


The Unique Olive Oil That Will Change Everything



Our Story

On our journey back to Ayvalık from the other side of the world, we 
made a decision: to create an olive oil for everyone who enjoys 
cooking one that adapts to modern life, makes every use enjoyable, 
delivers unique taste experiences, and proudly carries the name of its 
birthplace to the world.
%100 Virgin Olive Oil - Made in TÜRKİYE! 

A new chapter of refined cooking and 
flawless drizzling starts now.



SIZART CIZART
Made from young, crunchy Ayvalık olives at 
the peak of their season, this early harvest 
extra virgin olive oil offers a super-intense 
flavor, ideal for finishing touches.

From the sun, sea, and wind of Ayvalık 
comes our December–January harvest 

extra virgin olive oil smooth, flavorful, 
and perfect for cooking.







Our Production Facility

Kazım Karabekir Mah. Eski Altınova Cad. 
Fab. No:14, 10400 Ayvalık/Balıkesir

Ayvalık / BALIKESİR
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Our Pressing Capacity

Our Production Capacity

During the peak pressing season, spanning 
November through January, we have the 
capacity to process a total of 8,000,000 kg of 
olives annually.

Our Refining Capacity
Our olive oil refining facility operates with a 
processing capacity of 140 to 170 tons per day, 
4,000 tons per month, and a total of 48,000 
tons annually.



Our raw oil storage capacity is 5,000 tons, while our refinery oil 
storage tanks hold 2,500 tons, bringing our total olive oil storage 
capacity to 7,500 tons.
Thanks to our modern facility infrastructure and large scale storage 
areas, we are able to supply olive oil with consistent quality and 
freshness throughout the year.
Our high-volume storage capacity enables us to manage flexible, 
uninterrupted, and reliable supply processes for both domestic and 
export operations.

Our Storage Capacity

7.500
TONS







Our sales network is growing stronger every day. Soon, we will be 
present on the shelves of 1,250 Migros stores, and through our 
partnership with Macrocenter, we will reach a premium consumer 
audience. While our online sales channels continue to expand 
steadily, collaborations with medium and large scale restaurants 
are making our olive oil an essential flavor in professional kitchens. 
This expanding distribution network positions our brand as a 
strong player in both the retail and gastronomy worlds.

Our Distribution Network

1.250
Sales Point



Contact Us
E-Mail: export@aivalos.com
E-Mail: ayaz@aivalos.com

Contact Number: +90 (534) 293 11 23
Office Address: Trump Tower Kuştepe Mah. Mecidiyeköy Yolu Cad. 1.Kule D:503 Şişli/İSTANBUL

Factory Address: Gazi Kemal Paşa Mah. Eski Altınova Cad. No:4 Ayvalık/BALIKESİR
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