
YERLİM OLIVE OILS



GÜRSEL TONBUL

Hi; I’m the Owner of the Property and the General Manager of the Company.

With 25 years experience in organic farming.

And in olive oil production for 15 years.

I’m always on the other side of the line for

any information and collaboration.

+90 533 2820142  

gurseltonbul@gmail.com

info@yerlim.com

www.yerlim.com

mailto:gurseltonbul@gmail.com
mailto:info@yerlim.com
http://www.yerlim.com/


General Information

Location: Kusadasi /Aydin (Mid-Agean sea- coast line)

Company Founded: 1995

Organik Farming: Started in 1997. Certification started in 2000. The last 10 years certification
body is ‘bio inspecta’ (no penalty point from the beginning until now) 

Controling is from the plantation to the storage and sales labeled.

Number of the trees: 35.000 / 90% for oil, 10% table

The age of the trees: The avarage is around 200 years. 

Some goes up to 700-800 (registered herited)

Variety: Memecik for oil, Gemlik for table olives.



Harvest Periods

Very Early Harvest / for Pregreen: Between 25 September to 15 October

Early Harvest / for Ambrosia: Between 15  October to 15 November

Mid Harvest / for Oleabloom: Between 15 November to 15 December

Mature Harvest / for Naturel: Between 15 December to 15 January

Very Early Harvest Early Harvest Mid Harvest MatureHarvest



HARVESTING



Very Early Harvest



Before Filtration Filtered Oil



Ania Very Early Harvest / Pregreen



Early Harvest Ada Ambrosia



Mid Harvest



Ania Oleabloom (EVO)



Andız Naturel (EVO) Organic



Ania Naturel 1. Organic



TECHNOLOGY – COLD PRESS  OlioMio (Mori-Tem) Italian



TECHNOLOGY

• Until 5 years we used the traditional old stone mill and 3 fases system. 

• In 2017 ve converted to OlioMio (Mori-Tem) Italian 2 fases system.
•

• For fitration Paper filtre is being used.

• Only our organic certificated olives from our family owned plantations are
being operated for olive oil production in our property.





QUALITY STANDARTS

• I’m the member of TEVOO (Turkish Butique Evo Olive oil Producers Association) 
from the beginning.

• All of the our production is Cold Press.

• Our production is (limited) Butique. 
- Pregreen (not more than 2,500 lt per year)
- Ambrosia /Early harvest (around 4-5 tons per year)
- Oleabloom(evo) / Midharvest (around 5-6 tons per year)
- Naturel (evo) Mature harvest (around 5-8 tons per year)

- Naturel (1.) (around 3-5 tons per year)



QUALITY STANDARTS

Price & Quality Relation: correct

Organic Certification: correct

Accessibility: correct

Authorized Person: Company Owner

Loyality: Partnerships Mentality

Awarded: For the last 5 years from all the olive oil contests we participated; 
gold medals are received and also our oliveoils are honorard by the
masters of the sector.



AWARDS



A Robust NYIOOC 2018 









TARGET GROUPS

Health &Welfare

Gastronomists

Culinary (Cuisine) Chefs

Children (New Generation)

Families



Olive Oil for health and welfare



PRODUCTION STORY

http://spaj.online/wp-content/uploads/2021/12/Fabrika-4-2155x1438-1.mp4
http://spaj.online/wp-content/uploads/2021/12/Fabrika-4-2155x1438-1.mp4


PREGREEN TALE

http://spaj.online/wp-content/uploads/2021/12/Pregreen-Animation-2155x1438-2.mp4
http://spaj.online/wp-content/uploads/2021/12/Pregreen-Animation-2155x1438-2.mp4


OLEATRIUM (Oliveoil Museum)    Social Responsibilty Project 



Yerlim – Değirmen Organic Farming & Production


