
Sindyanna of Galilee is a unique non-profit organization led by a team of Arab and
Jewish women working to create social change from the ground up. Our goals are 
to produce outstanding olive oil and other premium food products, while enhancing 
Arab-Jewish cooperation, promoting Fair Trade, creating economic opportunities 
for Arab women, and assisting local growers and producers.

The multiple international and local awards we have received over the past few years
attest to the quality, flavor and excellence of our wide range of extra virgin olive oils,
including kosher and organic oils. Among our other Fair Trade products you can find
delicious za’atar spice mix, carob syrup, almonds, honey and olive oil soaps, as well 
as traditional handicrafts including palm frond baskets and embroidery.

The women of Sindyanna are inspired every day to be agents of changes, building
bridges between Arab and Jewish communities, setting a positive example for our
children, and promoting peace for future generations. 

Produced Collaboratively by
Arab & Jewish Women in Israel



 
Email: hadasL@sindyan.org.il phone: 972-50-5848-244

• Fruity, delicious, aromatic 
   with green apple and 
   notes of fresh thyme, 
   cinnamon and za’atar 
• Light bitterness with 
   a lingering herbal flavor 

House Blend Organic Coratina Barnea

Producer: Sindyanna of Galilee, POB 2127, Kafr Kanna, Israel 1693000
Email: Sindyanna@sindyan.org.il | Mobile: (+972) 50-5848-244

Picual

Available in a variety of sizes - from 250ML to 5L - in bottles or cans; 
Infused versions (za’atar, oregano, and rosemary); Assorted gift packs 

• Complex notes of  
   green apple peel 
   and asparagus with  
   lingering green chili
• Recipient of multiple  
   international awards

• Pleasantly bitter and 
   spicy with a “green”   
   herbal aroma and a 
   strong pepper finish
• Recipient of multiple  
   international awards

• Rich in texture and 
   flavor which awaken 
   the palate with fruity  
   aroma & pungency
• Recipient of multiple 
   international awards

• A complex but 
   balanced aroma -
   bitter, spicy & sweet 
   at the same time
• Our most recent 
   international debut


