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OLIVE OIL IN OUR BLOOD
We had never imagined that one day we would become 
olive oil producers! But to understand how we arrived 
where we are today, we must go back a few years. 

Our paternal grandfather, Petros Chantzios, built his 
livelihood on the production of olive oil in the heart of the 
region Kamalata in the village of Neochori-Ithomi, also 
known as the village of Maria Callas. The principle was 
simple and long established: each producer harvests olives 
and brings them to a single mill for pressing. This olive oil 
was the only oil we had ever known.

Our parents brought back a precious bounty of oil for our 
family but also for friends who had been converted to its 
taste. We knew this was something special, and decided to 
launch our adventure.

2009, THE TURNING 
POINT
After a pilgrimage to the United States over several months,  
we wanted to rediscover our roots. We decided to bring the 
experience of family produced Greek olive oil to France – to 
be known as Kalios – a hybrid of the words Kalamata and 
Ilios, which means “sun”.
 
In early 2010, after the harvest, we crossed Paris by 
motorbike with our samples. We visited restaurants without 
a single appointment, conducted tastings of our olive oil 
with the city’s top chefs and shared our family’s story. In 
two months, we had sold 30 5-liter bottles, 18 jars of olive 
tapenade and 12 jars of olives.

Today, KALIOS has established itself as a must-have brand 
in the Greek fine food market and restaurants such as 
Le Doyen***, Troisgros***, Anne-Sophie Pic***, La Tour 
d’Argent*, Mandarin Oriental** buy our olive oils and family 
products.

FROM  
FATHER 
TO
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FOR  
SINCE
1832
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THE FAMILY OLIVE GROVE
In the heights of Neochori-Ithomi, nestled in the mountains 
for more than seven generations, family olive groves, 
some over 300 years old, were planted on limestone terrain 
where the water is plentiful – key to ensuring the quality of 
the olives.  
 

Olives, picked and sorted by hand, are grown from two 
different olives. Koroneiki varietal is the best suited for the 
production of olive oil, while the Kalamata varietal, often 
called the «queen olives», is intended for the production of 
olives to be consumed at the table.

KALIOS OLIVE OIL
The oil used in our restaurants is produced through 
artisanal and sustainable agricultural processes

Its strength lies in its acidity : the lower the acidity, the 
better the quality of the oil. To qualify as extra virgin olive oil, 
oil must be flawless and must have an acidity level of less 
than 0.8%. Kalios has an acidity between 0.16% and 0.38%, 
which puts it amongst the least acidic olive oils.

We have created a collection of monovarietal oils
(no mixture of olives) from a single variety called Koroneiki. 
The fruity taste with hints of fresh grass, and a complet lack 
of bitterness, makes Kalios an exceptional product in its 
class.

Athènes

Kalamata
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A RANGE FOR THE GENERAL PUBLIC
AFTER BRINGING OUR OLIVE OILS TO 
FRANCE’S RESTAURANTS, WE WANTED 
TO DEVELOP A RANGE FOR THE GENERAL 
PUBLIC. SO WE EMBARKED ON A TOUR OF 
THE PELOPONNESE IN SEARCH OF THE 
HIGHEST-QUALITY SMALL PRODUCERS. 
AFTER SEVERAL MONTHS OF RESEARCH, 
WE WERE ABLE TO CREATE A COLLECTION 
OF FOUR EXTRA VIRGIN MONOVARIETAL 
OLIVE OILS SELECTED AND SPONSORED 
BY LEADING CHEFS.

CHRISTOPHE ARIBERT"
Double-starred chef of Les Terrasses (Uriage-Les-Bains)

"ÉRIC GUÉRIN"
Michelin-starred restaurant La mare aux Oiseaux (St Joachim)

"YANN TANNEAU"
Gault&Millau d’Or 2012, he learned from Ducasse & Senderens

JUAN ARBELAEZ"
Owner of Plantxa restaurant in Boulogne, he was recently 
appointed as the head chef of  Marignan Hotel***** in Paris.

Cהfs OLIVE OILS
 
PRODUCED FROM HAND HARVESTED 
KORONEIKI OLIVES, KALIOS RANKS AMONG THE 
GRAND CRU EXTRA-VIRGIN OLIVE OILS, WITH A 
VERY LOW ACIDITY BETWEEN 0,16% AND 0,38%.

01 CH"#$R 
Sele%ion Chri&opה Aribert
November harvest, intense unripe fruitness, green 
hazelnut aromas. Try it on salads, steamed and raw 
vegetables.

02 B'(CE 
sele%ion éric guérin
December harvest, balanced between unripe and 
ripe fruitness, artichoke aromas. Try it with fresh 
pasta, grilled seafood, cheese and marinades.

03 SM)*+, 
sele%ion y-n t-.au
January harvest, ripe fruitness with incredible 
fine taste. Try it on cooked vegetables, mashed 
potatoes, and white fishes.

OR/NIC OLIVE OIL
sele%ion Ju- Arbe01
November harvest, vegetable aromas and peppery 
finish. Try it on salads, steamed and raw vegetables. 
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2lios olives
OFTEN CALLED THE “QUEEN” OF THE OLIVES, 
THE KALAMATA OLIVE IS KNOWN FOR ITS FIRM 
FLESH AND UNRIVALLED TASTE.

34MATA OLIVES 
in olive oil
Following the original recipe, we marinate the 
Kalamata olives for a minimum of 5 to 6 weeks 
in extra virgin olive oil to create almost a preser-
ved consistency. A subtle exchange takes place 
between the olive and the olive oil. To be enjoyed 
along with pre-dinner drinks and its oil tastes 
delicious on a slice of bread as well.

34MATA OLIVES In bri.
Thanks to this recipe, the strength of character of 
the Kalamata olive is fully released. It goes hand in 
hand with stewed and oven-baked dishes.

PI5ED GREEN OLIVES 
The green olive we chose is distinguished by its 
bountiful flesh and freshness in the palate. These 
olives are harvested upon reaching maturity to 
avoid all bitterness while remaining crisp. Perfect 
for starters or chicken with olives.

34MATA OLIVE spr6d
Our olive spread is prepared from the highest 
quality kalamata olives. Through a secret family-
developed process, the skin and pit are removed 
from the olive, and the pure olive flesh is crushed 
and conserved in a small amount of kalios olive oil. 
you will appreciate the delicacy of our olive spread 
and authentic aromas.
Ideal on a grilled pita bread, with game, red 
meats or even semi-hard cheese.

Green OLIVE spr6d
Our olive spread is prepared from premium 
Chalkidiki olives, following the same process as the 
Kalamata. You will enjoy its incredible smoothness 
and freshness on the palate. Perfect with fish, 
poultry or fresh cheese.
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N7S
WE SELECTED SOME OF THE BEST 
PRODUCERS IN GREECE TO (RE)DISCOVER 
THE NATURAL TASTE OF NUTS. 
THROUGH A UNIQUE WAY OF ROASTING 
WE PRESERVE THE NUTS FLAVORS 
WITHOUT ADDITIVES OR PRESERVATIVES.

P8N7S – R9:ED & S'TED
Hand picked in the Kalamata area, they are roasted 
with their skin and lightly salted. tip: if you would 
like to eat them plain, you just have to remove the 
skin.

'MO;S – R9:ED & S'TED
Harvested for their exceptional taste, they are and 
picked in Thessaly, northern Greece, then subtely 
roasted to be crunchy.

PI:#HIOS – R9:ED & S'TED
Internationally renowned, the greek pistachios are 
harvested in Attica (Athens area), known to have 
the perfect soil and conditions to grow pistachios 
trees.

<S=WS – R9:ED & S'TED
The only nuts produced outside Greece. We select 
them for their generous size and exceptional taste.

5 MIXED FRUITS
The assortment of 100% Natural 
Fruits & Nuts is salt free.
It comprises almonds, walnuts, 
cashew nuts, dried currants, and 
cranberry.
We selected them for their taste 
and nutritional qualities.
It is a perfect blend of vitamins 
and minerals to top your morning 
muesli or just as a casual snack.
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SAGE in buncהs
Sage is hand gathered in the mountains of Greece, 
and shade dried naturally in dedicated areas.
Try it with white meats, lamb and pickles. It also 
complements tomato sauce, or simple fresh pasta 
with a good olive oil.

ORE/NO in buncהs
Oregano is hand gathered in the mountains of 
Greece, and shade dried naturally in dedicated 
areas.
Try it with fishes, meats, tomato sauce or 
vegetables.

GREEK MOU>AIN T8
Mountain tea is hand gathered in the mountains of 
Northern Greece, and shade dried naturally in 
dedicated areas. Slightly spicy, the plant called 
«Rustic Sideris» lives on rocky grounds.

Greek recipe (for 2 cups): 
Infuse 2 whole stalks in half a liter of boiling water 
for 5 minutes. Add a spoon of honey and a few 
drops of lemon juice.
Mountain tea does not contain caffeine.

=RBS 
in buncהs
HAND PICKED IN THE MOUNTAIN OF 
NORTHERN GREECE, OUR HERBS ARE 
SHADE DRIED TO PRESERVE ALL THEIR 
AROMAS AND ESSENTIAL OILS.
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Artisa na l Ho.ys
from pelopo?ese 
OUR FARMERS PRODUCE ARTISANAL 
HONEYS FROM NATURAL PROCESSES 
THAT RESPECT LIVING BEINGS AND 
NATURAL CYCLES WHILE ENSURING
A UNIQUE TASTE AND FLAVOR.
GUARANTEED 100% FRESH & NATURAL, 
NOT HEATED, THEY ARE BOTTLED 
IMMEDIATELY AFTER THE HARVEST 
IN ORDER TO PRESERVE THEIR 
ANTIOXIDANT QUALITIES.

Fir Tree Ho.y
Honey coming from the honeydew that bees 
gather on conifer and which releases an amber 
coloured aspect as well as a creamy texture. 
Powerful and woody taste.
It is an excellent honey for your health, full of 
antioxidant and trace elements.
Tasting: Hints of pine nuts and resin.
Use: With a gingerbread, cannelé, or even lemon 
cake. It is also perfect to sweeten your duck meats, 
caramelized pork or game.

Wildflower Ho.y
Honey with a pearlised colour which releases a bunch 
of complex flavours thanks to the diversity of the 
Peloponnese flowers.
Tasting: Slight hints of caramel as well as 
preserved fruits.
Use: It enhances any herbal tea of infusion and 
also goes along with fresh cheese.

WILD@OWERS & AR BEE HO+Y
Perfect balance of 45% / 55% between wildflower 
honey (anthómelo) and pine honey (pefkómelo). 
Bees gather both pine and flowers on the same 
slope. Its creamy texture flowing filament allows it 
to be prepared on both raw and fresh cooking.
Tasting: Notes of gingerbread and preserved fruit.
Use: It is a perfect alternative to sugar in your 
yogurts or accompaniment to fresh fruit.
It also goes along with marinades for meat or 
home-made vinaigrettes.



Supplier of gourmet restaurants and delicatessens, 
Kalios produces extra-virgin monovarietal olive oils
and Kalamata olives from Southern Peloponnese.

mykalios.com

CONTACT

Grégory Chantzios
+33 (0)6 77 10 88 22

contact@mykalios.com

—
Pierre-Julien Chantzios
+33 (0)6 85 64 03 38

contact@mykalios.com

g
ra

p
hi

c 
d

es
ig

n 
+ 

p
ac

ka
g

in
g

 : 
g

eo
rg

es
ri

u.
co

m


