
﻿ THE O OLIVE OIL DIFFERENCE
Unlike other brands, who’s process is 
to infuse the oil with citrus flavor, we 
actually crush fresh organic citrus and 
tree-ripened olives together, resulting 
in a density of flavor unparalleled by 
other methods. California sunshine in 
a bottle.
You can taste the difference!

﻿ O’s ARTISAN VINEGARS
﻿ We honor old world traditions.  
Each batch is handmade & slowly 
barrel-aged.  Our family of artisan 
crafters have been perfecting this 
art form for generations.  We use 
original recipes & premium varietal 
wines from the California Napa & 
Sonoma Valley, resulting in flavors that 
are rich, deep and complex. 



O Meyer Lemon
2/ ½ Gallon
SUPC  5783768
Crushed organic Meyer lemons & CA olives. 
Never infused.  Amazing & delicious since 
1995. Add floral citrus notes to arugula & 
shaved parmesan. Simply beautiful over 
heirloom tomatoes or blue lake beans.

O Tahitian Lime
1/ ½ Gallon
SUPC  8048991
Perfect paired with O ginger rice vinegar.  
Splash on grilled ahi with soy. Toss with chilled 
grilled shrimp, feta & mint.  Brush on grilled 
corn. Adds a twist of bright citrus flavor to 
rotisserie chicken or hibachi salmon.

O Ruby Grapefruit
1/ ½ Gallon
SUPC  3781101
Mixed with O Balsamic Vinegar, an amazing, 
complex & silky vinaigrette is born. Brush over 
bruschetta with triple cream cheese & drizzle 
some more! Did we mention seared sea scallops 
with a sprinkle of sea salt?

O Blood Orange
2/ ½ Gallon
SUPC  8049007
Delicious citrus notes of orange & raspberry. 
Beautiful with baby spinach, red onion and 
blue cheese & O Porto vinegar.   Perfect 
drizzled over Fall veggies, pork loin, duck, 
wild rice or shaved fennel & almonds.  

O Jalapeño-Lime
1/ ½ Gallon
SUPC  5783707
The smoky flavor of Jalapeño without the 
burn! Ambrosial flavor on fresh fish with 
tortillas. Delicious drizzled over pan-seared 
sole or brushed on grilled corn.  Fried eggs or a 
spicy Caesar are unexpected flavor profiles.

O Ultra Premium EVO
1/ ½ Gallon
SUPC  2917987
“Smooth & sumptuous, almost drinkable with 
complex, fruity aromas and flavors, evocative 
of apples ripe melons, fresh greens and green 
or black olives. Lovely and versatile…” —Fine 
Cooking, Great Finds 2006

O Olive Oil orders received by 3:00pm PST will ship the same day.
All orders ship FedEx Ground, Monday – Thursday.

No refusals / no returns.
Damage claims must be made within 48 hours.

O Clementine
1/64 oz.
SUPC  0408163
Organic Clementine's crushed together with 
California Mission Olives.   Sweet, tangy & 
delicious.  Beautiful when paired with O White 
Balsamic Vinegar for summer salads & fresh 
crab.

O Roasted Garlic
1/64 oz.
SUPC  0391142
No Extracts.  No Flavorings.  Real garlic slow 
roasted for 48 hours in copper kettles 
creating it’s smoky, nutty flavor.  Adds 
decadence to roasted or mashed potatoes 
and all roasted veggies.

O Eureka Lemon
1/64 oz.
SUPC  0408274
An aromatic oil made from Eureka lemons, 
crushed whole with olives.  A fabulous oil for 
everyday.  Delicious tossed in pasta with 
parmesan & cracked pepper.  Pairs well with O 
Champagne Vinegar.  



O Champagne
2/ ½ Gallon
SUPC  5783747
Our most popular vinegar.  Sparkling, crisp, 
light and dry.  Handmade in small batches in 
Sonoma California.   Beautiful paired with O 
Meyer Lemon Olive Oil. 

O California White Balsamic
2/ ½ Gallon
SUPC  8048940
Golden notes of apple, pear and almonds.
A blend of smooth and sweet California
muscat & malvasia grapes.  Amazing
drizzled over fresh pears & shaved apples

CA Prop 65 compliant.

O Porto
1/ ½ Gallon
SUPC  3781168
Rich, sultry, plummy notes of Port.  Aged 
Napa Port in Sonoma oak.  Possibly our 
favorite thing to blend with O blood orange 
olive oil & farmstead blue salads.

O Sherry
1/ ½ Gallon
SUPC  8048938
The smoky apricot notes of our sherry vinegar 
come from a splash of apricot wine. Make 
lentils sing!  Amazing brushed over seared 
scallops. Sherry with chopped shallots makes a 
lovely vinaigrette mixed with O Ultra Premium 
EVO.  

O California Balsamic
6/ ½ Gallon
SUPC  9559535
Aged traditionally in Sonoma oak, in small 
batches. Rich, sweet, deliciously complex. 
Our obsession with quality led us back to 
Sonoma grapes.

CA Prop 65 compliant.

O Zinfandel
1/ ½ Gallon
SUPC  8052314
Sweet dark cherry notes with big Zin flavor. 
Voluptuous berry flavors.  Gourmet 
Magazine’s favorite.  Cook’s Illustrated calls 
it the best gourmet red wine vinegar.

O California Balsamic
2/ ½ Gallon
SUPC  5783735
Aged traditionally in Sonoma oak, in small 
batches. Rich, sweet, deliciously complex. 
Our obsession with quality led us back to 
Sonoma grapes.  

CA Prop 65 compliant.

O Champagne
6/ ½ Gallon
SUPC  9559592
Our most popular vinegar.  Sparkling, crisp, 
light and dry.  Handmade in small batches in 
Sonoma California.   Beautiful paired with O 
Meyer Lemon Olive Oil. 



O Citrus Champagne
1/ ½ Gallon
SUPC  5783754
A twist of lemon & the sparkle of dry 
champagne.  Brightens grilled swordfish or 
tuna salads. Mix with O Jalapeño-Lime 
Olive Oil and splash over grilled shrimp & 
sea salt.

O Cassis
1/ ½ Gallon
SUPC  8052322
Pacific Northwest black currants aged in 
Sonoma champagne & oak.  Earthy, dark 
sweet and sultry.  Perfect in a martini.  
Add to lamb, pork and poultry reductions.

O Pomegranate
1/ ½ Gallon
SUPC  8048971
Sweet, scarlet and lush. Pomegranate 
steeped and aged in California 
Champagne.  Beautiful on baby arugula 
salads with shaved manchego. Healthy & 
antioxidant rich.

O Cabernet
1/ ½ Gallon
SUPC  8048961
Smoky, round and delicious with notes of 
fresh plum and cherry.  Drizzle over sliced 
avocado, oregano, salt & pepper.  Marinate 
steaks with soy, garlic & cracked black 
pepper.  

O Honey Apple
1/64 OZ
SUPC 0372203
The rich taste of ripe Sonoma apples 
drenched in late harvest honey. Round and 
sweet with just the right tartness.  Splash 
over salads, slaws, pulled pork and chicken.

O California Port Balsamic
1/64 OZ
SUPC  0408284
Port meets balsamic in this delicious, sultry 
& sweet vinegar.  A hint of fresh plum.  
Aged in California oak.  Lavish on salads 
with blue cheese.  Brush on Pork chops or 
add to lentils and soups.

CA Prop 65 compliant.

O Pinot Noir
1/64 OZ
SUPC  0408488
Rare pinot grapes from Sonoma County.  
Aged slowly in white oak.  Sexy refined 
& complex, with a hint of black cherry. 
Adds depth to pasta sauces and 
marinades.



O Yuzu
1/ ½ Gallon
SUPC  8048955
Yuzu is the unique  sweet tart flavor of 
lime, tangerine, grapefruit, pine, and 
meyer lemon.   We steep & age fresh 
yuzu in California rice vinegar.  Bracing 
and delicious.  Perfect over yellowtail 
sashimi & sliced cucumbers.

O Ginger
1/ ½ Gallon
SUPC  8048987
Fragrant & sublime.   We crush whole fresh 
ginger and age slowly in small batches in 
California rice vinegar.  Add sparkle to Asian 
and Nuevo Latino inspired salads and noodle 
dishes. Splash on shaking beef salads with O 
Tahitian Lime olive oil.   Light and healthy.

O Olive Oil orders received by 3:00pm PST will ship the same day.
All orders ship FedEx Ground, Monday – Thursday.

No refusals / no returns.
Damage claims must be made within 48 hours.



O Meyer Lemon
6/250mL Bottles
SUPC 0658494
Crushed organic Meyer lemons & CA olives. 
Never infused.  Amazing & delicious since 
1995. Add floral citrus notes to arugula & 
shaved parmesan. Simply beautiful over 
heirloom tomatoes or blue lake beans.

O Tahitian Lime
6/250mL Bottles
SUPC  0658656
Perfect paired with O ginger rice vinegar.  
Splash on grilled ahi with soy. Toss with chilled 
grilled shrimp, feta & mint.  Brush on grilled 
corn. Adds a twist of bright citrus flavor to 
rotisserie chicken or hibachi salmon.

O Ruby Grapefruit
6/250mL Bottles
SUPC  0658502
Mixed with O Balsamic Vinegar, an amazing, 
complex & silky vinaigrette is born. Brush over 
bruschetta with triple cream cheese & drizzle 
some more! Did we mention seared sea scallops 
with a sprinkle of sea salt?

O Blood Orange
6/250mL Bottles
SUPC  0658676
Delicious citrus notes of orange & raspberry. 
Beautiful with baby spinach, red onion and 
blue cheese & O Porto vinegar.   Perfect 
drizzled over Fall veggies, pork loin, duck, 
wild rice or shaved fennel & almonds.  

O Jalapeño-Lime
6 /250mL Bottles
SUPC  0658478
The smoky flavor of Jalapeño without the 
burn! Ambrosial flavor on fresh fish with 
tortillas. Delicious drizzled over pan-seared 
sole or brushed on grilled corn.  Fried eggs or a 
spicy Caesar are unexpected flavor profiles.

O Ultra Premium EVO
6/375mL Bottles
SUPC  0658510
“Smooth & sumptuous, almost drinkable with 
complex, fruity aromas and flavors, evocative 
of apples ripe melons, fresh greens and green 
or black olives. Lovely and versatile…” —Fine 
Cooking, Great Finds 2006

O Olive Oil orders received by 3:00pm PST will ship the same day.
All orders ship FedEx Ground, Monday – Thursday.

No refusals / no returns.
Damage claims must be made within 48 hours.

O Clementine
6/250mL Bottles
SUPC  0659066
Organic Clementine's crushed together with 
California Mission Olives.   Sweet, tangy & 
delicious.  Beautiful when paired with O White 
Balsamic Vinegar for summer salads & fresh 
crab.

O Roasted Garlic
6/250mL Bottles
SUPC  0659460
No Extracts.  No Flavorings.  Real garlic slow 
roasted for 48 hours in copper kettles 
creating it’s smoky, nutty flavor.  Adds 
decadence to roasted or mashed potatoes 
and all roasted veggies.

O Eureka Lemon
6/250mL Bottles
SUPC  0659435
An aromatic oil made from Eureka lemons, 
crushed whole with olives.  A fabulous oil for 
everyday.  Delicious tossed in pasta with 
parmesan & cracked pepper.  Pairs well with O 
Champagne Vinegar.  



O Champagne
6/200mL Bottles
SUPC  0659494
Our most popular vinegar.  Sparkling, crisp, 
light and dry.  Handmade in small batches in 
Sonoma California.   Beautiful paired with O 
Meyer Lemon Olive Oil. 

O California White Balsamic
6/200mL Bottles
SUPC  0659577
Golden notes of apple, pear and almonds.
A blend of smooth and sweet California
muscat & malvasia grapes.  Amazing
drizzled over fresh pears & shaved apples

CA Prop 65 compliant.

O Porto
6/200mL Bottles
SUPC  0659559
Rich, sultry, plummy notes of Port.  Aged 
Napa Port in Sonoma oak.  Possibly our 
favorite thing to blend with O blood orange 
olive oil & farmstead blue salads.

O Zinfandel
6/200mL Bottles
SUPC  0659478
Sweet dark cherry notes with big Zin flavor. 
Voluptuous berry flavors.  Gourmet 
Magazine’s favorite.  Cook’s Illustrated calls 
it the best gourmet red wine vinegar.

O Sherry
6/200mL Bottles
SUPC  0659488
The smoky apricot notes of our sherry vinegar 
come from a splash of apricot wine. Make 
lentils sing!  Amazing brushed over seared 
scallops. Sherry with chopped shallots makes a 
lovely vinaigrette mixed with O Ultra Premium 
EVO.  

O California Balsamic
6/250mL Bottles
SUPC  0658645
Aged traditionally in Sonoma oak, in small 
batches. Rich, sweet, deliciously complex. 
Our obsession with quality led us back to 
Sonoma grapes.  

CA Prop 65 compliant.

O Citrus Champagne
6/200mL Bottles
SUPC  0659520
A twist of lemon & the sparkle of dry 
champagne.  Brightens grilled swordfish or 
tuna salads. Mix with O Jalapeño-Lime 
Olive Oil and splash over grilled shrimp & 
sea salt.

O Pomegranate
6/200mL Bottles
SUPC  0659534
Sweet, scarlet and lush. Pomegranate 
steeped and aged in California 
Champagne.  Beautiful on baby arugula 
salads with shaved manchego. Healthy & 
antioxidant rich.



O Cassis
6/200mL Bottles
SUPC  0659502
Pacific Northwest black currants aged in 
Sonoma champagne & oak.  Earthy, dark 
sweet and sultry.  Perfect in a martini.  
Add to lamb, pork and poultry reductions.

O Cabernet
6/250mL Bottles
SUPC  0659514
Smoky, round and delicious with notes of 
fresh plum and cherry.  Drizzle over sliced 
avocado, oregano, salt & pepper.  Marinate 
steaks with soy, garlic & cracked black 
pepper.  

O Honey Apple
6/200mL Bottles
SUPC  0659583
The rich taste of ripe Sonoma apples 
drenched in late harvest honey. Round and 
sweet with just the right tartness.  Splash 
over salads, slaws, pulled pork and chicken.

O California Port Balsamic
6/250mL Bottles
SUPC  0659450
Port meets balsamic in this delicious, sultry 
& sweet vinegar.  A hint of fresh plum.  
Aged in California oak.  Lavish on salads 
with blue cheese.  Brush on Pork chops or 
add to lentils and soups.

CA Prop 65 compliant.

O Pinot Noir
6/200mL Bottles
SUPC  0659445
Rare pinot grapes from Sonoma County.  
Aged slowly in white oak.  Sexy refined 
& complex, with a hint of black cherry. 
Adds depth to pasta sauces and 
marinades.

O Yuzu Rice
6/200mL Bottles
SUPC  0659542
Yuzu is the unique  sweet tart flavor of 
lime, tangerine, grapefruit, pine, and 
meyer lemon.   We steep & age fresh 
yuzu in California rice vinegar.  Bracing 
and delicious.  Perfect over yellowtail 
sashimi & sliced cucumbers.

O Ginger Rice
6/200mL Bottles
SUPC  0659567
Fragrant & sublime.   We crush whole fresh 
ginger and age slowly in small batches in 
California rice vinegar.  Add sparkle to Asian 
and Nuevo Latino inspired salads and noodle 
dishes. Splash on shaking beef salads with O 
Tahitian Lime olive oil.   Light and healthy.
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