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A  c o m p a n y  t h a t  w a s  b o r n  a l o n g  
t h e  e d g e  o f  O l y m p u s  m o u n t a i n  
a n d  i n s p i r e d  i t s  n a m e  o f  i t .

“ O l y m p u s ,  V i r g i n  a n d  b r i l l i a n t ”



All started in 2015, from two young
food technologists with a

vision: 

A Greek Family Company

To spread worldwide the unique 
products of the Greek land and 
the land of mountain Olympus.



1. To spread to the world the  nutritional 
treasures of Olympus mountain.

2. To communicate delicious food could 
be healthy at the same time.

3. To o�er innovative food products which 
facilitate contemporary consumers to 
cook healthy.

O u r  a i m s



1. Reliability
2. Quality
3. Tradition
4. Innovation

O u r  e t h i c s



1. Young people with fresh ideas
2. Scienti�cally  equipped 
3. In the mood for work
4. In love with the Greek products

Our team

Our aim is to o�er innovative 
products that help contemporar y 
consumers to cook healthy.



P r o d u c t s  w i t h  

 quality

 tradition of Greek Land

 innovation 



P r o d u c t i o n  U n i t

Our production line is situ-
ated in the Industrial Park 
of Litochoro town, on the 
foothills of Olympus moun-
tain.

It is well equipped with 
modern machinery and  
certi�ed by
 ISO 22000:2005 , which 
guarantees the superior 
quality and safety of the 
products.

Virgilliant production unit on the threshold 
of Olympus Mountain



R

22000:2005

1. To spread to the world the  nutritional 
treasures of Olympus mountain.

2. To communicate delicious food could 
be healthy at the same time.

3. To o�er innovative food products which 
facilitate contemporary consumers to 
cook healthy.

S t a n d a r d i z a t i o n  t a k e s  p l a c e  u n d e r
t h e  s u p e r v i s i o n  o f  e x p e r i e n c e d  
s t u �  a n d  u n d e r  s t r i c t  r u l e s  o f  
h y g i e n e  a n d  f o o d  s a f e t y .



o u r  p r o d u c t s



 With raw materials of the pure Greek 
land and especially from the region of 
mountain Olympus, we work with pas-
sion in order to create tastes and �avors 
which are, as we say:

''Pure as Nature demands''



O l i v e  O i l



Palletization
Pallet dimensions: 1200*800*1700cm
Cartons/Level: 36
Levels: 5
Cartons/Pallet: 180
Pallet Weight: 1.065Kg
Bottles/Carton: 6

Extra Virgin Olive Oil Virgilliant premium 
in danae bottle 500ml 

premium extra virgin olive oil, 
bottle danae 500ml with print on glass label, 
bitter and pungent, 
mat design for protection against light



Palletization
Pallet dimensions: 1200*800*1700cm
Cartons/Level: 36
Levels: 5
Cartons/Pallet: 180
Pallet Weight: 1.065Kg
Bottles/Carton: 6

Extra Virgin Olive Oil Virgilliant Silky 
premium in danae bottle 500ml

premium extra virgin olive oil, 
bottle danae 500ml with print on glass label, 
Fruity, 
mat design for protection against light



Palletization
Pallet dimensions: 1200*800*1700cm
Cartons/Level: 12
Levels: 5
Cartons/Pallet: 60
Pallet Weight: 910Kg
Bottles/Carton: 12

Extra Virgin Olive Oil  Virgilliant 750ml
From regions all over Greece

Cooperation with certi�ed producers, 
Bottled immediately after harvesting,
Easy to use bottle dorica 750ml,
Dark color of bottles for protection against light





Extra Virgin Olive Oil Mt Olympus 200ml

‘A unique product of extra virgin olive oil  from olive trees of 
the best Greek varieties, that are cultivated on the foothills of 

the mythical Olympus Mountain.

Bottled in limited number of luxury white bottles of 200ml, 
numbered by hand, from 1 up to 2917, as many bottles as 

the meters to the pick of the great Olympus Mountain.
 

A premium extra virgin olive oil  of superior taste.

An exquisite quality for delightful creations! 



Named after our source of inspiration,
our land, an imposing mountain, 

as the reputation of its Gods,
Virgilliant Mt Olympus 
extra virgin olive oil is:

 

Multivarietal as Olympus' biodiversity

Flavored as it includes the scent of all 1700 species of plants that grow on Mt Olympus

Tasty as only the best of all Greek varieties could provide

Limited as a privilege for few-

2.917 pieces, each for every meter to the top of the mythical Mt Olympus



Great �avor into Olive Oil
Gives great taste to recipes

F l a v o r e d  a n d
i n f u s e d  o l i v e  o i l  

Palletization
Pallet dimensions: 1200*800*1700cm
Cartons/Level: 28
Levels: 6
Cartons/Pallet:168
Pallet Weight: 1.043Kg
Bottles/Carton: 12



Condiment of extra virgin olive oil 
with oregano of Olympus mountain

 With Greek Oregano that is cultivated and
handpicked  from Olympus mountain, at a 
height of 1.100meters
 
Oregano of Olympus mountain is of superior 
quality, aroma and �avor, with a great amount 
of antioxidants due to Olympus’ unique micro-
climate

Ideally matches to salads and recipes with 
chicken or �sh. 



Extra Virgin Olive Oil with
rosemary of Olympus Mountain

Rosemary of Olympus mountain is cultivated
and hand picked at a height of 1.100 meters
by cerrti�ed producers

Rosemary is full of antioxidants 

Matches perfectly with red meat and potatoes
 



Extra Virgin Olive Oil with lemon 
�avor
 

It can be used in a variety of recipes

O�ers lemon �avor to salads and recipes 
with chicken of �sh



Why to choose Virgilliant products? (1)

As a supplier, why to buy Virgilliant products?

-Competitive advantage of having in a product portfolio 
unique products inspired and derived from Olympus
 Mountain in Greece, a worldwide famous area from Ancient 
Greek Mythology.
-Innovative products from a Greek company that aims
to produce products based on nowadays needs, inspired by 
innovative recipes and always based on the pure
products that Greek Nature provides. 
-We emphasize in producing valued products



-Our scienti�c team is excellent educated
 in the food sector and has good knowledge of all technical 
details of the products. Always at your disposal to solve any 
issue or to answer at any of your questions. 
 

Advantages to the consumers:
- Products of excellent quality with raw materials of Greek 
Nature  that are “Pure as nature demands”
- Original and tasty greek products
- Value for money 

Why to choose Virgilliant products? (2)



Condiment of extra virgin olive oil 
with oregano of Olympus mountain

 With Greek Oregano that is cultivated and
handpicked  from Olympus mountain, at a 
height of 1.100meters
 
Oregano of Olympus mountain is of superior 
quality, aroma and �avor, with a great amount 
of antioxidants due to Olympus’ unique micro-
climate

Ideally matches to salads and recipes with 
chicken or �sh. 

THANK YOU!
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