive tree cultivation in 
Andalusia one of the main agricultural 
outputs, until our olive oil became known 
and appreciated all over the Mediterranean. 
In this way, the production and 
consumption of olive oil spread and was 
inherited by subsequent generations. It was 
the ideal substitute for animal fats, although 
its uses multiplied as its virtues became 
known. From diet to hygienic goods, 
lighting, ointments, and even as a holy and 
purifying element in religious services. 

The way extra virgin olive oil is 
made has evolved over the years, 

although always obtaining the 
same healthy and delicious olive 

juice that we know today.
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The Olive Tree and its Fruits
The olive tree belongs to the Oleaceae family, and within that family it is the only one with 
edible fruit. It is an evergreen tree, meaning its leaves last for two or three years. They are 
dark green above and silvery on the underside. The trunk is thick, short, and covered with a 
greyish bark which becomes wrinkled as the years pass. It can even get hollowed out. Its wood 
is tough but easy to sand and ideal for carving utensils and tools. It can grow to a height of 20 
to 25 metres (66 to 83 feet), although farmers usually maintain a height ranging from 4 to 8 
metres (13 to 26 feet) in order to obtain a good output. The tree has a long life of around 80 
years bearing a great amount of fruit, although it is possible to find some that can live for up 
to seven hundred years. For this reason, it is known as a hundred-year-old tree and was 
known as an eternity symbol in the past.  It grows in dry and sunny highlands, very 
characteristic of our climate. It is a generous and resistant tree because it is able to endure heat 
and drought. If we want to get a good output of olives, a good quantity and quality, some good 
practices are necessary. The usual practices that a farmer carries out include pruning, 
fertilization, phytosanitary control and some irrigation.
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Its small whitish flowers bloom in spring. Its fruit, the olive, is bitter, and its yellowish green 
colour gets darker as it ripens. If they are going to be used as table olives, the immature fruits 
are picked when they are still green, in September, but if its destiny is to produce olive oil they 
are gathered “en envero” which is the greenish purple colour the fruit has when ripening, and 
black between November and January. The seed is hidden inside its pit. In fact, the tree could 
grow out of a pit, although it would be much slower. Nowadays, olives are propagated from 
cuttings of young branches which are buried and grow quickly.

Gazing at the fields of this olive-producing region is to see 
large stretches of olive groves. Little by little it has 

predominated in this landscape becoming one of the main 
driving forces of the economic development of the area. 

Picual. It is the most important 
variety of those grown in Spain.
With a great oil content in its fruits, 
it produces a fruity juice with bitter 
and hot notes.
Hojiblanca. This is the predominant 
variety in our region, highly prized 
for its double oil or table use. It has a 
light apple flavour, not too bitter and 
sometimes hot and sweet.
Lechín. It is grown predominantly in 
the province of Seville, it suits limy 
and poor soils, and it withstands cold 
and drought. Its oil is spicy and bitter 
with a soft apple flavour.
Manzanilla. Its name comes from its 
similarity to an apple. Great quality 
and excellent as a table olive.
Arbequina. Small in size and 
drought-resistant. It provides a soft 
fragrant oil which is light and fluid in 
the mouth with the smell of almond.

In Andalusia, there exist more than a hundred 
different varieties of olive trees, although in the 
region of Estepa we mainly find just five of them. 
They are the following:

Good things are always easy to identify. Extra virgin olive oil of the Estepa Designation of 
Origin is not a common oil. Its exceptional bouquet and flavour make it one of the best oils 
within its grade of the market and it will delight any chef. Undoubtedly, the result of the 
effort of the olive-producing sector in the region is to obtain a top quality product. Dressing 
any dish with this succulent liquid gold is a pleasure for our palate which should not be 
missed, besides its numerous health benefits.

Picual

Lechín

Arbequina

Manzanilla

Hojiblanca

The olive tree is a man-made modification of the 
original plant, the wild olive (“acebuche”), which 
has long been part of the common vegetation 
characteristic of all the countries bordering the 
Mediterranean Sea. The 'acebuche' is a wild tree 
which differs from the common crop in that it 
has a shrub-like appearance, with oval-shaped 
leaves and smaller in size. Its fruit is much 
smaller than the olive we know. We can still see 
some specimens in the mountains around this 
area.

Wild olive tree Olive tree
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Olives and olive oil were a main part of the diet in Roman times. As such, this region was one of the most valued by the Empire.

Since the introduction of the olive tree crop by the Phoenicians in Andalusia, it has spread all 
over the area. The old Phoenician civilization came from the eastern side of the Mediterranean 
Sea and was mainly devoted to the maritime trade. They founded several cities in the Iberian 
Peninsula and, as a result of their travels, brought with them the olive tree. Therefore, the 
Mediterranean basin was flooded with this thousand-year-old tree from the 6th century BC, 
and the people of its borders have since known its virtues and benefits.

Main olive oil producing countries 
in the world during the 2005/2006 
campaign:
1. Spain: 1.092.000 (42.2 %) 
2. Italy: 260.000 (10.1 %) 
3. Greece: 242.000 (9.4 %) 
4. Tunisia: 178.000 (6.9 %) 
5. Syria: 130.000 (5 %) 
6. Turkey: 123.000 (4.7 %) 
7. Morocco: 53.000 (2.1 %) 
8. Algeria: 47.500 (1.8 %) 
9. Portugal: 40.000 (1.5 %) 
10. Argentina: 25.000 (1.0 %) 
11. Jordan: 20.000 (0.8 %) 
12. Palestine: 10.000 (0.4 %) 
13. Libya: 9.000 (0.35 %) 
14. Croatia: .5.500 (0.2 %) 
15. Lebanon: 5.500 (0.2 %)
World total:  2.584.500

Nowadays, Spain is the country with the largest amount of olive trees, around 300 million out 
of the 850 million that are cultivated worldwide. It is closely followed by Italy and Greece. 
Therefore, our country is the primary olive oil producer with an average output above a 
million tons, although it has been higher in certain years. Globally, the olive oil output is 
predominant all over the Mediterranean area, since all other world regions produce only 1.8 
percent of the total. Moreover, within Spain, Andalusia is the region where the highest volume 
of olive oil output is concentrated, approximately 80 percent, followed by Castile-La Mancha 
(7 percent), Extremadura (5 percent) and Catalonia (4 percent). The oil region of Estepa, 
with 40 thousand olive tree hectares, is one of the most relevant within this scene, as it is 
strategically located in the middle of Andalusia. Its climatic conditions favour the obtaining of 
a top quality extra virgin olive oil, and this has been widely acknowledged in recent years.

Andalusia is the principal olive oil producer in the world. Our culture is closely linked to this 
olive juice. Its output constitutes 80 percent within the country and 22 percent in the world. 
This Andalusian predominance has its origins in Roman times, when this Region was the 
Empire's main producing region. The Testaccio hill in Rome testifies to this splendour. This 
mount is a 50 metre man-made hill created by millions of pieces of oil amphoras, thrown 
there since Caesar Augustus times, of which 90 percent came from Andalusia.

The Phoenicians sent merchant ships 
all over the Mediterranean Sea in order 

to establish colonies and trading 
relationships on its borders.

Expressed in tons. Original sources.
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OLIVE TREE EXPANSION ACROSS
 THE MEDITERRANEAN SEA

Origin of the olive tree crop

Present area

Rough origin of this crop(1500 a.C.)

Set of amphoras to store oil. During Roman 
times, oil was carried inside skins to the 

wharfs, where it was moved into this kind of 
amphora to be transported by sea. The shape 

of these amphoras is almost spherical.

Across the Mediterranean
towards the Region of Estepa
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From Ancient Times until the Roman Period

8 9

The Romans introduced the olive crop in all their conquered territories, even neglecting some indigenous 
crops. Moreover, they ordered the colonised people to use olive oil to pay their taxes. Ancient Romans 
classified olive oil according to five different qualities: the “oleum ex albis ulivis” was obtained by the 
milling of green olives, the “oleum viride” was obtained from ripe olives, the “oleum caducum” was 
obtained from those olives that have already fallen from the tree, and “oleum cibarium” was obtained 
from almost rotten olives - this one was used to provide food for the slaves.

The Romans usually used olive oil and olives in their cooking. Some texts of the time have 
survived, which tell at length of its culinary applications. But the Romans also discovered 
new uses for this product. Curiously enough, they used the discarded paste obtained from 
olives for heating. There were also other common uses. Olive oil played a leading role in the 
lightning of houses. Numerous archaeological remains of small oil-burning lamps have been 
found. These objects became commercialized all over the Roman Empire. Moreover, the oil 
was fundamental in the making of perfumed ointments, very popular at the time.

After the olive tree was introduced by the Phoenicians in the peninsula, the Romans learnt 
how to make the most of its cultivation, so much so that it became a fundamental element 
within their culture. By that time, olive oil was considered to be a quality product and one of 
the main basic ingredients of Roman gastronomy; as well as this, it was believed to hold the 
great secret of beauty.
The oil which was obtained in the lands of Hispania was most valued in the Roman 
Empire. For this reason, a great amount of the highest quality output was exported to Rome. 
The oil was transported to wharfs where it was moved into special amphoras. Therefore, 
growth increased in this area and amphora workshops and oil mills became abundant. The 
Estepa olive oil producing region underwent a golden period. The most ancient remains that 
have been found prove this, although there does exist data about an earlier olive producing 
stage. 

On the right, a Greek coin representing Athena crowned 
with olive and on the reverse, her symbol, the owl. Ancient 

people considered the olive tree a sacred tree. For this 
reason this thousand-year-old tree is found in numerous 

artistic expressions and domestic objects.

The picking methods used in ancient times 
have not changed very much to this day. Only 
the introduction of technological progress has 
brought real important changes in the 20th 
century. 
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Arabs and Christians in the
Andalusian Olive Grove

10 11

The Arabs already distinguished between three different oil qualities. The best one was the 
“zayt al-ma” or water oil, which was obtained from ripe olives before pressing the paste. It was 
followed by the “zayt al masara” or olive oil from mill, obtained from pressing the crashed paste 
between round mats called “capachos”. The inferior quality variety was the “zayt al matbaj” or 
boiled oil, which was obtained from a second pressing after scalding the pressing paste with 
boiled water.
The Arabs came from the eastern Mediterranean area, where they were experienced in the art 
of olive tree growing. Therefore, the new techniques which were imported to this region, 
together with the great olive crops left by the Romans, enabled a magnificent Andalusian 
agrarian culture to flourish during the Caliphate of Cordova period. Subsequently, the 
Christians who regained the peninsula from the north continued to grow olive trees. In the 
Catholic Monarchs' times, olive oil was still an essential food element in the area. With the 
discovery of America, Andalusian oil began to be exported to the New World, together with 
olive tree plants, repeating what the Phoenicians had done some centuries before. Peru was the 
first region where the new plant was introduced, although nowadays it is possible to find olive 
crops in the United States, Mexico, Peru, Chile and Argentina. Therefore, between the 15th 
and the 17th centuries the expansion and distribution of olive crops was consolidated, 
establishing a very similar map to the current one.

Olive oil production continued over the years despite the different people and 
civilizations that lived in these lands. When the Arabs arrived in the Iberian 
Peninsula in the year 711, they found a land full of magnificent olive groves. Here, in 
the heart of Andalusia, were found the largest stretches of land, which by that time 
were the best trees in the Baetica. In Al-Andalus times, growing and oil-producing 
techniques were developed. The Arabs also brought their own varieties with them to 
the south of Spain. Their influence was so relevant that the Spanish words for olive oil 
(“aceite”) and olive (“aceituna”) have Arabic roots. The term “aceite” comes from the 
Arab “al-zait” which means olive juice.

History repeated itself some centuries after that. In 
the same way as the Phoenicians brought with them 
the olive tree to the Iberian peninsula, we followed 
suit in the New World in the 16th century following 
the discovery of America.

The Arabs increased the olive crop not only in 
Africa but also in their new lands. They 
continued in this way what the Romans had 
started in this area, and they also investigated 
ways of improving the output. They began to 
distinguish different qualities and 
acknowledge their differences.

It was also a very good time for the olive grove and the oil, both in our region and all over Andalusia. The Moorish influence was visible, 
even in the range of vocabulary, since most of the terms related to olive oil come from their language. 

Conical Trunk Mill used in both Roman 
and Arab periods
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Olive Oil in Modern
Times in the Marquessate of Estepa
From the 16th century onwards, interesting technical innovations for the production of olive 
oil started to succeed each other. The great change in the olive crop began with the appearance 
of machinery in the extraction process, which allowed farmers to obtain a greater yield of oil. 
The country houses - countryside buildings that were used as accommodation and where the 
different agricultural works were carried out - were the real centres of oil production. They 
were where the production cycle was completed. As the years passed and with the coming of 
the 20th century, cooperativism was developed, that is, olive oil-producers associations which 
improved production. This was one of the key elements in the development of the olive crop in 
the region of Estepa and it was also crucial to the current success of our oils.

12 13

In this period, Estepa became one of the main areas in the country concerning the olive 
world and, by extension, olive oil. The province of Seville was the main olive oil producer 
countrywide at the beginning of the 20th century. The sector was growing spectacularly - 
new plantings appeared along with new mills, each time more mechanized. Not only did the 
lands devoted to olive growing increased, but also the national and foreign markets took into 
account the arrival of oils from this area. The boom of the olive-oil mill sector was integral 
to this development. Olive mills increased their number considerably along with the 
techniques that they used. During this period, it can be stated that the region of Estepa was 
a pioneer in the introduction of new economic practices in the olive-tree sector in our 
country. The new organization enabled a much wider market for our olive juice abroad.

Country houses (“cortijos”) continued 
working for many years although they 

began to lose their essential role. 
Nowadays, they still form part of our 
landscape but they have been pushed 

into the background.

The Italian Nobles

The hydraulic weir was the most 
commonly used during the 19th 
century. It came from a 17th 
century invention that was later 
adapted in order to be used in the 
production of olive oil. The milled 
olive was arranged in mats so that 
when it was crushed, the liquid 
could be obtained.

Oil traders were a common figure mainly during the 18th 
and 19th centuries. These people would visit the country 
houses and villages of the area carrying an oilskin and selling 
the golden liquid with the help of a meter.

Undoubtedly, one of the main driving forces of this 
olive development was the Marquessate of Estepa - 
rich Italian ennobled people who, knowing the value 
of the olive oil, consolidated in this modern period 
(15th-18th centuries) an interesting network which 
favoured that a great part of the olive oil of the region 
of Estepa was transported on mules in order to 
supply the most important Spanish cities of the time: 
Madrid, Segovia and Toledo.
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Uses and Legends

14 15

The olive oil has had numerous other uses along the years. It was the main element in 
household lighting for many centuries. It was used to feed the oil lamps' flame, with small sizes 
and varied and symbolic shapes. During the Roman times there was a great production of 
these kinds of objects. Some of them have survived to this day and in Estepa we have an 
important example. Its use as a soap was also notable. The Greeks and the Romans did not 
know this product as we use it today. Athletes in those times rubbed their bodies with olive oil. 
Later, in the Middle Ages, soap was discovered and it was in Andalusia where the most 
important mills were set up to take advantage of the olive oil abundance. Nowadays, it is 
possible to buy soaps which contain olive oil, and these have great properties for the care of the 
skin.

More than four thousand years ago, the way Egyptians 
obtained olive oil was not very different to the way it was done 
many centuries after: pressure applied with a twist that mashed 
the olive paste until juice was obtained in a container.

Since ancient times, the olive tree has been considered sacred. Greek mythology brings together 
different versions which explain its origin and creation. One of these was ascribed to the great 
Greek hero Hercules, Zeus's son, who planted one on the Mount Olympus. Another version 
credits the Greek goddess Athena with the highest honour of inventing it during the creation of 
modern Athens. The story tells that the goddess was disputing with Poseidon the honour of 
giving their name to a region. Zeus, the great god of Greek people, mediated in the conflict and 
decided to grant the honour to the one producing the most useful invention for his people. 
Poseidon created a beautiful white horse, quick and fast, capable of carrying heavy carts and 
winning battles. Athena made an olive tree to sprout from the land, capable of lighting, 
calming injuries and feeding. Zeus considered her the winner and this is the reason why the 
Greeks have worshiped a thousand-year-old olive tree in the Acropolis since then, believing it 
to be that of the goddess herself. 
Almost every culture grants important symbolic value to the olive tree. Its roots grip the land 
and its trunk is elevated towards the world of the Gods. It provides life, food and protection. It 
is a symbol of longevity, fertility and maturity.

There are several versions of the origin of the olive tree. 
Imaginary stories like those of Hercules or Athena, 
whether true or not, transmit to us the importance of 
this tree and its fruits at that time.

Greek and Roman literatures are full 
of references to the olive tree and its 
production. Even in the oldest 
cookery book, the two thousand year 
old “Re coquinaria”, Spanish olive oil 
is constantly mentioned.

Due to the numerous uses of the 
olive oil along the years, different 
kinds of containers have been used 
mainly for lighting, such as these oil 
lamps.

Almohad oil lamp

Oil
receptacle

Oil lamp with a
 human figure

Hercules holding an olive trunk in his hands. 
Image of a Greek amphora A beautiful passage from

Greek mythology explains
 the origin of the olive tree
 through the goddess Athena.
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The Production Process:
the Harvest
The picking is the first step in the olive oil making process. If we want to obtain an extra-
virgin olive oil, that is, a high quality, the olives need to be healthy and at the peak of ripening 
at the moment of picking. Before that, the usual care practices will have been carried out - 
fertilizing and pruning in order to obtain the best fruits from the tree.
However, there are other important factors involved in getting the best oil. One of these is the 
time that is taken between picking the fruit and processing it in the mill - this should be as 
short as possible. Another factor is that the fruit picked from the tree must be separated from 
the fruit picked from the ground, because the latter has an inferior quality. Likewise, the 
picking and the transportation must be done with the greatest care, so that the olives are not 
physically damaged, bruised or crushed.

16 17

The olive used for obtaining oil is picked between November and January, when its colour is 
changing from green to black, the colour known as “envero”. If we get the chance to observe this 
picking work, we can see that different methods are used. One of them is the so-called “vareo”, 
where the tree's branches are beaten with sticks until the olives fall. Another method is the 
“ordeño”, where the gatherers run their fingers along the branches until the olives fall from the 
tree onto the “fardo”, a large piece of cloth laid out on the ground. This is less commonly used 
because it is a slow process which increases the price of the wage labour. It is only used in young 
trees or when the olives are going to be processed as table olives. The third more common method 
is the vibration. This is carried out by means of a mechanical system that causes the tree to 
vibrate so that the olives fall down onto the cloths. This is the most popular system nowadays 
because it is the fastest and the most inexpensive, providing the necessary machinery is 
available. Once the olives have been picked, they are carried to the olive mill where they are 
classified according to their quality and variety in order to obtain the bes t oil. Cleaning and 
later washing is essential, and involves separating olives from their branches and leaves or any 
other impurity. The fruit is then totally ready for the next step: the crushing.

The introduction of technical innovations in the olive oil sector is not only visible in the 
olive mills. In the countryside, traditional picking methods are still used although 
farmers are increasingly taking advantage of combine harvesters because they are faster 
and cheaper.
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The crushing is the process by which the olive is crushed in order to press the resulting paste 
from which the oil is obtained. This is carried out in mills which have changed a lot during 
their history. The oldest ones used in Andalusia were composed of two stones which broke up 
the olives when they moved over them.  Later, the Romans developed this mill with a kind of 
large mortar that crushed the olive without breaking the pit, since they considered the oil 
obtained in this way to be of higher quality. However, the most used almost until modern 
times was the one which had a stone round base of two or three metres in diameter and a 
vertical axis around which several stones spun. This is the so-called “molino de rulos”. 
Nowadays, metal crushing machines or hammer mills are used to break the olives' cell 
membranes so that the oil globules are released. It is important to know that the oil obtained 
is only a fifth part of the weight of the picked olives. The olives must be crushed on the day of 
picking to get the highest quality and to avoid any damage to the fruit. This is the only way 
of obtaining a top-quality extra-virgin olive oil. 

18 19

Once the olive is crushed, the next step is the pressing of the paste to obtain the optimum 
amount of oil. Presses have developed a lot over the years. In Ancient Egypt, the twist pressure 
was used, where they twisted olives sacks until the oil was extracted. The Romans developed 
another system, whereby the olives were introduced into a sack which was trodden on with 
wooden clogs until the oil was decanted into a receptacle. However, the press used for the 
longest time was the beam press. The olive was set on reed baskets or mats and pressed and 
crushed to extract the juice which fell into receptacles . This kind of pressure, Greek in origin, 
has developed over the years and was still used until recently.

A variation of this press which has been largely used in our region is the “torrecilla” press which 
has developed in the 19th century. An animal triggered a system of wheels and ropes which 
multiplied the strength that was being exerted on the mats. Nowadays, a continuous system is 
used after the pressure so that the next step is the centrifuge, which separates the oil from the 
other liquid components of the olives.

The Production Process:
the Pressure and Extraction

During the extraction process of extra-virgin olive oil in any of the mills belonging to the Estepa Designation of Origin, none of the juice extraction 
stages can exceed 30 degrees Celsius, as this would kill its natural aromas and the oil would be rejected. 

Presses have developed over the years. Many kinds have been used, such 
as the “trapetum” used by the Greeks and the Romans for pressing olives. 
It was a sort of mortar in which two stones spun around in order to crush 
the olives without breaking the pit. Another was the beam and screw 
press which consisted of a lever. The olive paste was set on reed mats and 
was crushed until the oil was extracted. The rolling mill is a procedure 
which came from the "trapetum" and was still used recently.

Beam and screw press

Trapetum

Rolling mill
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When the oil extraction process is complete, the juice is stored according to established 
regulations for preserving this top-quality product. During the storage, until the product is 
bottled, there is constant monitoring to guarantee that no inch of its quality is lost and that the 
product has the desired characteristics befitting its category.
The oil remains in a cellar for two or three months with special atmospheric conditions - 
minimal variation in temperature and low lighting is required, as these two factors can alter 
the product. Stainless steel tanks are used nowadays.

20 21

The bottling is one of the last stages before the oil's marketing. This process is always carried 
out within the most rigorous hygienic and environmental conditions. The bottle is also 
important. Nowadays, the Estepa Designation of Origin products are bottled in 'PET', glass 
and can receptacles. The bottling is an automated process, where the bottles are filled, sealed, 
labelled and packed to be transported to the shops or the consumer. The labels must include the 
specific quality standards of the extra virgin olive oil. Moreover, the olive oil from our region 
will include the Estepa Designation of Origin seal of quality.

The Production Process:
the Analysis and Bottling

Once the oil has been extracted, it is stored in large stainless steel tanks to avoid high temperatures and light.

The tasting is a sensorial analysis. It is 
carried out to ensure that the 
obtained oil meets the appropriate 
quality requirements that the Estepa 
Designation of Origin Regulating 
Council demands. This is one of the 
main phases in the analysis of the 
product, and is very important in 
order to guarantee that what it is 
bottled and is bought by the customer 
is the best possible extra virgin olive 
oil. The stages involved in a tasting 
are as follows: the oil is heated to 28 
degrees Celsius, and is shaken in a 
special tasting cup. The nose is 
introduced in to the cup to grasp its 
aroma (fruit, apple, herb, tomato and 
almond), and finally it is tasted in the 
mouth (bitter, spicy, sweet flavours). If 
any inappropriate characteristic of the 
extra virgin olive oil is detected during 
the process, its marketing within the 
Estepa Designation of Origin is 
rejected immediately.

The TastingOil is a living product, and as such certain aspects need to be taken into account 
in order to preserve its condition and qualities. It must be kept far from high 
temperatures, damp and light. The desirable temperature ranges from 15 to 25 
degrees Celsius. It is also advisable to store it at home inside his original closed 
bottle, in a dark and dry place. Each bottle carries its sealing date, which must be 
observed in order to ensure the consumption of an extra-virgin olive oil that 
retains all its original qualities.

The characteristics of each oil are carefully analyzed in laboratories in order to 
guarantee the optimum conditions of that oil.
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Oils within
 a Designation
 of Origin
The oils from the region of Estepa and Puente Genil are protected under the Estepa 
Designation of Origin. This ensures that the production zone, the olive varieties that are used, 
the production techniques and the process as a whole is carried out according to the quality 
standards established by this certicate. The Designation of Origin traces the oils portraying its 
quality sign. The Regulating Council is the body that manages it. The Junta de Andalusia 
Department of Agriculture granted official recognition of this sign of quality on 24th 
September, 2004. 
The Estepa Designation of Origin Regulating Council guarantees the top-quality of its oils by 
means of the strict controls that may certify it.

22 23

The Estepa Designation of Origin is a recognition of many years 
of experience, and it helps to know that the best product is also the 
result of good practices. Therefore, strict quality controls are carried 
out in each of the stages of the process, from the picking to the 
bottling, in order to avoid even the smallest mistake. Only because 
of this has the extra virgin olive oil from this region merited the 
sector's highest international distinctions along its history. 
Moreover, another important task of the Estepa Designation of 
Origin Regulating Council is the promotion of the extra virgin 
olive oil from this region, its properties and benefits, and to 
increase its consumption.

The Estepa Designation of Origin 
logotype shows a Roman amphora, 
one of the main food-carrying 
receptacles in those times. The 
amphora changes from the greenish 
yellow colour that represents oil to a 
light brown representing the colour of 
the land in this region. An olive leaf 
has been added to close this 
symbolical circle. 

Our olive oils are bottled with the following brands: Oleoestepa, Estepa Virgen, 
Puricón, Las Valdesas and Hacienda Ípora. These acknowledged and awarded 
brands are present in the most exclusive international olive oil guides.

The Designations of Origin are the 
means used in Europe for the 

acknowledgment of the quality and 
origin of its products according to their 
local characteristics. These products are 

clearly distinguished by their growth and 
production techniques and their 

geographical location. They ensure that 
regulations are observed and they 

guarantee that the product satisfies all 
the requirements.
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The Power of this Olive Region:
its Cooperatives
The association of 4500 olive families from Estepa, Puente 
Genil and the surrounding areas enables our extra virgin 
olive oil - protected under the Estepa Designation of 
Origin  to be one of the most highly regarded in the 
market. The many awards and recognitions it is granted 
each year stand testimony to this fact. Nineteen olive oil 
mills together with the Oleoestepa Cooperative, a great 
bottling plant and commercial trade company, join 
together the sixteen cooperatives in the region to pursue one 
common goal: obtaining the best extra virgin olive oil.

24 25

The Spanish word “almazara” comes from de Arab “al-
mas'ara” which means “the place where it is squeezed”, 
namely the olive fruit. This is the process by which our 
extra virgin olive oil is extracted. The olive fruits are 
received in the olive oil mill courtyard where they are 
deposited into a “tolva”, a device used as a receptacle 
that helps to channel the olives. The fruit goes to the 
cleaning line where leaves, soil and other impurities are 
removed. The fruit is crushed and churned to extract 
the extra virgin olive oil. Modern olive oil mills have 
three different working areas according to their 
production stage: the olive reception courtyard, the 
production building where pressing and extraction is 
carried out, and the cellar where oil is stored in large 
stainless steel tanks after being decanted.

The Olive Oil Mill

This is an olive tree and olive oil region. Its quality is the result of a long olive oil tradition. 
The good practices of our ancestors, their inheritance, the improvements of production 
techniques, and the strict quality control are combined to produce one of the best olive oils in 
the market. Nowadays, more than 5.5 million olive trees make up the landscape of our 
Designation of Origin, 40,000 hectares which produce more than 25 million kilos of extra 
virgin olive oil a year, constituting 50% of the production of the province of Seville. As well 
as this, we are the global reference in the cultivation system known as “Producción 
Integrada” (Integrated Production), an environmentally friendly practice in which no 
harmful chemical products are used. All in all, we bet on quality and on the sustainable rural 
area where we live. The Estepa Designation of Origin it the most demanding body of all the 
Regulating Councils in Spain when granting a Designation of Origin to an extra virgin 
olive oil.

Coop. Ntra. Sra. de la Fuensanta (Corcoya)

The Estepa Designation of Origin includes nineteen olive oil 
mills and a great bottling plant and commercial trading 
company.

The process that is used for obtaining extra virgin olive oil 
is almost identical in every olive oil mill within the Estepa 
Designation of Origin. All observe the essential stages. 

Olive oil picking

COMPLETE EXTRA VIRGIN OLIVE OIL PRODUCTION PROCESS

Transportation

Receipt Area

Cleaning 
and Washing

Coop. San Plácido (Badolatosa)
Coop. Sor Ángela de la Cruz (Estepa)
Coop. Ntra. Sra. de la Paz (Estepa)
Coop. Olivarera Pontanense (Puente Genil)
Coop. La Purísima (Herrera)
Coop. San Isidro (Herrera)
Coop. Ntra. Sra. de los Llanos (La Roda de A.)
Coop. Pedrera (Pedrera)
Coop. San Nicolás (Marinaleda)
Coop. San Isidro (Gilena)
Agrícola El Rubio SCA (El Rubio)
Coop. Casariche (Casariche)
Coop. San José (Lora de Estepa)
Coop. La Inmaculada (La Roda de A.)
Coop. Arbequisur (Aguadulce)
Coop. Puricon (Aguadulce)
Hacienda Ipora (Gilena)
Las Valdesas (Puente Genil)
Oleoestepa SCA (Estepa)

The localities in this region still preserve some old buildings where extra 
virgin olive oil was produced. In this image, an old olive oil mill was 
located in this square called Plaza del Aire in Estepa. 

Pressing Extraction
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Extra Virgin Olive Oil,
Health and Gastronomy

Extra virgin olive oil is the emblematic food within our diet, an effective way to prevent and 
avoid illnesses. Despite great steps forward in the field of medicine, nothing can replace a well-
balanced diet and physical exercise. The benefits of this liquid gold for our bodies are numerous. 
Olive oil helps to regulate the level of cholesterol present in the blood. Today we know that 
consuming olive oil also has very positive effects on the heart, delays the aging of bones, skin, and 
articulations, reduces acidity, regulates intestinal traffic and prevents ulcers. It also promotes 
children's growth and prolongs our elders' life expectancy.

26 27

Extra virgin olive oil is one of the main pillars of the Mediterranean 
diet. Since ancient times the lands bathed by this sea have seen olive 
trees growing. This juice is acknowledged as the healthiest fat because 
of his high levels of oleic acid, and it reduces the risk of cardiovascular 
diseases. Furthermore, recent studies prove that its consumption is 
extremely beneficial for the prevention of different kinds of cancer. It 
is a product that protects and regulates our health, which reduces our 
cholesterol level, the risk of a heart attack, and acidity. It protects 
against ulcers and gastritis, it regulates the intestinal traffic, it is 
excellent for our bones and it prevents the aging of tissues and organs. 

Due to its great properties, the olive oil 
has become the king of the Mediterranean 
diet. Any dish of our diet is improved 
when its preparation includes olive oil 
from our region. It can be an ideal 
complement to any of our foods which can 
blend and improve their flavour: salads, 
fried foods, vegetables, meat, fish, sauces… 
It helps to maintain a well-balanced diet 
and good health. And if it is an extra 
virgin olive oil from this region we know 
that we are caring our body with the best 
possible food.

Extra virgin olive oil is used to dress 
salads, gazpachos and other cold soups 
although its most common use is on a 
slice of toast. It retains all its properties 
when it is not cooked because some of 
them can be lost when it is heated. It is 
omnipresent in Andalusian cookery and 
it has become one of the top products in 
the region. 

Olive oil is the only vegetable oil which can 
be consumed raw without being cooked. Its 
caloric content is the same as the content of 
any vegetable or animal fat - 9 calories per gr. 
Fats provide energy for our body, essential for 
taking any physical or mental exercise.
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