
Introduction to Tunisian Olive Oil

Tunisia is one of the world’s largest producers of olive
oil, with a rich olive-growing tradition that dates back
millennia. Each region of the country offers olive oil
with distinct characteristics, influenced by the climate,
soil, and olive varieties. Here is an overview of the main
Tunisian olive oil varieties:

Chemlali
Coming from the central and southern regions, such as
Sfax, Kairouan, and Gabès, Chemlali olive oil is milder
and lighter. With subtle aromas of apple, almond, and
tomato, it is distinguished by its low acidity. This
versatile oil is perfect for cooking, baking, and light
dressings.

Chetoui
Originating from northern Tunisia, particularly the
regions of Bizerte, Béja, and Kef, Chetoui olive oil is
renowned for its robust and fruity flavor, with aromas
of freshly cut grass and artichoke, often accompanied
by a slight bitterness. Rich in polyphenols, it is ideal for
salads and marinades where a pronounced oil flavor is
desired.



Zarrazi

Originating from southern Tunisia, particularly Tataouine, Zarrazi olive
oil is characterized by its intense flavor and spicy aromas. Although less
known internationally, it remains highly valued locally, especially for
accompanying traditional spicy dishes and Berber cuisine recipes.

Sayali

From the northwest of Tunisia, Sayali olive oil is known for its fruity
and mild taste, with very light bitterness and a herbal aftertaste. It pairs
perfectly with fish dishes, fresh salads, and cheeses.

Conclusion

Each Tunisian olive oil reflects the richness of its terroir. Whether you
seek robust or delicate flavors, these varieties offer a way to elevate your
dishes. Explore the diversity of Tunisian oils and discover why they are so
highly prized around the world.

Oueslati
Rare and precious, Oueslati oil comes from the Zaghouan region. It
offers a balanced flavor with fruity and slightly bitter notes, making it
ideal for gourmet dishes and refined culinary creations.




