
PREMIUM
EXTRA VIRGIN OLIVE OIL 

AND TABLE OLIVES

The Taste of Moroccan Excellence



In the sun-drenched heart of our farms, where the earth whispers secrets of generations 
past, lies the soul of Zouitina. Here, in these fertile fields, our story begins—rooted in 

passion, nurtured by tradition, and flourishing with excellence. Zouitina is more than just 
olive oil, it is a symphony of nature and dedication.

Each olive tree, caressed by the Moroccan sun and tended with love, tells a tale of 
timeless care. Our groves, stretching across the landscape, are a testament to our 

unwavering commitment.

Our journey is woven with the threads of heritage and innovation. Embracing the rich 
Moroccan spirit and the timeless art of olive cultivation, we have meticulously nurtured our 
groves with care and dedication. Each olive, each drop of our extra virgin olive oil, reflects 

our commitment to bringing the finest flavors to the world.

Zouitina is not just a brand; it is a testament to the harmonious blend of tradition and 
modernity. We collaborate closely with olive oil experts to create the perfect blends, 

ensuring that each product celebrates the authentic taste of Morocco while embracing 
contemporary culinary trends.

OUR HERITAGE OUR STORY
From Moroccan fields to Your Table A Legacy of Excellence



Olea Capital stands as a dominant force in the olive industry, overseeing every step from fresh olives 

to extra virgin olive oil and table olives production. We provide tailor-made services, from brand 

design to final product selection, ensuring unparalleled quality. 

As the Largest olive farmer in the Kingdom, we are fully integrated across the entire olive value 

chain, and equipped with the necessary industrial capabilities and infrastructure for the processing of 

fresh olives into olive oil and table olives. 

Our farms are recognized with the Global GAP and GRASP certifications. Our modern olive mills are 

accredited with SMETA, SEDEX,  BRC, KOSHER, HALAL, FDA, and BIO 

( CE and NOP )  standards,  with a production capacity of 500 tons per day. Additionally, our table 

olive production has a processing capacity of up to 6,000 tons annually.

 

LARGEST INTEGRATED FARMER
 Producer Of Extra Virgin Olive Oil 

And Table Olives In Morocco 
MORE THAN 3500 HECTARES 

Of Certified Farms



AWARDED EVERY YEAR 
In The Most Prestigious competitions over the worldA DECADE OF EXCELLENCE 

AND RECOGNITION

Zouitina has not only upheld the highest technological standards 
but has also consistently applied its innovations in both local 
and international communities. Our early harvest extra virgin 

olive oil stands as a testament to our unwavering commitment 
to excellence. Year after year, it captivates and dazzles, earning 

prestigious awards and accolades from the world’s most 
esteemed competitions.

With each bottle, Zouitina delivers the essence of Moroccan 
heritage and mastery. Our oil, celebrated for its unparalleled 

richness and depth, continues to enchant judges and 
connoisseurs globally. From Athens to New York, from Berlin to 
Tokyo, our awards honor the dedication and passion that infuse 

every drop.

This year is no exception. Zouitina continues to shine brightly, 
maintaining its esteemed reputation and setting new benchmarks 

for quality. Each award reflects our unwavering commitment 
to perfection, celebrating our journey, and praising ongoing 

excellence.

A legacy of distinction



Discover The Jewel Of Early Harvest
ZOUITINA PRESTIGE

The Essence of Excellence
In the world of olive oil, where tradition meets innovation, emerges a masterpiece from the heart of 

Morocco. Zouitina Prestige, our early harvest extra virgin olive oil, stands unparalleled in quality and 
sophistication. It is truely a symphony excellence, a true testament to the art of olive cultivation.

This exquisite oil, born from the first olives of the season’s first olives, captures the vibrant essence of 
our sun-kissed groves. Its creation is a delicate dance, a harmony of timing and technique, resulting 
in an oil of extraordinary richness and character. Every drop reflects the dedication and passion that 

define Zouitina.

Zouitina Prestige is not just an olive oil, it is an experience, a journey into the heart of Moroccan 
excellence. With its unparalleled quality, it has garnered prestigious awards from the world’s most 

esteemed competitions, a testament to its extraordinary taste and superior craftsmanship. It continues 
to enchant connoisseurs and chefs alike, a beloved gem in the culinary world.



Description : Extra virgin olive oil obtained from first cold extraction 
by mechanical processes only. Ripe fruity, very sweet oil, with a light 
and spicy final note.

Aroma : Fruits (Apples and almonds).
Variety : Arbequina, Moroccan Beldi
Origin  : Domain «Ouled Hatten» province Fquih Ben Salah
Packaging: Glass

Recommendation : To preserve the taste of your extra virgin olive oil,
we recommend to close the bottle after using it, to avoid contact with air.

ZOUITINA ROBUSTE

Glass Bottles

Description : This prestigious olive oil is the result of an early and selective olives 
picking to produce a unique quality of olive oil. An olive oil with powerful fruit notes 
where dominates the idea of artichoke and freshly cut grass. Its bitternessand ardence 
are reflections of its unique quality.

Aroma : Fruits (Banana and ripe tomatoes).
Variety : Picual, Arbosana, Moroccan Beldi
Origin  : Domain «Ouled Hatten» province Fquih Ben Salah
Packaging: Glass

Recommendation : To preserve the taste of your extra virgin olive oil, 
we recommend to close the bottle after using it, to avoid contact with air.

ZOUITINA PRESTIGE

Glass Bottles



Description : Extra virgin olive oil obtained from first cold extraction 
by mechanical processes only. Ripe fruity, very sweet oil, with a light 
and spicy final note.

Aroma : Fruits (Banana and ripe tomatoes).
Variety : Arbequina, Picual
Origin  : Domain «Ouled Hatten» province Fquith Ben Salah
Packaging: PET

Recommendation : To preserve the taste of your extra virgin olive oil,
we recommend to close bottle after using it, to avoid contact with air.

ZOUITINA MILD

Plastic Bottles

Description : Culinary preparation 
based on extra virgin olive oil and 
orange essential oil. Fleeing complex 
with a slight bitterness.

Description : Culinary preparation 
based on extra virgin olive oil and 
orange essential oil. Fleeing complex 
with a slight bitterness.

Aroma : Chili and garlic
Variety : Arbosana, Picholine
Origin  : Fquih Ben Salah region, Meknes
Packaging: PET

Aroma : Chili and garlic
Variety : Arbosana, Picholine
Origin  : Fquih Ben Salah region, Meknes
Packaging: PET

Recommendation : To preserve the taste of your extra virgin olive oil,
we recommend to close bottle after using it, to avoid contact with air.

WITH CHILI AND GARLIC WITH CITRUS

ZOUITINA with CHILI and GARLIC / WITH CITRUS  

Plastic Bottles



The essence of Zouitina 

In the exquisite world of Zouitina, each bottle tells a story of passion 

and innovation. Our naturally infused extra virgin olive oils offer a 

symphny of flavors, crafted to elevate your culinary creations.

Zouitina Citrus brings a burst of sunshine with its zesty citrus notes. 

Zouitina with Pepper and Garlic offers a bold twist with the warmth 

of pepper and the aromatic allure of garlic. Zouitina Robuste 

celebrates the pure essence of our finest olives, delivering a rich, full-

bodied experience.

Zouitina Smoked adds a smoky depth, enhancing natural flavors 

with a unique edge. At Zouitina, we are dedicated to offering only 

the best, a testament to our commitment to quality, diversity, and 

the art of olive oil craftsmanship. Indulge in the exceptional and let 

Zouitina transform your culinary journey.
.



Description : Moroccan Green, purple and black olives available in 
different classic and original recipes with diferent calibers. Our olives 
are cultivated by hand on our own farms and come from healthy and 
reasonable agriculture.

Recommendation : To preserve the taste of your olives we 
recommand to close the jars after use to avoid contact with air. 
And store in cool and dry place.

18 months after the date of production, 
at room temperature.

Shelf life :

This product contains no genetically 
modified materiall and no allergens

OGM /
Allergens :

JARS PET

Description : Moroccan Green and black oxyde olives, whole pitted and sliced 
available in different calibers. All our olives are cultivated by hand on our own 
farms and come from healthy and reasonable agriculture.

Recommendation : To preserve the taste of your olives we recommand to store 
in cool and dry place.

3 years after the date of production, 
at room temperature.

Shelf life :

This product contains no genetically 
modified materiall and no allergens

OGM /
Allergens :

CANS AND TINS

Our Olives Our Olives



Description : Moroccan Green, purple and black dry olives available in 
different classic and original recipes with different calibers. All our olives 
are cultivated by hand on our own farms and come from healthy and 
reasonable agriculture.

Recommandation : To preserve the taste of your olives we recommand 
to close the jars after use to avoid contact with air. And store in cool and 
dry place.

18 months after the date of production, at room 
temperature.

Shelf life :

This product contains no genetically modified 
materiall and no allergens

OGM /
Allergens :

GLASS JARS

Description : Moroccan Green and black oxyde olives, whole pitted and 
sliced available in different calibers. All our olives are cultivated by hand in 
our own farms and come from healthy and reasonable agriculture.

Recommandation : To preserve the taste of your olives we recommand 
to store in cool and dry place.

18 months after the date of production, 
at room temperature.

Shelf life :

This product contains no genetically 
modified materiall and no allergens

OGM /
Allergens :

VACUUM BAGS

102

102

2

8

Bag 5kg

Bag 500G

500g 1 kg 5 kg

Bag 1kg 544

Our Olives Our Olives



15, Rue de Tétouan, Quartier HASSAN
10010 RABAT - Maroc

contact@zouitina.com
www.zouitina.com - www.oleacapital.ma


