
PRODUCTS

SUPERIOR LINE



CODE BARCODE PRODUCT DESCRIPTION PACK NET
WEIGHT 

SHELF 
LIFE CASE / TRAY PALLET LAYOUT

pack (pcs) pack (pcs)
Width
(cm)

Height
(cm)

Depth
(cm) Layer Case

weight (kgs) weight (kgs)

0056 8006460000569 Anchovy Fillets in olive oil TIN 50 g 18 months 18 9720

10 6.5 29 18 30

1.15 600

0060 8006460000606 Rolled Anchovy Fillets in spicy sauce TIN 60 g 18 months 18 9720

10 6.5 29 18 30

1.32 695

1063 8006460010636 Anchovy Fillets in olive oil GLASS JAR 80 g 18 months 12 4320

14.5 8.5 20 12 30

2.12 725

1100 8006460011008 Anchovy Fillets in olive oil GLASS JAR 100 g 18 months 12 3432

15 10 20 11 26

2.70 790

1104 8006460011046 Rolled Anchovy Fillets in olive oil GLASS JAR 100 g 18 months 12 3432

15 10 20 11 26

2.70 790

1200 8006460012005 Anchovy Fillets in olive oil GLASS JAR 200 g 18 months 12 1512

27 7 36 14 9

3.36 440

GENUINENESS HAS A SIMPLE TASTE
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1205 8006460012050 Rolled Anchovy Fillets in olive oil GLASS JAR 200 g 18 months 12 1512

27 7 36 14 9

3.36 440

1210 8006460012104 Rolled Anchovy Fillets with Pantelleria capers in olive oil GLASS JAR 200 g 18 months 12 1512

27 7 36 14 9

3.36 440

1243 8006460012432 Anchovy Fillets in olive oil GLASS JAR 240 g 18 months 6 1080

18 10 28 10 18

3.50 645

1250 8006460012500 Rolled Anchovy Fillets in olive oil GLASS JAR 265 g 18 months 12 936

22 13 29 6 13

5.80 470

1252 8006460012524 Rolled Anchovy Fillets with Pantelleria capers in olive oil GLASS JAR 265 g 18 months 12 936

22 13 29 6 13

5.80 470

1273 8006460012753 Anchovy Fillets in olive oil GLASS JAR 265 g 18 months 12 936

22 13 29 6 13

5.80 470

http://www.delicius.it


We’ve got a great passion: the Sea. 
We’ve been observing it, we’ve been admiring it and sometimes we’ve even been afraid of it.
We’ve got to know it better and better and it has now become our own experience.
We’ve been trying to find out its secrets while respecting its wholeness and by paying the 
utmost attention to the quality of what we do.
We've been going along this way by following our philosophy, that is the taste for good and 
simple things, made with care.
We did it as it was natural to us, with that touch of Italianity, the quintessence of our very 
being and our own identity.


