>>  ALBACORE
TUNA FILLETS

IN DRGANIC
EXTRA VIRGIN
OLIVE OIL
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POLE & LINE ALBACORE
TUNA FILLETS

Albacore tuna from MSGC
. \ 4 certified sustainable
s ™ " ' 5 — fisheries Preservedin— § -
R I , D8 -*’s extra wrgm“hhve oil from A

> St ' “certified organic farmers. |
_ This product is made with

§ & §5§¥}5'§RBLE F sustainable packaging:
R;IASFEOD 100% Recycled/
www.msc.org Recyclable materials,
MSC-C-50712 Plastic and BPA Free.
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ALBACORE«
TUNAFI

IN ORGANIC

ORGANIC OIL
ALBACORE TUNA FILETS:
TRADITIONALLY AND
HAND-PREPARED 100%
NATURAL AND OF THE
HIGHEST QUALITY

“alfl J/

The Bonito del Norte is

considered one of the most
exquisite tuna in the world
due to its rich flavour and oo =

CERTIFIED

SEAT0s e ﬂ
soft consistency, a tru%{\ e e
gastronomic pleasure. MSC-C-50712
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o8 ALBACORE
TUNA FILLETS

IN OLIVE OIL

OLIVE OIL ALBAC
TUNA FILETS:

The Bonito del Norte is

considered one of the most
TRADITIONALLY AND exquisite tuna in the world

HAND-PREPARED due to its rich flavour and
100% NATURAL AND OF soft consistency, a true
THE HIGHEST QUALITY gastronomic pleasure.

www.shop.consorcio.co.uk




Albacore Tuna
migrate to the fresh
waters of the Bay of
Biscay between the ' !
months of Spring |
and October. Their
juicy texture is the
pride of Spain’s

northern coast.
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ANCHOAS
w carntdlbuicos

en aceite de oliva

SANTONA
CANTABRIA

Our anchovies are caught
in the “Costera” Season
during the months of

April to June, where the
anchovy is at its optimum

quality.

Cantabrian anchovies are
considered a premium
culinary delight.




ANCHOV
FILLETS _.

IN OLIVE OIL

Packed and matured ina -
special process “Alla vera
carne” in salting barrels.

Our anchovies are

individually hand crafted

by expert hands following
unique artisanal traditions &
that have spanned more
than 60 years.
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ANCHOVY
FILLETS

IN OLIVE OIL

Captured in the “Costera”
Campaign during the
months of April to June,
where the anchovy is at
optimal quality.

- Cantabrian anchovies
£ are considered a premium
culinary delight.
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Our anchovies

are individually hand
crafted by experts
following unique
artisanal traditions
that have spanned
more than 60 years.

FILLETS |
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IN OLIVE G

Preserved in premium
olive oil to maintain
the true characteristic
of the fish.

-

A




|k ILI.ET

-.-_.._. -_ e,

INOLIVE mL‘“ —

Our Albacore Tuna
Belly is a synonymous
of quality and

excellence.

Caught in the
breathtaking wild
waters of the
Cantabrian coast,
and carefully crafted
following traditional
processing methods.




FILLETS -

IN OLIVE OIL

The Albacore Tuna belly
is arguably the most
succulent part of the
fish. As a result, the
Ventresca (belly) fillets
have a richly defined
and exceptional taste.

A true gastronomic
pleasure for the most
demanding of palates.
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