


When your customers are looking for quality scallops that are  

all-natural, dry, and moderate in size and price, Peruvian bay  

scallops are the sweetest choice. They are sustainably ocean-ranched  

in the coastal bays of Peru—collected, shucked, and packed by  

small-boat fishermen. The warm water environment allows these  

scallops to grow faster, which results in thin membrane. While the  

thin membranes causes the scallops to seep some, it also gives them  

a soft, tender texture, and sweet flavor and makes them the perfect 

scallop for seafood pasta, risotto, chowders, ceviche, and appetizers. 

Thanks for supporting our company and joining our mission 

to make seafood America’s favorite protein.

ALL-NATURAL AND BEST CHOICE

GO NATURAL  
& TASTE THE DIFFERENCE:

Our Peruvian bay scallops are 
dry and all-natural, giving them a 
sweet, authentic flavor and soft, 
tender texture. 

PERUVIAN BAY FISHERY:

These scallops are plucked from the 
warm coastal bays of Peru, shucked 
right out of the water and packed to 
preserve freshness. 

CONSISTENT QUALITY:

Quality only matters if you are 
consistent. That’s where our 
production team comes in. All 
scallops are hand graded and 
everything that leaves our facility is 
hand packed. It’s not the cheapest 
way to do it, but it sure is the best. 

PRODUCED & DISTRIBUTED BY:
BRISTOL SEAFOOD LLC
5 PORTLAND FISH PIER
PORTLAND, MAINE 04101, USA
207-774-3177
WWW.BRISTOLSEAFOOD.COM

SPECIFICATIONS:

LATIN NAME

SIZES

PRODUCT
OPTIONS

COUNTRY
OF ORIGIN

ARGOPECTEN 
PURPURATUS 

30/40 CT 
40/80 CT

REFRESH
FROZEN IQF

PERU

Enjoy!


