
VÓTANA is the Greek word for herbs. It is pronounced vó-tan-na.  
 
USP our Oregano is very aromatic. It is a 100% natural, unprocessed herb of organic farming, cultivated & grown in N. Greece.  
 
USE Marinate meat, poultry and fish. Sprinkle it on tomatoes and feta cheese. Ideal for pizza and pasta sauces. Give flavour to all 
pulses. Combine it with Greek olive-oil and lemon for an original Greek vinaigrette.  
 
AWARDS Great Taste Award 2018 (UK) 2 stars 
Table 3: Beautifully prepared green oregano without stalks or dust. Although dry the aroma is fresh and distinctive; the flavour is 
amazing, it fills the mouth with fresh herbs and lingers, also creating a lingering heat that is characteristic of good oregano. Excellent 
substitute for fresh oregano. 
Table R1: A first class quality. The judges loved the varieties of size of leaf and the dried flower sprinkled through the mix. Rich, deep 
fresh aromas following through to aromatic perfection on the palate. 
Table 99G: A very clean sample of Oregano, the herb is lively on the tongue and leaves a tingle - no mustiness in this well prepared 
and dried herb. 
 
CERTIFIED Organic, Non-GMO, VEGAN 
 
INGREDIENTS 100% natural organic handpicked Greek Oregano. 
 
ALLERGENS none of the below allergens are present in the product nor are they used in the same facilities: 
 Eggs, milk;  Peanuts, walnuts, pine nuts;  Buckwheat, soybean, wheat;  Mackerel, crab, shrimp, squid, shellfish (including oysters, 
abalone, mussels);  Pork, chicken, beef;  Peach, tomato;  Sulfurous acid 
 
ZERO additives, preservatives or flavour enhancers. 
 
BOX 20 bags x 35g 
 
PALLET 176 boxes (3520 bags) 
 
BARCODE 5200 12319 0205 
 
NUTRITION FACTS per 100g 
Energy       270 kcal 
Fat                  4g 
Of which saturates 2g 
Carbohydrates   69g 
Of which sugars 4g 
Fibre 43g 
Protein          9g 
Salt              0.025g 

(T8190) VÓTANA ORGANIC OREGANO 35g (v. 2020) 


