PRODUCT SPECIFICATION SHEET

Triple Bogey Oysters - Farm Raised

Scientific Name | Crassostrea virginica

Common Name | Eastern Oyster

Harvest Location | Mobjack Bay, Virginia
Pack Size 100ct Wooden Box

Product Description

Triple Bogey 2.5” —3” cocktail oysters are grown in
the beautiful waters of Mobjack Bay. They deliver a
hole-in-one combo of sweetness and mild salinity.
Salinity 19-21 ppt

Shelf Life & Storage Instructions

PRODUCT

DESCRIPTION

Ll
2 14 days after process date when
% Shelf Life stored between 33.8°F to 39.2°F.
U) OYSTERS must be refrigerated or on ice to
33.8°F-39.2°F
Storage DO NOT FREEZE
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