


Everything began in 2008 to promote Portugal
and its Gastronomic Treasures.

We seek the best producers
for the development of the Best products
and we dress them with a bold design

illustrated by various artists. JOSEGOURMETCOMPANY

We preserve memory and tradition, values and relationships,
and we keep challenges and imagination.
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Ingredients for success
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Our canned fish is produced CANSSURPRIS - OFFER

according to high quality standards.

By sticking to tradicional manufacturing methods, we have achieved
a position that is difficult for other producers to attain.

They are produced using the traditional manufacturing
method of pre-cooked fish exclusively with fresh fish.

The fish is caught only during the season when it is in the best condition
in terms of quality and taste, always with the commitment to maintain
the sustainability of the species.



CANNED FISH DISCOVER OUR COLLECTION

SARDINES IN EXTRA VIRGIN OLIVE OIL

More pictures here

Ref: JG_CO_305

Net Weight: 125¢

Drained Weight: 90g
Barcode: 5600409200305

SARDINES IN TOMATO SAUCE

More pictures here

Ref: JG_CO_312

Net Weight: 125g

Drained Weight: 90g
Barcode: 5600409200312

SARDINES IN OLIVE OIL WITH LEMON

More pictures here

Ref: JG_CO_329

Net Weight: 125g

Drained Weight: 90g
Barcode: 5600409200329

SARDINES IN BUTTER
More pictures here

SMOKED SARINES IN EXTRA VIRGIN OLIVE OIL

More pictures here

Ref: JG_CO_8M

Net Weight: 125g

Drained Weight: 85¢
Barcode: 5600409202871

SPICED SMALL SARDINES

More pictures here

Ref: JG_CO_336

Net Weight: 90g

Drained Weight: 65¢
Barcode: 5600409200336


https://www.dropbox.com/scl/fo/qs1ahjl95q0hr4cn80vzl/h?dl=0&rlkey=96xymphmv0ui85n8zc05ypbtl
https://www.dropbox.com/scl/fo/k62uvpadeqdote58a45an/h?dl=0&rlkey=e8feub4b4412eoj0cpg14lfuk
https://www.dropbox.com/scl/fo/0e64ddzki00mhipli5ovn/h?dl=0&rlkey=s60wta8r90l4km2j2qharh4n9
https://www.dropbox.com/scl/fo/tg1g6tr6pgeexcfok11n3/h?dl=0&rlkey=5u6bwxpei8phf2a44fal437q6
https://www.dropbox.com/scl/fo/0wa8e0zlallkpvqajh5xd/h?rlkey=4iihzodb0axdhflle1dfut9zb&dl=0
https://www.dropbox.com/scl/fo/el09rvfv2durhkpb7kd6l/h?dl=0&rlkey=3hmvj2845ulicp0ouybfg75e7

CANNED FISH DISCOVER OUR COLLECTION

SMOKED SMALL SARDINES IN EXTRA VIRGIN OLIVE OIL

More pictures here

Ref: JG_CO_442

Net Weight: 90g

Drained Weight: 65¢
Barcode: 5600409200442

SMALL SARDINES IN EXTRA VIRGIN OLIVE OIL

More pictures here

Ref: JG_CO_428

Net Weight: 90g

Drained Weight: 65¢
Barcode: 5600409200428

SMALL SARDINES IN BRAVA SAUCE

More pictures here

Ref: JG_CO_859

Net Weight: 90g

Drained Weight: 708
Barcode: 5600409202859

LIMITED EDITION

SMALL SARDINES IN RAVIGOTE SAUCE

More pictures here

Ref: JG_CO_842

Net Weight: 90g

Drained Weight: 65g
Barcode: 5600409202842

SMALL SARDINES IN EXTRA VIRGIN OLIVE OIL
CROSS PACK - LIMITED EDITION

More pictures here

Ref: JG_CO_375

Net Weight: 90g

Drained Weight: 65g
Barcode: 5600409203375

SMALL SARDINES IN TOMATO SAUCE

More pictures here

Ref: JG_CO_435

Net Weight: 90g

Drained Weight: 65¢
Barcode: 5600409200435


https://www.dropbox.com/scl/fo/7lrcrgeqm4hmemg7phqt4/h?dl=0&rlkey=ybddf5rs0cjit4nnrbflbck26
https://www.dropbox.com/scl/fo/9ewm8y0eeu25i3r1kbpo5/h?dl=0&rlkey=0oqs7q9qiq65en209wjej8yw0
https://www.dropbox.com/scl/fo/hk72et7weg85deauagfcz/h?dl=0&rlkey=wp71von50qearuf52078dxnyo
https://www.dropbox.com/scl/fo/vg5v6hfz2dp1ocz5gnnwv/h?dl=0&rlkey=ll11lkuv1z66t5y6ab98vrit7
https://www.dropbox.com/scl/fo/4y597xxikesagjnkn2u8f/h?dl=0&rlkey=lff3oj3ztpm3apselg7xu8q3d
https://www.dropbox.com/scl/fo/liimla88x2rsdbzi1za4f/h?rlkey=bvfmy99o33elgaefktqq08vp0&dl=0

CANNED FISH DISCOVER OUR COLLECTION

SMALL MACKEREL IN OLIVE OIL

More pictures here

Ref: JG_CO_459

Net Weight: 120g

Drained Weight: 80g
Barcode: 5600409200459

SPICED SMALL MACKEREL IN OLIVE OIL

More pictures here

Ref: JG_CO_354

Net Weight: 120¢

Drained Weight: 85¢
Barcode: 5600409202354

SMOKED SMALL MACKEREL IN OLIVE OIL

More pictures here

Ref: JG_CO_644

Net Weight: 120¢g

Drained Weight: 84g
Barcode: 5600409202644

HORSE MACKEREL IN PICKLED SAUCE

More pictures here

Ref: JG_CO_350

Net Weight: 125¢

Drained Weight: 90g
Barcode: 5600409200350

HORSE MACKEREL IN RAVIGOTE SAUCE

More pictures here

Ref: JG_CO_276

Net Weight: 90g

Drained Weight: 65¢
Barcode: 5600409203276

HORSE MACKEREL IN BRAVA SAUCE

More pictures here

Ref: JG_CO_283

Net Weight: 90g

Drained Weight: 65¢
Barcode: 5600409203283


https://www.dropbox.com/scl/fo/9a1xsjury3hfrhgzu0w5a/h?dl=0&rlkey=q95vhpus9n6ciiflo35cihcst
https://www.dropbox.com/scl/fo/evog7oebuiulqmk7iolp8/h?dl=0&rlkey=ugwum5r8yq3bhst9ar7nvqro2
https://www.dropbox.com/scl/fo/zp8vto0eohxbtepxf8l30/h?dl=0&rlkey=kserw6s3mqey0iyw134fsrsko
https://www.dropbox.com/scl/fo/ktcrlrig41vnqtg5w2ooe/h?dl=0&rlkey=988phanlrz3fubm8intvu0xx8
https://www.dropbox.com/scl/fo/j5o0zb97ptslrdg7joakz/h?dl=0&rlkey=ouofpk28oto59z2pqz2jtn5ty
https://www.dropbox.com/scl/fo/kfo2a04st9acckvhj9x2p/h?dl=0&rlkey=iecbqxo9oqbijrlt2mds6qd9o

CANNED FISH DISCOVER OUR COLLECTION

-

MACKEREL FILLETS IN OLIVE OIL

More pictures here

Ref: JG_CO_343

Net Weight: 125¢g

Drained Weight: 90g
Barcode: 5600409200343

MACKEREL FILLETS IN CURRY SAUCE

More pictures here

Ref: JG_CO_320

Net Weight: 120¢g

Drained Weight: 85¢
Barcode: 5600409203320

MACKEREL FILLETS IN MOQUECA SAUCE

More pictures here

Ref: JG_CO_382

Net Weight: 120g

Drained Weight: 90g
Barcode: 5600409203382

OCTOPUS IN OLIVE OIL AND GARLIC

More pictures here

Ref: JG_CO_367

Net Weight: 120g

Drained Weight: 85¢
Barcode: 5600409200367

SPICED OCTOPUS IN OLIVE OIL

More pictures here

Ref: JG_CO_059

Net Weight: 120¢

Drained Weight: 85¢
Barcode: 5600409200596

STUFFED SQUID IN INK

More pictures here

Ref: JG_CO_651

Net Weight: 110g

Drained Weight: 71¢g
Barcode: 5600409202651


https://www.dropbox.com/scl/fo/u3m5l892djcx2vb4r32sx/h?dl=0&rlkey=hch9of6gtt3udzo20tnzg3cpf
https://www.dropbox.com/scl/fo/wkdq3nya1wledl6ri1jdr/h?dl=0&rlkey=jl2idd7qky3bin77ma01wyk7h
https://www.dropbox.com/scl/fo/mgixcksfq0ywf5kq2684u/h?dl=0&rlkey=v7lb3vg8v2js939kku7nnfntl
https://www.dropbox.com/scl/fo/9myhg2j37dl3vdwvg5g1w/h?dl=0&rlkey=m3o3hyppaocdu6th3qjh8wc88
https://www.dropbox.com/scl/fo/6vyp4l0nwe3d8kkuxssm3/h?dl=0&rlkey=pcor9t2os83uhnpgtoweb59pm
https://www.dropbox.com/scl/fo/vfoyqvk3bgslq21zuotzu/h?rlkey=e1rse6jhma37tspn6w2i1g196&dl=0

CANNED FISH DISCOVER OUR COLLECTION

SPICED CALAMARY IN RAGOUT SAUCE

Mare pictures here

Ref: JG_CO_374

Net Weight: 120¢

Drained Weight: 75g
Barcode: 5600409200374

COCKLES IN BRINE

More pictures here

Ref: JG_CO_330

Net Weight: 110g

Drained Weight: 63¢
Barcode: 5600409202330

FRIED MUSSELS IN MARINADE

More pictures here

Ref: JG_CO_347

Net Weight: 110g

Drained Weight: 708
Barcode: 5600409202347

RAZOR-SHELL IN BRINE

More pictures here

Ref: JG_C0O_323

Net Weight: 110g

Drained Weight: 70g
Barcode: 5600409202323

GARFISH IN EXTRA VIRGIN OLIVE OIL

More pictures here

Ref: JG_CO_736

Net Weight: 120g

Drained Weight: 85¢
Barcode: 5600409202736

SMOKED SALMON IN EXTRA VIRGIN OLIVE OIL

More pictures here

Ref: JG_CO_804

Net Weight: 90g

Drained Weight: 70g
Barcode: 5600409202804


https://www.dropbox.com/scl/fo/mudp9etw3h1ybj1bfj2e2/h?dl=0&rlkey=ll7d5tz024xs9qej12umltj2g
https://www.dropbox.com/scl/fo/6ejccgrcauarrze4sutg4/h?dl=0&rlkey=5oubq7272ypw226fayomt7jk9
https://www.dropbox.com/scl/fo/lujn2iw5e5dedff9d11we/h?dl=0&rlkey=8ernbtqmwaz5q612jw3d3gfwa
https://www.dropbox.com/scl/fo/1i0auz4xgdk75urb3dkka/h?dl=0&rlkey=6y86tybw7kyqnra6uslbdh3hg
https://www.dropbox.com/scl/fo/ruow4goyra0cv8axm8aiu/h?dl=0&rlkey=z6235luf0swjw3u6i5b5c4llz
https://www.dropbox.com/scl/fo/bd297oq93bc8sgrdrcwxw/h?dl=0&rlkey=wwojto0fdb8xkyszqcnh3ttpa

CANNED FISH DISCOVER OUR COLLECTION

SMOKED TROUT FILLETS IN EXTRA VIRGIN OLIVE OIL

More pictures here
Ref: JG_CO 203

Net Weight: 90g

Drained Weight: 68g
Barcode: 5600409201203

TROUT FILLETS IN CURRY SAUCE

More pictures here

Ref: JG_CO_290

Net Weight: 90g

Drained Weight: 65¢
Barcode: 5600409203290

TROUT FILLETS IN OLIVE OIL WITH LEMON

More pictures here

Ref: JG_CO_306

Net Weight: 110g

Drained Weight: 63¢
Barcode: 5600409203306

COLD SMOKED TROUT FILLETS
WITH DILL AND FENNEL

More pictures here

Ref: JG_C0O_399

Net Weight: 90g

Drained Weight: 65¢
Barcode: 5600409203399

CODFISH IN OLIVE OIL AND GARLIC

More pictures here

Ref: JG_CO_558

Net Weight: 120g

Drained Weight: 84g
Barcode: 5600409200558

CODFISH STEW

More pictures here

Ref: JG_CO_313

Net Weight: 110g

Drained Weight: 70g
Barcode: 5600409203313


https://www.dropbox.com/scl/fo/9abqcqhprve3krqes2008/h?dl=0&rlkey=odtyglgfnmesvvtwyuhvw8o6x
https://www.dropbox.com/scl/fo/a5ejank63yya7k7b3zfbz/h?dl=0&rlkey=zdg9a1ichtce1owdw72gpx96r
https://www.dropbox.com/scl/fo/w019sq2k1aaodld6gpadi/h?dl=0&rlkey=junbl908tjc2d4r450kaktn64
https://www.dropbox.com/scl/fo/z1lj5mc0hvf8ziz57rfd3/h?dl=0&rlkey=4dnbfikeoidw6ilwg68gxfb81
https://www.dropbox.com/scl/fo/g6i0yy2794dx5sileq55f/h?rlkey=7nv421t9ksmpagf4yf6sguu05&dl=0
https://www.dropbox.com/scl/fo/rhnd8iynqwixbe5y49zug/h?dl=0&rlkey=qdro2fjka88ilrvnloc8xmefx
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CANNED FISH DISCOVER OUR COLLECTION

ROES OF CODFISH IN OLIVE OIL

More pictures here

Ref: JG_CO_565

Net Weight: 120g

Drained Weight: 84g
Barcode: 5600409200565

ROES OF MACKEREL IN OLIVE OIL

More pictures here

Ref: JG_CO_299

Net Weight: 120¢

Drained Weight: 80g
Barcode: 5600409200299

ROES OF SARDINE IN OLIVE OIL

More pictures here

Ref: JG_CO_299

Net Weight: 120¢

Drained Weight: 80g
Barcode: 5600409200299

TUNA FILLETS IN OLIVE OIL

More pictures here

Ref: JG_CO_404

Net Weight: 120g

Drained Weight: 80g
Barcode: 5600409200404

VENTRUSCA TUNA IN OLIVE OIL

More pictures here

Ref: JG_CO_41

Net Weight: 120¢

Drained Weight: 80g
Barcode: 5600409200411

PACK 4 CANNED FISH

More pictures here

Ref: JG_PACK_CO_01

Net Weight: 430g
Barcode: 5600409201128

Contents: Small Sardines in Extra Virgin Olive Qil,
Sardines in Extra Virgin Olive Oil, Mackerel Fillets
in Olive Oil and Small Sardines in Tometo Sauce.


https://www.dropbox.com/scl/fo/qyipj0lggzfodq1jfamol/h?dl=0&rlkey=jt3l9ned1jyzvoupi0t85nswt
https://www.dropbox.com/scl/fo/w7fi9z9vefhsm580b48iw/h?dl=0&rlkey=py7orl7zqq5mstt534mt1nm2b
https://www.dropbox.com/scl/fo/m8xtvunjjwpzuvg6fonsk/h?dl=0&rlkey=mxlgf5dgci97yo04q9jjxa5sh
https://www.dropbox.com/scl/fo/gg7r7e5mss9dcbr4dchkn/h?dl=0&rlkey=izidwphykcq5xa3ro3k455xla
https://www.dropbox.com/scl/fo/hsyd0ek5bcgq44a07s7wr/h?rlkey=00r43cigzv5hkefnqoxtzshg7&dl=0
https://www.dropbox.com/scl/fo/hse9obpvysaugc9ai1ryq/h?dl=0&rlkey=d9w6c7q39iaqgv4exur5x262v

PATESPRESENTEMOTION

Our patés are made exclusively with fresh fish.

The fish is only caught in the season when
it is in the best condition in terms of quality and taste.

In our production, no flour or butter is used,
only the fish and seasonings give our products
the texture we want.



PATES DISCOVER OUR OFFER

TUNA PATE

More pictures here

Ref: JG_PA_909

Net Weight: 75g

Barcode: 5600409200909

SARDINE PATE

More pictures here

Ref: JIG_PA_916

Net Weight: 75g

Barcode: 5600409200916

MACKEREL PATE

More pictures here

Ref: JG_PA_923

Net Weight: 75¢

Barcode: 5600409200923

SPICED TUNA PATE

More pictures here

Ref: JG_PA_978

Net Weight: 75g

Barcode: 5600409200978

SPICED SARDINE PATE

More pictures here

Ref: JG_PA_954

Net Weight: 75g

Barcode: 5600409200954

SPICED MACKEREL PATE

More pictures here

Ref: JG_PA_961

Net Weight: 75¢

Barcode: 5600409200961


https://www.dropbox.com/scl/fo/dfvwgcun2aqifynqx8hpa/h?dl=0&rlkey=v9bp63rt82tf8t7eclm22apkf
https://www.dropbox.com/scl/fo/3ph67ai61rb0ak5dwl0ns/h?dl=0&rlkey=ayo50xcofq8g7tefsclfikzw5
https://www.dropbox.com/scl/fo/687ye2jjwnxaomdb7mcma/h?dl=0&rlkey=clayx6w3i63ebi42wt4z184c5
https://www.dropbox.com/scl/fo/i84cjw1kdkwh4k5g8hwc1/h?dl=0&rlkey=5o7ks7gpgnutuwt4ygf1h50c7
https://www.dropbox.com/scl/fo/21q64w31i9xk78j0cxr5l/h?dl=0&rlkey=4zqtmal6veutrm5uz48aym8sj
https://www.dropbox.com/scl/fo/q2qnivelbgv0qbnziwuuk/h?dl=0&rlkey=85t22zono8mmfm2m8huayhzw9

PATES DISCOVER OUR OFFER

CUTTLEFISH IN INK WITH SHRIMP PATE TROUT PATE

More pictures here More pictures here
Ref: JG_PA_309 - 7 Ref: JG_PA_947
Net Weight: 75g Net Weight: 75g
Barcode: 5600409202309 Barcode: 5600409200947

OCTOPUS PATE

More pictures here

Ref: JG_PA_866

Net Weight: 75g

Barcode: 5600409202866

PICKLE TUNA PATE

More pictures here

Ref: JG_PA_293

Net Weight: 75g

Barcode: 5600409202293

SMOKED SALMON PATE

More pictures here

Ref: JG_PA_429

Net Weight: 75g

Barcode: 5600409203429

CODFISH WITH PARSLEY PATE

More pictures here

Ref: JG_PA_286

Net Weight: 75¢

Barcode: 5600409202286



https://www.dropbox.com/scl/fo/xn4265d8juxuaua7qkh3u/h?dl=0&rlkey=8wxmrobri0ouo9qj6m04wil8l
https://www.dropbox.com/scl/fo/89fclbsyz1bkxaq91ey66/h?dl=0&rlkey=zowapriorenffs1kwfhogncip
https://www.dropbox.com/scl/fo/bx34c31bka69qjug9y0xi/h?dl=0&rlkey=yhdtsg5gv5y058wsedmmf7q7f
https://www.dropbox.com/scl/fo/w5c618m2p7o91z3iw58ym/h?dl=0&rlkey=5zi1000yacv77k9m0uvw2xjnl
https://www.dropbox.com/scl/fo/a6pbge4f9ln7g8a8dsfux/h?rlkey=huf6zrp21btqwnfqljt8oxlax&dl=0
https://www.dropbox.com/scl/fo/uldxprhrk1ezfmmhcze5b/h?dl=0&rlkey=8ckemmjv8qc4vgg25062oc6xf

PATES DISCOVER OUR OFFER

PACK 4 PATES

Mare pictures here

Ref: JG_PACK_PA_04

Net Weight: 300gg
Barcode: 5600409201982

Content: Sardine Paté, Mackerel Patg,
Tuna Paté and Spiced Sardine Paté.



https://www.dropbox.com/s/4y9rjyiass88h6y/JG2.0.92924%20pat%C3%A9s%20NOVO%2804%29.jpg?dl=0

Our producer is a family company that has preserved,
since the beginnig, the values we share

and our jams are made, essentially, SWEETSDEL\CACYHARMONY

on the basis of their traditional recipes.

No chemical preservatives or colouring agents
are used in their production.



SWEETS DISCOVER OUR RANGE

RED FRUITS JAM

More pictures here

Ref: JG_CP_602

Net Weight: 2508

Barcode: 5600409200602
Ingredients: Blend of Fruits mix (67%)
(Strawberry, Plum, Cherry and Peach)
and Sugar(33%).

PUMPKIN AND NUTS JAM

More pictures here

Ref: JG_Cp_619

Net Weight: 2508

Barcode: 5600409200619

Ingredients: Pumpkin (65%), Sugar (32%),
Walnuts (3%) and Cinnamon.

RED PEPPER JAM

More pictures here

Ref: JG_CP_640

Net Weight: 250g

Barcode: 5600409200640

Ingredients: Red Peppers (72%),
Sugar(18%) and Vinegar (10%).

[White Wine Vinegar, Water and Preservative: E220]

CARROT AND ORANGE JAM

More pictures here

Ref: JG_CP_626

Net Weight: 2508

Barcode: 5600409200626
Ingredients: Carrots (65%),

Sugar (32%) and Orange Zest (3%).

ROSEMARY HONEY

More pictures here

Ref: JG_CP_657

Net Weight: 2508
Barcode: 5600409200657

Ingredients: Rosemary Honey (Lavandula Stoechas L.).


https://www.dropbox.com/scl/fo/43unxexgvgwd0pmm6sqt1/h?dl=0&rlkey=ykh48yr484bvahz8gfxfnrovp
https://www.dropbox.com/scl/fo/njg9h8g0k3ciddhu3m4yx/h?dl=0&rlkey=3pvi0t0dgtf2qvhi7p8jd2ob9
https://www.dropbox.com/scl/fo/tskbwdt7m5b57z3nwkk9n/h?dl=0&rlkey=s4rusg7cvj6h5sffgdunechhp
https://www.dropbox.com/scl/fo/nt4e419fncr589w5zprqf/h?dl=0&rlkey=a7fxnquaacn53fxi4sesh06fu
https://www.dropbox.com/scl/fo/4mt8knsr657i0a7eevm5g/h?dl=0&rlkey=n2hn48lupx2eymeple4pwuzo4

Through modern cultivation techniques of integrated production
methods in the field, olives, with the maximum quality,
are collected conserving their aromas

and their antioxidant properties. OLIVEOILSCON SISTEN CESVINEC

The result is a superior quality olive oil!

Our vinegar is obtained by the biological process of acetic
fermentation of the wine with 8% acidity.

From a producer of national and international reference,
this is vinegar is aged in wooden casks.



OLIVE OILS AND VINEGARS DISCOVER OUR SELECTION

Vil

0.
o

ITE AROMATICO
PIRI

OLIVE OIL WITH PIRI-PIRI

More pictures here

Ref: JG_AZ_022

Net Weight: 250ml
Barcode: 5600409200022

Characteristics: Medium / intense fruity,
sweet and spicy.

Olive Variety: 98% Galega, 2% Cobrangosa and others.

Acidity: 0,4

OLIVE OIL WITH ROSEMARY

More pictures here

Ref: JIG_AZ_039

Net Weight: 250ml
Barcode: 5600409200039

Characteristics: Medium / intense fruity,

sweet and spicy.

Olive Variety: 98% Galega, 2% Cobrancosa e outras.
Acidity: 0,4

OLIVE OIL WITH LEMON

More pictures here

Ref: JG_AZ_008

Net Weight: 250ml|
Barcode: 5600409200008

Characteristics: Medium / intense fruity,

sweet and spicy.

Olive Variety: 98°% Galega, 2% Cobrangosa e outras.
Acidity: 0,4

J. ALENTEJO 1

SE AZEITE-DOP

_]l VINAGRE DI

SE Ill(\\fm:;.

NTERIOR
P

VINHO

OLIVE OIL DOP FROM ALENTEJO

More pictures here

Ref: JG_AZ_046

Net Weight: 250ml
Barcode: 5600409200046

Characteristics: Medium / intense fruity,
sweet and spicy.

Olive Variety: 100% Galega.

Acidity: 0,4

RED WINE VINEGAR

More pictures here

Ref: JG_VI_053

Net Weight: 2508
Barcode: 5600409200053

Characteristics: Vinegar obtained by the
Biological process of acetic fermentation.
Acidity: 8%

WHITE WINE VINEGAR

More pictures here

Ref: JG_VI_015

Net Weight: 2508
Barcode: 5600409200015

Characteristics: Vinegar obtained by the
Biological process of acetic fermentation.
Vinegar aged in wood.

ACIdlty 8%


https://www.dropbox.com/scl/fo/1buwiaaxfu0qccdxq50xq/h?dl=0&rlkey=k6lqasjr0kmh6lmt2sgqitygy
https://www.dropbox.com/scl/fo/lrwz2gpytfshyzlpzxmia/h?dl=0&rlkey=zdgv6rihptkzsbnl7tkgdtja7
https://www.dropbox.com/scl/fo/20heagjfud9tt4pqwvgj3/h?dl=0&rlkey=yc6z1b9plqip6k0zyygguy9pw
https://www.dropbox.com/scl/fo/lyxx7v4x5ocprldcdv05l/h?dl=0&rlkey=nq2jjch2uur162u3s6n6bhila
https://www.dropbox.com/scl/fo/6g750bdxo5l1ng8jmebq7/h?dl=0&rlkey=6bs0vul2nbrlxcwhba7rierrf
https://www.dropbox.com/scl/fo/ih3ft3f1ze0qc6t8eqk8m/h?dl=0&rlkey=3gambhw83jv3muqtncesiq19h

Portugal is known for its port wine.

We want to show that this country has several regions,

producing several high quality products .
DRINKSSTIMULANTSPIRIT



BEVERAGES DISCOVER OUR CELLAR

DOURO MOSCATEL

More pictures here
: ',fﬁ Ref: JG_ES_237
“ / Net Weight: 500m|
‘ [ \ barcode: 5600409200237

|
vu

]

MOSCATEL
DO DOURO DOC

Info: This is a deliciously light and fragrant wine

‘ =2 ‘l“\ that works as an aperitif or dessert wine.
| U IW “ “!‘4 4 Refreshing in cocktail with tonic water, mint, lemon and ice.

FIREWATER FROM LOURINHA | DOC | XO

More pictures here

Ref: JG_ES_213

Net Weight: 500ml

‘ Barcode: 5600409200213

DT DO | Info: Lourinha’s soil hides well-kept secrets. Like the remains of the dinosaur
B ‘ era or the grapes that gave rise to the only Portuguese Aguardente Vinica as
an exclusive demarcated region. It is the first and only Demarcated Region in
the country solely for the production of vinic brandies, being one of the three
regions in Europe, on an equal footing with the famous French brandy’s
(Cognac and Armagnac).

CHERRY LIQUOR

More pictures here

Ref: JG_ES_206

Net Weight: 500ml
Barcode: 5600409200206

Info: It all starts with the selection of the fruit with the region’s farmers, who
R DG for decades have supplied their sour cherries with organoleptic characteris-
e tics unique to the area, providing the confection of a distinctive liqueur:
aromatic and of balanced alcoholic strength, which provides its connoisseurs
with a panoply of velvety and full-bodied flavours - offering moments of
true delight to the most demanding taste buds. It is a lengthy process by
nature, in which ageing can only take place in the long term.

|

PORTO WINE

10 YEARS

FINE WHITF
PORTO

PORT WINE 10 YEARS

More pictures here

Ref: JG_ES_251

Net Weight: 500ml
Barcode: 5600409200251

Info: Our 10 Years Old is the result of a blend of wines that have aged in cask
for several years, where they acquired an amber hue and where the
concentration of young fruit was transformed into elegant notes of dried
fruit, coffee and caramel. It is a wine of good body, well balanced by acidity.
Ideal with traditional Portuguese sweets, apple pie or even macadamia

or vanilla ice cream.

FINE WHITE PORT

More pictures here

Ref: JG_ES_244

Net Weight: 500ml
Barcode: 5600409200244

Info: Our Fine White results from a blend of several native grape varieties,
most of which originate from old vines. The various wines that make up
the blend age for about 3 years in casks, thus obtaining smoothness and
a character of its own. It is a rich but fresh wine which makes an excellent
aperitif. Try it with cheeses, cold meats, olives, toasted almonds. You can
also make a refreshing Port Tonic.


https://www.dropbox.com/scl/fo/k5aawv49bxlw0qmm1xcj4/h?dl=0&rlkey=arjwp012101xszamhom3pgq4b
https://www.dropbox.com/scl/fo/1svt1g8bdtm2z81v66rrp/h?dl=0&rlkey=2nhz24m898nfvtea2kzy19xw9
https://www.dropbox.com/scl/fo/v0ej7doky0frlgw8cjfda/h?dl=0&rlkey=9cj5zl2jqo8zwwfbfeut3t70o
https://www.dropbox.com/scl/fo/49katgdm3yuu56cb6083u/h?dl=0&rlkey=v0ya0nuny7ceqp1wqm6c1ivkh
https://www.dropbox.com/scl/fo/jn8gaujrj1qs9gka18lp5/h?dl=0&rlkey=hds9bnn760bp7bwtr0mlkbwlo

To set the table, to frame,
to offer and to collect!

For each product, for each illustration,
we have table individual or wall individual!
The choice is yours.

With writer’s notes or not, COLLECTIONDECORAT,ONILLUSTRATI(

decorate your space in your own way
with Jose Gourmet art.

ILLUSTRATED TABLE RUNNERS

More pictures here
Ref: JG_INDIVIDUAIS 2



https://www.dropbox.com/scl/fo/x9smx8dv0t3m4rvyg9q8u/h?dl=0&rlkey=filnlqycfimi8rf69fqgsprx0

INDIVIDUAL ART TO DECORATE
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ILLUSTRATIONWRITINGCREATIVIT

Maintain your enthusiasm!

Remain attentive, curious, grateful
interested: a true collector.

Delight in it and we promise you won't bite off
more than you can chew. But if you do,
it's a sign that you are in good shape!

This collection of illustrations

will make you think outside the box,
just pass it around, offer it warmly,
frame it or just hang it on the wall.



BOOK 10 GET TO KNOW

THIRTY-ONE VIEWS ON JOSE GOURMET

More pictures here
Ref: JG_BOOK.O1 |
Version: English / Portuguese SLHARES SOBRE A JOSE GOURME

=

TRINTA E UM

Info: Since its foundation, José Gourmet

has invited illustrators for its canned food packaging.
With very different points of view,

calligraphies and techniques.

This book is a compilation of 30

of these illustrators and the writer

who gave words to the Jose Gourmet brand.



https://www.dropbox.com/scl/fo/5gh6mzvc2eg6nftzs8yhp/h?dl=0&rlkey=u16vwajglojmndse1mmd2zeiv




