
Organic & plant-based

Culinary & cosmetic
use

The story behind
our Walnut Oil

Cold-pressed in
The Netherlands

Virgin & roasted
variants

Rich in omega 3, B and
E vitamins



From orchard to bottle   
In the vast orchards of Moldova and Romania, tall
walnut trees grow. As summer turns to fall, their ripe
nuts drop gently to the ground, ready to be gathered
by local farmers. After cracking and sorting, the
valuable kernels begin their journey north , to our
own production facility in Zaandam, The
Netherlands.

At Sigma Oil Seeds, we value transparency and quality. That’s
why we press some of our oils, including walnut oil, ourselves.
Since 2021, our facility in Zaandam houses two specialized
production lines: one for organic nut oils like walnut, and
another for specialty seed oils such as black cumin. This allows
us to closely monitor the entire process and ensure the
quality, purity and traceability of the final product.

Pressed in The Nederlands

Our virgin walnut oil is cold-pressed and gently
filtered, preserving its natural richness in omega 3,
vitamin B, and vitamin E. We also produce a roasted
walnut oil variant, where the nuts are lightly heated
before pressing, resulting in a deeper aroma and
flavour, perfect for cold dishes like salads. But walnut
oil is more than just a culinary delight. Thanks to its
soothing and nourishing properties, it is also a
popular ingredient in natural cosmetics and massage
oils, making it ideal for dry or sensitive skin.

Oil with purpose

From raw material to finished product, we keep the chain short and the standards high. Pressed in The
Netherlands, fully traceable and produced with care. 

Exactly what you’d expect from the new generation of oil producers.

Want to know more about our Walnut Oil? Let’s talk organic!

Get in touch via info@sigmaoilseeds.eu
Or visit us at www.sigmaoilseeds.eu
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