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            	MANI factory tour and olive oil tasting

                
Have you ever dreamed of experiencing the authentic taste of the Mediterranean diet in its purest form? If so, a visit to our newly opened olive oil and olive bottling factory is just right for you! We are excited to invite you to our newly opened production facility. Get to know culinary Greece with us. As an organic pioneer, MANI has been producing olive oil for over 40 years and we are happy to share our expert knowledge about the green gold.
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Our production focuses on the main products of the region – the first-class MANI olive oil, delicious olives, and diverse Greek mezes. What makes them so special? It’s not just their quality, but also the unique flavors that can only be found here.




Visit us and discover the diverse flavors through a professional tasting, where you can discover the rich taste of our olive oil. Immerse yourself in the fascinating world of olive oil production and experience the production process up close. Here you can find the location of our factory. The MANI factory is located near Pyrgos at the foot of the Taygetos mountains.




During your visit, you will have the opportunity to explore our specially designed visitor gallery. Here you can experience the production process firsthand during a leisurely walk and enjoy the view from our terrace with a breathtaking view.




Before you leave us, we invite you to visit our new factory shop, where you can find and taste a range of MANI olive products. We are open every weekday from 10:00 to 14:00 and look forward to your visit.




In addition to free tours, we also offer organized tours with olive oil tasting every Tuesday and Thursday. Reservations can be made by phone at +30 27210 77711 or by email at *protected email*
.














Visiting hours:




Monday to Friday: 10:00 to 14:00, admission free




Factory tour including olive oil tasting:




In German and/or English every Thursday at 10:00 and every Tuesday at 11:00.




Price per person: 15€ (including a surprise gift)




We kindly ask you to register for a tour.




Registration:




Phone: +30 27210 77711




Email: *protected email*





Come and discover the fascinating world of olives and olive oil in the middle of the picturesque Mani region. We look forward to your visit!
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            	MANI BLÄUEL evolves into MANI

                Starting from July all our products will be available in the new MANI design! The bottles and jars in the new look are already being labelled and shipped to our customers and will be on shelf in stores in the UK in the next few months!

With MANI we unify our brand presence across markets. You can find more Information on the Relaunch here: RELAUNCH



https://mani.organic/wp-content/uploads/2017/07/Video_Abfüllung_720px_ohne-Audio.mp4
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            	What are the quality characteristics of good olive oil?

                






















While in northern Europe the leaves fall from the trees, olive harvest is taking place in the south of Greece. What really matters and how we ensure the best quality for our Mani Bläuel olive oils can be found in this “travel report” along the production chain:





As always, everything starts with the origin – the fruit – the variety, the cultivation area, the pruning of the tree and the right maturity level are the basis of every high-quality olive oil. Starting from the harvest, however, there are numerous more influences which affect the quality of the oil e.g. transport, processing and packaging.

The best conditions in the olive grove

[image: maniblaeuel2011_7113s]




Our tour begins in the southern part of Greece. Here grows the Koroneiki olive from which one of the best oils in the world is extracted. The combination of high light intensity and duration of sunshine, a few hours of rain and a stone and mineral rich mountain soil near the sea offer the best conditions for olive cultivation. Due to the organic method of cultivation the soil remains fertile. In addition, the naturally growing vegetation of legumes and wild herbs makes artificial irrigation and pesticides superfluous.
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In the next step, the right time of the harvest is crucial to produce the best olive oil. As soon as the fruits are yellow-green to aubergine-colored, they are harvested through gentle handwork and with simple picking machines. Exactly then the aroma, the polyphenols and the olive oil content are ideal. Polyphenols are plant substances, that not only affect the colour and the taste but also as antioxidants protect the oil and strengthen the human cells.


















 



 

Careful processing in the oil mill

Immediately after the harvest the journey continues to the oil mill. Short transport distances and careful storage ensure that the olives remain intact. The oil must be extracted within 24 hours at a maximum temperature of 27 degrees Celsius so that the valuable ingredients of the olive remain intact. Bottling in dark glass bottles ensures that the oil is protected against UV radiation. Furthermore, our two agricultural engineers ensure the continuous quality assurance during cultivation and extraction.

The oil that re[image: maniblaeuel2011_5277s]aches our enterprise comes from long-time co-operation partners and in addition each batch is being checked before acceptance in our lab. Only if the quality profile meets our high requirements, the olive oil is bottled. The Mani Bläuel guidelines exceed the legal requirements by far. According to the EU guideline an olive oil is allowed to be declared as extra virgin – the highest quality class – when the acidity is below 0.8% and the peroxide number is not higher than 20 meqO2/kg. All Mani Bläuel oils have a free fatty acid content of less than 0.4% and a peroxide number of less than 10 to 12 meqO2/kg after 12 months of storage. The lower the value, the fresher the taste.

Before the olive oil leaves our factory, it goes through an internal quality inspection. At regular intervals, the quality is additionally checked and confirmed by external experts and labs. The entire production process is also supported by a research group at the University of Udine in Italy in order to continuously improve quality standards along the supply chain. This cooperation is a significant investment in our product and in research.



Detailed labelling in the trade

The olive oil has now reached the retail segment. Some indications on the label can help the consumer to detect high quality olive oil:




	Only products of highest quality belong to the category extra virgin.
	The quality seal “PDO” stands for Protected Designation of Origin and ensures that the olives come from a certain region. As with our Kalamata PDO olive oil or Cretan olive oil Messara PDO.
	The organic label assures that the olive oil is from controlled organic cultivation.
	The Naturland Fair seal guarantees fair conditions along the entire value chain.
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