
Premium Bluefin Tuna - Maralta LLC
Maralta LLC specializes in the distribution of premium, whole Bluefin Tuna sourced directly from the waters of 
Ensenada, Baja California. This document outlines our product offerings, quality standards, pricing, and services 
designed specifically for high-end seafood restaurants, distributors, and culinary establishments seeking the finest 
tuna available on the market.



Company Overview
Maralta LLC has established itself as a leader in the premium seafood industry, with a singular focus on providing 
exceptional Bluefin Tuna to discerning culinary businesses. Based in the United States with operations extending 
to Baja California, our company has built a reputation for unwavering commitment to quality, freshness, and 
superior customer service.

Our business model centers on direct sourcing from the rich waters off Ensenada, Baja California, ensuring that 
every tuna we provide is caught at its peak quality. By eliminating unnecessary intermediaries, we maintain full 
control over our supply chain, guaranteeing that our clients receive only the freshest, most pristine product 
possible.

The Maralta difference lies in our meticulous attention to detail throughout the entire process4from careful 
selection of each fish to precise handling techniques and temperature control during transportation. This 
dedication to excellence has positioned us as the preferred supplier for many of the most prestigious culinary 
establishments seeking premium Bluefin Tuna.

For inquiries and orders, clients can reach us through our dedicated website at www.bluefintunas.com or contact 
our customer service team directly at (619) 851-1368. Our representatives are available to assist with any questions 
regarding product availability, special orders, and delivery logistics.

http://www.bluefintunas.com/


Premium Bluefin Tuna Specifications

Our premium Bluefin Tuna represents the pinnacle of 
seafood quality, sourced directly from the pristine 
waters off Ensenada, Baja California. Each specimen is 
meticulously selected to ensure it meets our stringent 
quality standards before being made available to our 
discerning clientele.

Product Specifications

Product Form: Whole, fresh Bluefin Tuna

Harvesting Method: Same-day catch, ensuring 
maximum freshness

Geographic Origin: Ensenada, Baja California 
waters

Size Range: 120 to over 200 pounds per fish

Quality Control: Rigorous selection process based 
on color, texture, and fat content

Handling: Processed according to Japanese ike 
jime techniques to preserve quality

What sets our Bluefin Tuna apart is not just its impressive size but also the exceptional quality of the meat. The cool 
waters of Baja California create ideal conditions for these magnificent fish to develop the perfect fat-to-meat ratio 
that is so highly prized in culinary applications. The resulting product offers an unparalleled depth of flavor, buttery 
texture, and visual appeal that elevates any dish it graces.

Our team of experienced fishermen and quality control specialists ensures that only the finest specimens make it 
to our clients' kitchens. Each tuna is individually assessed for size, color, texture, and overall quality, guaranteeing a 
product that consistently exceeds expectations and maintains our reputation for excellence.



Pricing Structure

$22.00
Per Pound

*Prices are subject to change 
without prior notice

120lbs
Minimum Size

Smallest available whole tuna

200+lbs
Premium Size

Largest available specimens

Maralta LLC offers competitive pricing for our exceptional Bluefin Tuna at $22.00 USD per pound. This 
straightforward pricing structure reflects our commitment to transparency while providing excellent value for a 
premium product. When considering the superior quality, freshness, and careful handling of our tuna, this pricing 
represents an outstanding investment for culinary businesses seeking to differentiate themselves through 
exceptional ingredients.

It's important to note that pricing may fluctuate based on several factors including seasonal availability, overall 
market conditions, and specific size requirements. During peak fishing seasons, we may be able to offer 
promotional pricing or volume discounts for larger or recurring orders. Conversely, during periods of limited 
availability, prices may adjust accordingly to reflect market realities.

The quoted price does not include shipping costs, which are calculated separately based on destination, required 
delivery timeframe, and specific handling requirements. Our logistics team works diligently to secure the most 
cost-effective shipping options while never compromising on the critical temperature control and handling 
requirements necessary to maintain optimal product quality.

For current pricing information, volume discount opportunities, or to discuss specific requirements, we encourage 
clients to contact our sales team directly. We are committed to working with each client to find the most 
advantageous pricing structure for their particular needs while maintaining our unwavering commitment to 
quality.



Product Features and Benefits

Culinary Excellence
Specifically tailored for fine dining 
establishments and high-end sushi 
restaurants seeking the ultimate 
ingredient for discerning customers. 
The exceptional fat content, texture, 
and flavor profile of our Bluefin Tuna 
creates an unparalleled dining 
experience that sets culinary 
businesses apart from their 
competition.

Guaranteed Freshness
Our same-day catch and advanced 
handling protocols ensure that 
every tuna reaches your kitchen at 
the peak of freshness. This 
commitment to quality translates 
directly to superior taste, texture, 
and visual appeal in every 
preparation, from sashimi to grilled 
steaks.

Responsible Sourcing
All fishing operations comply with 
international sustainability 
standards and regulations. Our 
careful adherence to responsible 
fishing quotas and practices ensures 
not only a superior product but also 
the long-term viability of this 
precious resource for future 
generations.

Beyond these core features, Maralta LLC offers several additional advantages that distinguish our product and 
service from competitors. Our personalized logistics solutions are designed to maintain perfect temperature 
control throughout the entire transportation process, preserving the exceptional quality of each fish from the 
moment it leaves the water until it arrives at your facility.

Each Bluefin Tuna we provide undergoes rigorous quality assessment, with our experts evaluating factors 
including fat content, color, texture, and overall condition. This meticulous selection process ensures that only the 
finest specimens reach our clients, providing consistency and reliability that culinary businesses can depend on 
when crafting their menus and special offerings.

For establishments featuring omakase menus or specialty tuna presentations, our product offers the remarkable 
visual impact and eating experience that customers expect from premium dining experiences. The vibrant color, 
marbling, and texture of our Bluefin Tuna create Instagram-worthy dishes that not only satisfy the palate but also 
drive customer engagement and repeat business.



Target Audience
Our premium bluefin tuna appeals to discerning culinary professionals who demand excellence for their 
establishments.

Fine Dining 
Establishments
Michelin-starred 
restaurants and luxury 
dining venues seeking the 
extraordinary texture and 
flavor profile that only 
premium bluefin tuna can 
provide for their 
discerning clientele.

Specialty Sushi 
Restaurants
Authentic Japanese 
restaurants and sushi bars 
where the rich, buttery 
texture and deep color of 
our bluefin tuna creates 
unforgettable omakase 
experiences that keep 
customers returning.

Luxury Seafood 
Retailers
High-end seafood markets 
and specialty food shops 
catering to culinary 
enthusiasts and home 
chefs who appreciate the 
exceptional quality and 
prestigious reputation of 
bluefin tuna.

Premium Hospitality 
Groups
Five-star hotels and resort 
properties seeking to 
elevate their dining 
offerings with the 
unparalleled prestige and 
quality that our 
responsibly sourced 
bluefin tuna provides.



Brand Message and Positioning

At Maralta LLC, our brand identity is built upon a 
foundation of unwavering commitment to excellence 
in every aspect of our business. We position ourselves 
not merely as a supplier of Bluefin Tuna, but as a 
trusted partner dedicated to elevating our clients' 
culinary offerings through exceptional product quality 
and service.

Core Brand Values

Excellence: Providing only the finest specimens 
that meet our rigorous quality standards

Reliability: Consistent product quality and 
dependable service that clients can count on

Integrity: Honest business practices and 
transparent communication in all interactions

Expertise: Deep knowledge of our product and 
industry that we readily share with clients

Partnership: Building long-term relationships 
rather than transactional exchanges

Our mission is to provide clients with the largest, freshest, and highest-quality Bluefin Tuna on the market, at 
competitive prices, while offering professional and reliable service.

This mission statement encapsulates our unique value proposition4delivering premium Bluefin Tuna that stands 
head and shoulders above competing options while maintaining fair pricing and exceptional service. We recognize 
that our clients' success is intrinsically linked to the quality of ingredients they use, and we take this responsibility 
seriously.

Our messaging consistently emphasizes the distinctive attributes that set our product apart: the pristine waters of 
Ensenada where our tuna is sourced, our rigorous selection process, our commitment to same-day processing, and 
our meticulous handling procedures. These elements combine to create a product of unparalleled quality that 
allows culinary professionals to create extraordinary dining experiences.

In all communications and interactions, we position Maralta LLC as the definitive choice for discerning culinary 
businesses that refuse to compromise on quality. This positioning is reinforced through every aspect of our 
operation4from the exceptional standard of our product to the professionalism of our customer service and the 
reliability of our logistics.



Quality Assurance and Value-Added Services

Meticulous Selection Process
Every tuna undergoes comprehensive quality assessment evaluating size, color, fat content, texture, 
and overall condition to ensure only premium specimens reach our clients.

Advanced Cold Chain Management
Sophisticated temperature control systems maintain optimal conditions from harvest to delivery, 
preserving the exceptional quality and extending the product's peak freshness period.

Efficient Logistics Network
Established partnerships with specialized seafood transporters enable reliable delivery across domestic 
and international destinations while maintaining strict quality standards.

Personalized Advisory Services
Expert consultation on product selection, handling recommendations, and preparation techniques to 
maximize the culinary potential of each tuna.

At Maralta LLC, quality assurance isn't just a department4it's integrated into every aspect of our operation. Our 
comprehensive approach begins with our relationships with experienced fishermen who understand our exacting 
standards and continues through careful handling, processing, and transportation. Throughout this journey, 
multiple quality checkpoints ensure that only tuna meeting our stringent criteria reaches our clients.

Beyond providing exceptional product, we offer several value-added services designed to enhance our clients' 
experience and success. Our culinary specialists are available to provide preparation recommendations, suggest 
menu applications, and share techniques for maximizing yield and presentation impact. This knowledge sharing 
helps our clients fully leverage the exceptional qualities of our Bluefin Tuna in their culinary creations.

We also recognize that each client has unique needs and preferences. Our flexible ordering system accommodates 
specific requirements regarding size, cut, delivery timing, and quantity. Whether a client needs a single premium 
fish for a special event or regular deliveries for ongoing menu offerings, our team works diligently to meet these 
specifications precisely.

For clients interested in promoting the premium nature of their ingredients to customers, we offer marketing 
support including product information, sustainability practices, and sourcing details that can be incorporated into 
menu descriptions and staff training. This transparency not only enhances the perceived value of menu offerings 
but also appeals to increasingly knowledgeable consumers who care about the quality and provenance of their 
food.





Contact Maralta LLC
Ready to experience premium Bluefin Tuna? Our dedicated sales team is standing by to assist with your inquiry 
and orders.

Phone
Speak directly with our specialists at 
619-703-3533 for immediate 
assistance.

Email
Send detailed inquiries to 
Salesdept@sandiegobluefintunas.co
m for a prompt response.

Website
Visit sandiegobluefintunas.com to 
browse our offerings and learn 
more.

Our team provides personalized consultation on all orders, ensuring you receive the perfect product for your 
culinary needs.


