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CAMPOMAR

Contact: Moisés Rabasco
E-mail: export2@campomarnature.com

Tel: (+34) 965 106 626 / (+34) 617 001 281

Campomar Nature is a company specialized in natural food, with facilities in Seville and Alicante.

We mainly produce and sell table olives, extra virgin olive oil, wine, vinegar and almonds, as well as a wide variety 
of nuts, sweets and cookies, all from organic farming.

From its cultivation in the fi eld to the fi nal packaged product, the entire process is certifi ed by the corresponding 
Control Bodies, which, in our case, are the Organic Agriculture Committees of Andalusia and Valencia.

Our values   are based on respect for the environment, on organic products and on quality.
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CIUDAD DE JAÉN

Contact: Oumaima Bouchtaoui
E-mail: pedidos@aceiteciudaddejaen.com

Tel: 673 931 153 / 953 281 505

Producers of Extra Virgin Olive Oil. Fundamental in our Mediterranean diet, the EVOO from the Ciudad de Jaén 
Cooperative achieves a balance of the virtues of fruitiness, bitterness and spiciness.

The essential ingredient to enhance any dish. Enjoy the best freshly produced Extra Virgin Olive Oil.
Our brands: XAVE - FUENTE PEÑA - PUENTE SIERRA
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DCOOP

Contact: Antonio Mejías
E-mail: antonio.mejias@dcoop.es

Tel: (+34) 627 116 948

“DCOOP” is the Worlwide leading company on Mediterranean Almonds.  
  

We are a Spanish Cooperative specialized in Mediterranean almond varieties such as:  
  

• Soleta ~ The Mediterranean Pareil 
• Lauranne ~ The Mediterranean Carmel 

• Penta ~ The Mediterranean Butte/Padre 
• Belona ~ Marcona type  

• Guara ~ Tuono Type  
  

We are growers with our own almond orchards located mainly in the South of Spain and Portugal with full traceability 
from the fi eld to the customer. 

  
Currently we roughly have 10.000 hectares of almonds with a potential volume crop in 2022 of about 8.500 mt 
(around 18,7 million pounds). In 4 years time (by 2026) we expect to increase our yearly production up to 20.000 

Tons (45 million pounds of almond kernels = 20 mt).  
  

We count with our own almond hulling & shelling facilities: 1 industrial site based in Spain and 1 industrial site 
located in Portugal with the ultimate cutting edge technology for optical sourting in order to achieve the more stern 
specifi cation. We also have the capacity to storage 16 million pound of almond kernels in our reefer warehouses. 
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FRANJUBA

Contact: Ignacio Olmedo
E-mail: iolmedo@franjuba.com

Tel: (+34) 617 503 289

FRANJUBA PAN was founded in 1948 in Jerez de la Frontera (Cádiz, Spain).
From its humble beginnings as a wheat mill, it developed into a family-run bakery which has been expanding its 

facilities and developing new products over the years under the direction of three generations.

Currently FRANJUBA PAN manufactures not only the traditional concept of bread, but also snacks as breadsticks 
(picos), crackers (regañás), fl avored crackers, toast thins and protein bread in different formats (loafs, buns, 

hamburger buns, etc.) with our brand or also as a private label.

All these products are made from the best raw materials and are sold through distributors, supermarkets, and 
hypermarkets such as El Corte Inglés, Carrefour, Aldi and Supersol.
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MONTEOLIVA

Contact: José A. López
E-mail: gerente@monteoliva.com

Tel: 957 977 690

COOPERATIVA OLIVARERA VIRGEN DE LA SIERRA DE CABRA S.C.A.

With more than 70 years of history, but with the same dream from day one, the cooperative continues to strive to 
maintain the good work of the liquid gold that irrigates its fi elds.

Grown with love and care, Baena Designation of Origin olives are harvested at the perfect ripening point and 
transformed into natural olive juice with the highest health and quality guarantees.

Every year, this work is recognised a little more with awards such as the PDO BAENA Gold medal, fi nalists in the 
Cordoba Provincial Council awards in 2021, gold medal in the Mezquita Awards 2020 and 2022 and entry into the 
“EVOOLEUM 2020 TOP 100 AWARD,” which includes the 100 fi nest oils worldwide, as well as a number of other 

recognitions in China, Japan, Italy, Germany, EEUU, Holland, France, etc.

MONTEOLIVA continues with the tradition of making extra virgin olive oils from the fi nest olives produced by its 
farmers.
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LA TÓRTOLA

Contact: Alfonso Ariza Gutiérrez
E-mail: alfonso@aceitunaslatortola.com

Tel: 626 991 339

At ACEITUNAS LA TORTOLA SL, we are dedicated to the production, packaging and distribution of high quality 
olives and pickles.

We are a company with more than 50 years of experience in the sector, with well-known brands and with the 
possibility of making private labels as well.

We love to enjoy our Mediterranean diet and for this we combine our best traditional recipes of a lifetime with our 
new innovative fl avors, always starting from the best raw materials and putting our hearts into everything we do.
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OLEOESTEPA

Contact: Thami Benzina
E-mail: europa@oleoestepa.com

Tel: (+34) 673 641 580

Oleoestepa is a cooperative producer of extra virgin olive oil (EVOO) farmed and milled within the most demanding 
and highly regarded Protected Designation of Origin, the PDO Estepa, situated in Andalusia, Spain.

Oleoestepa combines the efforts of 7000 farmers that grow over 10 million olive trees and 19 associated mills to 
elaborate sustainability the most awarded Extra Virgin Olive Oil in the world.

It is the only olive oil producer of its size to be dedicated exclusively to high quality extra virgin olive oil. Each year 
since its inception in 1986, Oleoestepa has won dozens of quality awards, making it the most awarded producer of 

extra virgin olive oil in the world.
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