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III Región

Atacama Desert

Extra Virgen Olive Oil

By MORE



Extra Virgin Olive Oil, fruity Intense with a fruity herbaceous aroma, 

characteristic of this noble and renowned variety, with an almond 

flavor and smooth on the palate, with a slight spicy sensation. The low 

acidity and peroxides of our oils are indicators of their superior quality.

FRANTOIO

Noble olive vines, it grows in the Atacama Desert, fights against the sun, 

aridity, temperatures forging day by day each of its roots, which today 

make it a unique fruit, the sight rests on a green miracle. Where, given 

the weather conditions, all its benefits multiplied... It is unique, it is ICONO 

By MORE.

DESERT ICONO

BLEND

Our olive trees grow in the Atacama Desert, ... The unique conditions 

and characteristics of this land, the water, the sun, prepare our olive 

trees year after year to give us their perfect, unique fruits.... Es Blend by 

More…

Extra Virgin Olive Oil, with medium fruity, herbaceous, balanced 

aroma, a blend with the best selection of Italian, Spanish and Greek 

olives. The right balance of bitter, and spicy, smooth in the mouth, 

and persistent. Low acidity.

DESERT BLEND DESERT CHEF BLEND

EXTRA BLEND

Our olive trees grow in the Atacama Desert, ... The unique conditions and 

characteristics of this land, the water, the sun, prepare our olive trees year 

after year to give us their perfect, unique fruits... It's Chef M by More...

Extra Virgin Olive Oil, Mild fruity, mix of strains. A selection of olives 

such as, Herbaceous, balanced, produced in the Atacama 

Desert, an outstanding extra virgin, smooth on the palate. Its low 

acidity.



Extra Virgin Olive Oil

• INTENSE FRUITY

100% FRANTOIO

3 times more antioxidants

3 times more polyphenols

Less 0.2% acidity

Logistics 500 ML

12 bottles per case

1,080 units per pallet 

10,800 cans per 20" container

22,680 units per 40" container

Logistics 250 ML

24 bottles per case

1,728 units per pallet 

17,280 Units per 20" container

36,288 Units per 40" container

ICONO By MORE
Extra Virgin Olive Oil

A T A C A M A  D E S E R T



BLEND By MORE
Extra Virgin Olive Oil

A T A C A M A  D E S E R T

EXTRA VIRGIN OLIVE OIL 

• MEDIUM FRUITY

100% EVOO Arbequina, Frantoio y Calamata Selection

• Less 0.2% acidity

Logistics 500 ML

12 bottles per case

1,080 units per pallet 

10,800 cans per 20" container

22,680 units per 40" container

Logistics 250 ML

24 bottles per case

1,728 units per pallet 

17,280 Units per 20" container

36,288 Units per 40" container



CHEF By MORE

EXTRA VIRGIN OLIVE OIL 

• SOFT FRUITY

100% EVOO Selección Variety

Less 0.2% acidity

Logistics 500 ML

12 bottles per case

1,080 units per pallet 

10,800 cans per 20" container

22,680 units per 40" container

Logistics 250 ML

24 bottles per case

1,728 units per pallet 

17,280 Units per 20" container

36,288 Units per 40" container

Extra Virgin Olive Oil

A T A C A M A  D E S E R T
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