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Selected Mussels Cooked in their own Juices
500 g

Instructions for use:

• Cold: open the bag, drain and serve to your liking.

• Heated: remove from the refrigerator 5 minutes in advance:

Microwave oven: pierce the bag and heat for 3 min. at medium power.

Saucepan: put the bag inside boiling water. Heat for 4 minutes.

Open the bag, drain and serve to your liking.

Refrigerated product

Mussels Cooked in their own Juices
1 Kg y 500 g

ENVASADO AL VACÍO

cocida en su jugo
almeja SELECTa
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Clams Cooked
in their own Juices
500 g

Please ask about our new products

Mussels Cooked
in their own Juices
1 Kg

OPEN & EAT
Vacuum-packed product pasteurised in its own juice.
This product can be consumed without any further treatment.



Instructions for use:

1. Wash mussels gently.

2. Discard open mussels.

3. Put water in the base of the saucepan and cover with lid.
Boil for 4-5 minutes at high heat until mussels open their shells.

4. Drain and serve to your liking.

Refrigerated product

For any further information about our products and sale prices please contact us by phone
(+34) 986 735 028 or e-mail: atencionalcliente@barlovento.net

FRESH MUSSELS PACKED IN PROTECTIVE ATMOSPHERE
Alive mussels packed in a hermetically sealed tray.
This system avoids leakages and contributes to longer product preservation.

Selected Fresh Mussels 2 Kg Selected Fresh Mussels 1 Kg

This product is strictly processed and controlled in order to offer the consumer a result with the advantages
of both the traditional and modern approaches: fresh and clean alive mussels, easy to transport, and with a
longer storage and preservation period.

Fresh Mussels 1 Kg, 2 Kg, 5 Kg, 10 Kg y 15 Kg
 (other weights and packaging materials available on request)

FRESH MUSSEL PACKED IN THE TRADITIONAL WAY
Alive mussels packed in the traditional way: mesh bags, plastic baskets, wood boxes...

ALIVE

M

U SSELS Natural source
of protein

Natural source
of protein



Porto de Meloxo, 135. Apartado Correos, 52.
36989 O Grove (Pontevedra). España.
Tels.: (+34) 986 73 50 28. (+34) 686 95 08 78.
Fax: (+34) 986 73 14 51.
E-mail: barlovento@barlovento.net
Customer service: atencionalcliente@barlovento.net
www.barlovento.net

Our factory is located in Porto Meloxo, O Grove, at the heart of the Ría de Arousa and in the
center of the Rías Baixas. The distinctive phytoplanktonic, climatic and oceanographic characteristics
of these Rías make them a perfect place for raft mussel culture.

In Barlovento, S.A. we have our own mussel production thanks to 17 rafts distributed in the Ría
de Arousa and the Ría de Pontevedra, a fact that allows us to control mussels since the initial
stages of culture and also to keep stocks during all the production campaign.

At the plant we undertake different controls to make sure that the products as well as the productive
processes comply with the established standards of quality and food safety. For this reason we
control the raw materials at reception, the products and processes during manufacture, and
eventually the final products. We have systematized our processes in procedures and technical
instructions, and we have implemented Pre-requisite programmes and a Hazard Analysis and
Critical Control Point (HACCP) system.

Since our beginnings we have striven for quality and innovation, and as a consequence our product
range and packaging catalogue grow and improve every year to satisfy our customer demands.


