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From the crystal-clear, glacier-fed waters of the famous Patagonian Region, Multiexport 
Foods’ Salmon is carefully hand selected for proper color and texture. The smoking 
process begins within hours of harvest to guarantee a great fresh flavor every time.  
Only the highest quality salmon fillets become Aquafarms Premium Nova or Norwegian-
Style Smoked Salmon. 
 
“These smoked seafood items were flawless in terms of their taste profile and 
presentation—low in sodium and delicate on the palate,” commented Jesse Sartain, 
Master Taster and Chef du Jury, The American Academy of Taste. 
 

Company: MULTIEXPORT FOODS, INC. 
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