
CARM 
SPECIALTIES IN CARM OLIVE OIL 

OLIVES IN BRINE
Olives from our quintas are 
harvested and any imperfect 
olives are manually removed.  
Olives are naturally prepared 
with water and salt, followed 
by pasteurization of the pack-
aging to enable a retention 
period of 24 months.

PITTED OLIVES
CARM olives are marinated 
in brine according to ancient 
recipes, pitted and covered 
with CARM olive oil. The re-
sulting olives are very tasty, 
delicate, soft and delicious.
Pitted olives enrich the flavor
of salads, entrees, roasts and 
stews and have an endless 
number of uses.

DRIED TOMATOES
Tomatoes are harvested be-
tween July and September 
and are manually selected to 
eliminate imperfect fruits. 
They are then hand-sliced, 
salted and left to dry in the 
sun.  Dried tomatoes are cov-
ered with a very mild CARM 
olive oil. The  result is very 
tasty on its own anda perfect 
accompaniment to salads, 
pastas, meats and other Med-
iterranean delicacies.

PEPPERS WITH CHEESE
We selectthe most mature 
and delicate CARM olive oils 
to develop these gently spicy 
green peppers.  The peppers 
are picked between Septem-
ber and October and only 
peppers with the desired di-
mensions are selected.  The 
interiors are removed before 
peppers are placed in brine.  
In due time they are drained, 
washed and filled with cow’s 
milk cheese of medium matu-
rity, so that its flavor does not 
overpower the flavor of the 
peppers.  These delicacies are 
a true delight for the most re-
fined lovers of Mediterranean 
flavors.  They are excellent as 
an aperitif a starter dish or 
with main dishes.

ARTICHOKE HEARTS
These hand prepared arti-
choke hearts are picked  be-
tween March and May when 
they reach their ideal ripe-
ness. They are calibrated and 
scalded for several minutes 
beforethe sheets are pulled 
out and the tops are placed 
in brine to be preserved and 
successively tempered with 
CARM wine vinegar and salt.  
The natural artichoke hearts 
are then put in a delicately 
flavored CARM olive oil and 
are ready to enjoy as an ape-
ritif.  They are also excellent 
with salads, pastas, pies or as 
a side dish.

PEPPERS WITH TUNA
We selected one of the most 
mature and delicate CARM 
olive oils to develop these 
slightly spicy red peppers, 
hand-formed in the shape of a 
heart. Red Peppers are picked 
between September and Oc-
tober, and only the peppers 
with the desired dimensions 
are selected before interiors 
are removed and peppers are 
placed in brine. In due time 
they are drained, washed 
and filled with a delicate 
tuna-belly mixture.  A true 
delight for the most refined
lovers of Mediterranean fl -
vors, CARM peppers with tuna 
are excellent as an aperitif, 
a starter dish or with main 




