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A livins or&dnisw\ has two main Soqls; the First is to survive,

the second is to credte o leaqc\\, for the next seneral:ion.

-

Humans and Olive Tirees share this connection ds livins orso\nisw\s, with dn impor’can{: distinction

- their dverage lifetime.

While a person lives dn averdde of 70 years, an olive tree can survive for centurries. Through
those centuries, many summers, winters, earthquakes, many disedses;many varidble conditions
are encountered. With ddaptation comes experience, and throudh that experience comes the
ability to survive while still bearing Fruit. The Firuit is akestament to the improvement in the

biochemical substance that helps strengthen its' defense mechanism with edch passing year-

And all this cell memoty, DNA, is reflected in "Phenols! Phenols tdn be observed {:hroush
ddvanced lqborq’cor\g l:es{:ims. These Phenolsiandiother senekic characteristics dre transfervred
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to us when we consume olives dnd olive oil.
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Aterna Be\\,lik(‘gi{:tlisi is Turkey's largest "Single Estate! olive orchard. The orchard is home
hundreds of historical olive trees, and it illustrates a livina timeline that stretches From
ancient times to today.
Our name, Aterna, is derived From the dncient name Aternaus, which is known today as the
codstal town of Dikili the Aegedn region of Turkey.

Historically, the Aegean codst has always been at the center of olive dand olive oil
production.Tl\e reaion offers an ideal salt ratio, and the wind needed to Produce l\iah qyalﬂ::,
Bﬁ&li k%i&li 3i olives. These two important Features of the farm give us the perfect conditions for pure and

delicious olive oil.

The Aterna Olive Farm is located between Tzmir and Ayvalik. Tt's Family owned and operated -
on d total ared of over 266 deres, divided into two different sinsle estates. TheAterna
Bedlik(‘gi{:l:liéiorchard and Denizkoy Olive Orchard. 80% of our olive trees are over 200 Years
old and some even date back 1600 years
We harvest olivesat different times and crush them in our patented 2 phase system, which
performs cold and dry olive oil production.

Our motto in the Aternd Family is: "Health above all else!. As such, we don't add anything other
than our love to the products we offer.

Our Focus is to maintdin the principles of Sustadinable Ajriculkure, to preserve the olive's
ancient Proper{:ies, and to deliver Products in their hedlthiest form.
Dev\izksj In the spirit of Aterna's heritage and rich history, we have added the Spice series. A move that

brinds with it a touch of taste with the same standard of quality and purity. We personally
chk dnd export these spices and condiments to brins Youd wider range of
delicious and healthy products.




MILLENNTAL Olive Oil

Our olive trees have endured centuries and still continue to offer

their Fruits to us. The Turkish Olive Institute hds conducted l:es{:inﬁ on
our trees to determine the dge. They've identified 137 trees that are over
1,000 years old. Becduse of the remarkable and distinct chardcteristics of
these olives, we collect Fruit From these millennial olive trees separq{:el\\’.

We dlso crush, produce, and store these olive oils separately. We can only

collect a small amount of oil From these trees at a time, so a very small
amount of oil is produced From them.

We believe that these trees carry with them the inherent and unique
qualitiesbrought about by years of environmental experiences. Many believe
that these experiences dre part of the DNA of olives grown on these
ancient branches.

This olive oil is often consumed ds a Food supplement. Some people will
consume d teaspoon full of oil on an empty stomach as soon as they wake up.

We dre the onl\g company in the world to Produce olive oil From
Millennial trees.




Aterna Draanic Olive Oil
Durins harvest, we collect our olives with 3req£ care, crush them
cold and er press two phase olive oil s\\,sl:em on the same dq\\j.
Without appbins any pressure and before any Filtration we transter
them to our resl:ins tanks. Then we transfer them to our chrome
tanks that has no contact with oxygen, sunlijhl: and heat. For a
stable taste the room temperature is set at d constant 22 Celsius
| 71 Fahrenheit. We leave them to settle For dbout 2-4 months.
After thePulp settles to the bottom, the taste Finds itself.
We don't offer mass packdging. Our olives and olive products are
pdckqaed in real time -in Il:alian-desianed bottles, which are
producedspecifically For olive oil. We also package in traditional tin
cans, which have a lacquered Finish on the inside to preserve Flavor
dnd taste. ) ~
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Aterna Olives

Olive varieties offered are green, pink, and black
Variations are based on different harvesting times
Specific Flavor profiles change based on maturity and other Factors.
Olive harvested between October to December depending on the
location of the orchards
We do not useany chemicals or artiFicial additives like caustic, lye etc.

ATERNA

Organik Siyah Zeytin
Sele.




MJ Mothers Dlive Paste

The pqsl:e is produced with olives that are senl:l\\j peqled without
losing any oil. We then season with our proprietary blend of special

spices by hand.




Aterna Olive Oil Soap

100% Natural +
Paraben free
No artificial coloring v
No preservatives v
Suitable for all kind of skin types +/
Allergen Free and suitable for allergic skin types +/
Includes 75% olive oil +/
Tt is olive oil sodp not sodp with olive oil v
Low acid +/




Aterna Olive Leaf Tea

Contains "oleuropein" polyphenol, an effective antioxidant and contdins
qn{:i-inFlamma{:or\\J and antimicrobial proPeH:ies. These proPeH:ies Pla\\,
d role in resulql:ins blood suqar, reducing cholesterol, and lowerin
blood pressure. Some users dlso Find it helpful in l\ealims Fun3a| and
skin conditions.
Published science journals provide evidence that shows it to be
effective in inl\ibi{:ins the proliferation of cancer cells.
Aterna Olive Leaf Ted should be consumed with the cold brew method




Aterna Cure Series

The Aterna Cure Series Oil is cold pressed. New products are
currenl:l:, in development and will be announced on our website.



Aterna Spices and Seqsoninss

- Heavy Metal free
* Magnetic dust Free

- Physically cleaned

* Cryogenic Milling

* Grluten Controlled
«Non GMO

+ Produced with Sustdinable agriculture principles
* No radiation

- Sterilized

You can check our web site for new products

GLUTEN ALLERGEN
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Aterna Spice Series
The Aterna Spice Series consist of spices procured From different parts of world.
Our herbs and spices 4o through rrigorous quality inspections in order to meet
number of high-quality standards of practice. We maintain these standards at every
step of the supply chdin. We reqularly visit our overseds suppliers to be sure our
products mdintdin our standards of quality From the besinmins of the supply chain all
the way through Finished product.

We believe in m\inl:qinins the Flavor and tastethat nature intended. So, our
proprie’cq(\j cryogenic w«illing process preserves the naturdl volatile oils found in spices.

All of our spices are produced using sustainable agricultural practices and 100%
traceability. Weensure that products are of the highest quality throughout the supply
chain and have maintained a level of traceability From Farm to fork For over 30 years.
Our Food safety protocols include monitoring the supply chain at multiple checkpoints

with control over every step in the process. All vendors are required to undergo o

stringent vetting process, which includes random QA inspections.

Our suppliers have RFA, GIMP, BRC, GFST, SEDEX Certifications, and all products
are pesticide Free, allergen Free, and gluten controlled. We undergo reqular compliance
checks and have dozens of Food safety certifications to support our claims. All of
these certifications are proudly displayed on approved herbs, spices, and essential oils.
When it comes to our products, we dudrantee they are certified 100% P.UR.E.



EreLitiing Pagel Aterna Seasoning Series
Ttalian Sedsoning

- 6% ; Seasonings are herb ¢ spice mixtures that are blended to create a
fench £1Y o esoning rich and Flavorful taste to enhdnce your culindry experience.

Curry Powder

k Pepper- Turmeric
Tac; Seﬁgy\inﬁ
Fajitd/ S:asonins
Cajun Sedlonind

.




Wild Olive Ol (UngraFted)
Harves’cins of this type of olive is very difFicult. Tt is produced very small amountfrom wild olives From unjquted vines grown on their oriﬂinql roots.
This special oil, mostL\j sold in pharmacies in Europe, can be used as d food supplmwt. Some People will consume a tedspoon full of oil on an ew\P{:J

stomadch ds soon ds {:he\\’ wake up-

Raw Olive Oil

An olive oil comes up b3 itself, without any pressure, after you crush olives. This is called iraw olive oil'l Tts other name is "Olive Milk". it is produced From
both green olive and black olive, and often used as Food supplement.

Earl\\j Harvest
Tt is produced From green olives at the l"’ﬁi"“i“ﬁ of each harvest. The olives are at the peak time for Flavor. You can use this olive oil, in Your salads and
any food cooked with olive oil. You can also use ds an qPPe{:iur with fresh bread. For a richer Flavor You can add this olive oil after food is cooked.

Extra Virgin Olive Oil/ Virgin Olive Oil
This oil is produced From black olives at the end of the harvest season, in December Olives harvested at the end of the sedson produce the most oil and offer
a light Flavor that you can use in all kypes of cuisine. Tt works best in dishes like rice, pasta, Veae‘cdbles cooked with olive oil, as well as deep Fried Foods.

Unfiltered Olive oil

This t\\ﬂw, of olive oil is onl\\j produced durins harvest sedason. Since it is not Filtered, it contdins some olive particles. The oil is direcEL\j bottled as soon as
it is crushed, which gives it a very intense olive Flavor and a buttery structure. Tt is especially good withbredd, cheese, tomato, and salads.

Millennial Olive Oil

Our olive trees in both of our Sqrdens have endured centuries dnd still continue to offer their fruits to us. The Turkish Olive Institute has conducted
l:es{:ina on our trees to determine the age. The\\j'Ve identified 187 trees that are over 1,000 Years old. Becduse of the remarkable and distinct
characteristics of these olives, we collect Fruit From these millennial olive trees separately. We also crush, produce, and store these olive oils separately.
We can only collect d small amount of oil From these trees at a time, so a very small dmount of oil is produced From them.

We believe that these trees carry with them the inherent and unique c{uqli’ciesbroushl: about by years of environmental experiences. Many believe that
these experiences dre part of the DNA of olives grown on these ancient branches.

This olive oil is often consumed ds a food supplement. Some people will consume d teaspoon Full of oil on an empty stomach as soon ds they wdke up.

We are the only company in the world to produce olive oil From Millennial trees.
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