MEAGRE

Scientific Name: Argyrosomus regius
Other common names: Corvina, Maigre

Product of Greece

Meagre is a fairly large fish and has a similar shape to seabass. with pearly-silver coloration and yellow-
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MUTRITION FACTS

Mutritienal information per serving (=100g) per serving (=100g)
Calories (Kj) L8200 Total carbohydrates (g) Q00
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PACKAGING FOR FRESH FISH
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STORAGE TEMPERATURE
FRESH: 0-2 degrees Celcius

AVAILABILITY SHELF LIFE
YEAR ROUND FRESH WHOLE ROUND: 13 DAYS
FROM HARVEST DAY
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