
 

IAMOSOIL 
EXTRA VIRGIN OLIVE OIL & OLIVE OIL 

PRODUCTS - P.D.O. KALAMATAS 
Iamosoil honors the Greek heritage in olive growing and to offer 
the best olive oil from olive groves of the Koroneikis variety. Our 
olive groves are located in the area of Amfithea Dorio village in 
the prefecture of Messinia and cultivated using biological 
methods.  
 
Our vision is to promote our natural products with beneficial 
ingredients that contribute to a good health. 
 
Our olive oils are bottled according to strict standards for both 
health and quality. We do not just want to offer you something 
inexpensive and non-qualitative, we want something excellent 
and extremely quality, we want to share this excellence all over 
the world. 
 
Discover the authentic, traditional products that our land and 
nature give us. Enjoy the tasting from our selected fresh samples 
and experience this unique experience with us. 

 
!ǎ IƛǇǇƻŎǊŀǘŜǎ ǘŀǳƎƘǘ ǳǎ ζ¸ƻǳǊ ŦƻƻŘ ƛǎ ȅƻǳǊ ƳŜŘicine and your 

ƳŜŘƛŎƛƴŜ ƛǎ ȅƻǳǊ ŦƻƻŘη 

 

 

Products 
 

5 types of Olive oil 
- Extra virgin 

- Aromatics with herbs 
- With mastic from Chios 

- From wild olives 
- Beneficial to health 

- Gift Sets 

 
 

CATALOG 

2018 
 

Company information 
 

Main office 
71-73 Charilaou Trikoupi str, 
Athens Greece - GR10681 

Sales Manager  
Mr. Tsiampouris Stauros 

 
Olive groves 

!ƳŦƛǘƘŞŀ 5ƻǊƛƻ aŜǎǎƛƴƝŀǎ 
Greece - GR24011 

www.iamosoil.gr- info@iamosoil.gr 
sales@iamosoil.gr 

M.: +30 6932486135 
D.: +30 2103800902 

 



 

EXTRA VIRGIN OLIVE OIL 
άEYDOKIMEOέ 

 
P.D.O. KALAMATAS 

_______________________ 
 
Extra Virgin Olive Oil. Its acidity is 0.14% 
and it is from Crown olives. 
 
It is produced in the sunny semi-
mountainous olive groves of Messinia, which 
with its golden-green color the aromas of 
fresh unripe fruit, the balance in the mouth 
between sweet and bitter Magical taste and 
amazing endurance. The beneficial day for 
the body and mind It has a deep green color, 
a fruity aroma, a pleasant spicy flavor with 
an increased content of phenols and 
antioxidants. 
 
Features: golden green color, balanced 
flavor, fruity aroma, has a slightly spicy 
flavor where combined with aromatic blends 
take off our salads. care during collection, 
processing, storage and preparation so that 
all beneficial ingredients remain intact 
 
Usages: Ideal for salads where you can enjoy 
the wonderful flavor and aroma of rare 
herbs and lemon, it also adds special flavor 
to boiled vegetables, grilled vegetables, and 
grilled meats. 
 
A secret to keep all the nutritional and flavor 
characteristics we add olive oil 10 minutes 
before the end of cooking. 

 

 
Prices & Packing 

 

Pr.ID: 01-200-50  
50ml-1,60ϵ 

 
Pr.ID: 01-200-250 

250ml-3,55ϵ 
 

Pr.ID: 01-200-500 
500ml-6,10ϵ 

 
Pr. ID: 01-200-750 

750ml-уΣплϵ 
 

Pr.ID: 01-200-1000 
1Lt-10,90ϵ 

 

Available in metal 
containers of 1, 3, 5 lt. 
*tax is not included. 
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www.iamosoil.gr  
info@iamosoil.gr  
sales@iamosoil.gr 

M.: +30 6932486135 
D.: +30 2103800902 

 
 
 
 

 

 



 

EXTRA VIRGIN OLIVE OIL 
WITH MASTIC FROM 

CHIOS 
άYPER TO DEhbέ 

 
P.D.O. KALAMATAS 

______________________ 
 
Olive oil of Koroneikis variety from our 
olive groves. Bright green color and 
flavored with mastic aroma form Chios. Its 
acidity is from 0.1% to 0.2%. It has a slightly 
spicy flavor due to the Chios mastic. 
 
Extra virgin olive oil with aromatic oleoresin 
which is produced from Chios' mastic trees. 
It takes off the intense tastes of olive oil, 
thus enhancing its aroma.  
 
The pharmacological properties of mastic, 
also known from the antiquity, help in 
stomach ache, indigestion, aphrodisiac 
action, Alzheimer's disease and pylorus 
helicobacter. 
 
Features: golden green color, balanced 
flavor, fruity aroma with a strong taste of 
mastic. It has a slightly spicy flavor in which 
the combination with aromatic blends 
makes our salads delicious. 
 
Usages: Ideal for salads where you can enjoy 
the wonderful flavor and aroma of mastic. It 
also adds special flavor to boiled vegetables, 
grilled vegetables, and grilled meats. 

 

 
Prices & Packing 

 

Pr.ID: 01-201-50 
50ml-1,90ϵ 

 
Pr.ID: 01-201-250 

250ml-4,15ϵ 
 

Pr.ID: 01-201-500 
500ml-7,10ϵ 

 
Pr.ID: 01-200-750 

750ml-9,90ϵ 
 

Pr.ID: 01-200-1000 
1Lt-12,80ϵ 

 
Available in metal 

containers of 1, 3, 5 lt. 
*tax is not included 
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https://www.iamosoil.gr/olive-product-olive-oil
https://www.iamosoil.gr/olive-product-olive-oil
https://www.iamosoil.gr/olive-product-olive-oil


 

OLIVE OIL FROM WILD 
OLIVES 

ά!L·aL 5hw!¢h{έ 
P.D.O. KALAMATAS 

________________________ 
 
Olive oil from wild olive trees where they 
have been growing from ancient times in 
wild places and forests without any 
cultivation care. 
 
It is produced in the sunny semi-
mountainous olive groves of Dorio Messinia-
Kalamata, which with its golden-green color 
the aromas of fresh unripe fruit, the balance 
in the mouth between sweet and bitter. 
Magical taste and amazing endurance. The 
beneficial day for the body and mind It has a 
deep green color, a fruity aroma, a pleasant 
spicy flavor with an increased content of 
phenols and antioxidants. 
 
Features: golden green color, balanced 
flavor, fruity aroma, has a slightly spicy flavor 
where combined with aromatic blends take 
off our salads. care during collection, 
processing, storage and preparation so that 
all beneficial ingredients remain intact 
  
Usages: Ideal for salads where you can enjoy 
the wonderful flavor and aroma of rare 
herbs and lemon, it also adds special flavor 
to boiled vegetables, grilled vegetables, and 
grilled meats. 
 
A secret to keep all the nutritional and flavor 
characteristics we add olive oil 10 minutes 
before the end of cooking. 

 

 
Prices & Packing 

 

Pr.ID: 01-202-50 
50ml-3,50ϵ 

 
Pr.ID: 01-202-250 

250ml-8,90ϵ 
 

Pr.ID: 01-202-500 
500ml-19,70ϵ 

 
Pr.ID: 01-202-750 

750ml-нтΣллϵ 
 

Pr.ID: 01-202-1000  
1Lt-38,0лϵ 

 
Available in metal 

containers of 1, 3, 5 lt.  
*tax is not included 
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www.iamosoil.gr  
info@iamosoil.gr 
sales@iamosoil.gr 

M.: +30 6932486135 
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BENEFICIAL TO HEALTH 
άh¦w!bhTHEN 
9t9aC¢ILέ 

P.D.O. KALAMATAS 
________________________ 
 
Olive oil "beneficial for health" from 
Koroneikis & Olympia olive variety with 
acidity of 0.1% to 0.2%. 
 

It's a worldwide healing olive oil and many 
researches mention an increased oleic acid 
content of over 300mg per kilogram and 
oleasin over 175mg and acts as a painkiller 
and anti-inflammatory for the human body. 
It is certified as a "health-enhancing" 
medicinal product according to the European 
Union on the basis of European Regulation 
432/2012 (The polyphenols of olive oil 
contribute to the protection of the blood 
lipids from oxidative stress). 
 

Features: extra virgin olive oil is produced in 
the sunny semi-mountainous olive groves of 
Messinia, which with the golden-green color 
the aromas of fresh unripe fruit, the balance 
in the mouth between sweet and bitter. The 
magical taste and amazing endurance the 
beneficial day for the body and mind golden 
green color, balanced flavor, fruity aroma, it 
has a slightly spicy flavor where combined 
with aromatic blends take off our salads.  
 

Usages:  Healthy, 5ml (1 tablespoon / day) 
for prevention of various diseases Ideal for 
salads where you can enjoy the wonderful 
flavor and aroma of rare herbs and lemon. It 
is also gives the special taste to the boiled 
vegetables, roasted vegetables, and roasted 
meats. 

 

 
Prices & Packing 

 

Pr.ID: 01-203-50 
50ml-6,95ϵ 

 
Pr.ID: 01-203-250 

250ml-10,50ϵ 
 

Pr.ID: 01-203-500 
500ml-14,90ϵ 

 
Pr.ID: 01-203-750 

750ml-19,20ϵ 
 

Pr.ID: 01-203-1000 
1Lt-23,55ϵ 

 
Available in metal 

containers of 1, 3, 5 lt. 
*tax is not included 
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 AROMATIC OLIVE OIL 
WITH LEMON-

OREGANO-THYME 
ά9±5!Lahb;hέ 
P.D.O. KALAMATAS 

________________________ 
 
Olive oil of Koroneikis variety from our olive 
groves. Bright green color and flavored with 
lemon, oregano and thyme. Its acidity is 
from 0.1% to 0.2%.  
 
Extra virgin olive oil with aromatic oleoresin 
which is produced from Chios' mastic trees. 
It takes off the intense tastes of olive oil, 
thus enhancing its aroma.  
 
Features: golden green color, balanced 
flavor, fruity aroma with a strong taste of 
those herbs. It has a slightly spicy flavor in 
which the combination with aromatic blends 
makes our salads delicious. 
 
Usages: Ideal for salads where you can enjoy 
the wonderful flavor and aroma of of mastic. 
It also adds special flavor to boiled 
vegetables, grilled vegetables, and grilled 
meats. 

 

 
Prices & Packing 

 
Pr.ID: 01-204-50 

50ml -мΣул ϵ 
 

Pr.ID: 01-204-250 
250ml-оΣур ϵ 

 
Pr.ID: 01-204-500 

500ml-сΣсл ϵ 
 

Pr.ID: 01-204-750 
750ml/9,25 ϵ 

 
Pr.ID: 01-204-1000 

1Lt/11,85 ϵ 
 

Available in metal 
containers of 1, 3, 5 lt. 

*tax is not included 
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GIFT SET 1 
______________________ 

 
 

Gift set in packs 

¶ 1 bottle 250ml Extra Virgin Olive oil 

¶ 1 bottle 250ml Olive oil with Mastic of Chios 

¶ 1 bottle 250ml Olive oil beneficial to health 

¶ 1 bottle 50ml Olive oil with Mastic of Chios 

¶ 1 bottle 50ml Olive from wild olive trees 

¶ 1 bottle 25ml with Balsamic oil  

¶ 1 jar Balsamic Wax 

 

 

Prices & Packing 
 

Pr. ID: 02-400-04 
- 48,00ϵ 

*tax is not included 
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www.iamosoil.gr 
info@iamosoil.gr 
sales@iamosoil.gr 

M.: +30 6932486135 
D.: +30 2103800902 

 
 
 
 

 

 



GIFT SET 2 
______________________ 

 
 

Gift set in packs 

¶ 1 bottle 250ml Extra Virgin Olive oil 

¶ 1 bottle 50ml Extra Virgin Olive oil 

¶ 1 bottle 50ml Olive oil with Mastic of Chios 

¶ 1 jar of Balsamic Wax 

¶ 1 Soap of Olive oil  

 

 

Prices & Packing 
 

Pr. ID: 02-400-01 
- 35,00ϵ 

*tax is not included 
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info@iamosoil.gr 
sales@iamosoil.gr 

M.: +30 6932486135 
D.: +30 2103800902 

 
 
 
 

 

 



GIFT SET 3 
________________________ 

 
 

Gift set in packs 

¶ 1 bottle 250ml Extra Virgin Olive oil 

¶ 1 bottle 50ml Olive oil with Mastic of Chios 

¶ 1 bottle 50ml Olive oil from wild olive trees 

 

 

Prices & Packing 
 

Pr. ID: 02-400-02 
- 26,50ϵ 

*tax is not included 
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www.iamosoil.gr 
info@iamosoil.gr 
sales@iamosoil.gr 

M.: +30 6932486135 
D.: +30 2103800902 

 
 
 
 

 

 



GIFT SET 4 
________________________ 

 

 

Gift set in packs 

¶ 1 bottle 50ml Extra Virgin Olive oil 

¶ 1 bottle 50ml Olive oil with Mastic of Chios 

¶ 1 bottle 50ml Olive oil from wild olive trees 

 

 

Prices & Packing 
 

Pr. ID: 02-400-03 
- 18,00ϵ 

*tax is not included 
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info@iamosoil.gr 
sales@iamosoil.gr 

M.: +30 6932486135 
D.: +30 2103800902 

 
 
 
 

 



 

IAMOSOIL 
HISTORY AND COMPANY PROFILE 

The history of the company began with the foundation of 
A.KASIMATI & Co. in 1965. It was mainly active in public and 
private projects with extensive experience in the field of large 
customer armaments such as Universities, Banks, Hospitals, 
Schools, Small and Medium Enterprises and many households . 
The company has been certified with 3 ISO, Quality System 
(ELOT EN ISO 9001), Environmental Management (ISO 14001), 
Health & Safety at Work (OHSAS 18001). 
 
Its evolution through a generation of young people with rich 
ideas and vision was the key milestone for the transformation to 
its international expansion. This new generation, a family group 
of olive growers, created Iamosoil to promote and export 
excellent olive oil and olive oil products grown and produced in 
our region. 
 
Our goal 
Like our ancestors in antiquity, so we produce exceptional 
quality olive oil from different varieties of olive trees. We focus 
mainly on the cultivation of the olive tree and on the optimal 
quality of the oil from the plantations we have inherited from 
our ancestors, as well as from new plantations of 2-3 years old, 
which we have planted and cultivated with passion, always 
reviving the forefathers' trees. We are not just able to produce 
something cheap, but we are aiming at excellence and quality. 

 

 

Products 
 

5 types of Olive oil 
- Extra virgin 

- Aromatics with herbs 
- With mastic from Chios 

- From wild olives 
- Beneficial to health 

- Gift Sets 
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Company information 
 

Main office 
71-73 Charilaou Trikoupi str, 

Athens Greece - GR10681 
Sales Manager  

Mr. Tsiampouris Stauros 

 
www.iamosoil.gr 
info@iamosoil.gr 
sales@iamosoil.gr 

M.: +30 6932486135 
D.: +30 2103800902 

 

 


