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Looking east to the olive reception ramp.
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The Angelos Olive Oil mill complex, looking west to the Aegean Sea and Lesvos Island.
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estate-grown olives and the resulting liquid
gold,” says Meral.

The olive groves that dot the rolling coast-
lines of the Aegean typically produce oils
with a hint of peppery citrus, and Angelos
Olive Oil is no exception. Meral suggests
pairing their zesty variety with traditional
fare like Turkish shepherd’s salad, grilled
fish, artichokes, or fava bean paste, dishes
that bring a touch of the region’s ancient pas-
toral heritage to the dining table. “This is our
land, our home, our sanctuary,” says Meral.
“We're not trying to maximize production or
profits, we're just trying to give the land and
its produce what it deserves.” @
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