
  Our Art is Organic Olive Oil 
 
COMPANY PRESENTATION  
 
BIOLEA is a 6th generation family owned/operated vertically integrated company, incorporated on 
Jan. 1997 and based in Astrikas, Kolymbari of the Chania Prefecture on North-western Crete, Greece. 
 
BIOLEA cultivates the family owned estate olive orchards, produces, standardizes and markets, single 
variety certified stone ground and cold pressed organic extra virgin olive oil using the traditional 
extraction method. Biolea is based on principles of self-reliance, innovation and environmental 
consciousness. As a company we try to learn how the lessons of the past can be applied to today's 
conditions. Biolea's installations in Astrikas, were designed and built with the goal of attaining the 
highest possible olive oil quality, improving efficiency, managing wastes and lowering the energy and 
labor cost of the traditional method by applying modern electronic controls and robotics. The 
construction and operation of the factory and the machinery complies with today’s food processing 
standards and the quality is assured by the introduction of current quality production systems.  
 
Product Differentiation   

Stone Milled and Cold Pressed     Olive oil produced in the artisan tradition is labour intensive, 
has lower yields and requires specialization and experience, nevertheless, Biolea is committed to 
maintaining and promoting this “slower” method because it produces superior quality olive oil 
complying with EU legislation EU 432/2012 to carry a health claim sticker for a very high polyphenolic 
content. The method retains all is nutritive benefits and is distinguished by its taste. Stone milling 
and cold pressing reflects Biolea’s environmental ethics, as it consumes less energy and natural 
resources while producing fewer wastes than the industrial olive oil production process.  

Estate Olive Oil   Estate olive oils, like estate wines, are prized for their distinctive characteristics, 
which are influenced by natural factors such as soil, altitude, microclimate and variety. Cultivation 
and production techniques add to the individuality of the product’s character. At Astrikas Estate, 
Mediterranean island microclimate, perfect elevation 300 meters above sea level, arid and organic 
cultivation of the Koroneiki olive variety, shape the distinct characteristics of our olive oil.   

Organic Cultivation    Sustainable agriculture is also the agriculture of social values, one whose 
success benefits the community, respects workers, and provides wholesome foods. Biolea’s farming 
practices and products exemplify our dedication to the environment and to the health of our 
customers. The Astrikas Estate olive groves are farmed organically without the use of chemical 
fertilizers, pesticides and herbicides. Biolea is inspected and certified by BIOHELLAS. 

Taste notes   Biolea is a superbly balanced stone milled and cold pressed organic olive oil, 
unfiltered, and characterized by its mild, sweet taste, which enhances the flavours of dishes, never 
overpowering them.  

Lemonio      This product it is not an “infused” or “flavoured oil”. Fresh organic lemons are stone 
milled and cold pressed together with the organic olives. The true zest of the fruit is producing an 
unmistakable subtle flavour of fresh lemons.  

             Nerantzio     Koroneiki olives stone milled and cold pressed with fresh whole organic bitter oranges, 
             nerantzi in Greek, create an exotic tasting olive oil, full of orange blossom aroma and a tang of orange 
             rind.   

 



 

Harvest 2022-23 – a Year of Innovation!  
 

At Biolea, we strive every year for excellence in quality of our products 
through innovation and environmental sustainability.  After several years 
of experimentation, we are 
proud to finally present our 
success in modernizing our 
method of production even 
further.  We have replaced 
the woven plastic 
monofilament pressing 
filters with a new innovation 

we created of stainless steel material.  
 
This very important improvement not only will improve the quality 
of our products but also is critical in maintaining our sutainable 
practices as the filters need no replacement.   

 
We are also very excited to announce that during 
the summer season 2022 Biolea hosted over 
10,000 visitors to our estate and restaurant.  Our 
mission with our tours is to raise awareness about 
quality olive oil and of course to promote our 
products to visitors by telling them our story and 
explaining the passion behind our production 
process.  At the same time, our restaurant, in 
which our chef Michali Papadaki specifically 
designs dishes to showcase our products and the 
Cretan Diet, has been getting raving reviews and 
we have seen a huge interest from visitors asking 
us for recipes and our products because of recipes they have tasted. What we 

offer is an honest, authentic, and ethical experience that hopefully leave lasting memories. In these ways, we 
are confident that we are also supporting you as our representatives by leaving our visitors with the best 
impressions and once they return to their countries they will hopefully look for our products through the closest 
distribution. 

 
 
 
Above everything, we are proud of continuing a 
tradition that has been in the Dimitriadi family for 
6 generations in the village of Astrikas.  We 
present to you our 7th generation which is already 
very dynamic members of our company!  Our 
responsibility is above all first to our children: to 
respect the heritage that was given to us, improve 
it and hope that the next generation will do the 
same. 
 
 

   
 

Thank you for your trust and cooperation 


