


Look out for the banderol – this pumpkin seed oil has a protected geographical indication status

The Austrian culinary experience   
          S tyr ian Pumpkin Seed Oil   

Natural oil delicacy Unique fl avour

This culinary refi nement is ex-

cellently suited for adding that 

special fi nishing touch to salads, 

soups, main dishes and desserts. 

Cheese, in particular, sets off the 

extraordinary fl avour properties 

of “Styrian Pumpkin Seed Oil 

PGI” The creation vanilla ice 

cream refi ned with Styrian pump-

kin seed oil” proves that there is 

no limit to your imagination and 

creativity. 

For recipe suggestions visit:

www.steirisches-

kuerbiskernoel-gga.at

A wide range of uses

“Styrian Pumpkin Seed Oil 

PGI” has exceptional character-

istics. In the foreground is natu-

rally the skinless pumpkin seeds  ̓

absolutely unique fl avour. But if 

you savour the taste more 

carefully, you will also detect the 

infl uence of climate and soil. Fa-

vouring a moderate climate and 

requiring this region s̓ typical 

mild and sunny days to mature, 

it is no coincidence that the oil 

pumpkin is native to Styria.

Soil and climate

Styrian Pumpkin Seed Oil 

with its unmistakable aroma is 

unique. This is also why the des-

ignation “Styrian Pumpkin Seed 

Oil PGI” is protected across Eu-

rope. The banderol and the ID 

number guarantee that this is 

genuine “Styrian Pumpkin Seed 

Oil PGI.”

Protected geographical
indication

ID number
Ensures that your oil can be traced 
right back to the pumpkin seed 
producer 

The banderol 

-  It is guaranteed that the pumpkin 
seeds originate in a geographically 
defi ned region (in Austria).

-  Pumpkin seed oil was manufactured 
in domestic oil mills. 

-  100 % pure pumpkin seed oil from 
the fi rst pressing.

The autumn seeds of the typi-

cal yellow-and-green Styrian oil 

pumpkins are used for a unique 

and unmistakable oil speciality. 

Around 2.5 to 3 kg of skinless 

pumpkin seeds are needed for 

one litre of Styrian Pumpkin Seed 

Oil PGI. The pumpkin seeds are 

ground, carefully roasted 

and pressed. Styrian pumpkin 

seeds in combination with this 

traditional manufacturing proc-

ess without the use of any chemi-

cal additives at all guarantee an 

unmistakable and purely natural 

quality product.

Over recent years, Styria s̓ cu-

linary fl agship, the “uniquely 

Styrian” dark green “Styrian 

Pumpkin Seed Oil PGI” with 

its nutty aroma and penetrating 

fl avour, has conquered the ta-

bles of speciality cuisine and 

connoisseurs all over the world. 

Taste and experience this unmis-

takable fl avour! What s̓ more, 

this oil delicacy is proven to be 

highly benefi cial to your health.
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“PGI” stands for protected 
geographical indication and means:

* You will fi nd the banderol either on the 

bottle top with a ribbon or on the bottle 

envelope or label without the ribbon with a 

separate ID number.

PGI


