
   Salanort is a small family canning company based in the 
fishing port of Getaria. Founded in 1995, the company began 
by buying anchovies and tuna from the fish market to produce 
anchovies using traditional methods and the finest ingredients, 
which were then served in local restaurants.

The secret to Salanort’s success lies in its elaboration process. 
The anchovies are marinated with white wine and cider 
vinegar and worked by hand in an artisanal manner before 
being packaged.

WE PROUDLY UPHOLD THE PRODUCTS OF GETARIA

AND ARE COMMITTED TO SUSTAINABLE FISHING

PRACTICES THAT RESPECT OUR ENVIRONMENT.
 “ ”

SFO3369 CANTABRIAN ANCHOVIES "0"
SFO3370 CANTABRIAN ANCHOVIES "0" IN TIN, 12-15 F.
SFO3371 CANTABRIAN ANCHOVIES "00" IN TIN, 8 F.
SFO3372 ANCHOVY "00" 24 FILLETS IN SUNFLOWER OIL

550 GM X 6 PK
120 GM X 18 PK
120 GM X 12 PK

235 GM X 8 PK

Order UnitANCHOVY

The company’s products are crafted using artisan fishing methods, 
specifically purse seine, and are produced with sustainable practices.


