
Divina

7370 - Kalamata Olives  Unpitted
The icon of Greek olives, our Kalamata are smoky and fruity. Great with Feta and renowned
for their quality and taste, Divina Kalamata are the real deal; picked in western Greece and
cured for up to six months to draw out the fruits sweetness and depth of flavor.
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The icon of Greek olives, our Kalamata are smoky and fruity. Great with Feta and renowned for their
quality and taste, Divina Kalamata are the real deal; picked in western Greece and cured for up to six
months to draw out the fruits sweetness and depth of flavor. During the harvest, growers will return to
an olive tree several times over a period of weeks to ensure that each olive is picked at its ideal size. It's
this care and attention that deliver a superior best-in-class olive year after year.

olives, water, red wine vinegar,
sea salt, sunflower oil, grape
must.

Free From:

Brand Manufacturer Product Category

Divina Foodmatch Dry Olives

UPC MFG # SPC # GTIN Pack Pack Desc.

631723002219 D0221 7370 10631723002216 2/5 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

16.25lb 10lb Greece No

Shipping Information

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

10.4in 8in 7.9in 0.38ft3 22x6 280days 35°F / 37°F

Store ambient.
Keep refrigerated after opening.

Roast with fresh herbs (rosemary, thyme, oregano, lavender) and
citrus (orange or lemon) and serve with toasted pita and hummus
Serve as part of a Greek-inspired charcuterie and cheese platter
with Halloumi, stuffed grape leaves, loukaniki (Greek sausage) and
tzatziki
Toss into a classic Greek salad with Feta, cucumber, tomato,
lettuce and stuffed grape leaves

Ready to eat
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