


Cromaris “skin”
fillets and steaks in
a new and innovative

packaging

What makes the “skin” packaging
so different?

« Fixed product weight

« Appealing packaging that leaves more room in
the shopping cart and ensures better product
visibility on the shelf

« Enables availability at points of sales that don’t
have a fish counter

« Safe, airtight and wrinkle-free packaging
preserves the freshness, colour and integrity
of the product

« Consumer information is printed on the
modern packaging, while the QR code takes
the customer on a virtual tour of one of our
fish farms, provides additional information on
the benefits of Cromaris fish, and offers ideas
for preparing delicious meals

200 g Meagre steak

130 g Meagre fillet

4 BENEFITS OF
CROMARIS FISH
RELATE TO ALL
4 PRODUCTS:

« This fish was raised in clean
seawater

« This fish is the alpha and the
omega-3 of your health

« This fish is careful about what
it eats

« This fish has a degree in quality

The blue label indicates the type
of product, while the nutritional
values, expiration date and other
wording required by law is printed
on the various labels that can be

found on the back of the packaging.



New product
launches will be

accompanied by a s
trong media campaign
and other marketing
activities.
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Did you know?

One 130 g serving of a
sea bream, sea bass or meagre
fillet contains more than 50%

of the daily reference intake
for protein, and around 10%
of the daily reference
caloric intake*




