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Growing flavours
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FRESCOS, SANOS Y SOSTENIBLES

Fresh, healthy and sustainable

19

PRODUCTOS UNICOS

Unique products il ol el Al -l

BROCOLI ]
Broccoli
} EL SABOR DEL CAMPO COLIFLOR ]
Cauliflower
En Agricola Santa Eulalia protegemos nuestros origenes cuidando
la produccion y desarrollo de cada producto. Utilizamos técnicas COL
tradicion{;iles adaptadas al cultivo intensivo y las nuevas Cabbage
tecnologias para que cada una de nuestras frutas y verduras Picuda / Pointed Cabbage (. I
tenga el sabor de siempre. Colirabano / Kohlrabi N I
Nuestras fincas producen mas de 35.000 Tn. anuales de producto
fresco. En nuestras instalaciones disponemos de lineas de ALCACHOFA R -~ 1 i 5 N
seleccion y envasado para cada uno de nuestros cultivos. Artichoke
UVA SIN SEMILLA
Seedless Grape
P The taste of the countryside e i
Sugarone ]
ltumfive —
At Agricola Santa Eulalia, we protect our origins by caring about ltumthirteen —
i Itumsixteen s
the production and development of every product. We use .
traditional techniques adapted to intensive farming and new Roja / Red
. . Crimson O
technologies so that all of our fruits and vegetables have a ltumten —
traditional flavour. Itumfifteen [
Negra / Black
Our farms produce over 35,000 tons of fresh products a year. Autumn Royal N
At our facilities, we have selection and packaging lines for every ltumnine -—

one of our crops.

PARAGUAYO
Donut Peach aa——

Zumba

NECTARINA
ADAPTAMOS NUESTRO PROCESADO Nectarine
Y CONFECCION A CADA CLIENTE Wr. ﬁroko SAN JUAN Patagonia
We adapt our processing and production /_/ del valle Flariba
to each client SR
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