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History of Olive 01l in Tunisia

At the Roots of a Tunisian Treasure

For thousands of years, the olive tree has been at the heart of
Tunisian identity. From the time of the Phoenicians, who first
brought this sacred tree to North Africa, to the Romans who
refined the art of oil extraction, Tunisia has always been a land
of light and abundance. Olive oil was more than a product — it
was a symbol of prosperity, spirituality, and connection to the
earth. Through the centuries, generations of farmers have
passed down this ancient craft, preserving a tradition that still
shapes the Tunisian landscape today. With over 80 million olive
trees and one of the world’s oldest olive-growing heritages,
Tunisia remains a guardian of Mediterranean authenticity.
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From Tradition to Excellence

Over time, Tunisia’s olive oil production has evolved from
ancestral craftsmanship to a modern art of precision and
sustainability.

The old stone mills have given way to state-of-the-art
extraction systems, yet the soul of the craft remains the
same — respect for the olive, for time, and for the land.
Today, Tunisia stands as one of the world’s leading olive oil
producers, combining innovation with heritage.

Farmers and producers have embraced quality certification,
organic cultivation, and sustainable practices, ensuring that
each drop of oil carries the story of a living tradition.
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Hand-Picked & Gold-Pressed

At Terre de Corail, every olive is hand-picked with care and
respect to preserve its natural aroma and perfect ripeness.
This traditional method ensures that only the finest and
healthiest fruits are selected.

Immediately after harvesting, the olives are cold-pressed, a
natural extraction technique that protects their full richness —
their antioxidants, vitamins, aromas, and pure, untouched
character.

This dual commitment — manual harvesting and cold extrac-
tion — is our guarantee of a truly authentic, refined olive oil
that carries the soul of the Mediterranean.
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Cradle of Olive 01l Heritage

At the foothills of Djebel Zaghouan, where the air is pure and
the soil rich, the olive tree has found its home for centuries.
This region, blessed with mild weather and natural springs, is
renowned for the finesse of its olive oil and the dedication of
its farmers.

Zaghouan is more than a region — it is a living symbol of
Tunisia’s agricultural soul.

Each harvest reflects the harmony between nature’s genero-
sity and human mastery, giving life to oils that capture the true
essence of the Mediterranean.
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Nestled in the lush region of Zaghouan, at the heart of

Tunisia, Terre de Corail draws its essence from the harmony
between land and sea, where olive trees thrive under the
Mediterranean sun.

The brand was born from a deep respect for Tunisia’s

o oo olive-growing heritage and a passion passed down through
p_l 3_0_' generations.

e Each harvest reflects meticulous care and a genuine connec-
tion with nature. Our olives are handpicked and cold-pressed
to preserve their natural richness, aroma, and purity.

The result is an exceptional extra virgin olive oil, perfectly
balanced and full of character.

Terre de Corail represents the harmony of tradition and
refinement, offering the world a taste of authentic Mediter-
ranean excellence.
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Gommitment  Quality

At Terre de Corail, quality is not just a promise — it is a deep
conviction.

From harvest to bottling, every step of our process follows the
highest standards of excellence. Our olives are handpicked at
perfect ripeness and cold-pressed to ensure an oil of remarkable
purity and balance.

True excellence comes from passion and transparency. Our
production combines ancestral expertise and modern precision,
preserving the natural benefits of the olive while maintaining
consistent quality.

Each batch undergoes strict laboratory testing, guaranteeing an
acidity level in accordance with international standards.
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Extra Virgin Ofive 01l — First Gold Press

Harvested by hand and cold-pressed from fresh olives, our extra virgin olive oil
embodies the essence of Tunisia’s rich olive-growing tradition.

Its balanced taste, combining fruity and delicate notes, enhances every dish — from
fresh salads to gourmet creations.

Produced under strict quality standards, it retains all its natural antioxidants, purity,
and aromatic depth, free from any additives or chemicals.

A true reflection of Terre de Corail’s philosophy — authenticity, refinement, and
excellence.

Available Sizes: 1L, 750 ml, 500 ml, 250 ml
Packaging: Dorica and Marasca bottles
Origin: Zaghouan, Tunisia
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The Benefits of 011V 0l veeesess

A timeless symbol of health and vitality, extra virgin olive oil has
been a cornerstone of the Mediterranean diet for centuries.
Rich in natural antioxidants and healthy fats, it supports heart
health, balances cholesterol levels, and protects against cellular

aging.

Its anti-inflammatory and digestive properties make it an essential
part of everyday well-being.

Beyond nutrition, Terre de Corail olive oil is a sensory experience —
a golden touch that enhances every dish and captures the authentic
spirit of the Mediterranean.
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A Sensory experience

Tasting olive oil is an art that reveals the depth of its
character.

The color speaks of purity, while the aroma releases fruity,
herbal, or floral notes depending on the terroir and olive
variety.

On the palate, three elements define a high-quality extra
virgin oil:

fruitiness, bitterness, and peppery finish.

Every drop of Terre de Corail embodies this balance,
delivering a refined, vibrant, and authentically Mediter-
ranean experience.
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Terre de Corail

THYM & ROMARIN
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EXTRA VIRGIN
OLIVE OIL

Authentic Diversity with Natural Flavors

Born from our natural extra virgin olive oil, our product range reflects the richness of Tunisia’s
land and a deep passion for flavor. At Terre de Corail, we believe nature offers endless shades of
taste — and we celebrate them through a collection that embodies purity, variety, and excellence.
Our naturally infused olive oils — with garlic, chili, lemon, thyme, or rosemary — bring distinctive
Mediterranean character to every dish while preserving the integrity and freshness of our extra
virgin olive oil.

Each creation is crafted through a slow, natural infusion process, using 100% natural ingredients,
free from additives or artificial flavors.

A refined diversity designed to delight every palate, staying true to our values of authenticity,

dedication, and uncompromised quality. it
dacds Oy Juol g o

Ao AL Mjhﬂiﬁ)ﬂlwmmwt)&dlwﬂi Sy e Lile gamme Gllail
Mljgwluc).mlcwdﬁbwum pakall e @Lﬂ?hywwluh@yuu
)

M Adalgitl AGSAN (v Olud il — ... i 3N g (pealht i Jalah gi sl — Lacde Aadil) LiSsa)
' (patidall dilESy Sl Saga o dilan)l pe BLiad! Caline

91 ABLiae 31ge 61 393 Auands %100 S350 alasTul Ao § Aday w125 Aleny a...‘sﬁds,..m
elailly dagatly Aot iy @ilal Liel S g (ol 931 &v‘!"'?é?“#-'i-?bﬁ}‘" Bl Ae Lo OlgSia



Terre de Corail elevates its natural extra virgin olive oil through a collection of
naturally infused oils crafted with 100% natural ingredients: chili, garlic, lemon,
thyme, and rosemary.

Each variety has its own personality while preserving the purity and nutritional
benefits of our first cold-pressed olive oil.

Chili-infused oil delivers a bold, spicy character, perfect for Mediterranean
dishes.

Garlic oil brings warmth and depth, ideal for marinades and grilled foods.
Lemon oil adds a touch of brightness and freshness, enhancing seafood and
salads.

Thyme and rosemary oils recall the wild herbs of Tunisia, offering aromatic and
soothing notes.

This range celebrates the diversity of natural flavors, blending taste and
well-being in every drop.

Unlike classic extra virgin olive oil, Terre de Corail’s infused line invites you on a
sensory journey — where tradition meets creativity and wellness.
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Awards & International Recognition

The excellence of Terre de Corail has been recognized across the globe.
Our extra virgin olive oil proudly earned gold medals in prestigious
international

competitions, honoring the superior quality of our craft and the authen-
ticity of Tunisian

olive oil heritage.

In 2025, Terre de Corail shone across four continents, blending tradition,
passion, and perfection:

« Geneva (Switzerland) — Geneva EIOOC 2025

+ MIAMI NYIOOC 2025

- Abu Dhabi (UAE) — Afro-Asiatic I0OOC 2025

» Tunisia — DIDO International Olive Oil Competition 2025

Each award stands as a symbol of our dedication to excellence, purity,
and authenticity

a tribute to a Mediterranean legacy carried with pride and passion.
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