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A desert full of trees.  
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They don't have it easy – the olive trees in Morocco. In scorching heat and on parched soils, 

they extract everything they need from the earth and the comforting winds to produce the 

gold of this West African country. In the third and final part of our olive oil journey around 

the Mediterranean, we visit a family dynasty steeped in history: Atlas Olive Oils.  

There they sit enthroned. As far as the eye can see. On the one hand, bent over, like wise old 

ladies carrying a long and eventful history on their gnarled shoulders. On the other hand, 

majestically upright, like youngsters, proud and agile, brimming with strength.  

Over a million olive trees rest in the foothills of the Atlas Mountains. They are the heart of a 

family dynasty that has dedicated itself to the healthy and aromatic gold of the olive tree for 

over 100 years.  

Their name is a simple declaration of loyalty to the land that has been part of their being for 

generations: Atlas Olive Oils, for the foothills of the imposing Atlas Mountains embrace the 

family's three olive farms like protective arms.  

 

 



 

A dry desert as far and wide.  
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"The taste and, above all, the health benefits of olive oil have always held a great attraction 

for me," says Othmane Aqallal, who today manages the family business and has been 

exposed to the spicy aroma since childhood. "Olive oil is, so to speak, my first great love," he 

laughs. 

Atlas Olive Oils' three farms are located at altitudes of 300 and 450 meters. They encompass 

an area of 800 hectares, 600 of which are covered with olive trees. "El Borouj lies at the foot 

of the Atlas Mountains in a rocky desert. Here, the olive trees literally fight for survival in the 

summer months, with temperatures reaching up to 52 degrees Celsius."  

The rocks also make it difficult for the trees to grow at all; to stretch their roots into the soil 

to grasp the necessary nutrients. Added to this is the lack of rain, which is rare throughout the 

year. "But this is precisely where the trees gain their strength," says the expert. "They develop 

a kind of self-defense mechanism through which they produce an unusually high amount of 

antioxidants.  

We believe that these antioxidants are born from this harsh environment, because these trees 

must be more active and stronger than those that thrive in the best locations."  

Studies also prove that the oils and olive oil products from this region are more antibacterial, 

reduce inflammation, and are also more tolerable for diabetics. "That's why we produce more 

than just pure olive oil," says Othmane Aqallal – but more on that later.  

 

The perfect location for every taste  

In Marrakech, the royal city, the family also owns a beautiful olive farm that once belonged 

to Baron Rothschild – when Morocco was still a French colony. "And in Beni Mellal, in the 

south of the Atlas Mountains, the circle closes, because here our olive trees find a truly 

pleasant and almost perfect climate."  



The warm yet cooling winds that blow down the mountain range from the Sahara caress the 

olives and help them survive the hot summer. Atlas Olive Oils cultivates six different olive 

varieties. These include indigenous varieties with their roots in Morocco, but also varieties 

typical of the Mediterranean region and originate from Greece, France, and Spain. 

 

A healthy, enjoyable organism 

 

Healthy meal with olive products  
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But as we all know: The heart is essential to an organism, but the brain determines life and 

death. That's why it's important to Othmane Aqallal that the excellent quality of the olives 

Atlas Olive Oils harvests on the farms is preserved all the way to the bottle. Because the final 

product is what matters most.  

In addition to constantly monitoring the trees on the farms, he relies on the latest technology, 

human power, and the shortest, most direct routes. The time between harvesting and pressing 

is just 20 minutes at the most.  

"We use a mechanical, low-temperature process and extract around 1,250,000 liters of 

excellent extra virgin olive oil with 0.2°C of maximum acidity."  

Would you say that Moroccan olive oil is a well-kept secret?  

"It certainly has its secrets. But those are secrets that must be kept..." (He says with a 

mysterious grin.) And secrets that carry a long history. Morocco and olive oil share a long 

love affair... "Yes, we Moroccans have lived the tradition of good olive oil for centuries. It 

began in Roman times, when they founded the city of Volubilis in the region around Fez. The 

first traces of olive mills were found in this ancient city. Since then, 'gold' has been part of 

our history." History and the perfect climate are the link that connects the olive oils of the 

Mediterranean.  

 



Would you say that the concept of terroir is just as essential to olives as it is to grapes?  

"Olive trees adapt to their region. We see this especially in difficult regions like El Borouj. 

They become more resilient and develop new strengths. And of course, they thrive in regions 

with good soil, plenty of water, and sun. Olive trees are very clever – they develop with what 

they receive from nature."  

What fascinates you personally about olive oil?  

"Its health-promoting properties. I'm sure future generations will continue to discover new 

olive polyphenols. This tree is simply sacred, like the Koran, the Bible, or the Torah." They 

also incorporate these health-promoting properties into their products.  

Atlas Olive Oils doesn't just produce olive oil.  

"It would be a shame not to think outside the box when you produce such a good, beauty-

enhancing, and healing oil. So we also harness these properties in nutritional supplements and 

organically certified beauty products. We even have olive oil capsules for babies and children 

that strengthen the immune system."  

Three farms and three aromatic styles. How do the oils differ?  

"In their spiciness. You can taste, as you called it, the terroir. That's fascinating! But it's best 

to see for yourself." (He says with a wink.)  

Can your oils also be found in fine dining?  

"Oh yes, in many places. In many luxurious hotels in Morocco, such as the Royal Mansour or 

the Palais Namaskar, but also at the homes of renowned top chefs such as Yannick Alleno (3 

Michelin stars), Pierre Gagnaire (3 Michelin stars), Eric Briffard (2 Michelin stars), and Jean 

Denis Lebras (2 Michelin stars).  

Could you please finish the following sentences?  

A life without olive oil... "...is no life for me! 

" A life without pleasure... "...does exist.  

I work a lot." (He grins.) If I hadn't become an olive oil producer... "...I would only ride 

horses."  

For the future, I wish for... "...good health and happiness for everyone."  

Do you have a motto in life?  

"Work hard, live hard, give hard!"  

Further information at www.atlasoliveoils.com and www.olivie.ma. Source for olive oils 

Jakob Gorin: j.gorin@gorin24.de 

 

About the author: They are rare. But Anja Hanke is fortunate enough to be one of them: those who 

have been able to turn their hobby into a career. She loves good food, handcrafted wines, and 

exquisite products, and she loves capturing this connection in the most diverse places around the 

world—and delightfully presenting it for her readers. 
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