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Mount Olympus Pure foods
ABOUT US

Welcome to Mount Olympus Pure foods!
We are a new Anglo Greek company importing and distributing organically grown, ethical food and wines.
Our premium products originate from our association with the ancient Monastery of St. Dionysios on the slopes of Mt.
Olympus itself, dating back to its establishment in 1543 by Saint Dionysios.
As well as the purity and quality of our products, we are committed to a philosophy that we hope you’ll share with us.

Our Food Philosophy
We share an affinity, a connection with the land and the people who nurture and harvest the food. If you appreciate the
history of the traditions and values that are reflected in its simple purity and healthy goodness – then the quality and taste are
enhanced, by that deeper appreciation of the timeless contact with ancient culture and values. So our Philosophy of Food
extends beyond your enjoyment of it, which of course is vital to us. We've established an enterprise that could bring this
convergence of the purest food and philosophy to like minded people in the UK and elsewhere. An enterprise that would
also benefit the local people in Greece and especially those in the community of Saint Dionysios Monastery and its
surrounding towns and villages.

Our current range of food and drink includes 3 lines:
St. Dionysios
Dorievs
Babatzim
Mount Olympus Pure foods IS THE EXCLUSIVE UK SUPPLIER OF THE ST.DIONYSIOS, DORIEVS AND BABATZIM
BRAND.

All of our products have a unique story behind them. Our St. Dionysios Range is a UK exclusive. Many of our
artisanal products are new to the UK and are all of the highest quality. They cannot be found in supermarkets.
We are very proud to say we only sell Non - GMO, mostly bio-certified organic foods, all grown by local smallscale and rural farmers.
We truly believe it is of vital importance to only provide the very best, so that our customers feel good when
eating and drinking our products.
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INTRODUCTION

S ST. DIONYSIOS DIONYSIOS
T ST. DIONYSIOS
. DIONYSIOS
Mount Olympus is the highest Mountain in
Greece. It is located in the Olympus Range on
the border between Thessaly and Macedonia.
The Holy Monastery of St. Dionysios of
Olympus was founded in 1543 by St.
Dionysios .He created a monument of rare
architectural and aesthetic beauty, ideally
integrated into the natural environment, built as
a fortress from stone and wood, on a natural
fortified plateau.

Today, the visitor will find the new Monastery at a height lower than the initial building, at the location of the old
Metochion of Skala, built in 1650, at 3 km from Lithochoro and 15km from the old Monastery.
Τhe intense diversity of the landscape, the varying orientation of the slopes and their position in relation to the sea affect
locally Olympus' climate and so a local micro-climate prevails, combined with the geological background and the soil
favour the growth of particular vegetation types and biotopes. The Mount Olympus is characterized as the Parthenon of
Greek Nature, with rare endemic plant.
It is an area of spectacular natural beauty with unique environmental paths. It is a monument of Nature.
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It is an area of spectacular natural beauty with unique environmental paths. It is a monument of Nature.

Mount Olympus Pure foods
Product Range

ST. DIONYSIOS / all products are UK EXCLUSIVE !
Dairy Products
GOATS CHEESE

AVAILABLE SOON Please call for delivery info

200 grams in extra virgin olive oil with sundried tomatoes and herbs.
Goats cheese, sometimes called chèvre (French for goat), is made from the
coagulated milk of goats. It comes in a wide variety of forms, although the
most common is soft and easily spread. The strong flavour is caused by
hormones. In addition, like with all animal products, the milk is heavily
influenced by what the goats are eating. Because these animals have hardy
digestive systems, they tend to eat many bitter plants. Our Cheese is produced
from 100% pure goats milk from free range goats grazing on the slopes
of Mt Olympus. Very rich in nutrients, vitamins and calcium and is easily
digested. Bright white colour and strong taste. Excellent alternative for
people who are intolerant for cows or soya milk.
Price :

£5.55

GOATS CHEESE

AVAILABLE SOON

ref. SD1

Please Call for delivery info

200 grams in extra virgin oil with chilli peppers.
Product description : see above.
Made from 100% pure goats milk from free range goats. The freedom to
roam on the slopes of the mountain as well as their diet of the unspoiled
grasses provide the high quality of milk.

Price:

£5.55

ref. SD2
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Mount Olympus Pure Foods / St.Dionysios Range
AVAILABLE SOON Please call us for delivery info Minimum quantities apply.
FETA CHEESE
200 grams in extra virgin olive oil with sundried tomatoes and herbs.
Only those cheeses manufactured in Macedonia, Thrace, Thessaly, Central
Mainland Greece, the Peloponnese and Lesvos can be called ‘feta’. To create
our traditional feta, 30 percent goat's milk is mixed with sheep's milk of
animals grazing on pastures in the region of Mt Olympus that is renowned for
its purity, clean environment and huge variety of grasses and herbs. Feta
made in Thessaly and Central Greece has a more intense, robust flavour.
On the whole, Feta is a pickled curd cheese that has a salty and tangy taste
enhanced by the brine solution. Creamy texture .(depends on the age) Upon
maturation of 2 months, feta is submerged in brine. It tastes delicious with
olive oil, roasted red peppers and nuts. If required, it can be washed under
water to remove the extra saltiness. The salty flavour of Feta pairs well with
our Sauvignon Blanc .
Price :

£ 5.29

ref. SD3

FETA
CHEESE
Spreads
200 grams in extra virgin olive oil with chilli peppers.
Product description: see above.
Feta Cheese is so versatile and makes an ideal accompaniment with its
smooth flavour. Traditionally it is served with olive oil & oregano.
Try it with any of our Tsipouro or Ouzo from our catalogue.

Price:

£5.29

ref. SD4
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Mount Olympus Pure Foods / St. Dionysios Range
Spreads

TAHINI
680 GRAMS 100% pure organic ground whole sesame seed paste

Tahini paste is made from crushed sesame seeds and has quite a nutty
taste. Tahini is a source of calcium, protein, B&E vitamins. It also contains
essential fatty acids that can play a major part in maintaining a healthy diet.
Because one of the ingredients in tahini is sesame oil, it has quite a high
calorie content. The good news is the majority of fats in tahini are
unsaturated rather than saturated. Sesame seeds are also a good source
of the amino acid Methionine, important contributor to liver detoxification.
Contains the lignans (type of fiber) Sesamolin and Sesamin, said to have
a cholesterol-lowering effect in humans, and can help prevent high blood
pressure.
Tahini Uses :
Tahini is a frequently used ingredient for people on a raw food diet. It can
be eaten by itself as a dip with salads or roasted vegetables, or as a spread
on bread (it is commonly quoted as being a 'peanut butter alternative' but
can also be used as a non dairy butter/margarine). It's also the essential
ingredient for an authentic hummus. Hummus is made using chick peas,
tahini, lemon juice, olive oil and garlic .It can be added when baking bread
or cakes as an extra flavouring, one can create sauces with it ( f.e satay sauce ),
Add to stews, soups, falafel, wraps, in filo pastry, stuffed vegetables, ...
Price:

£9.79

ref. SD 5
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Mount Olympus Pure foods / St . Dionysios Range
Honey
PINE FLOWER RAW HONEY
900 grams 100 % ORGANIC PURE Honey.

Raw honey is the most original sweet liquid that honeybees produce
from the concentrated nectar of flowers. Any form of extreme heating
is avoided to ensure all the natural vitamins and living enzymes and
other nutritional elements are preserved. The honey is only slightly
warmed (not pasteurized), just enough to allow it to flow for bottling
to retard granulation.
Our honey has not been pasteurised, and is taken directly from
the hive. It is free from additives, antibiotics, pesticides, and flavourings.
Colour: Dark in colour and very rich in minerals and anti-oxidants, trace
pollens and active enzymes. It's medicinal and beneficial qualities
are now becoming internationally recognized.
Flavour: Rich, full-bodied and earthy flavour reminiscent of sweet molasses.
To store: Keep honey in a cool dark dry place. If clear honey goes cloudy,
simply place the jar in a jug of very hot water for a few seconds and it will
return to its original state.
Price:

£16.39

Ref. SD 6

Honey straight from the beehives... nothing but pure, natural goodness.
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Mount Olympus Pure Foods / St. Dionysios Range
Wines
Cabernet Sauvignon Red Organic 75cl
2012 - Bio Certified-12.5% Medium Bodied .
Region : Macedonia
The most distinctive element of Cabernet Sauvignon is its black berries aroma,
which is present in all its wines worldwide. Cabernet Sauvignon has high
levels of tannin. These varieties excrete a sense of richness, liveliness. Yet
this same emphatic taste tends to overwhelm one’s palate when paired
with light, delicate foods .The nose is redolent of mint, with a powerful palate
of cassis, blueberry and herbaceous cherry. Ruby red colour and rich aromas
of forest fruits. Cabernet needs ageing in order to achieve balance.
The palate has a velvety structure and an exquisite balance.
Great ageing potential that reveals the complex character of the famous grape.
Perfect partner to Lamb, Moussaka and strong cheeses.

Price:

£22.53

Ref. SD 7

Anax Red Organic 75cl
2012 - Bio Certified- 12,5%
Region of Macedonia/ Mount Athos
Vinted from the home grown varieties Limnio and Cabernet Sauvignon,
grown in the organic vineyards on the slopes of Mount Athos at an altitude
of 100-150 metres.
Vinification: Classical red wine vinification, with a short period of skin
contact, in order for the wine to acquire smooth tannins.
Colour: deep red leaning towards purple.
This is a truly delicious wine with exquisite finesse, impressive mouth-feel
and a complex character. Elegant aromas of ripe blackcurrant and butter
caramel, accompanied by the herbal spicy character of the Sauvignon
grape variety. The Limnio grape gives it its characteristic peppery aroma.
Velvety mouth with soft tannins and rich aftertaste.
The Anax ages very well (up to ten years). Serving temp: Best at 17-20 °C.
Pairs well with: dark meats in aromatic sauces, rich festive foods. Mature
cheeses.
. Price:

£32.53

Ref. SD 8
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Mount Olympus Pure Foods /St. Dyonisios Range
Wines
75cl Sauvignon Blanc Organic dry
2013 - Bio Certified- 12,5%
Region : Macedonia
Sauvignon Blanc is a green-skinned grape variety. It is planted in many of
the world's wine regions, producing a crisp, dry, and refreshing white varietal
wine. Brilliantly, light yellow in colour with greenish tints.
Medium-bodied yet mouth coating with bright fruit, vibrant acidity and a long,
somewhat bitter aftertaste. Strong and lively nose, typical Sauvignon Blanc,
suggesting gooseberry, passion fruits, melon, litchi with a note of honeysuckle.
Round and mellow on the palate, quite fat balanced although, with plenty of
finesse. Crispy and well structured, reminding the nose aromas with a hint of
lime. A classy wine with long finish and persistent aromas. Able to hold for a few
more years, but why wait. Give it time to breathe if you intend to open it now.
Sauvignon Blanc, when slightly chilled, pairs well with fish (smoked salmon)
or cheese, particularly Chèvre (our goats Cheese) and white meats.
.
Price:

£13.53

Ref. SD 9

75cl Assyrtiko White Organic Dry
2013-Bio Certified-12.5%
Region:Chalkidiki
Assyrtiko is a white wine grape indigenous to the island of Santorini and is
considered by many experts to be the greatest white grape in Greece. This
Assyrtiko originates from Chalkidiki.
It is often referred to as a white wine with a red wine's character due to it's full
body and weight. Assyrtiko is a large-clustered, thin-skinned white grape that
can be vinified dry to sweet. It has developed a reputation as one of Greece’s
most versatile grapes. It adapts well to different soil types and is known for
having both high alcohol and high acidity.
Bright Yellow-gold in colour with elegant aromas of jasmine flower and
flavours of pear, apple and citrus blossom undertones, intensely mineral. The
trademark acidity of the Assyrtiko grapes offers a crisp freshness, while the low
yield gives a concentrated, round body and a long aftertaste. Perfect company
for a variety of foods such as salads, starters, but particularly for seafood and
grilled fish. Serve at 9-10 °C.

Price:

£16.53

Ref. SD 10
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MOUNT OLYMPUS PURE FOODS /St. Dyonisios Range
Wines

50 cl Vinsanto 2005- 10,5%
Naturally sweet wine from sundried grapes Assyrtiko & Aidani grapes (85/15).
This classic dessert wine bears a deep orange-red colour with brown tints.
The nose is complex, ranging from sweet spices like cinnamon and cloves
towards dried fruits such as apricots and raisins. Prolonged maturation of
3 years in oak barrels, delivers a mellow, velvety character, while
balancing the kicking acidity and reveals notes of honey and lemon.
Vinsanto is crafted vin doux naturel, meaning it has not undergone any
chaptalization - no added sugars or acid here, it's simply natural. Vinsanto
is made from late harvested grapes that have been dried in the sun for 12-14
days. Best served at 8 ºC. Long ageing potential.

Price:

£28.53

Ref. SD 11
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Mount Olympus Pure Foods / Dorievs range / All products are organic/ UK Exclusive
INTRODUCTION

Nicholas (Nikos) Delisavvidisis was born into a Greek farmers family and lived in a small village helping his father
with the daily life on their farm. In 1983 he took up Forestry and environmental studies and that was when he
heard the word "Ecology" for the first time. He then realized that his future had to involve the principles of
sustainable farming, diversification and conservation.
In 1986, when he was working in the National Park of Olympus, he met the monks of the Dionysios Monastery
for the first time. But, it was in 1998 that his acquaintance with the Monks turned into a deep friendship, based
on mutual respect and love for nature and the environment.
He found himself working with a group of very unique
people, whose goal it was to restore their monastery that
had been destroyed during WWII, as well as to seek
spiritual perfection.
He was working as a cheese monger when he ventured
into the organic food business.
In 1998 he joined Paradosiaki Olympou, who are
market leaders in Greek traditional and organic foods,
where he was responsible for the day to day running
of the 2 retail shops. Currently, Nikos is vice president
and sales manager with the company.
And so, out of his deep rooted love for his country as
well as his desire to produce the highest quality food
and wines using only premium 100% organically-grown
veg & fruit that is free from synthetic fertilizers and pesticides,
"Dorievs" was created.

Nikos in his Shop

.

Mount Olympus Pure Foods
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MOUNT OLYMPUS PURE FOODS / DORIEVS RANGE

The Brand name of The company "Dorievs" has a symbolic meaning.
Dorieus or Dorus was the son of Hellen, the king of the "Hellenes" or the Greek.
He settled in the area lying opposite the Peloponnese, the north-western
Mountainous region of Epirus and SW Macedonia.
He called the settlers "Dorians" after himself.

The swallows depicted on the logo are inspired by an ancient wall painting found
in Santorini. It symbolises spring and hope.
The Olive branch is the symbol of peace or victory and derives from the customs of
Ancient Greece.
It is Dorievs philosophy to support local farmers unflinchingly because they know how
vital this is. These local farmers and small holdings work unrelentingly to ensure that
their sources of food are maintained in sustainable ways and they appreciate that the
health of the land is interwoven with the health of family and community .We only
work with those who provide us with the best quality and whose produce is duly
certified by the accredited organisations.
And we are proud being able to offer you these products in our catalogue.

THE SHOP
IN GREECE
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Mount Olympus Pure Foods/ Dorievs Range / All products are Organic and UK EXCLUSIVE.
Vegetable Produce
TOMATOES
Pureed, seedless, skinless tomatoes. 400ml in glass jar
Washed, hand sorted, jarred and pasteurised within hours of harvest for
maximum flavour, aroma and nutrients. Highly concentrated. Made without
using processing aids or additives. Unparalleled flavour, sweet and delicious!
They make the best spaghetti sauce. Ideal for soups, stews, casseroles,
gazpacho, and more. Bio certified.
No salt added. A good source of antioxidant vitamins A and C.
Price:

£6.41

Ref. D 1

Pureed tomatoes, with seeds. 400ml glass jar
Sweet and full of flavour. No salt added. Good source of lycopene. As with
all of our products, tremendous care has gone into growing, harvesting and
processing these tomatoes .We pack the tomatoes fresh, they are harvested at
the perfect stage of ripening, sorted by hand and then jarred and pasteurised
the very same day in our pure glass packaging. Bio Certified. Beautiful,
sweet and delicious! Makes the best sauce or use in your favourite recipe.
Glass packaging preserves the fresh taste of the tomatoes.

Price:

£4.79

Ref. D 2
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Mount Olympus Pure Foods / Dorievs Range / All products are organic /UK Exclusive
Olives

OLIVES
Kalamon Black Olives in brine with honey & white wine vinegar, with stone
375 gr. glass jar. No additives, not lye-cured. BIO.
Kalamon Olives are produced mainly in Greece. This type of olive is considered
as a superior variety of edible olives, which thrives in an arid environment. It is
cultivated in the areas of Messina and Sparta. Matured on the tree, hand-picked
and naturally brine-cured for 6-8 months, by using the traditional Greek-style
method. Not lye-cured. The high concentration of mono unsaturated fatty acids,
vitamin E and phenolic compounds give it exceptional antioxidant and antiinflammatory properties. Ancient recipe, passed down by our Byzantine ancestors,
with a unique sweet and sour flavour.
Price:

£5.19

Ref. D 3

Kalamon Black Olives with stone in extra virgin olive oil
360g glass jar.
Kalamon Olives are produced mainly in Greece. This type of olive is considered
as a superior variety of edible olives, which thrives in an arid environment. They
are cultivated in the areas of Messina and Sparta. Matured on the tree, handpicked and naturally brine-cured for 6-8 months, by using the traditional Greekstyle method. Not lye-cured. The high concentration of mono unsaturated fatty
acids, vitamin E and phenolic compounds give it exceptional antioxidant and
anti-inflammatory properties. Extra virgin olive oil is added to jars. Juicy and
fruity.
Price:

£6.27

Ref. D 4
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Mount Olympus Pure Foods/Dorievs Range /all products are organic/UK Exclusive
Kalamon Olives in brine
375 gr in glass jar Bio
Matured on the tree, hand-picked and naturally brine-cured for 6-8 months,
by using the traditional Greek-style method. Not lye-cured. The high
concentration of mono unsaturated fatty acids, vitamin E and Phenolic
compounds give it exceptional antioxidant and anti-inflammatory properties.
Neutral flavour. As the brine contains sodium (1.5gr/100 gr) this should be
considered by people with high blood pressure. With stone to preserve the
flavours.

Price:

£4.45

Ref. D 5

Amfissa Green Olives in Brine
375 gr. with stone Bio
Amfissa Olives are a style of prepared olives made from Conservolea olives
grown in the Amfissa valley at Delphi. Traditional cured, using the natural
microflora on the fruit to induce fermentation. This leads to 2 important
outcomes: the leaching out and breakdown of oleuropein (a bitter phenolic
compound). No lye treatment. Rich in anti-oxidants and mono-unsaturated
fatty acids, which contribute to the prevalence of good cholesterol (HDL) and
so reduce the risk of heart disease The green Amfissa olive is cured in natural
sea salt brine with the addition of citric acid. The fermentation period is
approximately three months or until the olives display a pH range between 3.8
to 4.2. The olives are more round than oval, with meaty, soft flesh, and a
mellow flavour that is mildly sweet.
Price:

£4.25

Ref. D 6

Amfissa Green Olives with stone in extra virgin olive oil
360gr in glass jar

with stone

Bio

Our table olives are carefully handpicked from trees that are spray free and
then pickled the natural way, with no heat or chemicals. The curing process
is long and slow, sometimes taking up to a year before being ready for the
table. This is called natural fermentation. We believe that olives taste better
and have more character when the stone is left in, so we do not have olives
that are mechanically pitted. Our green olives are produced using a unique
process in which the natural olive bitterness is removed and the natural bright
green colour is retained. This results in a crisp delicately flavoured olive.
Put in jars with extra virgin olive oil, with added natural aromatic herbs that
grow in the surrounding fields.
Price:

£5.85

Ref. D 7
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Mount Olympus Pure Foods/ Dorievs Range/ all products are organic/UK Exclusive
Pasta
TRAHANAS (regular)
400GR dried grain mixture with goats yoghurt
Traditional trahanas is a dried food, based on a fermented mixture of grain
and yoghurt or fermented milk from goats and it is consumed as soup, usually
in a rich chicken broth. As the dry porridge is both acid and low in moisture,
it preserves milk proteins effectively for long periods and it is therefore a highly
nutritional food. In older times, trahanas was made exclusively at home by
rural families. It was dried in the sun and stored in a cool place. Without any
additives or preservatives, Trahanas soup makes one of the healthiest and
nutritious foods. No eggs, sugar or salt added.
Made with organic goats yoghurt that gives a stronger, more intense flavour.
Bio Certified.

Price:

£5.41

Ref. D 8

TRAHANAS (Sweeter variety)
400gr dried grain mixture with goats milk
Description same as above, only slightly sweeter tasting because of the
pasteurized organic goats milk, rather than yoghurt.
Uses: added to a vegetable soup gives it a very high feel of comfort food.
Can also be prepared like couscous and eaten separately as such. More
moist and not as fluffy, but lovely flavour to accompany veggies. Use
instead of rice as side dish. Or can be used to stuff vegetables or chicken.
No eggs, sugar or salt added. Bio Certified.
Price:

£5.41

Ref. D 9
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Mount Olympus Pure Foods / Dorievs Range /all products are organic/UK Exclusive
(Kritharaki) ORZO 100% organic semolina
400 gr large grain rice-shaped pasta Bio Certified
The best orzo comes from durum semolina wheat, an especially hard variety
of wheat. When soft wheat is used to make orzo, the pasta tends to fall apart
during the cooking process, and it can become very mushy and unpleasant.
Durum orzo pasta, on the other hand, will retain resilience throughout the
cooking process, even after being baked or simmered in a stew, and it has a
very pleasant clear flavour and chewy mouth feel.
Authentic Greek taste. Use in salads, soups, pasta dishes, use to stuff vegetables.
Price:

£4.45

Ref. D 10

NOODLES :Traditional Greek Noodles with Beetroot & garlic
400 gr Bio Certified
Inspired by the traditional recipes and flavours of Greece, this pasta was
created to accommodate the more contemporary cooking style of inhabitants
of the Greek Islands nowadays.
Developed in a small local laboratory, and made from 100% organic stone
ground semolina flour. Combined with organic beets and garlic, this results
in a delicious pasta with beautifully balanced flavours.
Price:

£5.53

Ref. D 11

NOODLES: Traditional Greek Noodles with Greek Saffron
400 grams
Same as above, only enriched with organic Saffron strands. Excellent with fish
or chicken, or just on its own with a nice vegetable stew. Lovely pure flavour.

Price:

£4.61

Ref. D 12
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Mount Olympus Pure foods/ Dorievs Range/all products are organic /UK Exclusive
Honey
Pine Tree Honey Without thermal treatment
475 gr in glass jar 100% RAW, unheated, unprocessed, unpasteurized.

A treat from the forest ! From organic farming .Exceptional quality!
The pine trees lend a distinctive aroma to the honey producing a
magnificently rich, unique flavour with the colour of amber.
Superior quality. Medium sweet. Due to the low content in sugars and
specifically glucose, pure pine honey, compared to other honey is slower
to crystallize (1-2 years). Exceptionally nutritious, a rich source of
antioxidants, minerals and trace elements.
Price:

£11.53

Ref. D 13

Heather Honey from Agio Ouros (Mount Athos)
475 gr in glass jar
All our honey is unpasteurised, raw and free from Antibiotics and Pesticides.
Not blended or infused with any flavouring. Exceptional nutritional value. It
contains an abundance of vitamins and minerals and is therefore a natural
and powerful medicine, both internally and externally. Our Heather honey is a
rich dark honey with a thick consistency and a strong earthy flavour.
100% organic. Superior Quality.
Price:

£12.11

Ref. D 14
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Mount Olympus Pure Foods/ Dorievs Range/all products are organic /UK Exclusive
Dairy/ cows milk free
Goats Milk Kefir 3% Fat Certified organic
330 ml. Minimum quantities apply, call or mail us for info.
NO added sugar, artificial colouring, preservatives, or powdered milk.
Kefir is a cultured pro biotic beverage similar in taste and texture to a
drinkable yoghurt. Originated more than 2000 years ago in the Caucasus
Mountains, it is a deliciously mild beverage, with a naturally sweet,
tangy flavour, and a refreshing hint of natural carbonation. It's made by
mixing active kefir grains, usually referred to as cultures, with fresh goats
milk that goes through a brief period of fermentation. The result is a
creamy, often drinkable substance with a slightly sour aftertaste. Goats
milk is alkaline, naturally homogenised and it’s fat globules are 1/5 the
size of cows milk, making it far easier to digest. In addition the medium
chain fatty acids can be directly absorbed by the intestine without the
presence of certain enzymes, making goats milk eminently suitable for
the treatment of a variety of mal absorption syndromes and intestinal disorders.
Price:

£3.43

Ref. D 15

Yoghurt 50/50 sheep-goat Traditional Greek Yoghurt
200 gr 4% fat Certified organic
Uniqueness of Sheep and Goat Milk: Sheep milk is especially suitable
for yoghurt and cheese production because of its high protein and solids
content. It has a light and fresh taste. This yoghurt may be beneficial to
those unable to digest cows milk products. People can be more tolerant
of traditionally made yoghurt than milk, because it contains lactase.
produced by the bacteria cultures used to make the yoghurt. High
content in calcium and mineral like Zinc. Lacto-Calcium is much more
easily absorbed than Calcium Carbonate. Contains vitamins, mainly B
complex as well as A,D & E. Well endowed with both folic Acid & B12.
Together with Lactose, sheep milk calcium is vital in the fight
against osteoporosis. Qualities and benefits of goats milk: see above.
Price:

£2.45

Ref. D 16
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Mount Olympus Pure Foods / BABATZIM RANGE/ UK Exclusive
Spirits
The Charismatic Anestis Babatzimopolous is continuing the family tradition amongst his vineyards, beautifully located
on a south-facing slope at significant altitude (600mtrs) in Ossa, in his fantastic new winery.
The family owns 244 acres of organically cultivated land with a winery and distillery of ouzo, tsipouro, distillates and local
wines.
Anestis Babatzimopoulos' spirits are the result of almost 140 years of experience, an unsurpassed passion for organic
cultivation and the desire to faithfully preserve the traditional distilling methods .
Babatzim's products stand for superior quality and taste.
His extraordinary artisanal ouzo and tsipouro compete with any in the world. Being not only a Master Distiller, Batatzim is
also a viticulturist, as well as a keen chef. His Eco farm can be visited by appointment and visitors are offered a unique
insight into how the family is working alongside nature and not against it, and so protecting the natural environment
and cultural heritage. They can also experience firsthand the production of his superior quality liquors .

Babatzim produces 2 types of Ouzo:
– made 100% from distillation (42%) Vol)
and also 2 types of Tsipouro:
as well as local wines.
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Mount Olympus Pure Foods / Babatzim Range /UK Exclusive
Ouzo Classic 42%
20 cl - 70 cl Pure , no additives.
This ouzo is of very high quality. Double distilled by Master distiller Anestis
Babatzimopolous, following traditional methods in order to develop
the smooth and fine texture. The nose is marked by powerful and vibrant
anise aromas combined with delicate herbal notes. The palate is smooth
and clean, with a long finish that can be enjoyed neat (shot glass), on the
rocks or with cocktails and lemonades.
Compostion : Alcohol (exclusively from organic produce) - Anise - Fennel Star Anise - Herbs (secret mixture passed down from the ancestors,
gathered from the mountains) - Distilled or De-ionized water.
Pairs well with mezze , our feta & olives. Excellent with fried fish, seafood
and clams and mussels.
Price 20cl:
Price 70cl:

£ 8.95
£26.19

Ref. B 1
Ref. B 2

Ouzo babatzim 40% No additives
20 cl - 70 cl bottles.
This premium Ouzo is produced in the Central Macedonia Region,
by distilling high quality, natural ingredients. Herbs, such as anis,
and plants are added to pure alcohol, exclusively from organic produce.
The distillation process is complex and a secret recipe that has been
passed down in the family is faithfully followed. Babatzim uses copper
stills, which is today considered to be the best method of ouzo production.
This creates the delicate aroma and taste of the finest of this Greek aperitif.
Fragrant and elegant, it fills the nose and palate with aromas of herbs.
It has a balanced mouth with a mild sweetness and aromatic aftertaste.
Vinification Method: 12 months in the barrel, followed by 6 months in the
bottle.
Traditionally served with a mezze platter, nuts or dried fruit. Pairs well with
our feta and olives, octopus, calamari and anchovy.
Price20cl:

£ 8.64

Ref. B 3

70cl:

£24.49

Ref. B 4
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Babatzim Tsipouro without Anis 40% - free from additives/chemicals
origin : Central Macedonia region
The first production of tsipouro was the work of Greek Orthodox monks
in the 14th century on Mount Athos in Macedonia, Greece. Tsipouro is
a distillate made entirely from grapes. Its production is based on Pomace
or Marc (the solid remains of grapes after the pressing. It contains the
skins, pulp, seeds, and stems of the fruit). This is left to ferment for a month,
while its sugars turn into alcohol. Then the mixture is double distilled in
copper stills. The distillation process is complex and only a skilled
master distiller can produce a liquor of the highest quality.
Babatzim tsipouro without aniseed integrates all the tradition, knowledge,
passion and mastery of Anestis Babatzimopoulos in the art of distillation.
It stands out for its velvety taste, its discreet aroma and its long aftertaste.
Distinctive fruit and mellow, masculine flavour. It is strong and sweet,
well crafted with a rustic touch.
Enjoy it as an aperitif, as a digestif, but also as an accompaniment to mezze
with rich and spicy flavours , cheeses, sausages and other fried food.
Price 20cl:

£ 9.42

Ref. B 5

Price70cl:

£26.92

Ref. B 6

Babatzim Tsipouro with Aniseed 42% free from additives/chemicals
20cl - 70cl Central Macedonia Region
Product description: see above with the difference of the addition of
various plants and herbs of which Anise and Fennel are the most important
ones. The selection of the herbs as well as the quantities are based on the
secret family recipe that has been passed down for generations.
Characteristic aroma intensity with paved flavour, spicy, refreshing and aromatic.
This tsipouro enchants us with its aromatic intensity the aniseed provides It has
a balanced and spicy taste and mild aftertaste.
Vinification method : 12 months in the barrel and 6 months in the bottle.
Double distilled.
Enjoy it with sausages, smoked fish, potato salad, fennel pie,
pies with greens and herbs.

Price20cl:

£ 9.67

Ref. B 7

Price70cl:

£27.84

Ref. B 8
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Babatzim Roditis

42%

Distillate / grape marc 50 cl free from additives/chemicals
limited quantities
Derived from carefully fermented grapes of the white/pink grape variety Roditis,
traditionally grown in the Peloponnese region of Greece. Double-distilled.
Naturally filtered water and fennel (Makedonian anise) are added. The superb
harmony between the fennel, the grapes’ varietal aromas and the aromas
developed during the slow brewing, make this an exceptionally beautiful
authentic drink. Very smooth and yet fierce flavours. Sensational aftertaste!
Serving Suggestions: It can be drunk neat, with ice or icy water, in which case
it gives a lovely, rich emulsion. It accompanies simple, as well as intense
flavours, with a particular affinity for salty and vinegary starters, such as seafood
pickles and salted fish. Excellent digestif. Pairs well with fruit, nuts and strong
coffee. Can also be used to make cocktails.

Price50cl:

£22.77

Ref. B 9

Babatzim Cabernet
42%
Distillate / grape marc 50cl free from additives / chemicals

limited quantities
Region: Central Macedonia.
Crafting Method: double-distilled.
Derived from the skilfully fermented grape marc of the cabernet
Sauvignon grape variety. A crystal distillate, with aromatic richness and flavour.
Character: The most temperamental of the range, it concentrates the
aromas of the "King" of the international Red grape variety. Bright with
intense nose with predominant spicy aromas of Nutmeg, Black Pepper
and Tobacco, menthol and black fruits. Hints of graphite. Vigorous on
the palate, rich fat body, spicy flavours.
Best served: neat and thoroughly chilled; serve at the end of meal with
coffee, fruit and nuts.
Pairs well with spicy dishes or can be accompanied by a good quality cigar.

Price:

£25.46

Ref. B 10
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Babatzim Muscat Tsipouro 42%
Babatzim Walnut Spirit 40 % Available very soon...
50cl Bio
50cl Free from addititves / chemicals Limited quantities !!!
The long family tradition, along with the excellent knowledge
Derived from unripe (still green) walnuts and the top of the
regarding distillation, are the basics on which the success of the
stems .The walnuts should be fully formed, but soft enough
Babatzim distilleries depend on. A clear and fine distillate which
to pierce with a needle. When cut open, they are green all
brings out the specific characteristics of the Muscat variety. The fine,
the way through, but with fully-formed, liquid-filled kernels.
fruity and flowery aroma and the exquisite taste of this high quality
Interestingly, one uses the whole nut, outer skin and all.
tsipouro will literally seduce your senses and offers a unique
Crafting Method : Lots of good quality alcohol (35-40%)
experience that sweeps you of your feet every time you open a bottle..
from organic produce is added and the mixture is left to ferment.
seducing your senses.
Next the distillation process follows and pure distilled water
It is preferably served chilled, in grappa glasses. Can be accompanied
is added until the content reached an alcohol % of 40-42%.
Greek traditional mezze,sun-dried fruit, caramelized nuts .
.
Price50cl:
£17,29
Character: An intriguing, rich walnut, roasted coffee bean
and vanilla aroma. The palate entry is molasses-like and walnutty,
then becomes spicy and bitter-sweet. Stately, luxurious with long
coffee finish. Walnut spirit is dark in colour, aromatic and quite
Babatzim Xinomavro Tsipouro 42%
fiery in taste. Enjoy after dinner .
50 cl Bio Uniqueness in a bottle !
Price 50cl:
£22.77
Ref. B 11
Origin Macedonia. Xinomavro is an indigenous grape variety that grows
in Northern Greece and is anything but common. Wines and distillates
made from this variety lack primary fruit on the nose; instead one finds
an intriguing combination of olives and tomatoes. But on the palate,
raspberry flavours typically shine through. The colour is often pale and
relatively unstable, and can evolve quickly into a tawny colour in the glass
Babatzim Plum Spirit 42%
50cl Available very soon...
.Derived from carefully fermented grapes of the Xinomavro red grape
Free from additives/chemicals Limited quantities
variety. Double Distilled, according to traditional methods .Strong taste .
The typical aroma of this tsipouro unfolds itself within your mouth.
This Spirit is a distilled beverage made from local organically grown plums.
The high quality plums are carefully hand-picked and sorted, even a small
Price50cl:
£17,95
amount of rotten plums deteriorates the flavour of the spirit. Exposed to the
sunlight, they are left for 2-3 day until they are perfectly ripened.
Babatzim Cabernet Tsipouro 42%
Crafting Method: In the production process, the plums and their ground
50cl Bio
kernels are crushed and pressed. Organically derived alcohol of the purest
quality is added, and a secret mix of herbs may be added to the juice.
Origin Larisa Region. A crystal distillate derived from the cabernet Sauvignon
The mixture is then allowed to ferment for 3 months. Next, when the alcohol%
grape variety. Double distilled folllowing the traditional methods. Aromatic
has reached about 68-72%, the mixture is skilfully distilled in copper stills.
richness and flavour. Very pure aromas of violets, graphite and tobacco, which
It is then diluted with pure distilled water to get to an alcohol level of 42%.
refer to raw materials. Delicate taste with a sharp finish. Superior Quality.
Character: Matured to perfection, this is a harmonious blend with a silky
smooth texture and deliciously mouth-watering flavours of sweet plums.
Best consumed after the meal , as a digestif with Fruit, nuts, chocolate and coffee.
Highly versatile and compatible with many classic cocktails, it is also
delicious enjoyed neat over ice or as 'Kir Royal'.
Price50cl:

£19.60

Price50cl:

£22.77

Ref. B 12
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Babatzim Xinomavro
Distillate/ Grape Marc

42%
50cl Free from additives/chemicals.

Region : Macedonia

Xinomavro is the prevailing grape variety in Northern Greece. Its name
means sour (xino) and black (mavro) because it gives wines with an
austere structure and dark colour. At the ideal moment of ripening,
selected Xinomavro grapes are destemmed and placed in copper
stills for controlled fermentation. The temp. does not exceed 17 -18 °C.
This process is followed by a min. of 6 months ageing in casks to bring
out the particular flavours of each spirit. Double Distilled.
Shiny Colour. Complex aromas of earthy flavours like dried leaves and
herbs, sun dried tomato, against a backdrop of Carnation and liquorice.
On the palate, sweet spices like cloves, black pepper and nutmeg linger.
Perfect to end a meal with. Use in cocktails.

Price: 50cl

£24.02

Ref. B 13

Babatzim Muscat
42%
Distillate / Grape Marc 50cl Free from Additives/Chemicals
Superior Quality
Babatzim's fine art of distillation guarantees the ultimate experience in
taste. The aromatic and dynamic Muscat grape grown in the region of
Alexandria, unfolds its charms in this fine spirit. Double Distilled.
Elegant nose, reminiscent of sweet rose and vanilla with back notes
of bergamot, lemon and Kumquat. This tsipouro offers a complex
aroma and a rounded aftertaste of bitter chocolate.
Traditionally accompanied with dessert, coffee or chocolate.
Perhaps the most aromatic of all distillates.
Serve preferably well chilled, but can also be drunk without ice.

Price 50cl:

£23.44

Ref. B 14
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Batatzim Masticha Spirit 38% 50cl
Very limited quantities . Available very soon...
This Masticha is the only produced Masticha distillate with an alc. %
high enough to be called Spirit rather than being a liquor.
Masticha is an aromatic resin gathered from the mastic tree, an
evergreen shrub native to Chios. Masticha produced on the island of
Chios has a protected designation of origin in the E.U.
The name of the resin, whence the name of the drink, is derived from
the Greek "to chew, to gnash the teeth. Masticha is gathered before
the first autumn rain. The process of harvesting and processing the
masticha tears from the tree is truly a labour of love. The carving of
the bark to set free the resin tears, needs to be done very carefully as
to not damage the tree.
The benefits of Masticha date back to ancient Greece where herbalists/
physicians understood its healing properties for stomach aches/cancer,
and many other health issues.
Babatzim is one of the very few non-residents of the Island of Chios
who has received the rights from the Association of Masticha producers
to make this highly unique product.
Character : Elegant aromatic mastic spirit with a sweet, delicate floral &
refreshing aftertaste. Aromas of pine and juniper.
Transparent colour.
Used like vodka, best kept in the freezer and served well chilled
as a shot. Great in cocktails or an after dinner digestive drink.

Price: coming soon

Ref. B 15
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HOW TO ORDER / PRICING AND SHIPPING
All products can be ordered or via our website OR through our amazon store.
If you are a wholesale customer, you may browse our online product list, and either
call us (see below ) or email us on:
mailto:info@mountolympuspurefoods.com
Please complete the online application form on our website.
If you wish to join our team or are a retail customer, please contact us on:
mailto:info@mountolympuspurefoods.com
Our products can be found in Delicatessens and Gourmet Food Shops, on
Farmers Markets and organic Food produce Markets around the country.

TEL. 07713 271042
07763 986680
01923 823682

TERMS OF SALE
Terms & conditions, privacy policy, refund & return policy
can be found on our website.

We are keen to hear from businesses that are interested in selling our products.
If you are a distributor or a retailer, please contact us to discuss the possibilities.
www.MountOlympusPureFoods.com

Photos : Own sources - courtesy of St. Dionysios Monastery, Dorievs, Babatzim,
www.freeimages.co.uk.
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Mount
Olympus
Pure Foods
Natural Goodness, fresh and
organic from the slopes of
Mount Olympus.

food catalogue

Mount Olympus Pure foods
Premium,organically produced food and wine
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