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www.aleryag.com OILS

OUR STORY

Aler Oil Agriculture Food Incorportaion is a family owned business established in Adana/ Tlrkiye,
which is a province well known for its fertile lands, high-quality agricultural products and ancient
history of olives within the Eastern Mediterranean Region which is historically known as North
Mesopotamia.

During history this land has been sovaluable and beautiful over the decades.

In records, it is said that the homeland of olives has been stated as North Mesopotamia and it has
spreaded to Mediterannean region started from there including Anatolia, Syria, Egypt, Greece, Italy
and so on. Adana, which our factory is located at, is one of the most important cities of the North
Mesopotamia region that its olives grown in Adana are believed to be enchanted.

Within this ancient region, as a family, we are proud of being a unigue olive oil and olives producing
company which is committed to represent the products of this historical olive region as best as
possible with our modern facility, experienced team and our perseverance and passion.

In Tarkiye, there are 180 million olive trees on 700.000 hectares yielding 500.000 tons of table olives
and 300.000 tons of olive oil. 500.000 households are employed in the olive and olive oil production.
In our region, there are 40 million olive trees and we havebeen using our regions’ opportunities to
produce our products. All of the olives that enters to our faeility are picked by great efforts of our
harvesting team to who pick the olives by hand which results in a highly gualified olive and olive oil
products.

Our brand, CERE, is the name of a big jar used by households or traders to preserve food such as
olive oil, olive in brine, cheese in brine or pickles in the ancient times. It is made from an unique soil
with the expertise of its’ processing masters. The specialty of CERE is that it does not leak any liquid
even though it is made of soil and it keeps the food as cool as possible to keep the food as fresh as
possible. Such a storage jar was used in almost every households in the history.
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Phone: +90 322 248 8884 | Mobile: + 90 533 733 3251 | Fax: +90 322 248 8864 | e-mail: export@aleryag.com
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EXTRAVIRGIN OLIVE OIL

Our Extra Virgin Olive Oil, which has a maximum oleic acidity of 0.8%, is produced from ripe
olives harvested between October and January every year either by using harvesting machines
or by hand. The olives are pressed as soon as possible. During processing the olive paste’s
temperature is always maintained at 30 °C. With an eye to bring you the finest olive oil to your
table, we put in our greatest effort from harvest to processing and from filling to packaging, to
present the olive oil to your liking. This olive oil has an ideal pleasant taste suitable for both
dressing salads and preparing a wide range of meals. You will feel the olive oil's richness in
polyphenols and antioxidants once you taste it Aler strives to maintain a standard aroma,
flavor and taste in each bottle.

Packaging Material Glass Bottle

Bieces per cases e
CSheifiife | Zyears
[ Gross Welght per case | 63kg |

Eu Us 20 ft container | 40 ft container
Pallats | Pallets | (Non palletized) | (Non palletized)

AECREED

| Piecespercases | 12
| Gross Weightpercase | j035kg

20 ft container | 40 ft contalner
Pnll.u. [Mon palletized) | (Non palletinoed)

Seae EEHEED
¢ N ET 2632
Net Content: 1000mi/34 FlL.Oz

"Pleces porcases |

Eu us 20 ft contalner | 40 ft contaimer
Pallets | Pallets | [Mon palletized) | (Mon palletized)

Net Content: 1000ml/34 Fl.Oz
T B —
CPiecespercases | 1
e e

Us 20 ft container | 40 ft container

— FuE:u Pallets | (Non palletized) | (Non palletized) il
Number

!  Niree: 60 |80 | o | 1452

% Net Content: 5000ml/170 Fl.Oz.
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Eu Us | 20ft container | 40 ft container
Pallets | Pallets | (Non palletized) | [Non palletized)
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PUREOLIVEOIL

Olive Oil is a blend of refined olive oil obtained from diligently produced olive oil, with good
quality extra virgin olive oil. It is well processed, thus has a harmonious taste. Our olive oil has
oleic acid, of not more than 1 gram per 100 grams and its other properties correspond to those
fixed for this category in this standard. This type of olive oil offers the taste of extra virgin olive
oil at an economical price. It is good for cooking and frying.

Net Content: 250ml/85 Fl.Oz
Packaging Material  pet

P Plecespercases |2
Csheiflite | Zyeors o

EBEEDED
Pallets | (Mon palletized) | (MNon palletized)
of Chses 240

MNet Content: 500mi/17 FlL.Oz

Packaging Material o Pet
IPieces percases | 2|

Shelf Life  Zyeors 3
[Gross Welght percase | 6ka g

Eu Us | 20f containe: | 40 ft contalnor
Pallets | Pallats | [Non palletized] | [Non palletized)

Bt —

e
Net Content: 1000m/ /34 FlL.Oz

Packaging Material

CaASe:

Shelf Life ag
"Gross Welght per case | 71.75ka g

Eu | Us 20 fr contalner | 40 ft contalner
Pallets | Pallets | [Mon palletized) | (Non palletized]

Neker 60 |60 | mo | 236 |

= ﬂ-— — — - — "
- . Net Content: 2000mi/68 Fl.O:z

Packaging Material

“ Pieces per cases
. Shelf Life : 2 years Fllerya
Gross Weight per case 11.65 kg =TE
f »

=

. Tl » ¥
— Eu Us | 20 freontainer | 40 ftcontainer
Pallets | Pallets | [Non palletized) | (Mon palletized)

Number 80 | 00| 1250 2340
- B E E E f
Net Content: 5000mi/170 FL.Oz. w
Packaging Material Pet

2
| ShelfLife |  2years
Gross Weight per case 9.30 kg

Eu Us 20 ft container 40 ft container

Pallets | Pallets | (Mon palletized) (Non pallotized)

| 270
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OLIVEPOMACEOIL

Olive pomace oil is the oil obtained by applying advanced refining technigues olive pomace. We
make sure the acidity content remains low and the taste is consistent. The oil adds flavor to the
food. This olive oil is the economic alternative to the other grades of olive oils. We can also mix the
olive pomace oil with extra virgin or virgin olive oil according to your desire to obtain a more pref-
erable olive flavor taste.

MNet Content: 1000mil/34 Fl.Oz
ging Material

Gross Welght percase | 7l | .
Us 201t container | 40 fit container
Pallets | (Non palletized) | (Non palletized)
Number

Net Content: 3000m! /102 Fl.Oz
Packaging Material | Pet
CSheiflie | 2jears 4

Eu Us ' 20 ftcontainer | 40 ft container
Pallets | Pallets | (Non palletized) | [Non pallatized)

ZFrERIAETNIETD

g

Pet
o CES ASes 2

Zyears

530 kg

T

Eu Us 20 ft contalner | 40 ft contalner
Pallets | Pallets | (Non palietized) [Non palletized)

- T

85 | 100 | 1512 2790

Net Content : smam.i.a’r?o Fl.Oz. |
= .

packaging Material Pet
Pieces per cases

.55
Eu | Us | 20ftcontainer [ 40 ft container
Paliets | Pallets | (Mon palletized] | (Mon palletized)

TS
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VIRGINOLIVEOIL

The taste of this olive oil is well balanced with a delicate flavor gentler than that of Extra Virgin
Olive Oil. This category of olive oil preserves the flavor, aroma and vitamins of the olives. It can
easily be your favorite olive oil depending on your delights and habits. Its exquisite aroma and

flavor simply enrich any Rind of dish. It is best suited for stews, frying and grilling.

Packaging Material D
PPieces percases | 2|
pSteitie [ ojeon
3.05 kg

Eu Us 20 ft container | 40 ft container
Pallets | Pallets | (Mon palletized) | (Non palletized)

 ocases 260 288 | 4200 | 8830

F'm: Mnﬁeﬂal Glass Bottle
e =
smuure —2yeas M =

Eu Us 20 It container | 40 ft contalner
Pallets | Pallets | (Non palletized) . (Non palletizoed)

CEEIACIRTEETD

Net Content: 5000ml /170 Fl.Oz.

Us 20 fr container | 40 ft container
Pallets | (Non palletired) | (Non palletized)

. 20 ft container | &0 ft container
Pallets | [Mon palietized) | (Non palletized)
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SLICED OLIVES

Fresh olives are harvested from the orchard either by using harvesting machines or by hand then
afterwards, carefully pitted. The pitted olives are sliced into nice regular pieces using special
slicing machines, Thesliced olives are then packed in a way that offers optimum freshness and
uniform texture. Thes@delicious olives make an ideal ingredient for a variety of dishes or pizzas.
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PITTED OLIVES

Pitted olives are produced using high-quality olives which undergo various processes before
and after they are pitted. These processes result in delectable, tasty pitted olives that can be
enjoyed without the danger and possible dental damage olive pits present. The taste of our
pitted olives enhance flavor in meals.
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Black Olives

Sigak Zegtin




GREEN WHOLE OLIVES

Green olives are picked before ripening and
cured in brine while fresh. These olives have
a distinct a crisp, meaty texture. Their
flavor can be described as fresh, mild and
buttery thus, complementing most dishes,
wines and cocktails.

BLACKR WHOLE OLIVES

Black olives are picked when fully grown and
ripe. They are cured traditionally in brine to
reduce the bitterness but still keep their
distinetive flavor. These olives are a
must-have for breakfast, are an excellent
accompaniment to cheese boards, perfect as
a snack and basically go well with any meal.
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STUFFED OLIVES

The best olives are carefully harvested without damage and pitted. Afterwards, they are
delicately hand stuffed with pepper, caper or garlic. Our stuffed olives are one of our custom-
ers’ favorite products because they are a combination of flavors making them delicious and
suitable for appetizers and mezzes.
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