tode de Canarias

In the Canary Islands there is a wide range of products with exquisite
taste and distinctly different characteristics that have evolved from the
special geographical and climatic conditions of the islands and make
them unique in the world.

Opcién todo de Canarias offers comprising the various foods to have its
origin in the Canary Islands, such as Mojo, Almogrote, Palm Honey, Pulces
Gomeros, wines, goat cheese and much/ more, under constant
observance of the traditional methods of processing and maintaining the
same high quality.

All our products meet three essential valdes for the modern cook and our
food: Traditional manufacturing, 100% natural product, Highest-quality.

Opcién.Marketing & Consultores knows the value of the products of the
islands and therefore has built a bridge between the islands of eternal
spring and the lberian Peninsula, €urope and the rest of the world to
allow that these products can be enjoyed in other corners of this planet,
that are so special and uniquely made only in the Canary Islands.

Because there are flavors that can not be imitated ... "Opcidn, todo de
Canarios"
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Opcidon Marketing & Consultores S.L.U.
C/ Doctor Marafién, 38 - 38297 La Laguna
Islas Canarias - €spafia
Tel: (+ 34) 677947869 - Tel: (+ 34) 626304110

opcion@opcionmarketing.eu
www.opcionmarketing.eu
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la gomera sweets wine gofio

meal made from toasted cereals
eat, oats, rye, barley, etc.) that has
the Canary Islands. It is a typical
) food, of Berber origin, and has
by native (Guanches) as a
| part of their nutrition. Gofio is
of vitamins, protein, fiber and

Gomera Sweets are.m b ! Canary wines are on par with the best wines
according = and have the added attraction that they are
- produced in small traditional wineries. One of
the main climatological features that helps the
production of these wines, is the influence of the
trade winds that carry enough moisture, which is
advantageous for the vineyard. The Atlantic, which
helps prevent the drying out of the ground
compensated for the lack of rainfall in the archipelago.

this product is especially

de vichy, gofio
or its interesting culinary

e floors, which grow on the vines are of volcanic origin with a high content of
als, which makes them particularly fruitful, and gives them a unique quality. In eservatives.
to these wines with the original seal (Denomination of Origin), the famous
a Gomera must be mentioned.

palm honef

Typical product of the island of La Gomera (Ca
Spain), obtained from the juice of the Canary d
also known as sugar cane. Itis a natural produ
percent, with no additives or preservatives, pro
according to ancient tradition, and is combined
special desserts and cheese.

almogrote

egrote is a primary product o

mMojos

Mojo sauces are typical of the Canary
Islands. Highlights are the pepper-
Mojo, either sharp or soft and
aromatic coriander-mojo. In addition ,'
to these traditional mojo sauces there ' ] finely“e

are albahaca or basil. : by garlic and extra virgin olive oil.

The palm honey has special qualities, he is ve

nutritious and has a balanced proportion of calorié

and high in essential trace elements, with elevate

levels of copper, iron, phosphorus, magnesiu

potassium, sodium and zinc, all essential elements for o
body.
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