Experience the Olive Mill

We invite you to the Queen Creek Olive Mill,
Arizona’s only working olive mill and farm. Our
30-minute tour will educate you about our olive

mill, and the specific types of olives we grow for

the purpose of creating our boutique extra virgin
olive oil. We also teach you how to use our products
and inform you of their numerous benefits. During
harvest season, you will be able to see the production
of our signature oil. Pressing can begin as early as
late September for green-ripe olives, to as late as the
end of December without fear of frost. This gives

our Master Blender the ability to use the ripeness

of the olive varietals to add unique characteristics

in the production of our signature blends. The tour
cost is $5. For our gourmet marketplace and tour
hours, please call us at 480.888.9290 or visit our
website at queencreekolivemill.com.

Shop Our Gourmet Marketplace

+ Our signature EVOO, stuffed olives and
tapenades

« EVOO Bath & Body products

« Branded Apparel

+ Fresh Artisan Bread

« Olive Wood Ornaments & Kitchen Ware

+ Local Nuts & Produce

+ Arizona Honey & Wines
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Taste del Piero

+ A Mediterranean Cafe with a local, organic influence
and Rea family recipes

+ Fresh Gourmet r
Sandwiches &
Grilled Panini

- Made from
Scratch Soups
& Salads .

+ Gelato & Sorbet

+ House Red &
White wines

. Specialty coffee

» Fresh Baked
Cakes & Cannoli

« Our signature sandwich the
“Kalamata” featured on the
Food Network.

SEEN
> o,
&S

Tours & Events

« Tour & Breakfast or Tour & Lunch Packages
(includes tour, meal, drink & dessert)

« Group, Specialty & “Boutique” Tours

+ Corporate Catering, Outings & Events

- Parties for up to 100 guests

- Festivals several times per year

- Tastings - Products (Daily), Wines (Weekly)

CaLL 480.888.9290 TO SCHEDULE
YOUR GRoUP TOUR OF 8 OR MORE, OR
TO DISCUSS HAVING YOUR UPCOMING EVENT
AT THE QUEEN CREEK OLIVE MILL.




