Olives

California Sunshine
Garlic stuffed—$4
Jalapeno stuffed—3$4
Pimiento Stuffed—%$4
Black Pearls—$2

Classic Italian—$3

Spicy Ranchero—$3
Kalamata—$4

Homestyle Green—$2.00

O“‘_’e O'! - Extra _V”q'”_ _ 250 mil bottle—$13.00
California Sunshine Olive Qil 500 mil bottle—$17.00
Hand Harvested

Our family has been growing olives here in California's Central Valley since 1978. California
Sunshine Olive Oil Company was founded in 2004, and remains a family operation, dedicated to
offering some of California’'s best olive oil. The five varieties of olives used in our premium olive oil
were selected for their distinct flavors when pressed into oil. Those five varieties are Lucca, Grapola,
Manzanilla, Mission and Navadello.

We use only our own olives, grown with care in Tulare County, California, using nothing but

warm California sunshine and fresh water from a deep underground river. We use no additives or
preservatives. These olives are grown for oil and are hand harvested each January, which makes
our oil considered "late harvest" oil, giving it its rich, golden color. Our oil is cold milled and bottled
unfiltered using state of the art processes. You can almost taste the fruit and nut on your palate as
you delight in this wonderful taste sensation. You can also feel good knowing that eating olive oil is
good for you. It is heart healthy and beneficial to you. milled and bottled unfiltered using state of the
art processes. You can almost taste the fruit and nut on your palate as you delight in this wonderful
taste sensation. You can also feel good knowing that eating olive oil is good for you. It is heart
healthy and beneficial to you.

OllV_e Ol'_ - Extra Virgin 250 mil bottle—$10.00
DeLio Olive Co., Inc. 500 mil bottle—$15.00

Vito DelLeonardis immigrated to California from Putignamo Italy in the early 1920s. Since then his
son and now his grandson and namesake have proudly continued the family tradition of growing the
finest quality olives in California. That quality extends to their olive oil. Each year Vito personally
blends 150 tons of olives into DeLeonardis Extra Virgin Olive Oil.

DeLeonardis Olive Oil has not only received local recognition for it's good taste and healthful
properties, but has also won acclaim at the Los Angeles County Fair - home of the world-famous
olive-oil tasting competition. Awards have included numerous Best of Class, Gold & Silver Ribbons.




