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ARGENTINE

CALLOPS

Harvested wild from the cold, clear waters of the Argentine Continental Shelf
and Frozen-at-Sea on-board the vessel, Clearwater Argentine Scallops are
all natural, with a sweet, succulent taste and outstanding color appeal.

This product comes from a fishery
which has been certified to the Marine
Stewardship Council’s environmental
standard for a well-managed and
sustainable fishery. www.msc.org




FROZEN-AT-SEA:

FRESHER
THAN FRESH
MINIMUM SHRINKAGE

MAXIMUM
PROFITABILITY

100% Natural- no additives or preservatives.

An exceptionally "dry" scallop with no chemicals or water added, which yields higher Specifications

cooked weights, covering more of the plate when cooked and lower per pound costs. Species: Zygochlamys patagonica
PackType: 1.Q.F.

Clearwater's state-of-the-art processing vessels. Packed: 6x51b301Ib

2x51b101b

Advanced high speed processing that shucks, cleans, individually quick freezes, dry
* Custom packaging and sizing available.

packs and size grades within one hour of harvest for unsurpassed quality.

Case cubes and UPC codes:

Harves‘ted fresh and frozen-at-sea. _ 2x51b14"x7.5"x65"

Locks in freshness, flavor, tender texture and product purity. Scallops frozen-at-sea UPC: 80/100 100 58438 80081 2
are frozen pre-rigor, meaning the scallops have superior water-binding properties. 80/120 100 58438 80082 9
This means they hold/bind their own natural moisture, preventing them from taking 120/150 100 58438 80083 6

on additional moisture which occurs with lengthy storage on ice prior to freezing.

Frozen-at-sea results in minimum shrinkage plus maximum shelf life and maximum 6x51b 14.5"x 11.5" x 9

UPC: 60/80 300 58438 80080 9

cooked yield. 80/100 300 58438 80081 6

80/120 300 58438 80082 3
Year-round availability. 120/150 300 58438 80083 0
Clearwater's fleet harvests year-round, which means consistent, stable availability for 150 + 300 58438 80085 4

optimum operator planning and control.

Argentine Scallops are available in a wide range of sizes for enhanced usage,
flexible portion/cost control.
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Head Office: Toronto Florida Virginia Windsor
Bedford Meadowvale Corporate Centre 646, 8th Street 107 North King Street 2nd Floor, Kardelton House
757 Bedford Highway, 2000 Argentia Road, Clermont, Florida Suite A Arthur Road
Bedford, Nova Scotia, Canada Plaza IV, Suite 440 34711 USA Leesburg, Virginia Windsor, UK SL4 1SE
B4A 377 Mississauga, ON, Canada Tel: (352) 394-4116 20176 USA Tel: +44-1753-858-188
Tel: (902) 443-0550 L5N 1W1 Fax: (352) 394-2659 Tel: (703) 669-6119 Fax: +44-1753-858-658
North America: TVI-C-07010 Fax: (902) 443-8459 Tel: (905) 858-9514 Fax: (703) 669-9228

Europe: MEP-C-042 Fax: (905) 286-5894



