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F I L E T T O  D I  S G O M B R O  A F F U M I C A T O

CODE 94177

COUNTRY OF ORIGIN ** Italy, Friuli Venezia Giulia

WEIGHT 120 g approx

** ATTENTION: the origin of the raw material may be different

Smoked mackerel fillet, ready to eat

DESCRIPTION Smoked mackerel fillet, ready to eat; caught in cold North Atlantic ocean waters

APPEARANCE Boneless and thornless mackerel fillets

TASTE Sweet, slightly savory with intense notes of smoke

PRODUCER Friultrota - San Daniele del Friuli (UD) - Friuli Venezia Giulia

OUR SELECTION We work for years with Mauro Pighin of Friultrota and we know that he selects only high-

quality raw materials that result in products with a unique taste

SUGGESTIONS Serve at room temperature or slightly heated
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