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MUSSELS FROM PATAGONIA

Premium mussels from the Chilean coast, 
steamed in their juices, open to reveal 
tender, salty morsels bathed in a velvety 
white wine sauce that combines the 
bright citrus notes of lemon with the 
savory essence of garlic.

A harmonious combination of fresh 
ocean flavors and rich, comforting 
notes, perfect for sharing with 
friends.

WHITE WINE SAUCE

PRODUCT SHEET



PRODUCT INFORMATION 
Fully cooked mussels in shell (Mytilus Chilensis) with Natural 
Juices and butter garlic sauce (sunflower oil, butter, palm oil, 
onion, white wine, milk powder, red pepper, parsley, garlic, 
tocopherol mix). Contains mollusks and milk.

Certified by

El Teniente 80, Parque Industrial.
Puerto Montt, Chile.
+56 65 2 367567
sales@pacificgold.cl

pacificgoldmussels.com

Ingredients:  Natural IQF Mussels (Mytilus Chilensis).
Quality Premium
Key Attributes:  Ready to cook, tasty, natural
Presentations:  1 lb (454g)
Sizes: (unit/kg)  40 - 50, 50 - 70, 60 - 80
Shelf Life:  24 months from production date
Storage Instructions:  Keep at -18°C or less
Trade Name Mussels in white wine sauce, 454g (1lb)
Fishing Gear Rope Grown (Farmed Mussels In Pacific Ocean)
Origin Chile, Zone Fao 087 (Southeast Pacific Ocean)
Target Market USA, European Union, Asia
Plant number 10747

NATURAL    DELICIOUS    HANDY    FARM RAISED    ROPE GROWN    LOW IN CHOLESTEROL

WHITE WINE SAUCE

LOGISTIC CONDITION
Master box 10kg
Trays per case 20
Gross weight 10kg
Net weight 9,08 kg *CONFIRMAR
Cases per container 1960
Packaging dim.  *COMPLETAR
Primary packaging Recyclable stacking tray
Master box dimens. 4cm x 5cm

FARM RAISED. PRODUCT OF CHILE.
PLANT NUMBER 10747
FDA NUMBER 15044141870

Delicious mussels 
ready to cook and serve
in a handy, recyclable 

and stackable tray. 




