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Name: 
Postcode

Postcode: P.O. Box:

Street: Country: 

Tel.: Fax: 

e-mail: Internet:  

Contact partner/ 
position: VAT number:

Sector/
business segment: 
(only the designation registered in accordance with commercial law, not your production programme)

In the alphabetical list of
exhibitors under the letter:

Name of the 
sales representative: 

e-mail address: 

Matchmaking – contact person at your company 
Enter the name and e-mail address of your sales 
representative. This contact person will receive 
the Matchmaking visitor enquiries at a later date.

Non-exhibitors are also required to fill in the enclosed
registration form.

Please return to:
A joint production of

Voll-Bio Projektleitung 
em.bioConsulting 
Erich Margrander
Schulstraße 10 
74927 Eschelbronn 
Germany

Tel.: +49 (0) 62264351 
Fax +49 (0) 622640047 
e-mail: em@biopress.de

We are already an exhibitor of Anuga
■■ yes     ■■ no 

Hall and stand number: 

We are  ■■  a producer ■■ a processor ■■ a dealer

Number of the olive oils: conventional organic 

Names of the oils (for more see attached page):

Annual production volume:

Which varieties of olives were used?

Bottled by the producer: ■■  Yes ■■  No Producer:

When were the olives harvested, when was the oil produced? year: / month: / 

Method of harvesting: ■■  by hand ■■  by machine ■■  other 

Where was the oil pressed? In the producer's own oil mill? ■■ Yes ■■ No 
Type of mill 

Is the olive oil ■■  lightly fruity  ■■  medium fruity ■■  intensively fruity

Natural (unaltered) acidity after mechanical processing (0.1 to 0.8):

Participation fee
Basic fee for exhibitors at Anuga: ■■ not applicable

for non-exhibitors at Anuga: ■■ 213.00 euros
+ Anuga online list of exhibitors: 125.00 euros

(required entry)
Per olive oil 120.00 euros

(min. 12 bottles for the exhibition)

Additional offers (optional)
Brochure display ■■ 120.00 euros

(up to 300 brochures)
Additional listing in the Anuga ■■ 340.00 euros
trade fair catalogue (for non-exhibitors)

Olive oil experts will be tasting the oils during the entire exhibition.
Please send at least twelve bottles per oil. The brochure displays
will be regularly refilled as long as the supply of brochures lasts.

By being included in the online list of exhibitors you will also be
taking part in Anuga Matchmaking. Those who are interested in
your products can make direct contact with you there.

OliveOil
Market
Olive oil tasting session
The new special show
at Anuga 2013
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