
Should you have any further queries please 
don’t hesitate to contact us.
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E   accounts@rylstoneolivepress.com.au

E   cellardoor@rylstoneolivepress.com.au
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ACCOUNTS & CELLAR DOOR SALES

TANYA PUSKAR
Marketing & Communications

PRUE PUSKAR
Restaurants & Catering

JAYNE BENTIVOGLIO
CEO

WINNER AT NEW YORK 

INTERNATIONAL OLIVE OIL 

COMPETITION

For further information on Rylstone Olive Press 
and our achievements please visit 

rylstoneolivepress.com.au 
& follow us on:

Rylstone Extra Virgin Olive Oils are an expression 
of quality and a symbol of Australian Pride. 
Rylstone Olive Press is known to always produce 
Australia’s highest quality Extra Virgin Olive Oils. 
These exceptional oils from the beautiful Central 
Tablelands of New South Wales have gained an 
international reputation of being one of the finest 
and freshest oils and are sought after and shipped 
to some of the best chefs in the world.

Being a 100% Australian owned and operated family 
company; Jayne and Peter Bentivoglio strive to be 
successful as an independent olive oil producer. With 
a dedication to creating and producing Australia’s and 
now the World’s best Extra Virgin Olive Oils. Rylstone 
Olive Press invite you to join us in a celebration of 
‘green and gold’. From our home to yours!

A CELEBRATION OF 
‘GREEN AND GOLD’



EPIC & DARING!

MURRAY DARLING

This new blend has strong green fruit flavours 
with a late blast of jalapeno and a warm 

pepper finish. The Murray Darling is blended 
from Extra Virgin Olive Oils from Rylstone 

and the Murray Darling River catchment area, 
especially Clare Valley, South Australia.

“We strive to always produce oils with balance 
and harmony from our milder Crooked River 

blends to our more robust Murray Darling” 

Jayne Bentivoglio, CEO

OUR AWARD WINNING RANGE

DELIGHTFULLY SOFT

CROOKED RIVER

COMPLEX FRUIT

CUDGEGONG

The Crooked River blend has a sweet fruit 
aroma with a beautiful soft finish. It is 

known to be an excellent sweet oil.

GREEN HERBACEOUS

MURRUMBIDGEE

Green herbaceous and salad flavours with 
zesty citrus harmony feature in this exciting oil. 
The Murrumbidgee is blended with Extra 
Virgin Olive oils from Rylstone and the 
Murrumbidgee River catchment area.

EXTRA VIRGIN OLIVE OIL

ORGANIC

The Organic Extra Virgin Olive Oil is a 
pleasant blend with some bitterness 
and a softer finish.

This Extra Virgin Olive Oil features complex 
tropical fruit aromas and flavours from the 
olives. It also has a balance of pepper to 
compliment and harmonize.


