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A great master is made,
not born.

Because a good teacher is not born as one;
they become one over time. Study, trial and
error, experience, passion, and many other
ingredients come together as a recipe for the
most demanding palates.




Ex.cellent
olives

Crafting Culinary
Excellence

We have our own premises and agreements
with specialised producers in strategic areas
to have the best raw materials available to
create the most outstanding classic, seasoned
or stuffed products.

Chili
peppers
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pickles ¢

There's a moment
for every pickle,
and a pickle for
every moment
Garlics, capers, lupin beans,
onions, gherkins, peppers.. an
outstanding flavour palette ready

for cooking or snacking.seasoned
or stuffed products.




Olives,
Pickles and
Sustainability:

% ” =
Sustainable Farming: Clean Production: Eco-friendly Logistics:
Our own Efficient production = Reusable packaging
non-aggressive using solar energy and optimized

crops with smart and zero waste. logistics. For a green
irrigation. footprint.

Special

formats
for Food
services

For gildas, recipes,
and appetizers. o o ®© o ©o© o o

RC-1500  RO-4250 16-REF A-390 POT-720 1/2GALLON  GALLON




Name Format Name Format
Embrujos (charms) POT-720jar, RO-370, 1500 and 4250 can Sweet chili pepper from Basque ~ V-370jar and 1/2 gallon
| Lareceta del cictel (mixed pickles) R0-370,1500 and 4250 can Country (EVO0)
Lareceta del maestro alcarefio  RO-370and 4250 can _ Chilipepper from BCw/vinegar  16-REF, 209]ar, gallon and 1/2 gallon
La receta defas picantes (spicy)  RO-370and 4250 can Chili pepper, origin lombardy, POT720jar and RO-4250can
Lareceta del maestro andaluz R0-370, 1500 and 4250 can _(Evo0)
Lareceta del maestro cacereio  RO-370and 4250 can Chili pepper from La Rioja, w/oil ~ A-390jar
La receta del maestro José A-390jar e
Lareceta del maestro mexicano ~ A-390jar Name Format
Pepinillos en aceite (oily gherkins) R0-370can Classics
La receta del maestro canario RO-370and 4250 can Manzanilla 160/200 RO-4250 and 7750 can
Lareceta del maestro manchego  RO-370, 1500 and 4250 can Manzanilla 200/220 RO-4250 and 7750 can
Aceitunas alestiode LaPampa  R0-370, 1500 and 4250 can Manzanilla 240/260 RO-4250 and 7750 can, A-390 jar
con AOVE Manzanilla w/o pit 280/300 A-390 and POT-720 jar
Aceitunas al estilo Mare Nostrum  RO-370, 1500 and 4250 can Sliced Manzanilla A10can
con AQVE Manzanilla anchovy flav. 160/200 R0O-4250 and 7750 can
Aceitunas al estilode Piamonte ~ RO-370, 1500 and 4250 can Manzanilla anchovy flav. 200/220 RO-4250 and 7750 can
con AOVE Manzanilla anchovy flav. 240/260 R0-4250, 7750 can, A-390, POT-720 jar and
Aceitunas al estilo de Okinawa RO-370can gallon
con AOVE : i Manzanilla perdigén anchovy flav. POT-720 jar
Lagarteiras (Gordal sin hueso POT-720 ar,RO-370, 1500 and 4250 can Manzanillaw/o pitanchovy flav.  RO-4250 can and POT-720 jar
alifiada con toque picante) 280/320
Mini mix R0-4250 can and POT-720 jar Cacerena 140/160 RO4250 can
Aceituna Kalamata alifiada RO-1500 can and A-390 jar " Cacerefia 160/180 RO-370 and 4250 can
P Cacerefia 240/260 R0O-4250 can
Name Format Cacerefa w/o pit 280/320 RO-370and 4250 can
Red onion w/ vinegar Barrel and gallon Sliced Cacerefia Al0can
“estilo maestro valenciand” Arbequina A-390 jar
Red onion w/ vinegar (stripes) POT-720jar Gordal w/o pit Gallon
Bittersweet gherkin A-390and POT-720 jar Gordal (spicy) Gallon
“receta maestra original” Gordal w/ cucumber A-390, POT-720 jar, gallon and 1/2 gallon
_ Gherkin w/vinegar (small) A-390 and POT-720 jar Black Gordal RO-4250 can
|_Gherkin w/vinegar (big) POT-720 jar Black Gordal w/o pit RO-4250 can
Big gherkin w/ oil and 1Kgean Aragonesa "Empelire” Bag 1Kg, 2,5Kg, 5Kg bucket and A-390 jar
anchovies Gordal w/pit anchovy flaoured POT-720jar
| Gherkin - anchovy flavour _A390jarand 1/2 gallon Olive paté B-4Onz jar
| Big gherkin 10/20 Gallon Stuffed olives
| Big gherkin 20/30 Gallon Olives w/ anchovies “selection” RO-370, 1500 and 4250 can
| Small onion w/ vinegar A-390 and POT-720 jar 160/200
| Lupin beans A-390jar Olives w/ anchovies 240/260 RO-314, 1500 and 4250 can
| Capuccini capers 212jarand 1/2 gallon | Olives w/ pepper A-390 and POT-720 jar
Red ball pepper Gallon
Seasoned garlic A-390jar
Name Format
Skewered appetizer with 1Kgcan
anchovy and oil
Whole skewered app., sweet A-390 jar, gallonand 1/2 gal.
_ Whole skewered app., spicy A-390jar, gallonand 1/2 gal.
Sliced skewered app. (sweet) POT-720jarand gallon
Sliced skewered app.(spicy) POT-720 jarand gallon
Manzanilla olive with pickles POT-720 jar
Vinegar cocktail with olivesand ~ A-390, POT-720 jar and gallon
pickles
Minced vegetable salad A-390 jar
Aceitunas y encurtidos artesanos de Navarra Headquarters: Production center:

+34 948 671024

info@maestros-aceituneros.com

Poligone industrial nave 12
31570 San Adrian, Navarra

Ctra. de San Martin de Trevejo a

Eljas. s/n. 10891 Eljas. Caceres




A tribute

our roots

Experts by tradition and vocation

The love for the land becomes the path to the Olive University. Hundreds of years of tradition and experience endorse

this institution, home of past and present olive masters, the guardians of an inmense and millenary legacy. Since 1968,

Maestros Aceituneros® pays tribute to all those people that every generation puts on the table the best olives and
assorted pickles in the market.



