FAUSTO

SEA ARTISANS

WHAT SETS US APART
an ULTRA-PREMIUM brand of GOURMET carnned seafood that
EFFECTIVELY ADDRESSES consumers'growing DEMANDS

EXCEPTIONAL outstanding SOCIAL and
quality TASTE ENVIRONMENTAL
consclousness

WILD and SUSTAINABLE
FRESH fis/» Jishing
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OUR VALUES
WM M caught at the ideal season for each species and sourced from their original locations

“pole and line” and “do xeito” fishing, with internationally

ELy,
W& W recognized certifications, such as MSC and Friend of A
the Sea, which ensure selective fish capture and the - &;ﬂ‘:ﬁ@

preservation of marine resources RIANG

we meticulously prepare, handle, and pack all our canned products by hand with the utmost care and
attention

SUSTAINABLY produced:

extra virgin ORGANIC OLIVE OIL

natural/ MINERAL WATER from ALZOLA
extra virgin OLIVE OIL

www faustoseaartisans.com the ART of the SEA info@faustoseaartisans.com
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PRODUCED FROM & PACKED
Fresh fish, by hand

ORIGIN FISHING CAUGHT IN
Azores  Pole&Line July to September
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caught by POLE AND LINE sustainable fishing
handled FRESH & packed in ORGANIC extra uiggin OLIVE OIL
using ARTISANAL PRODUCTION rmethods
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Wild SKIPJACK tuna fillets
/n ORGANIC extra virgin OLIVE

Skipjack tuna loins are appreciated for their more
intense flavour and firm, meaty texture enhanced
by the smooth and subtle aromas of our organic
olive oil.
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Wird SKIPJACK tuna fillets
in natura/ WATER

Our Skipjack tuna fillets are appreciated for their
more intense flavour and firm, meaty texture.
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Caught by POLE AND LINE sustainable fishing’
fanded FRESH & packed in ORGANIC extra uigin OLIVE OIL
using ARTISANAL PRODUCTION rretfods
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Wild BONITO DEL NORTE AV/SC tuna fillets
/n ORGANIC extra virgin OLIVE OIL

Bonito del Norte tuna loins have a lighter colour
and are appreciated for their delicate flavour and
soft texture, enhanced by the smooth and subtle
aromas of our organic olive oil.
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Wild BONITO DEL NORTE VSC tuna fillets
/in natural/ MINERAL WATER from ALZOLA

Bonito del Norte tuna loins have a lighter colour
are appreciated for their delicate flavour and soft
texture.
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Wil Thunns allinga
BONITO DEL NORTE
TUNA BELLEY

‘caught by POLE AND LINE sustainable fishing
handled FRESH & packed i ORGANIC extra uirgin OLIVE OIL
using ARTISANAL PRODUCTION methods

Wit BONITO DEL NORTE V/SC tuna belly
/n ORGANIC extra virgin OLIVE OIL

Delight in the exquisite flavours of our Bonito del Norte
tuna belly. Its tender and velvety texture melts
effortlessly in your mouth.

O SARDINES & PETINGAS

ORIGIN CAUGHT IN
Portuguese Coast September, October

PRODUCED FROM & PACKED
Fresh fish, by hand

FAUSTO

Wit Sardina pichordus

SARDINES

3 5pieces

handled FRESH & packed i1 ORGANIC extra uign
‘OLIVE OIL using ARTISANAL PRODUCTION 7etods
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Wild SARDINES
/n ORGANIC extra virgin OLIVE OIL

Discover the excellence of our sardines from the
Portuguese coast. The freshness of the sea is reflected
in a rich and intense flavour accompanied by a tender
and meaty texture, ensuring an authentic and delicious
gastronomic experience.
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PETINGAS
SMALL SARDINES

8-12pieces.

handled FRESH & packed in ORGANIC extra uirgin
OLIVE OIL using ARTISANAL PRODUCTION met/ods

Wild PETINGAS (SMALL SARDINES)
/n ORGANIC extra virgin OLIVE OIL

Explore the refinement of these small delicacies caught
off the Portuguese coast, guaranteeing an authentic and
irresistible gastronomic experience.

the ART of the SEA

(L Masdinn pilehardus
©O SARDINES

PRODUCED FROM & PACKED
Fresh fish, by hand

ORIGIN FISHING CAUGHTIN

escadeRias  PescadoXeito  June to October
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Wild Sardina pilchardiss

SARDINES
SMALL SARDINES

20-25 pieces

caught by “PESCA DO XEITO" sustainable fishing
handled FRESH & packed in extra uirgin OLIVE OIL
using ARTISANAL PRODUCTION methods

Wit SMALL SARDINES (PETINGAS)
inextra virgin OLIVE OIL

These extremely small sardines caught in the Ria de
Arousa in the Rias Gallegas region are a true delicacy.
With their firm yet tender texture and a smooth,
delicate flavour, they promise an authentic and
refined gastronomic experience.

NATURAL products
free from preservatives and additives.

Natural source of PROTEINS and OMEGA-3.

For the best
GASTRONOMIC EXPERIENCE,
FAUSTO carned fish products should be
enjoyed on the day they are opened.

The lot and best-before date are printed
on the packaging:

Store in a cool, dry place.

info@faustoseaartisans.com




