
Extra Virgin Olive Oils: 

Spanish 

Columela 

 

Columela Artesano Extra Virgin Olive Oil (Cold Pressed) 

 Hojiblanca, Picual, Arbequina and Ocal olives, unfiltered 

 500 ml 

 6 / case 

 

Columela Hojiblanca Extra Virgin Olive Oil 

 100% Hojiblanca olives, unfiltered 

 500 ml 

 6 / case 

VEA: L’Estornell 
The Vea family business is renowned for integrating modern production techniques with traditional methods of 
cultivating olives and pressing them for extra virgin olive oils. Maintaining the highest standards of quality, these 
oils are smooth and delicate, with exceptional consistency. Lerida, Les Costes and L’Estornell oils are all produced 
and bottled by Vea.  
 

 

L'Estornell Extra Virgin Olive Oil 

 Arbequina and Farga olives 

 250 ml 12 / case 

 500 ml 12 / case 

 750 ml 6 / case 



 

L'Estornell Extra Virgin Olive Oil 

 Arbequina and Farga olives 

 5 L 

 4 / case 

 

L'Estornell Organic Extra Virgin Olive Oil 

 100% Arbequina olives 

 250 ml 12 / case 

 500 ml 12 / case 

 750 ml 6 / case 

 

L’Estornell Restaurant Quality Extra Virgin Olive Oil 

 Arbequina and Picual olives 

 5 L 

 3 / case 

VEA: Les Costes 

 

Les Costes Extra Virgin Olive Oil 

 100% Arbequina olives, unfiltered 

 500 ml 

 6 / case 

  



Marques de Grinon 

This boldly flavored extra virgin olive oil is produced and bottled on the Carlos Falco estate. Just like the family’s 
world class wines, Marques de Grinon is elegantly bottled in dark Bordeaux style glass to preserve the oil’s 
freshness. It is warm and golden in color, with aromas of freshly cut grass and a strong, spicy finish.  
 

 

Marques de Grinon Extra Virgin Olive Oil 

 Arbequina and Picual olives, filtered 

 500 ml 

 6 / case 

Marques de Valdueza 

The rare and treasured Morisca olive, which grows exclusively in the Extremadura region of southwestern Spain, 
is blended with Arbequina, Picual and Hojiblanca olives to produce an elegant extra virgin olive oil. Produced on 
the Perales estate, Marques de Valdueza has a full, fruity flavor with a touch of almond and pepper.  
 

 

Marques de Valdueza Extra Virgin Olive Oil 

 Morisca, Arbequina, Picual, and Hojiblanca olives 

 500 ml 

 12 / case 

Merula 

The name Merula comes from the Latin word for “yellow-beaked black bird,” a bird that inhabits the sprawling 
Perales estate. The same black bird adorns the decorative tins that the oil is sold in.  Made with a blend of olives 
from the second harvest, Merula extra virgin olive oil has distinct flavor of green olives, with notes of nuts and 
dried fruit.  
 

 

Merula Extra Virgin Olive Oil 

 Morisca, Arbequina, Picual, and Hojiblanca olives 

 500 ml 

 12 / case 

  



Miguel & Valentino 

 

Miguel & Valenitno Unfiltered Extra Virgin Olive Oil (Glass Amphora) 

 100% Arbequina olives, unfiltered 

 450 ml 

 6 / case 

 

Miguel & Valentino Extra Virgin Arbequina Olive Oil 

 100% Arbequina olives, filtered 

 500 ml 

 12 / case 

 

Miguel & Valentino Extra Virgin Arbequina Olive Oil 

 100% Arbequina olives, filtered 

 3 L 

 4 / case 

     

Miguel & Valentino Extra Virgin Luque Olive Oil 

 100% Luque olives 

 250 ml 12 / case 

 500 ml 12 / case 

 

Miguel & Valentino Smoked Extra Virgin Olive Oil 

 100% Arbequina olives 

 Cold smoked with Pinewood 

 250 ml 

 12 / case 



 

Miguel & Valentino Sol de la Mancha Extra Virgin Olive Oil 

 Cornicabra, Arbequina olives 

 5 L 
 

Nunez de Prado 

This smooth and peppery olive oil is produced from a blend of 14 olive varieties, all grown on the Núñez de Prado 
family groves in Baena, Spain. Their Flor de Aceite (Flower of Oil) is made by crushing hand-picked olives beneath 
granite stones and allowing the oil to flow naturally through a screen. This unfiltered oil is low in acidity and is 
bursting with flavor. Using a traditional first cold pressed process, the family also produces certified organic extra 
virgin olive oil that is well-balanced, with notes of green apple, almond and burnt orange.  
 

 

Núñez de Prado Extra Virgin Olive Oil (Organic) 

 Picudo, Hojiblanca and Picual olives, unfiltered 
 5 L 

 4 / case 

Vieiru 
Grown exclusively in Sierra de Gata, the Manzanilla Cacereña olive gives this monovarietal extra virgin olive oil a 
bright, fruity flavor, with hints of artichoke and freshly cut grass.  
 

 

Vieiru Extra Virgin Olive Oil 

 100% Manzanilla Cacereña olives 

 5 L 

 3 / case 

  



Xertoli 
Tucked in the hills of southern Spain, Xertoli is a small family-owned business that produces extra virgin olive oils 
from four varieties of olives. The Coupage and Zarzuela blends are made from Sevillenca, Farga and Morruda 
olives, unique to the regions of Baix Ebre and Montasia, while Xertoli Arbequina extra virgin olive oil is made from 
100% Arbequina olives. These olives are hand harvested and pressed within eight hours, preserving the fruit’s 
complex flavors and aromas.  
 
Arbequino oil is fresh and fruity with subtle hints of almond. Golden green in color, the Coupage blend is 
delicately flavored with hints of apple and artichoke. The Zarzuela blend is made from slightly riper olives and is 
deeper in flavor.  
 

 

Xertoli Arbequino Extra Virgin Olive Oil 

 100% Arbequina olives 

 500 ml 

 

Xertoli Coupage Extra Virgin Olive Oil 

 Sevillenca, Farga and Morruda olives 

 500 ml 

 

Xertoli Zarzuela Extra Virgin Olive Oil 

 Sevillenca, Farga and Morruda olives 

 500 ml 

 


