Flor de Sal d’Es Trenc
The salt from Mallorca

Located in the southeast of the island of Mallorca are the unique surroundings of
Salinas d'Es Trenc. This is a protected natural landscape of dunes with unspoiled
wetlands and one of the most beautiful beaches. The crystal-clear, pure sea water,
low humidity, as well as plenty of sun and a gentle sea breeze provide ideal
conditions to produce high-quality salt. These ideal conditions were already used by
the Phoenicians and Romans in the 4th century BC to extract valuable sea salt.
Today, we are following in the footsteps of the many generations before us,
continuing the tradition and using this natural environment to extract Mallorca's
white gold. When harvesting this precious natural resource, we always base our work
on our most important principles: great respect for nature and the preservation of
fauna and flora. In our salt flats, which are only a few kilometres from the coast, we
have made it our mission since 2003 to work every day to preserve the values of
Salinas d'Es Trenc. The salt is scooped from the surface of the salt flats responsibly,
by hand, only during the summer months and with respect for the natural conditions.
All these traditions, principles and values are combined in a naturally pure sea salt
of excellent character and quality. The harmonious taste of the Flor de Sal d'Es
Trenc salts is unique, crunchy, a little sweet and gives an excellent flavour to all
typical recipes of Mediterranean cuisine.
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Flor de Sal d’Es Trenc
spices / herbs

Flor de Sal natural
Article: 110416

Net content: 180gr
Packaging: Aluminium can

Carton: 12
pieces

Organic Flor de Sal mediterranean
Article: 110417
Organic

Net content: 150gr
Packaging: Aluminium can
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