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COMmPand




AFLER MORE thaN 30 YEaRrS Of eXPERIISE, W have develored a
unioue understanding Of Quatity, one that Sets Us apart fROM
OtheR comranies In the INdUSLRY.

Thal takes an everLasting SacRIfice, Learning every Sindle day,
eVeRY MINULe. NatuRe FOLLOWS IS COURSE, and We do OUR best to
Reclify aﬂt&[hlﬂg (hal QOGS WRONG, draWINg fROM OUR Vasl
EXPEeRIENce.

The fLaVOUR, texture, and NatuRaL COLOUR Of OUR PROAUCES are the
SIgNS that Make us Stand QUL
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we COVeR fROM the hottest aReds of

OUR Andatusia, MURda, and vatenda (So
LIe can alternate areas and harvest |
PROAUCTION dt the best PoINnt Of RIPENESS), tO

REJIONS IN ExtRemaduRra, Catalonia,
ARAJON, [dRIOJa, ahd Castite and [eon. -

6 6
To ensure the best
flavour for.the whole -
season, we travel to

the optimal areas.
when needed.
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OUR

PROAUCES

Thanks to OUR EXPeRrience, We
kNOW that harvesting IS a CRitical
Stage In the Life and Quallty of
(he fRUIL. BOth [eMPeRatuURre and
SIRESS aPPLied o the PLant
INfLUENCE the finaL addity Of the
FRUIC the CONSUMER WILL enjoy. -

We ReQUIRe OUR fRUIL tO Reacth a
minimum BRIX LeveLl (°BX),
ensSuUrNg Pedk fLaVOUR [hal
LINGERS ON the CIent's Paldte.

TO ensure alL Of that, a certain
Level Of Self-Sacriflce IS
InvoLved, Which fueLs our
exctement each day as ue
SIRIVE [0 OffeR a Remarkably
different PROJUCE, With.an
unmatched Quallty that Wil
Leave the consumer compLetely
satisfled and eager o tRYy
another PIece In a ShOR! time.
That IS What We are PRouUd Of.



FLAT NECTARINE

APRICOT CHERRY PERSIMMON
(KAKI)

S eed ed | OMEGRANATE WAEEON
FRUILS

FIG AVOCADO MANGO



OUR

BROCCOLI ARTICHOKE CHIVES

vegeraples

CAULIFLOWER CURLY CABBAGE = SMOOTH CABBAGE | PEPPER

OUR dIRUS
FRUITS

ORANGE MANDARIN




The homogenelty of OUR PROAUCES IS
NOL fORCLUILOUS.

GUR 9OAL IS [0 Obtaln the best fRUIL,
and that's achieved through a careful
(ROP Management during the Wwhote
gROWING PROCESS. TO that end, Wwe
RELY ON fleld SPedausts Who grant us
thelr valuable exPertise o OUR
PROCESS. We (aRRY OUL fleld, Water
and Leaf analyses So e can, If
necessary, detect any Lack OR excess
‘Of MINERALS, and to aPPLy the Most
Sultable ferRtLUSERS accorRdINGLY.

we abide by the highest Quallty -
Standards (6ObaleAP, BRC FOOd, IFS
FOOd and EU eRganiC FaRmMING), SO that
[he texture and fLavouR became OUR
halLMarksS. we nNot only make SURe the
_ fRUIS fLeSh IS haRd and 9LoSSY, but
alSo ensure fIbROUS OR PULPY ReSIdUe
haRrd [0 Chell IS Left IN the cONSUMER'S
Mouth. ULtimatewy, ule make SUurRe OuUR
fRUIL Redches the ConsumeR at ItS
OPUIMaL Stage.



&UR COMPaNy bRINGS the fINESt Of What
(he Land has (o OffeRr thrOUgh five
UNIQUE brands, each tailored (o a
OUR ~ SPeCIfICc CONSUMER PROFILE, WiIth QuUALIY
bRANGS as thelR COMMON denomINatoR.

FLOR de Cleza: embRraces [Radifon and
excelLence fROM Cleza, OUR hometoun.

BOhEMIO: an authentic character. with
NO RESIRAINCS, OUL Of COMMON
boundarlies and free-SPIRIted, et It
NEVER fallS o IMPRESS.

SAYCA SELection: OUR bestSeLLer, knouin
fOR IS CONSISteNtLY guaranteed QuaLlty.

SAYCA NatURaL: natural Quallty for
fRUIL WILth @ fIRMER texture and
INtense fLavour.

SAYCA BIO: dedicate [0 OUR CeRtifled
ORganIC PrROdUCE.
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OUR QUALITY
StandaRds

A CULtivation and continuing thrRoUgh Lo

0 achleve the Quallty Lhe SIRIVe fOR? - -
we FOLOW a Metcuious OverSIght.
StAR0Ng FROM MOSE IMPORMANE annual

the haRVest Season. thuS COMPLENG. = -
the Rest Of the cycle.
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AYCA

Flavour and quality

Tel: 652 162 900 / 652 520 633
www.sayca.eu

‘ /sayca eu " /saycanatural/ /company/sayca-natural-seleccion-sl/




