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IRISH MOR

THIS EXCLUSIVE OYSTER
FROM THE IRISH MOR LABEL IS CULTIVATED
BY A SELECT GROUP OF TRADITIONAL
OYSTER FARMERS.

The farmers choose quality over quantity
in a highly sustainable way. The Irish Mér
label promises a very strict selection of
high-quality oysters from Ireland.

This soft creamy oyster, created by a mix of
fresh water from the rivers and salty water
from the Atlantic, offers an excellent taste
experience. Its high meat percentage — no
less than 12% or higher — makes for a high-
quality and flavourful oyster.

Irish Mér oysters have a beautifully solid
smooth shell with a pearly white interior
and a nice deep cup. This oyster is not
seasonal and available all year round.

FINE DE CLAIRE

THE FINE DE CLAIRE IS A FRENCH OYSTER
THAT HAS UNDERGONE ITS LAST ‘AFFINAGE’
(RIPENING PROCESS) IN THE ‘CLAIRES’ ON
THE ATLANTIC COAST OF FRANCE.

These exceptional claires, which are
connected to the open seaq, are shallow
closable ponds. The affinage in these
claires gives these oysters a stronger,
slightly sweeter taste. The Fine de Claire
has a meat percentage of between 6.5
and 10.5%.

This oyster has been selected by World

of Oysters. World of Oysters is in daily
contact with a selected group of
passionate growers growing this type of
oyster. This oyster can be grown in various
parts of France, but must have spent at
least 28 days in the famous ‘Claires’ to be
called a Fine de Claire.

IRISH MOR
per oyster € 5,-

FINE DE CLAIRE
per oyster € 4,-

OYSTER TASTING: A MIX OF TWO OYSTER TYPES







