
delicious.We call it Dorade. But you can just call it 

Authentic Spanish Bream
D O R A D E



tasteFor a this big, no details are too small. 

Like good, clean water, and sound environmental practices, 
seasoned by experience. That’s what it takes to produce 
dorade, an attractive fish with an oval shape, silver skin and 
impressively rich taste. 

The secret to the best dorade in the world? 
It’s all in the fundamentals. 

Scan to learn more.

Known as dorade in Spain, our Mediterranean bream is raised 
in optimal conditions to ensure a consistent, year-round supply. 
Carefully raised and harvested, our dorade is ready for shipping 
in under 24 hours.  

Friend of the Sea, Global G.A.P. and IFS certified.

Bandera Dorade. A taste of 
pure Spanish excellence.

Fresh Whole Fish and GGS available in the following sizes: 
Regular: 400-500g, 500-600g, 600-800g 
Real: 800-900g, 900-1100g, 1100-1400g

Case size 10kg-WF, 9kg GGS (gutted, gilled and scalled)	
	

Specifications 

Authentic Spanish Bream
D O R A D E


