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Olive Varieties of Southern Tunisia
Ghe %qw@ Character a{/ Southewm @live Varieties
The South of Tunisia is home to olive varieties known for their
gentle profile, natural sweetness, and remarkable balance.
Shaped by warm winds, salty air, and endless sunlight, these
olives develop aromas that are both subtle and deeply expres-
sive.

The most iconic southern variety is Chemlali, a heritage olive
cherished for centuries. In its early harvest stage, Chemlali
reveals a greener, fresher personality — delicate fruitiness, soft
bitterness, and a clean, elegant peppery touch.

These southern olives are naturally rich in antioxidants and
polyphenols, giving Manuella its smooth intensity and refined
Mediterranean character.

From tree to bottle, each variety carries the soul of the South —
warm, graceful, and timeless.
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From Tradition to Excellence

For generations, olive oil in Southern Tunisia has evolved from
ancestral craft to refined excellence.

In Zarzis, this heritage is enriched by Early Harvest olives, picked at
the start of the season for their freshness and vibrant character.

Manuella honors this legacy with careful cultivation and cold
extraction, creating an oil where tradition meets elegance —
renewed with every harvest.
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l Origin & lerroir
/arzis

In the southernmost curve of Tunisia, Zarzis stands as a land
where nature draws with light.

Here, olive trees grow under radiant sunshine, nourished by
warm winds and a gentle Mediterranean breeze.

This unique climate — warm, dry, and balanced by the sea —
shapes olives of exceptional character: soft, aromatic, and
naturally rich.

Zarzis is more than a region; it is a heritage of patience and
resilience.

Its olive groves stretch between land and sea, forming a
landscape where tradition lives in harmony with nature.
From this blessed terroir, Manuella captures the authentic taste
of the South — warm, pure, and elegantly refined.
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Nature’'s Gift

for Wellness and Balance
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Health Benefits of Olive Oil

Extra virgin olive oil is one of the purest treasures of the Mediter-
ranean.

Rich in natural antioxidants, vitamins, and healthy fatty acids, it
supports wellness from within.

Its high content of polyphenols helps protect the body against
inflammation, while its monounsaturated fats contribute to a
healthier heart and balanced metabolism.

Smooth and naturally nourishing, it also aids digestion and
enhances overall vitality.

With its soft and elegant profile, Manuella’s olive oil offers not
only exceptional taste but also a daily dose of natural goodness
— a gentle, authentic source of well-being.
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Born in the sun-drenched region of Zarzis, Manuella
produces an extra virgin olive oil famed for its purity,
softness, and elegant character.

The warm southern climate, the sea breeze, and the
centuries-old olive groves give our oil its distinctive
taste — gentle, balanced, and naturally aromatic.
Every olive is harvested with care, respecting
traditions passed down through generations.
Cold-pressed and free from additives, our oil
preserves the full richness of the fruit and its natural
benefits.

Manuella embodies the essence of Southern Tunisia:
authentic, refined, and crafted with a feminine touch
that celebrates beauty, tradition, and purity.
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The Essence of Manuella

Manuella represents the refined expression of Southern Tunisia’s
olive-growing heritage. Rooted in the sunlit land of Zarzis, the brand
embodies a unique balance between authenticity, purity, and
modern elegance. Each bottle reflects the gentle character of Early
Harvest olives, handpicked at the perfect moment to capture their
freshness and natural richness.

Our commitment to quality begins in the grove and continues through
every step of production. With careful cultivation, cold extraction,
and respect for tradition, Manuella delivers an olive oil distinguished
by its smooth taste, vibrant aroma, and exceptional nutritional value.

More than an ingredient, Manuella is a tribute to the beauty of nature
and the craftsmanship passed down through generations. It is an
invitation to experience olive oil as a symbol of refinement — simple,
genuine, and deeply connected to the land of the South.
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Why Early Harvest

Early Harvest olive oil is a treasure of nature — richer, greener, and more
vibrant.

The olives are picked at the very beginning of the season, when they are still
firm, full of antioxidants, and bursting with fresh aromas.

This moment, short and precious, allows us to obtain a purer oil with higher
nutritional value and a more expressive character.

Early Harvest oils are naturally richer in polyphenols, known for their benefits
on heart health and overall vitality.

Their taste is brighter, more alive: a delicate balance of fruitiness, gentle
bitterness, and a clean peppery finish.

With Manuella, Early Harvest becomes a signature — an oil crafted for those
who seek elegance, freshness, and purity in every drop.
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Extra Virgin Olive Oil (Natural)

Fresh - Vibrant - Naturally Elegant

Manuella’s Early Harvest extra virgin olive oil is crafted from olives picked at the very
beginning of the season, when their flavor is at its brightest and richest.

Harvested by hand in the sunlit groves of Zarzis, these early olives offer a fresher,
greener, and naturally more antioxidant-rich oil.

Cold-pressed within hours, this oil preserves its full vitality, purity, and nutritional
excellence.

Tasting Notes

+ Aroma: green and fresh, with hints of herbs

» Taste: vibrant, slightly bitter, beautifully balanced

+ Finish: lively, elegant, subtly peppery — signature of early harvest olives
- Available Sizes: 250ml, 500ml, 750ml, 1L
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Maneolla — Manuolia
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EXTRY VIRGIN Practical Formats, Same Premium Quality 4
/ Manuella is also available in durable metal tanks that preserve fresh-
OU\E OIL ness and protect the oil from light and heat.

Offered in 1L, 2L, 3L, 4L, and 5L, they are ideal for families, restaurants,
- and professional kitchens.

Gl Convenient, elegant, and perfectly suited for daily use — without
%M&f compromising the purity of our Early Harvest oil.
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Infused Olive Oils
Chili * Garlic * Leman %W&%MW

Availability Only on 250ml bottles

Manuella’s infused olive oils are crafted with the same early
harvest quality, enriched by 100% natural ingredients selected
for their freshness and purity.

Each flavor brings its own character, creating a refined collec-
tion designed to inspire creativity in the kitchen.

Chili : Bold and vibrant, perfect for pastas, grilled dishes, and
lovers of Mediterranean heat.

Garlic : Warm and aromatic, ideal for marinades, roasted
vegetables, and traditional Tunisian dishes.

Lemon : Fresh and bright, a perfect match for seafood, salads,
and fine finishing touches,

Thyme & Rosemary : A harmonious blend of earthy thyme and
fragrant rosemary, inspired by Southern Tunisia's wild herbs.
Perfect for baked dishes, roasted meats, potatoes, and artisanal
breads.

Whether you are enhancing a simple dish or elevating a refined
recipe, Manuella’s infused range offers a delicate balance of
taste, tradition, and modern elegance.
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Awards & International
Recognition
Celedrated HAcrvoss Continents

Manuella has proudly earned international recognition in some of the
world’s most respected olive oil competitions.

In 2025, the brand shone across four continents, receiving prestigious
awards that reflect its purity, elegance, and Early Harvest excellence.
Manuella was honored in:

+ Geneva — EIOOC 2025

+ Miami — NYIOOC 2025

+ Abu Dhabi — Afro-Asiatic I0OC 2025

+ Tunisia — DIDO Olive Oil Competition 2025 & EGYPT

These distinctions celebrate the dedication behind every drop — a
refined olive oil crafted with passion, tradition, and Southern Tunisian
authenticity.
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