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Fine Organic Network  
- the Best Organic Food 
from Poland, Italy and Portugal

Fine Organic Network has been created by 4 European companies 
with the aim to supply enthusiast of healthy food worldwide with 
wide selection of organic food products from across EU. The Network 
offer comprises various types of products from drinks, juice through 
jams, oil, grains, nuts, muesli and dried vegetables till vegan cheese 
and yoghurt and represents culinary tradition of various European 
countries such as Italian olive oil and orange jam, Polish birch sap, 
buckwheat and cereals and the newest trends of modern cuisine such 
as powdered sprouts and vegan dairy. All of their products are organic 
which is confirmed by EU organic logo.

The offer of Network Members has been appreciated in Ready2Net 
pilot project realized within the frame of the EU Programme for the 
Competitiveness of Small and Medium-Sized Enterprises (COSME). 
As a result Fine Organic Network is one of only ten networks of SMEs 
from all over EU awarded in Redy2Net project which supports their 
foreign promotion and cooperation.

Project is co-financed by the European Union in the frame of COSME  
The sole responsibility of this publication lies with the author.  
The European Commission is not responsible for any use  
that may be made of the information contained therein.Ready2net



Let’s have a quick look 
into profiles and flagship 
products of:

 • PolBioEco Polska Sp. z o.o.
 • Naturo Sp. z o. o. / Dary Ogrodu
 • Costa & Casimiro LDA / Yogan Creamery
 • Gerace Maria Caterina / Le Terre di Zoè





PolBioEco Polska Sp. z o.o.

Our story
We are pleased to present PolBioEco Polska 
Sp. z o.o. Thanks to our innovative ideas, we adapt 
our offer to the consumer needs and expectations. 
We are constantly looking for new solutions, because 
our client’s satisfaction is our priority and the best 
motivation to work. By expanding our offer with new 
ecological products, we provide the most popular 
products from each assortment group so that our 
assortment satisfies the most demanding customers. 
We closely work with proven and reliable producers 
of organic products. 

Stable pricing policy is our priority. We have created 
highly efficient Sales and Logistics Department. The 
dynamically changing organic food industry requires 
us to work closely with our customers. Our employees 
provide advanced and valued expertise and service 
to our clients.

ORGANIC
ON EVERY LEVEL

We are constantly improving – in cooperation with 
professionals from healthy nutrition and dietetics 
fields, we have developed a coherent and modern 
system for identifying consumer’s needs as well as 
managing quality and taste of our products. Our firm’s 
image and products quality must meet modern times 
expectations.



You are welcome to become 
familiar with our flagship 
brands:

ECOnaturo - ecological 
cleaning products with 
the European ECOLABEL 
certificate



Organic vinegars

 Organic apple cider 
vinegar 5% BIO

250 ml

Organic balsamic 
vinegar 6% BIO

250 ml

 Organic red wine 
vinegar 5% BIO

250 ml

Organic white wine 
vinegar 5% BIO

250 ml

Organic pomegranate
vinegar 5% BIO

250 ml

Organic coconut 
vinegar 5% BIO

250 ml

Organic apple cider 
vinegar with honey 

5% BIO
250 ml

Products of organic farming – produced only from 
ecological raw materials.



Organic juices Ingredients from organic farming. 
Without preservatives.

Organic birch sap 
with lemon juice BIO

300 / 750 ml

Organic birch sap 
with mint BIO

750 ml

 Organic birch sap 
with lime juice and 

ginger BIO
750 ml

Organic birch sap 
with rhubarb Bio

750 ml

Birch sap with 
aloe vera
300 ml

Birch sap with 
cranberry

750 ml

Ingredients: birch sap, cane sugar, 
lemon juice concentrate 5%.

Ingredients: birch juice (94,3%), cane 
sugar, ginger extract (0,5%), citric 
acid – acidity regulator, natural lime 
flavouring (0,1%).

Ingredients: birch sap (94,99%), cane 
sugar, citric acid – acidity regulator, 
natural rhubarb flavour (0,08%).

Ingredients: birch tree sap, organic 
cane sugar, natural aloe vera particles 
(5%), citric acid – acidity regulator, 
spices (natural flavourings).

 

Ingredients: birch tree sap (96,06 %), 
sugar, citric acid (0,1 %) – acidity 
regulator, natural mint flavour (0,04 %).

Ingredients: birch trunk juice (93,1%), 
organic sugar, cranberry juice concen-
trate (2,5%), red grape juice concentrate 
(0. 3%), cranberry fruit extract (0,1%).

Organic birch 
sap Bio

300 / 750 ml

Ingredients: birch sap 100%.



Organic juices

Nettle
juice BIO
500 ml

 Raspberry 
juice BIO
500 ml

Sea buckthorn
juice BIO
750 ml

 Cranberry
juice BIO
500 ml

Chokeberry
juice BIO
500 ml

Elderberry
juice BIO
500 ml

Ingredients: raspberry juice 100%. Ingredients: sea buckthorn juice 100%. Ingredients: nettle juice 
reconstituted from extract (99,7%), 
antioxidant – ascorbic acid, acidity 
regulator – citric acid. 

Ingredients: cranberry juice 100%. Ingredients: chokeberry juice 100%. Ingredients: elderberry juice 100%. 

The products are certified organic, without added 
sugar, contains naturally occurring sugars.



polbioeco@polbioeco.pl
export@ polbioeco.pl
www.polbioeco.pl

Contact Us





Naturo Sp. z o. o.

Our story
Naturo Sp. z o. o. has been established in 2013 in the 
east of Poland near Lublin. As a production facility, 
from the beginning of our existence, we have been 
cooperating with leading production and trading 
companies as well as commercial networks. For years, 
the healthy sweeteners, breakfast cereals, muesli, 
vinegars, dried vegetables and spices produced by the 
Naturo company met the expectations of consumers 
in terms of taste, price and quality. 

The Naturo company conducts its activities with 
respect for the natural environment. We use 
consumables such as cardboard boxes, paper bags, 
etc. to carry out shipments in our store and the 
Naturo warehouse. We respect the ZERO WASTE 
policy. We strive to ensure that all materials rejected 
from the production process that can be recycled 
are reused by our Naturo logistics and distribution 
center. The Naturo company has the PL-EKO-01 
certificate, which allows us to produce and pack 

ecological products. Obtaining this certificate is based 
on a detailed examination and thorough verification 
of production processes and technologies. This means 
that all products are manufactured under a sufficiently 
high production rigor. As a responsible and reliable 
company, we are in the process of implementing IFS 
certification.



Our brands

The Naturo company conducts its activities 
with respect for the natural environment. 
We respect the ZERO WASTE policy. 



Porridges and cereals
Especially for the youngest, we have prepared dairy-free, unprocessed, 
healthy BioBas products. Our porridges and cereals are not only high-
quality ecological products, but also a products that, thanks to a modern 
visual appearance, is to support our children in leading a healthy lifestyle 
and expanding knowledge in this field.

Buckwheat porridge
200 g

Millet flakes 
 220 g

 Semolina porridge
 200 g

Oat flakes
220 g

Spelt porridge
200 g

Buckwheat porridge like amaranth and 
millet does not contain gluten. One of the 
first porridges you can serve to your child.

Millet flakes as one of the few food 
products contain silicon, which is necessary 
for the proper functioning of our body.

Semolina porridge is an obligatory 
element of a healthy lifestyle. Semolina 
porridge is not only easily digestible, 
but also contains beneficial iodine.

Everyone knows how nutritious and 
healthy oatmeal is. An excellent source 
of dietary fiber and magnesium.

Spelt porridge, an ancient variety 
of wheat, is a solid source of protein 
and fiber.



Vinegars and dried herbs
Our vinegar, dried vegetables and spices from around 
the world are made of the highest quality raw materials 
from proven sources.

Apple vinegar 5%
5 L

Apple vinegar 5% BIO
5 L

Balsamic vinegar 
of Modena 6% BIO

5 L

Sea salt
300 g

Dried beetroot
100 g

Dried parsley
20 g

Great apple vinegar that gives 
multiple benefits. Apple vinegar 
support a healthy immune system 
and helps control weight. It is 
natural and unpasteurized. 
It content mother of vinegar. 

Organic Apple Vinegar is 100% 
natural, unfiltered, undiluted & 
unpasteurized with genuine mother 
of vinegar content. It is made by 
fermenting the real apple juice, 
extracted from the finest apples, 
in order to obtain maximum health 
& wellness benefits. It is naturally 
rich in antioxidants and contains 
no added colors or preservatives.

Organic balsamic vinegar of 
Modena. Balsamic vinegar is made 
of grape must which is fermented 
for a long term period time in oak 
barrels. There is no sugar added. 
Ideal for dressing. Also taste great 
with vanilla ice.

Our sea salt is authentic, 
unprocessed whole salt from 
Mediterranean sea. With a subtle 
flavor and delicious taste, it’s a great 
all-purpose salt to keep on hand. 
Great alternative for regular salt.

The beetroot has been popular in our 
region for at least 4,000 years. Beetroot 
has a lot of magnesium, potassium, zinc, 
iron and phosphorus. In beetroot you 
will find a lot of vitamin C, as well as 
vitamins A, E and K. Dried beetroot is 
perfect for making delicious borscht. 
Just add sugar, vinegar, water and salt. 
In combination with Naturo Dried 
Vegetables, it is a great idea for a soup. 
It also tastes like a solitary snack. 

Dried parsley is perfect for 
seasoning cottage cheese and 
soups. Parsley contains a lot of 
iron and C-vitamin. It is perfect for 
strengthening the body. Parsley 
is also great to give freshness to 
every single dish you do.



sklepnaturo@naturo.org.pl
www.naturo.org.pl

Contact Us





Costa & Casimiro Lda
Yogan Creamery

Our story
It all started when we found what’s behind a “natural
flavour”. This common “ingredient” is found in a lot of
vegan products including cheese. You know when 
you start wanting to eat a more plant based diet and 
find a whole new world of products that can easily 
substitute its animal version, to later find out that 
you are harming your health and well being? Well, 
has much as we had loved to find the best products 
already existing, we started solving our own problem 
and making our own alternatives to cheese, based on 
almonds, a super nutritious ingredient, locally grown 
in Portugal, at first to be consumed by us, but soon by 
our friends and family.

The response has been so good and the requests 
so many (because the product is great, healthy and 
delicious!) that we are now present in Portugal, United 
Kingdom, Germany, Holland and Spain, at the main 
organic stores and supermarkets isles (the ones with 
the organic and healthy products).

We are two entrepreneurs who could not find 
healthy and nutritious vegan alternatives to 
cheese. To eat a mixture of flour, oil and flavour 
enhancers to look like cheese? NOT FOR US!

In this quest for consuming really organic and healthy 
products, Yogan was created. Now we produce plant 
based alternatives to cheese butters and sauces 
that are organic certified, healthy and very tasty. 
Innovation is at the center of our values and we were 
able to adapt the traditional art of making cheese and 
butter into plant based products.

By using traditional fermentation we are able to 
obtain similar textures, form and function of the 
conventional products, but without harming the 
animals and the environment. 



Our vegan “Buuuutter” was distinguished 
by “The Sunday Times” as one of “the best 
flavoured ones in the UK”, competing directly 
with the traditional butters.

Yogan Creamery
Plant based and organic 
alternatives to cheese, 
butters and sauces
Our main focus is to provide plant based alternatives to the dairy 
industry. We differentiate ourselves by providing truly healthy 
products, without additives and by using only organic ingredients.

Healthy and organic

Sustainable

Tasty



Our Products
Made with fermented almond milk, extra virgin olive oil, 
good, whole, and nutritious ingredients. 
These are the alternatives your clients were looking for.

Mozzarella
100 g

Almond butter
120 g

Garlic almond butter
120 g

Seaweed almond butter
120 g

Ingredients: water, almonds*, extra virgin olive oil*, 
tapioca*, agar agar *, sea salt.
*from organic agriculture

Ingredients: almond beverage* (water, almonds* , 
vegetable fermentation cultures ), coconut oil*, extra 
virgin olive oil*, sunflower lecithin*, turmeric*, sea salt.
*from organic agriculture

Ingredients: almonds*, nutritional yeast*, sea salt.
*from organic agriculture

Ingredients: almond beverage* (water, almonds*, 
vegetable fermentation cultures ), coconut oil*, extra 
virgin olive oil*, garlic*, sunflower lecithin*, turmeric*, 
sea salt.
*from organic agriculture

The healthy and nutritious alternative to mozzarella 
cheese. With almonds and extra virgin olive oil. It melts 
when heated. No flours, sugars or added flavours. 
Half ball format.

The healthy and delicious alternative to butter made 
with cold pressed extra virgin olive oil and coconut oil. 
Spreads, browns, melts and can be used like any milk 
butter.

The healthy and delicious alternative to butter made 
with fermented almond milk, cold pressed extra virgin 
olive oil, coconut oil and garlic. Spreads, browns,melts 
and can be used like any milk butter.

To our great buutter we add the algae sea lettuce rich in 
Iron and B12 and the salt substitute samphire (a really 
great plant that grows by the sea and has a salty taste). 
It’s the healthiest alternative for all vegans!



Our Products

Vegandelphia
180 g

Vegandelphia with chives
180 g

Palmondsan
60 g

Palmondsan pesto
60 g

Pesto sauce
110 g

Ingredients: almonds*, nutritional yeast*, 
sea salt.
*from organic agriculture

Ingredients: almond beverage (almonds*, water, 
vegetable fermentation cultures), coconut 
milk*, agar agar*, lemon juice*, chives*, sea salt.
*from organic agriculture

Ingredients: almond beverage (almonds*, water, 
vegetable fermentation cultures), coconut 
milk*, agar agar*, lemon juice*, sea salt. 
*from organic agriculture

Ingredients: almonds*, nutritional yeast*, 
sea salt.
*from organic agriculture

Ingredients: extra virgin olive oil*, almonds*, 
nutritional yeast*, basil*, garlic*, sea salt.
*from organic agriculture

The easiest way to get all of your plates to taste 
like cheese! Dried vegan almond parmesan, rich 
in good fats, vitamins and minerals like B12 and 
iron. To be added to any dish like salads, pastas, 
risottos. Imagination is the limit. 

The vegan, organic and healthy alternative to 
cream cheese. Spreads easily on bread. No 
flours, oils or additives. Just good Ingredients. 

The vegan, organic and healthy alternative to 
cream cheese. Spreads easily on bread. No 
flours, oils or additives. Just good Ingredients. 

The easiest way to get all of your plates to taste 
like cheese! Dried vegan almond parmesan, rich 
in good fats, vitamins and minerals like B12 and 
iron. To be added to any dish like salads, pastas, 
risottos. Imagination is the limit. 

Imagine a great Vegan Pesto Sauce, with the 
basil freshness and the rich flavour of extra 
virgin olive oil (no nasty oils in this product!). 
And there you have it... To add to any pasta 
or salad.



clients@yoganvegan.com
www.yogancreamery.com

Our company has the capacity to create, produce, pack and ship the 
full products. Despite being small, all of our products are produced in 
our facilities, and we are able to deliver the product to the client, from 
raw material to finish product. 

In terms of shipping details, we have currently products that require
transportation in cold temperatures and some products can be stored 
in ambient temperature.

Contact Us





Gerace Maria Caterina
Le Terre di Zoè

Our story
The history of Le terre di zoè is that of a family 
business, handed down from generation to 
generation, with its epicentre in the plains of Gioia 
Tauro in Reggio Calabria in the south of Italy. 
Over the decades, foresight and research have led to 
significant changes in both cultivation and operations. 
From purely olive cultivation, we transformed first 
into cultivation of citrus and later into cultivation of 
fruit in general.
 
When we understood that a farm can be multi-
faceted and can have a social value, we morphed 
into a multifunctional business, where we embraced 
primary production, growth, direct marketing, 
agritourism, and farm education. 

Respecting the tradition that has distinguished us, 
the business continues to transform and evolve.

 

Consolidating growth to date, we are setting up 
new direct commercial channels for the sale of our 
products, including social media, with the aim of 
spreading the true culture of organic food, which 
must not only be healthy, but also authentic.



Why choose Le Terre di Zoè
products? 

The quality of “Le Terre di Zoè” 
products is guaranteed by their pure 
and authetic raw ingredients and by 
the care we take during production 
and processingtion.

Certified organic products

Craftsmanship

The “Le terre di zoè” brand is assigned only to products 
with certified organic ingredients of our own production 
or purchased from selected suppliers. The transformation 
from fruit to product takes place the day after the harvest 
in our certified ORGANIC laboratory.

All processing is done the old-fashioned, artisanal 
way. Using traditional methods that have been updated 
for health and safety and are monitored using modern 
equipment, we give the same attention and love to our 
products as our grandmothers did, pursuing the highest 
quality standards.



Why choose Le Terre di Zoè
products? 

No sugar added Gluten free, no allergens

Only seasonal fruit Without thickeners, dyes
and preservatives

The products of the “Le terre di zoè” line contain 
only fruit sugar, which preserve the true flavour of the 
fruit and make the products as healthy as possible!

The products of Le terre di zoè are gluten-free and do 
not contain allergens. We produce the fruit used as raw 
ingredients, and the laboratory used for processing does 
not process or come into contact with foods that contain 
gluten and / or allergens. Our laboratory processes only 
non-nut fruit.

To better capture the flavour of the fruit, we only 
process our seasonal fruit, grown on our land in Calabria 
and harvested only when ripe. This is the only way to 
ensure full flavour during processing.

The products of the Le terre di zoè line do not contain 
thickeners, colouring, or preservatives. We thicken 
our compotes using the high content of natural pectin 
contained in the fruit. The natural colour is preserved by 
vacuum cooking. Long conservation is guaranteed 
by heat treatment.



The fruit is 100% Italian, produced by us in Calabria, and the 
flavours are typical of this area. We have created tantalizing 
combinations of flavours. To see all of available flavours, 
please visit our website.

Our compotes, in addition to being handcrafted, are made 
without added refined sugar, without thickeners, without 
preservatives, and without dye.

Organic jam and marmelaide

Compote 
bitter orange

 260 g

Compote
orange and ginger

260 g

Compote clementine 
and bergamot

260 g

Compote kiwi, 
lemon and ginger

260 g

The category of organic compotes includes our sweet 
fruit preserves, obtained by vacuum cooking fruit, 
grape sugar, and spices.

Compote 
clementine

260 g

Compote 
lemon
260 g

Ingredients: organic clementine 
from Calabria, organic grape sugar.

Ingredients: organic clementine 
from Calabria (85%), organic grape 
sugar, organic bergamot (15%).

Ingredients: organic kiwi from 
Calabria, organic grape sugar lemon 
from Calabria, organic ginger (0,4%).

Ingredients: organic lemon from 
Calabria, organic grape sugar.

Ingredients: organic bitter 
orange from Calabria, organic 
grape sugar.

Ingredients: organic oranges 
from Calabria, organic grape 
sugar, organic ginger (0,2%).



Organic juices and nectars

Kiwi and ginger 
nectar

 200 / 700 ml

Orange 
juice

 200 / 700 ml

Blood orange 
juice

 200 / 700 ml

Bergamot 
juice

 200 / 700 ml

Clementine
juice

 200 / 700 ml

Pomegranate 
juice

 200 / 700 ml

The organic juices and nectars are obtained from the 
cold pressing of fruit produced by us in Calabria and 
processed within 24 hours of harvesting.

The basic flavours are blond orange, blood orange, bergamot, 
clementine, lemon, pomegranate and kiwi, which are then 
combined with ginger (in the case of orange and kiwi) to add 
a little spice to the palate. To see all of available flavours, 
please visit our website.

They are excellent choices for breakfast, snacks and for 
aperitifs as ingredients in fresh cocktails.

Ingredients: 60% organic kiwi 
from Calabria, water, organic 
grape sugar, organic ginger 
(0,3%).

Ingredients: 100% organic 
oranges from Calabria.

Ingredients: 100% organic 
oranges from Calabria.

Ingredients: 100% organic 
bergamot from Calabria.

Ingredients: 100% organic 
bergamot from Calabria.

Ingredients: 100% organic 
pomegranate.



Our monoculture organic extra virgin olive oil, made 
from our own quality Ottobratica olives, is produced 
using cold extraction. Its low acidity and excellent 
balance between spiciness, bitterness and fruitiness 
make it a pleasant oil for all palates.

Most of the crops are from the Quaranta area in the 
province of Reggio Calabria, Italy, at 150 m above sea level.

Organic extra virgin olive oils

Organic extra virgin olive oil 
flavored with bergamot

 250 ml

Organic extra virgin 
olive oil 

500 / 750 ml

Organic extra virgin 
olive oil 

5 L

Organic extra virgin olive oil 
flavored with chili

250 ml

Flavoured oils: to give your dishes a touch of freshness 
or spice, we created oils flavoured with oranges, 
bergamots and chillies.

Organic extra virgin olive oil 
flavored with orange

 250 ml

Ingredients: extra virgin olive oil 
monocultivar ottobratica 99%, essential 
oil orange 1%.

Ingredients: extra virgin olive oil 
monocultivar ottobratica 99%, essential 
oil bergamot 1%.

Ingredients: extra virgin olive oil 
monocultivar ottobratica 99%, chilli in 
flakes 1%.

Ingredients: 100% organic extra virgin 
olive oil.

Ingredients: 100% organic extra virgin 
olive oil.



sales@leterredizoe.it
www.leterredizoe.it

Contact Us



Thank You!


