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Located at the bottom of
Altas  Mounts, Domaines
Tazakourt  manufacture
organic, fragrant Olive Oil
to your greatest pleasure.
Collected  from the trees,
manually for targetting the
highest level of ripeness.
Managing the all production
chain including the grinding
and bottling internally, our
reliability ~ guarantees  to
protect the scents, flavour
and all nutritional values as
a result of a fruity, tasty and
unctuous oil.




EXTRA
VIRGIN
OIL

Focusing on production of
«Extra Virgin Olive Oil» only,
our Olive Qil looks adequate
and appropriate for any
recipes with a Morocco
parfum of your meals.
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In Tazakourt in the Red
lands of Marrakesh, was
born La Goutte d'Or, an Extra
virgin olive oil, fruity and
unctuous, triturated with
the most modern mechani-
cal methods.

High content of vitamin E,
no cholesterol, against any
heart attack.
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Glass Bottles

250, 500 and 750 ml,
Tin (metallic) Bottle
100 ml

Spray

100 ml

Smaill Discovery Bottles
20ml

Giant Bottle

5000 ml
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Forever; we perform different
tastes, therefore through our
different brands, we have
extracted the finest and op-
timal Olive Oil according
to our olive trees varieties.
Each brand has bis specific

fragrance and taste for a
purpose to offer to our cus-
tomers, choices.

Perle d’Or, namely Golden
Pearl; looks ideal for any
cold or hot cooking.
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Glass Bottles

250, 500 and 750 mi,
Tin (metallic) Bottle
100 ml

Spray ' PERLE
100 ml | \ ; v D'OR U
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Small Discovery Bottles

20 ml 4
Giant Bottle

5000 ml
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Sabara Olive Oil - beautiful
golden green colored taste;
we blend this oil from speci-
fic olives varieties, to extract
a nice and delicious fruit
flavor:

Rich, robust and remarka-
bly golden green colored,
«Sabara Olive Oil» is a spe-
cial blend of some extra vir-
gin cold-pressed olive oils of
high quality obtained to en-
sure a naturally bodied and

fruity flavor:
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Glass Bottles

250, 500 and 750 mi,
Tin (metallic) Bottle
100 ml

Spray

100 ml

Small Discovery Bottles
20 ml

Giant Bottle

5000 ml
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Prestige Olive Oil - our gla-
mor and distintion olive oil.
1op Quality from our famous
and favorite olives varieties,
after a careful and meticu-
lous selection, to bring you
the best unctuous olive oil.
This Olive Oil will stun you
by the freshness and frui-
tiness. Definitely, that's an
experience, any customer
has to discover.
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Glass Bottles

250, 500 and 750 ml,
Tin (metallic) Bottle
100 ml

Spray

100 mi

Small Discovery Bottles
20 ml

Prestige Bottle

100 ml
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CRUSH
UNIT

In our modern oil-works,
with the cold-pressed process,
the green olives are crushed
immediately after the bar-
vest (less that 4 hours) so that
they do not mature. Our oli-
ve oils are obtained from the
original fruit without baving
been synthetically treated.
Once the olives would have
been picked, washed, pressed
- and put in 90 tons stainless
steel vessels in stocking at an
appropriate temperature -
no other process would take
place other than decanta-
tion, centrifugation to ex-
tract the oil, and filtration.

Paying careful attention of the
environment, our olive oil is made
through an automatic process that
keeps under control all quality
stages. Furthermore, 1o preserve
and harness all nutritional values,
Domaines Tazakourt don't blend
any chemical ingredients; as pur-
pose for being awarded of the «BIO»
European Label in next coming
three years.



Domaines

TAZAKOURT

24 rue Brabim Lamtouni, Oasis
Casablanca, Maroc
Tel : + 212522982 671/ +212 522 982 641
Fax. : +212 522 982 638
Mail : laraki(@gelacom-group.com
Laraki(@icloud.com

www.tazakourt.com



