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New Products

706657
Millesimate Sardines 
in Olive Oil 100g
10 PER/CTN  
8003575000707

Exclusive to Calendar Cheese
These sardines are fished from September to December when they have more meat 

on them, more flavour and nutrients. 

After the fish are processed, tinned and sterilized, they are matured for 6 months 
before sale. It is in this phase that, thanks to the particular conditions of humidity and 

temperature in the outer Rome region, the so-called enzymatic processes are activated. 
Processes that allow the meat to begin to take on the characteristic aroma and flavour, 

a bit like a fine wine being left to mature. The product is characterized by a high 
aromatic persistence and sweet and salty flavours with intense notes of sardines and a 

slight hint of olive oil. 

706658
Millesimate Sardines 
Piccante in Olive Oil 100g
10 PER/CTN  
8003375000714
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