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(QUALITY IN EVERY DROP)

NATURE’S NECTAR EXTRA VIRGIN OLIVE OIL

Nature’s Nectar Extra Virgin Olive Oil (EVOO) is more than just an ingredient—it's a testament to 

quality, tradition, and health. Renowned for its rich flavor and myriad health benefits, Nature’s 

Nectar stands out as a staple in kitchens worldwide.

Why Choose Nature’s Nectar EVOO?

Superior quality:

Nature’s Nectar EVOO is produced from the finest olives, carefully selected and harvested at their 

peak ripeness. Our meticulous cold-pressing process ensures that the oil retains its maximum flavor, 

nutrients, and purity. We harvest best quality of olives along with state-of-the-artproduction 

methods.

Unmatched freshness:

Our commitment to freshness is unparalleled. Each bottle of Nature’s Nectar EVOO is marked with a 

harvest date, guaranteeing that you are consuming the freshest oil possible.

Rich flavor profile:

Nature’s Nectar EVOO offers a rich and robust flavor that enhances any dish. Whether you are using it 

for cooking, dressing salads, or as a dip, our EVOO stands out with its vibrant taste. 

Health benefits:

Packed with high levels of monounsaturated fats and antioxidants, Nature’s Nectar EVOO promotes 

heart health, reduces inflammation, and supports overall well-being. Our stringent quality control 

ensures that you receive the full spectrum of health benefits. Many competitors do not maintain the 

same level of nutritional integrity.

Commitment to sustainability:

Nature’s Nectar EVOO is committed to sustainable farming practices. We prioritize eco-friendly 

methods and ensure that our production process has minimal environmental impact. This 

commitment sets us apart from competitors who may not prioritize sustainability.

Transparency and trust:

We believe in full transparency. From our clear labeling practices to our detailed information about 

sourcing and production, we build trust with our customers.
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Versatility:

Nature’s Nectar EVOO is versatile, making it perfect for a wide range of culinary applications. 

Whether you are sautéing, roasting, baking, or simply drizzling over dishes, our EVOO enhances 

every meal. Some competitors produce oils that may not perform as well across diverse uses.

Customer Satisfaction:

Nature’s Nectar EVOO has a loyal customer base over 42 countries around the globe that loves our 

product for its consistent quality and exceptional taste. We strive to exceed expectations.

The Taste of Tradition:

Nature’s Nectar EVOO embodies the rich heritage of olive oil production. Our olives are carefully 

selected and cold-pressed to retain their natural goodness and vibrant flavor. The result is an oil that 

is both smooth and robust, perfect for discerning palates.

Benefits of Nature’s Nectar EVOO:

Heart Health: Lowers bad cholesterol and supports a healthy heart.

Antioxidant-Rich: Packed with polyphenols that fight oxidative stress.

Weight Management: Helps you feel full and satisfied, aiding in weight control.

Blood Sugar Regulation: Supports stable blood sugar levels.

Skin Health: Antioxidants help protect your skin from aging.

Culinary Uses of Nature’s Nectar EVOO:

Salads: Enhance your salads with a drizzle of Nature’s Nectar EVOO for a rich, flavorful experience.

Cooking: Ideal for sautéing, roasting, and frying, maintaining its nutritional value even at moderate 

heat.

Marinades: Infuse meats, vegetables, and cheeses with the rich taste of Nature’s Nectar EVOO.

Dips: Create delicious bread dips by combining Nature’s Nectar EVOO with balsamic vinegar and 

herbs.

Baking: Substitute for butter or other oils in your baking recipes for a healthier alternative.
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AVAILABLE PACKS: 

1. 1 Liter Bottle: Perfect for households or individuals who use olive oil regularly but don't 

require large quantities at once. It's convenient for everyday use and easy to handle and store.

2. 2 Liter Bottle: Similar to the 1-liter bottle but provides a larger quantity for those who use olive 

oil more frequently or have larger households. It offers better value for money compared to 

purchasing multiple smaller bottles.

3. 5 Liter Bottle: Suited for consumers who use olive oil in larger quantities or for bulk cooking 

purposes. It's convenient for households, small restaurants, or catering businesses.

4. 10 Liter Bottle: Offers even greater value for money for consumers with higher consumption 

needs. Suitable for larger households, commercial kitchens, or small-scale food production 

businesses.

5. 25 Liter Bottle: Designed for commercial use in restaurants, hotels, catering businesses, or 

food manufacturing facilities. It provides a significant quantity of oil for high-volume requirements.

6. Bulk 200 Liter Drums: Intended for industrial or commercial use, such as food processing 

plants, large-scale food manufacturing, or bulk suppliers. These drums offer the most economical 

option for businesses with substantial olive oil usage.

Disclaimer:

1. Accuracy and Liability: The information provided in this technical bulletin is believed to be accurate and reliable. It 

is offered solely as a guide for handling this specific material. However, the uses of this product may vary, and unforeseen 

situations may arise. No warranty of any kind, either expressed or implied, is given, and Parallax AG LLC will not be liable 

for any damages, losses, injuries, or consequential damages resulting from the use of or reliance on any information 

contained herein. For a complete evaluation of this product, please read the entire Material Safety Data Sheet (MSDS) and 

label. The information provided relates specifically to the designated product and may not be valid if the product is used 

in combination with other materials or in any process. Parallax AG LLC expressly disclaims any and all liability for any 

results obtained from the use of the product or reliance on such information.

2. Intellectual Property Rights: Parallax AG LLC respects and adheres to rules, regulations, and laws designed to 

protect intellectual property rights, including patents. This bulletin may contain information about products that may be 

protected in some countries or territories. It is the sole responsibility of the importer to check for any existing 

intellectual property rights or patents for the product in question. Parallax AG LLC Pvt Ltd will bear no liability for any 

violations of such rights.

This document is the property of Parallax AG LLC, USA.

Document No. PAG.24. BI. 1012 Date of issue: 14.04.2024


	Page 1
	Page 2
	Page 3

