


Code Product
Form Weight Package

Realiza-
tion Time

(days)
Best with

4770973160112 Sliced 70 g Vacuum 180
Beer, co-

gnac, brandy

Code Product
Form Weight Package

Realiza-
tion Time

(days)
Best with

2593868 Whole 110 g Vacuum 120 To taste

Code Product
Form Weight Package

Realiza-
tion Time

(days)
Best with

4770973160136 Sliced 70 g Vacuum 180
Vodka, 

wine, beer

Code Product
Form Weight Package

Realiza-
tion Time

(days)
Best with

4770973160129 Whole 120 g Vacuum 180
Vodka, 

wine, beer

Air-Dried 

Pig’s Tongue
We would like to o�er you our new product – air-dried pig’s tongue. 
We are not afraid to con�dently claim that there is no analogous 
product both throughout Lithuania and Europe with similar �avor 
and preparation method. Although pig’s tongue does not seem to be 
the most suitable product for air-drying, however, our experience 
gained while applying this technology allowed us to achieve desired 
results. By applying spice rubs (known as chaman) to the surface of 
each tongue, we created a unique delicacy. 
As air-dried pig’s tongue appears to be a relatively new product, it 
faces skepticism and some people hesitate to taste it. However, those 
who muster courage to try a piece of it are bound to experience 
pleasure and to discover a brand new �avor. You will not have any 
regrets having decided to have a few slices of this delicacy a�er a hard 
day at work. Long lasting pleasant �avor strengthened with some spe-
ci�c spices imported from Armenia will help you relax and remove 
exhaustion from your body. When enjoyed with a glass of wine or 
cognac, the result proves to be much better... 

Consumption recommendations
By using air-dried pig’s tongue as the main ingredient, it becomes 
possible to prepare an unusual sandwich: spread evenly cheese, but-
ter, culinary plants and sliced tongue (basturma or sujuk) on lavash 
and roll it tight and �rmly. Enjoy!!! 

Air-Dried Beef–Mutton

Sudjuc
High grade air-dried beef-mutton sausage Sujuk is another original 
Armenian product made of carefully selected beef (50 %), mutton (28 
%) and pork according to the old recipe. 

Sudjuc - Unique Composition 
Our air-dried beef-mutton sausage Sujuk has a deep red-brown color 
and solid consistency. When cut, you can clearly see distributed com-
ponents and the absence of any spots or cavities. 

Sujuk and Its Special  
Manufacturing Process 
�e same as with other our products (air-dried beef Basturma, air-
dried beef-mutton sausages Sujuk and air-dried pig’s tongue prepared 
in an Armenian way), it takes some time to make Sujuk sausage; ap-
proximately 2 months since all the ingredients are mixed together till 
the moment it becomes possible to taste and serve Sujuk sausage. It is 
necessary to note that the production of this delicacy also involves a 
great deal of handwork and requires careful observation of each and 
every stage of the production cycle, while controlling the quality of the 
intermediate product in order to achieve the �nal result, i.e. sausage 
with special, original, quite hot �avor and aroma of added spices that 
are grown in the Caucasus Mountains and imported from Armenia. 

consumption recommendations
Our air-dried beef-mutton sausage Sujuk comes both sliced and un-

sliced. When sliced and placed in presentable and original packs, it can 
become a perfect gi� for your friend, colleague or busi-

ness partner in addition to being just a 
decoration in the shop window. 

It is the distinctive �avor 
and aroma of air-dried 

beef-mutton sausage 
Sujuk that make it a 
perfect snack to be 

served together with 
a glass of beer or wine. 

Air-Dried Beef - 

“Basturma”
Meat is the main component of Basturma. It is one of those products 
that provides us with irreplaceable amino acids, B group vitamins, 
some fat soluble vitamins and a number of microelements. Meat ap-
pears to be a source of easily assimilated iron and our body tends to 
much easier assimilate iron from meat than from fruit, vegetables, 
bread products or eggs. 

The Secret of Basturma Recipe Lies 
in Its Unique Composition
Each slice of beef is covered with spice mixture (so called chaman) 
by hand, which contains various spices, including those grown in the 
Caucasus Mountains and imported from Armenia. It is this chaman 
(and also the application of a special production technology) that 
makes air-dried beef Basturma an exceptional and a unique product, 
and turns it into a delicacy recognized by the majority of people. 
Chaman contains garlic that together with some other spices has 
antibacterial and antiviral properties. In addition, our Basturma is 
a perfect choice for those who count calories or avoid fatty foods, as 
this meat contains only the minimum amount of fat. It should also be 
noted that air-dried beef Basturma retains almost all vitamins, miner-
als and other nutrients, since the production process involves the use 
of low temperatures in food preparation. 

Basturma and Its Special  
Manufacturing Process
Although Basturma has been known for thousand years, its production 
has not undergone any major changes to date. It still involves a great 
deal of handwork and handmade items are known to retain individual 
energy and distinctiveness, especially if everything is done with love 
and devotion. �is is how our Basturma is produced. We do not use 
equipment intended for mass production, which makes the manufac-
turing process of Basturma distinct, since each piece of the highest 
quality meat is processed only by hand. �e quality, �avor and aroma 
of the end product speak for themselves. 
�e production process of air-dried beef Basturma requires a certain 
amount of patience, as the whole manufacturing process lasts up to 
3 months and consists of the following steps: selecting meat, salting, 
maturing, applying spice rubs and air-drying. 

Consumption recommendations
We recommend serving Basturma with beer, brandy and cognac. How-
ever, this delicacy can be used in the kitchen according to your taste, 
fantasy and creativity. 

Air-Dried Beef–Mutton

Sausages Sudjuc
We would like to o�er you our new product - air-dried sausages Sujuk. 
�e same as with air-dried beef-mutton sausage Sujuk, Sujuk sausages 
are made of carefully selected beef (50 %), mutton (28 %) and pork. 
�e only di�erence is that while making Sujuk sausage, meat mixture is 
stu�ed into casings, whereas in case of Sujuk sausages sheep intestines 
are used, which allows obtaining thin and short sausages. When served 
in the shape like this, they do not need any additional preparation and 
can be simply and pleasantly enjoyed with the same simplicity that 
occurs when we simply and recklessly pull each grape o� the cluster of 
grapes and put it into our mouth. 

Manufacturing Process 
and History
While making Sujuk sausages, we consciously tried to �nd the con-
nection between this new product and the cluster of grapes. At least 
in terms of tasting similarities, since it is di�cult to picture Armenia 
without its vineyards that thrive due to sunlight exposure. Cuneiform 
texts and excavations show that viticulture was probably the main 
branch of agriculture during the times of the Urartu Kingdom. Ar-
menians used to plant grape vines on stones for thirty centuries while 
holding a sword in the other hand. �erefore, we hope that by indulg-
ing in our Sujuk sausages, someone will remember that these grapes, 
which play an important role in history, can be enjoyed in a similar 
way. Maybe tasting Sujuk sausages will trigger someone’s memories of 
past days spent in the Caucasus… 

consumption recommendations
�us, a�er using the old Sujuk sausage recipe and combining thou-
sand-year-old traditions with contemporary food production tech-
nologies, we have created a completely new product that has already 
begun to count its days of existence today. �e �avor of our air-dried 
beef-mutton sausages Sujuk is pleasant and quite hot. You also will 
taste some speci�c spices imported from Armenia. We recommend 
serving it with a glass of wine or vodka for a better taste. 

l e n k i m a s l e n k i m a s l e n k i m a s


