
Olive oil from Jaén for
gourmet palates

Produced in Alcalá la Real, Jaén
Andalusia





We are Miguel Román and Francisco Montes 
and our dream is to produce the best extra virgin 
olive oil you’ve ever tried.
. 
We elaborate it in a traditional way with the 
best selection of olives from our fields in Alcalá la 
Real, Jaén.
.
It is cold extracted in a family mill through 
mechanical procedures..
.
It will delight you as soon as you try it.



Glass Packaging 
Opaque glass packaging 
to preserve all the nutri-
tional properties of our 

liquid gold.

Early Harvest
The olive is harvested at 
the right time just before 
changing color to purple, 

in veraison.

Less than 0,2 ºAcidity
This graduation accredits 

that our oils from olive 
are extra virgin.

Family mill
Olive cleaning and 
extraction of the oil 
process completely 

supervised. 



Supreme quality
Strict chemical and 

organoleptic control in 
accredited laboratory.

100% Natüral
Product fully obtained 
through natural matter, 

without any sugar or 
additional ingredients.

Eco Friendly
Sustainable cultivation 
with techniques and 

methods which protect 
the environment and the 

sustainable farming.

www.gourmetjaen.com | www.alzayoleum.com

Cold Extraction
At a temperature below 

25ºC to preserve the 
fruit’s aromas and flavors.

http://www.gourmetjaen.com
http://www.alzayoleum.com


Lucio Extra Virgin  (250 and 500 ml.)

Monovarietal extra virgin olive oil: 100% Lucio. 
Cold extraction at a temperature below 25ºC.
Early harvest: produced on November 2nd, 
2019, in Alcalá la Real (Jaén).

Picual Extra Virgin  (250 and 500 ml.)

Monovarietal extra virgin olive oil: 100% Picual. 
Cold extraction at a temperature below 25ºC. 
Early harvest: produced on October 29th, 2019, 
in Alcalá la Real (Jaén).



In this   

Delicatessen-Little Box 

We have extracted the best of 
our century-old olive groves.

Three varieties of extra virgin 
olive oil with flavors and aromas 
captured in three 50ml bottles. 
The ideal combination: the fruity 
taste of a Coupage of three olive 
varieties, the vigor of Picual and 
the uniqueness of Lucio.
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Extra Virgin Olive Oil Alzay Oleum jam (100 gr.)

Artisanal jam 100% natural, made with extra virgin Alzay Oleum olive 
oil. A sugar-free product capable of enhancing to the maximum the 
level of each dish thanks to its exclusive flavor.
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Picual
Mota’s Castle has a queen and it is called: 
Picual. The most genuine variety of the Jaén 
region gives off the aroma of freshly cut 
grass. When it’s an early harvest, it brings 
bitter notes and spicy tones on the palate. 
With maturity, its flavor becomes fruity, 
vigorous, exquisite.

Thanks to its high content of oleic acid it 
is awarded with the title of the healthiest 
EVOO. Soft fish, pasta and emulsions fall in 
surrender at its feet.

Our
mono.varieties



Lucio
The invisible line separating Alcalá la Real 
fields from the neighboring province of 
Granada is a centerpiece in the history of 
Lucio variety. The “grandpa” of the olive 
trees and so many times inspiration for 
Federico García Lorca, was on the verge 
of the extinction. But, thanks to good 
people, Lucio has remained standing as the 
colossus it is: a robust tree with a juice as 
unique and precious as no other. Soft taste 
with sweet and fresh notes that enhance 
the best dishes.

Our production focuses in two 
native varieties of Jaén: The queen 
Picual and the singular Lucio.

A unique tandem of contrasted 
sensations.
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Alcalá la Real,
the olive oil region
The province of Jaén produces 40% of the national oil and around 
20% of the world’s olive oil. In its epicenter is located Alcalá la 
Real, town known as the olive oil region.

1 every 5 liters of the world’s 
olive oil is produced
in our land.



Essence of who we are
If you are in the search of an authentic liquid gold, sooner or later you’ll end up finding 
the small town of Alcalá la Real, located in the south mountains of Jaén. The picture of 
its whitewashed houses under the nasrid fortress that crowns the town: La Mota castle, 
contrasts with the immense sea of olive trees which extends towards the horizon.

Many call it the region of the olive oil and not only for its vast production. Here, an 
extra virgin olive oil (EVOO) of the highest quality is extracted. This is on the one side 
explained because of the favorable weather conditions, on the other because of the 
fertility of the lands but all the same because the olive oil is the “blood” of this region’s 
population. Nowhere else you will find such a passion.
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Visit us in:

www.gourmetjaen.com | www.alzayoleum.com

Customer Service:

+34 689 245 799 | hola@gourmetjaen.com
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