


We're speaking of authenticity,
it's not simply due to climate.

Al-Andalus was a revolution in the arboriculture of the peninsular territory.
This is where the almond-tree achieves the authenticity of a deeply rooted product
from centuries in Spain.

2.200 ha

ALMONDO OBTAINS THE BEST TERRAINS, THAT ARE ESPECIALLY RICH IN NUTRIENTS,
GUARANTEES ITS CLIENTS A SOURCE OF CONTINUOUS ALMOND PRODUCTION,
HOMOGENEOUS AND IN THE HIGHEST QUALITY.

COUNT ON PROPERTIES WITH MODERN PLANTATIONS, HIGH PRODUCTION CAPACITY
AND VARIETIES OF SELF- FERTILE ALMOND TREES.

LARGE FARMS EXECUTED IN AN INTENSIVE REGIME AND IRRIGATION.

Our Farms

LOS MARTIRES * LAS NAVAS + LOS SANTOS * LA TIESA « EL TORNERO
LAS MANCHAS « LA ALMIRANTA - EL ROBLECILLO - LO BALLESTA
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A product must be the perfect execution of an idea.

No matter how much we advance, it is important to never forget where we come from.

UNIQUE CHARACTER

A GUARANTEE IN HOMOGENOUS: SIZE, SHAPE, TASTE AND PROPERTIES.

OUR IDEA, A MEDITERRANEAN ALMOND OF PURE AND EXTREME QUALITY,

WITH AN ATTRACTIVE ASPECT
WITH A GUARANTEE OF A LACK OF SOURNESS
EQUALLY THROUGHOUT VARIETIES AND CALIBERS.




CULTIVATING UNIQUE AND SWEET FLAVORS
requires time and patience,

but above all it needs ingenuity and capacity.

IN ALMONDO ANY DETAIL IS IMPORTANT TO ENSURE AN
EXTRAORDINARY FLAVOR FROM THE HARVEST.
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The core difference between the flavor in our fruit is proof of our mastery in our cultivation
processes, our ancestral knowledge, our roots and our legacy.

Although the times and methods have changed, the almond remains the same, it's pure
essence does not alter.

ALMONDO MEDITERRANEAN TERRITORY,
SUNNY CLIMATE, COLD WINTER AND WATER GUARANTEES AND HELPS
US PRODUCE A HARD SHELL ALMOND, RICH IN OILS, JUICY AND
SMOOTH IN TEXTURE, INTENSE FLAVOR.

A DELICACY TO OUR PALETTE.




WE CARE FOR AND SUPERVISE THE ENTIRE PROCESS STARTING FROM THE PLANTING OF OUR TREES.

WE KNOW OUR TERRAINS, WATERS
AND HOW TO CULTIVATE EACH AND EVERY TREE.
MAPPING A CAREFUL PLAN IN ORDER TO MAINTAIN THE TREES HEALTHY,
VIGOROUS AND HIGHLY PRODUCTIVE.

We pamper our trees fram flowering to production and the fruit from harvest to drying,
where we count on machinery of the highest quality.
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CONSTANTI

Organoleptic characteristics

LAURANNE

Organoleptic characteristics

PENTA

Organoleptic characteristics

VAIRO

Organoleptic characteristics

Flavor: Sweet and very tasty.

Thin Integument, slightly rough.

Colour: Light amber.
Industrial skills

Flavor: Sweet taste.
Marked smooth Integument.
Colour: Light amber.
Industrial skills

Flavor: Very sweet.

Thin and compact integument.

Colour: Very light.
Industrial skills

Flavor: Sweet and intense.
Smoath, crunchy integument.
Colour: Light
Industrial skills

% double almonds: <1%
Uniformity: Yes
Uses: Nougat, chocolates,
appetizers, confectionery and
toasting.

Shelf life: Very long.

% double almonds: <3%
Uniformity: Yes
Uses: Nougat, marzipan,
chocolates, peeled, raw skin,

confectionery, sticks and slices.

Shelf life: Long.

% double almonds: <1%
Uniformity: Yes
Uses: Nougat, chocolates,

appetizers, confectionery and
toasting.

Shelf life: Very long.

% double almonds: <1%
Uniformity: Yes
Uses: Nougat, chocolates,
appetizers and confectionery.

Shelf life: Very long.

MARINADA

Organoleptic characteristics

MARTA

Organoleptic characteristics

FILIPPO CEO

Organoleptic characteristics

Flavor: Sweet and tasty.
Smoath integument.

Colour: Light

Industrial skills

Flavor: Sweet taste.
Not very rough and compact
Integument.

Colour: Light

Industrial skills

Flavor: Sweet and intense.
Integument: slightly rough,
compact and crisp.

Colour: Light

Industrial skills

% double almonds: 0%
Uniformity: Yes
Uses: Food and light meals,
appetizers and snacks.

Shelf life: Long.

% double almonds: <1%
Uniformity: Yes
Uses: Soft nougat, sticks, slices,
confectionery and snacks.

Shelf life: Long.

% double almonds: <40-45%
Uniformity: Yes
Uses: Marzipan, soft nougat,
chocolates, confectionery and
flours.

Shelf life: Long.
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ALmon®

CONSTANTI
Morphology

Shape: Rounded

Grain weight: 1,2g

Sizes: 12/14, S/14
Shell consistency: Hard

\TE
J‘D M“%

N p/
ﬂdﬂ oo

ALmon®

LAURANNE

Morphology

Shape: Long and narrow
Grain weight: 1,3g
Sizes: 12/14, S/14
Shell consistency: Medium Hard

Essays Results (#) Units Method
* Energetic Value 2554 KJ/ 100g PE-Q273
* Energetic Value 618 Kcal /100g PE-Q273
* Carbohydrates 39 g/100 g PE-Q273
Total sugars 3.0 g/100 g PE-Q73
* Total dietary fibre 7.6 g/100 g PE-Q52
* Humidity 57 ag/100 g PE-QO02
Gross protein 25.9 g/100 g PE-Q1003
* Ashes 3.2 g/100 g PE-QO6
Gross fat 53.7 g/100 g PE-QO04
Saturated fatty acids 4.3 g/100 g PE-11201
Polyunsaturated fatty acids 7.4 g/100 g PE-112011
Monounsaturated fatty acids 419 9/100 g PE-11201M
Salt (from sodium) 0.020 g/100 g PEI450
Sodium 0.008 g/100 g PE-1450
Essays Results (#) Units Method
* Energetic Value 2575 KJ/ 100g PE-Q273
* Energetic Value 623 Kcal /100g PE-Q273
* Carbohydrates 5.0 g/100 g PE-Q273
Total sugars 35 g/100 g PE-Q73
* Total dietary fibre 8.8 g/100 g PE-Q52
* Humidity 6.2 g/100 g PE-QO2
Gross protein 211 9/100 g PE-Q1003
* Ashes 32 g/100 g PE-QO06
Gross fat 55.7 9/100 g PE-QO4
Saturated fatty acids 4.5 9/100 g PE-11201
Polyunsaturated fatty acids 10.4 g/100 g PE-11201
Monounsaturated fatty acids 40.9 9/100 g PE-11201
Salt (from sodium) 0.025 g/100 g PEI450
Sodium 0.010 g/100 g PE-1450
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Almonide

ALmon®

PENTA
Morphology

Shape: Long
Grain weight: 1g
Sizes: B/12,12/14
Shell consistency: Hard
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ALmon®

VAIRO
Morphology

Shape: Rounded/Oval
Grain weight: 1,29
Sizes: 12/14, S/14, S/16
Shell consistency: Hard

Essays Results (#) Units Method
* Energetic Value 2504 KJ/ 100g PE-Q273
* Energetic Value 606 Kcal /100g PE-Q273
* Carbohydrates 54 g/100 g PE-Q273
Total sugars 3.8 g/100 g PE-Q73
* Total dietary fibre 8.2 g/100 g PE-Q52
* Humidity 9.6 g/100 g PE-QO02
Gross protein 19.4 g/100 g PE-Q1003
* Ashes 29 g/100 g PE-QO6
Gross fat 545 g/100 g PE-QO04
Saturated fatty acids 4.7 9/100 g PE-11201M
Polyunsaturated fatty acids 10.5 g/100 g PE-112011
Monounsaturated fatty acids 39.3 9/100 g PE-11201
Salt (from sodium) 0.025 g/100 g PEI450
Sodium 0.010 g/100 g PE-1450
Essays Results (#) Units Method
* Energetic Value 2591 KJ/ 100g PE-Q273
* Energetic Value 627 Kcal /100g PE-Q273
* Carbohydrates 4.0 g/100 g PE-Q273
Total sugars 2.9 g/100 g PE-Q73
* Total dietary fibre 7.2 g/100 g PE-Q52
* Humidity 6.1 g/100 g PE-QO2
Gross protein 24.2 9/100 g PE-Q1003
* Ashes 3.0 g/100 g PE-QO06
Gross fat 555 9/100 g PE-QO4
Saturated fatty acids 4.5 9/100 g PE-11201
Polyunsaturated fatty acids 9.2 g/100 g PE-11201
Monounsaturated fatty acids 41.8 9/100 g PE-11201
Salt (from sodium) 0.018 g/100 g PEI450
Sodium 0.007 g/100 g PE-1450
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Almonide

ALmon®

MARINADA

Morphology
Shape: Rounded/Oval
Grain weight: 1,3g
Sizes: 12/14, S/14, S/16
Shell consistency: Medium Hard
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ALmon®

MARTA

Morphology

Shape: Long/elliptical
Grain weight: 1,2g
Sizes: 12/14, S/14

Shell consistency: Hard

Essays Results (#) Units Method
* Energetic Value 2526 KJ/ 100g PE-Q273
* Energetic Value 611 Kcal /100g PE-Q273
* Carbohydrates 31 g/100 g PE-Q273
Total sugars 21 g/100 g PE-Q73
* Total dietary fibre 7.9 g/100 g PE-Q52
* Humidity 5.6 g/100 g PE-QO2
Gross protein 275 g/100 g PE-Q1003
* Ashes 3.4 g/100 g PE-QO06
Gross fat 525 g/100 g PE-QO04
Saturated fatty acids 39 9/100 g PE-11201M
Polyunsaturated fatty acids 9.8 9/100 g PE-112011
Monounsaturated fatty acids 389 9/100 g PE-11201
Salt (from sodium) 0.033 9/100 g PEI450
Sodium 0.013 g/100 g PE-1450
Essays Results (#) Units Method
* Energetic Value 2565 KJ/ 100g PE-Q273
* Energetic Value 618 Kcal /100g PE-Q273
* Carbohydrates 4.09 9/100 g PE-Q273
Total sugars 315 9/100 g PE-Q73
* Total dietary fibre 11.80 g9/100 g PE-Q52
* Humidity 4.83 g/100 g PE-QO2
Gross protein 21 9/100 g PE-Q1003
* Ashes 32 g/100 g PE-QO06
Gross fat 55 g/100 g PE-QO04
Saturated fatty acids 454 g/100 g PE-11201
Polyunsaturated fatty acids 1012 g9/100 g PE-112011
Monounsaturated fatty acids 40.6 g/100 g PE-11201M
Salt (from sodium) 0.020 g/100 g PEI450
Sodium 0.008 g/100 g PE-1450
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Almonide

ALmon®

FILIPPO CEO
Morphology

Shape: Rounded/Oval
Grain weight: 1,2 g
Sizes: 12/14, S/14
Shell consistency: Hard

Essays Results (#) Units Method

* Energetic Value 2744 KJ/ 100g PE-Q273

* Energetic Value 665 Kcal /100g PE-Q273

* Carbohydrates 25 g/100 g PE-Q273

Total sugars 2.3 g/100 g PE-Q73

* Total dietary fibre 8.0 g/100 g PE-Q52

* Humidity 4.0 ag/100 g PE-QO02
Gross protein 211 g/100 g PE-Q1003

* Ashes 2.8 g/100 g PE-QO6

Gross fat 61.6 g/100 g PE-QO04

Saturated fatty acids 52 g/100 g PE-11201M
Polyunsaturated fatty acids 12.7 g/100 g PE-112011
Monounsaturated fatty acids 43.7 g/100 g PE-11201
Salt (from sodium) 0.028 g/100 g PEI450

Sodium 0.0M g/100 g PE-1450



EQUIVALENCES AND SIZES

SPAIN (mm) U.S./ GEMANY (p. Oz.)
Rounded Shape
; 12-14 28-24
CONSTANTI 14-16 24-20
s/16 20-17
Heart/Oval Shape

12-14 30-23
VAIRO 14-16 23-19
s/16 19-17
12-14 30-23
MARINADA 14-16 23-19
s/16 19-17
12-14 30-23

FILIPPO CEO 14-16 23-19
s/16 19-17

Elongated Shape

12-14 30-23
LAURANNE 14-16 23-19
s/16 19-17

b/12 >30
PENTA 12-14 30-22

14-16 <22
12-14 30-23
MARTA 14-16 23-19
s/16 19-17

Big bags (500kg/1.000kg) - Raffia bags (25kg) - Boxes (5kg/10kg) - Plastic bags (5kg)
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.IT CAN BE TAKEN ALONE OR BREWED.

OUR ALMOND REACHES THE BEST OF PROFESSIONALS,
WHO TRUST IN'DEVELOPING AND OFFERING GOURMET PRODUCTS,
RICH AND DELIGHTFUL TO THE PALATE.

a

" THE ART OF M])_(___JNG, MATCHING AND BALANCING




FRESH ALMOND COMPOSITION

Nate: Composition for 100g of fresh product (min. — max.)

Energy:

599.00 - 665.00 kcal

Proteins:

194 - 275 kcal

Fats:

5200-6510g

Carbohydrates:

250-5404

Fibre:

Minerals

700-1320g

Hydrosoluble vitamins

Calcium: 235.00 - 265.00 mg

B10 Thiamine: 0.21-0.30mg

B2 o Riboblavine: 0.46 -0:75mg

Zinc: 216-321mg

B3 o Niacine: 215-310mg

Clorine: 18.00 - 40.00 mg

B5 o Pantothenic Acid 0.580 mg

Phosphorus: 395.00 - 550.00 mg

B6 o Piridoxine: 0150 - 0155 mg

Iron: 3.00-414mg

B9 o Folic Acid 0.00-0390mg

Magnesium: 170.00 - 275.00 mg

Manganase: 1.70-1.90 mg

Potasium: 775.00 - 840.00 mg

C o Ascorbic Acid: 0.00-090mg

Liposoluble Vitamins

Selenium: 3.52mg

A Retinol: 0.00 - 20.00 mg

Sodium: 18.00 - 33.00 mg

A Carotenoids: 0.00 -120.00 mg

lodine: 2.00mg

E o Tocoferol: 23.96 - 27.23 mg




THE ALMOND
ITIS ONE OF THE HEALTHIEST FOODS IN EXISTENCE,
AN ARGUMENT SUPPORTED AND DEMONSTRATED
BY EXTENSIVE AND VARIED NUTRITIONAL STUDIES.

A small handful, about 30g,
It only contains 170 calories and has this attractive nutritional profile:

Fibre: 3.5 grams.
Proteins: 6 grams.

Fats: 14 grams (9 of which are monounsaturated fats).
Vitamin E: 37% of the recommended daily amount (RDA).
Manganese: 32% aof the RDA.

Magnesium: 20% of the RDA.

Folic acid, Vitamin B2 (riboflavin), B6 and Phosphorus.

Around 56% of the weight are fats, of which more than 65% are monounsaturated fatty acids such as oleic acid, beneficial for health.
Another 21% is made up of polyunsaturated fatty acids, equally beneficial,
the remaining amount being saturated fat.

We can confirm that almonds are full of antioxidants with great cardio protective effects.

They are also very rich in mineral macronutrients such as: potassium, calcium, magnesium, manganese, phosphorus, copper, iron and zinc
that fight anemia and help the health of bones, hair and skin.

They have large amounts of vitamin E, a powerful antioxidant with proven cardio protective effects, and complex carbohydrates that slowly

enter the bloodstream helping the pancreas to order insulin production. They are a great source of proteins and insoluble fibre that help
intestinal transit and prevent certain colon cancers and constipation.
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GLOBALG AP

Thir Global Parnership for Sole and Sustainable Ageiculiueg

GLOBALG.A.P. CERTIFIED PRODUCT
GLN: 8439001149005

ENVIRONMENTAL CERTIFICATES

ALMONDO HAS DIFFERENT QUALITY SEALS THAT
CERTIFY GOOD AGRICULTURAL PRACTICES, RESPECT
FOR THE ENVIRONMENT AND THE QUALITY
OF OUR ALMONDS.

Global G.A.P. accredits us as a company that meets the highest standards in:

* Food Safety and Traceability
* Environment (including Biodiversity)
* Health, Safety and Welfare of workers
* Integrated Crop Management (ICM), Integrated Pest Management (IPM), Quality
Management Systems (QMS)
and Hazard Analysis and Critical Control Points (HACCP).
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ALMONDOGROUP.COM

Ctra. de La Union, 5 - 2°C - Apdo. N° 1M1
30730 - San Javier (Murcia) SPAIN - Tel. +34 968 33 40 19 - info@almondogroup.com
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