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Teléfono Oficina: 985 16 26 96
Pagina web: www.vidalaramburu.com
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Vidal Aramburu

SELECCIONES GASTRONOMICAS

Higado de Pato
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Vidal Aramburu

@ SELECCIONES GASTRONOMICAS

Fole Micuit
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Vidal Aramburu
SELECCIONES GASTRONOMICAS

Productos del Pato
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Otros productos Martiko
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Mezclum
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Hongos y Setas
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Carne de Cerdo Ibérico
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Bacalao desalado
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Pulpo y Centollo
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Pastas culinarias
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Productos 42 Gama

Fondo Natural de Ternera
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Cocciones al vacio a baja temperatura
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Chocolate y Yogurt
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Purés de Frutas
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Frutos Secos

Frutos Secos
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Otros Productos

Vinagres
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