
P R O D U C T  C A T A L O G





At WorldClass, we are passionate about discovering and 
sharing the hidden treasures of the world.   

We are relentless in our search to find the rare, the unique, 
the intriguing, the finest quality.  We are passionately curious 
about the places we travel.  We see amazing things and meet 

exceptional people. We hear incredible, inspiring stories.   
And we want to share them with you.

 

We think carefully about how to operate ethically and 
sustainably, and in a manner that makes a positive impact - for 
our producers and the local areas from which our treasures 
are sourced.  With intention for right now, and much larger 

goals for the future, our sustainability efforts are always 
growing.  We focus on sources and processes that are kinder 

to the planet.



C I N C O  J O T A S

Jamon Ibérico de Bellota
Widely considered the best gourmet pork in the world, Cinco Jotas 
acorn-fed Jamón Ibérico is Spain’s national treasure. Raised in the 
rich meadows of Jabugo in southwest Spain, WorldClass brings you 
the unforgettable flavors of Iberian pork products, created with artisan 
production methods that have been developed over 140 years.

• 100% Black Label which certifies that they are 
Belotta acorn-fed, 100% Ibérian breed pigs 

• Pigs are raised free-range from the age of 4 months with  
1.89 acres of pasture space dedicated to each pig

• Ham is cured meticulously for approximately 3-4 years 

• Dry-cured hams follow an intense process of traditional, 
artisan curing in centuries old curing cellars

• Ideal serving temperature between 64-72º F.

ITEM LBS / PIECE

Dry Cured Bone-In Ham   16lb

Dry Cured Boneless Ham  6lb

Dry Cured Bone-In Shoulder 10lb

Dry Cured Boneless Shoulder 4lb

Dry Cured Shoulder Pre-Sliced Pack (2 pack min.) 1.5 oz Pack

CINCO JOTAS - DRY CURED JAMÓN IBÉRICO DE BELLOTA

“The best meat in the  
world. The Spanish 
acorns make it the  
perfect pork.”  
CHEF DANTE LIPORACE

ITEM LBS / PIECE

PLUMA - Feather Cut 1lb

LOMO  - Loin Cut 1lb

CINCO JOTAS - JAMÓN IBÉRICO DE BELLOTA



THE ARGENTINE DIFFERENCE

Naturally raised with no growth hormones

British breed raised on the fertile Pampas pastures Greater yield

CUT PACK AGE SIZE PACK AGES/CASE  PRICE/LB. 

TOP OF RIBEYE 3-4 lbs 8-10  $5.35 

SKIRT 1-2 lbs 20-30  $6.95 

HEART OF RUMP 2-3 lbs 15-20  $7.55 

TRI-TIP 2-3 lbs 15-20  $7.95 

FLAT IRON 4-5 lbs 8-10  $8.10 

TOPSIDE CAP OFF 9-12 lbs 4-6  $8.10 

RUMP CAP 3-4 lbs 10-15  $8.90 

NY STRIP 8-10 lbs 4-5  $11.95 

RIBEYE 6-8 lbs 6-9  $13.86 

TENDERLOIN 4-5 lbs 6-8  $20.00 

Price includes delivery. Tax not included. Beef is uncut.

 
HEALTHY, SUSTAINABLE METHODS 

Focus on quality and natural ethics

HAPPY COWS 
Naturally free range 80% of their life

FOCUS ON FLAVOR AND MARBLING 
Tender beef,  80% grass fed  & 20% grain fed  

Ready at 21 months 

SAD COWS 

MASS PRODUCTION METHODS 

FOCUS ON WEIGHT 
Tougher beef, 100% grain fed  

Ready at 34 months
 

A R G E N T I N E  B E E F O T H E R  B E E F

CUT PACKGE SIZE PACKAGE PER CASE

NY STRIP 8-10 lbs 4-5

TOP SIRLOIN 4-5 lbs 8-10

TENDERLOIN
3-4 lbs 
4-5 lbs 

13 
12

RIB EYE 5 lbs 8-10

SKIRT 2 lbs 21-25

COULOTTE/ PICANHA 2.5-3.5 lbs 14-20

FLAT IRON 4-5 lbs 8-10

CHUCK  11-15 lbs 3-4



Argentine Shortfin Squid
With the help of WorldClass and former El 
Bulli chef, Dante Liporace, we have sourced the 
highest quality squid from the deep waters of 
Argentina. Delicate and tender, the Argentine 
Shortfin or Illex Squid has a delicious taste and 
outstanding texture ideal for frying, grilling, 
stuffing, or stewing.

• Pure, tender white flesh  
& sweet natural flavor

• Squid is frozen on board off the coast of  
Argentina for peak freshness and flavor. 

• Wild-caught using hook & line (jig fishing)  
which is more sustainable than trawling nets

• Fully cleaned tubes & rings are available

Argentine Collection

TYPE DETAILS

RINGS
1LB BAG - Sold per Case  
18 Bags per Case / 18lbs per Case

TUBES
20LB CASE  
Approx. 40-60 Tubes per Case

1 0 L B  M I N I M U M  O N  A L L  S E A F O O D  P R O D U C T S
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Argentine Langostino 
Red Shrimp

W I L D  C A U G H T

Wild Argentine Red Shrimp are naturally 
caught from the icy cold, clean waters just off 
Patagonian Coast in the Argentina Sea. This 
unique environment gives them a delicate, 
tender texture and a sweet taste of the sea, 
more similar to lobster than traditional shrimp. 

• Sweet mild taste & tender texture

• Known for its unique flavor derived  
from the shell and brain sauce

• Shrimp are processed and frozen on board  
while the vessel is offshore to maintain the  
highest quality and freshness

• Shrimps require minimal cooking, perfect lightly  
grilled or sautéed in a pan over low heat.

• Can be used in a raw or sashimi style

• Shell & tail on or headless available

Argentine Collection

TYPE DETAILS

HEAD ON 
Sold Per Case / 6 Boxes per Case  
4.4lbs per Box / 26.4lbs per Case

HEAD OFF
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Dulce de Leche
In Argentina, rich, caramelized Dulce de Leche is a 
feature of many desserts. Our "milk candy" is created 
simply by utilizing the highest-quality milk sourced 
from the Pampas. Our dulce de leche preparation 
applies a time-honored family recipe that has been in 
use since 1926. Celebrate Argentine culture with this 
sweet indulgence. 

• Features a creamy consistency with  
a rich caramel brown coloring

• Extremely versatile, it can be used in desserts, 

snacks, breakfasts

• Made with a touch of vanilla for a subtle flavor

AVAILABLE SIZES

1 LB (16oz) Glass Jar  
12 Jars Per Case 

Argentine Collection



Single Varietal Atamisqui Honey

Coopsol is a cooperative of beekeepers specializing in producing unique 
honey varietals that showcase the diverse blooms of 
Argentina. For over 30 years, they have worked ethically 
and sustainability with their producers, creating 
local opportunities, protecting the environment, and 
producing the highest quality organic honey. Years of 
dedication and deep respect for nature have resulted in 

extraordinary honey of the highest quality. 

• This rare, single flower honey, better known as 
“white flower honey,” is full of floral & citrus notes

• The Atamisqui is a native shrub that flowers  
in November. During this month, the delightful 
aroma of these flowers affects the entire mountain 
where it is found

• Featuring the most delicate mix of sweetness and smoothness

• Atamisqui is known for its significant anti-inflammatory 
 and antioxidant properties

• Pairs best with breakfast items, charcuterie, cocktails,  
dessert, and tea as a finishing compliment

• Certified USDA Organic

Argentine Collection

A RG E N T I N I A N  R A I N F O R E S T  W H I T E  F L O W E R  H O N E Y

AVAILABLE SIZES DETAILS

SMALL JAR (8.8 OZ) 24 JARS PER CASE

LARGE JAR (17.5 OZ) 12 JARS PER CASE



Wildflower Honey
Argentine Collection

Coopsol is a cooperative of beekeepers specializing 
in producing unique honey varietals that showcase 
the diverse blooms of Argentina. For over 30 years, 
they have worked ethically and sustainability 
with their producers, creating local opportunities, 
protecting the environment, and producing the 
highest quality organic honey. Years of dedication 
and deep respect for nature have resulted in 
extraordinary honey of the highest quality. 

• From Garabato, Poleo and Itin wild flowers,  
this honey is born. These flowers together 
gradually contribute superb flavor, aroma,  
and color to create this unique honey

• Wildflowers grown in the mountains  
produce this exquisite blend

• This honey has a more distinct and sweet flavor than  
common honeys, leaving a greater presence on your palate

• Certified USDA Organic

• Pairs best with breakfast items, charcuterie, cocktails,  
dessert, and tea as a finishing compliment

AVAILABLE SIZES DETAILS

SMALL JAR (8.8 OZ) 24 JARS PER CASE

LARGE JAR (17.5 OZ) 12 JARS PER CASE



Extra Virgin Olive Oil
 
Sourced from the pristine, high-altitude Famatina 
Valley, our premium extra-virgin Arbequina olive 
oil is composed of three unique varietals to provide 
incredible flavor & consistency for many culinary 
applications. Picual olives provide brightness & spice, 
Barnea olives add a touch of sweetness, and Arauco 
olives enhance the outstanding taste & texture. 

• Desert-like terroir leads to unique  
expressions of the olive varietals

• Olives are picked directly from the tree at the 
optimum ripening stage and then rapidly  
processed in our mill

• No pesticides are used or needed to raise olives in the unique 
climate and sandy topsoil of the Famatina Valley

Argentine Collection

COOKING TEMP. 
365-390ºF

ACIDITY  
0,3 to 0,5 gr/lt

AVAILABLE SIZES

1/2 L (500ML) GLASS BOTTLES

2L PET (PLASTIC)

*PET is short for polyethylene terephthalate, the chemical name for polyester. PET is a clear,  
strong, and lightweight plastic that is widely used for packaging foods and beverages.



Mendoza Saffron
Harvested at the foot of the Andes Mountains, 
Azafran Mendoza began as an independent 
producer of saffron in 2010. Over the years, 
their mission toward more sustainable processes 
and standards grew. Now, Azafran Mendoza 
operates within INTA’s Rural Chance Program 
framework. This program generates the highest 
quality saffron on a scale that is economically, 
productively, and environmentally sustainable.   

• Sustainable, ethical farming

• 100% hand-picked saffron 

• Rich, vibrant color and flavor

• Used in dishes like paella,  
arroz caldoso, sauces, and aioli’s

• Rich with antioxidants  

and other health benefits

Argentine Collection

C O M I N G  S O O N



Mendoza Black Garlic
C O M I N G  S O O N

From Mendoza, Argentina’s very own OroRubi 
sustainable garlic farm, we have carefully sourced 
sixty-day aged garlic. Mendoza’s climate, soil, and 
high altitude produce garlic of unprecedented 
quality. This garlic is recognized around the globe 
as some of the best in the world.. 

• Organic and sustainable farming

• Packed with antioxidants that can prevent 
illnesses and diseases

• 60 day aged garlic using temp and humidity 
control processes 

• The unique flavor profile is distinctly fruitier 
and sweeter than traditional garlic

• Great for sauces, marinades,  and meat 
preparation

• 18-month shelf-life

Argentine Collection



Chilean King Crab
W I L D  C A U G H T

WorldClass Chilean King Crab is found on the deepest 
waters of the Southernmost coast of Chile. The 
combination of the Chilean King Crab’s brilliant red 
exterior, sweet, briny flavor and tender texture create 
a memorable tasting experience.

• Meat has a sweet flavor  & a tender texture
• Exterior and meat are both vibrant  

with a deep red hue 

Chilean Collection

TYPE DETAILS

LUMP MEAT
4 -2lb Packs - 8lbs per Case 
Par-Cooked & Individually Quick Frozen

WHITE BODY MEAT
4 -2lb Packs - 8lbs per Case 
Par-Cooked & Individually Quick Frozen

MERUS 1/2 SHELL CUT
5lbs per Case 
Par-Cooked & Individually Quick Frozen

SPLIT CLAWS
20lbs per Case 
Par-Cooked & Individually Quick Frozen

LEG CLUSTER
Approx. 20lb - 25lbs per Case 
Par-Cooked & Individually Quick Frozen

WHOLE CRAB
Approx. 20lb - 25lbs per Case 
Par-Cooked & Individually Quick Frozen

CRAB SHELLS
10lbs per Case 
Par-Cooked & Individually Quick Frozen

1 0 L B  M I N I M U M  O N  A L L  S E A F O O D  P R O D U C T S

WHITE BODY MEAT

CRAB CLUSTER

WHOLE CRAB

SPLIT CLAWS

LUMP MEAT

480.900.8900  I   ORDERS@WORLDCLASS.COM

MERUS 1/2 SHELL CUT



Chilean Sea Bass
L O N G  L I N E  C A U G H T

A rare delight, the long-line caught Chilean Sea Bass is an 
excellent selection for upscale dining experiences. Off the 
Southernmost coast of South America, the frigid waters 
of Antarctica make the Chilean Sea Bass makes it one of 
the highest sought-after quality seafood offerings.  

• Sustainably long-line caught avoiding  
use of traditional trawling nets 

• Optimal taste, texture, and fat content  
due to the deep, cold water environment 

• Frozen on-board zero water added

• Works well in many different cooking  
preparations including steamed,  
braised or grilled

Chilean Collection

TYPE DETAILS

CHILEAN 
SEABASS TRUNK 

Size Varies: Approx. 22lbs - 33lbs per Trunks
Head & Tail Off, Gutted

CHILEAN  
SEABASS LOIN 
Coming Soon

Size Varies: 10oz to 2.2lb per Loin  
35lb per Case
Custom Portions & Single Loins 
Skin On / Skin Off - Coming Soon 

CHILEAN SEABASS  
PORTIONED

6oz to 8oz per Portion
Sold in a 10lb Case / 2 Case Min.
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Portuguese Octopus
Sustainably sourced from what is considered the best octopus 
harvest area of the world- Fao 34 Coast of North Africa. This 
octopus comes from artisanal fishing techniques which use clay 
pots to produce higher quality catches with little to no effect on 
the environment. This technique has less waste and less stress on 
fish populations than traditional fishing techniques.

• Standard Octopus comes in  
trays and three different sizes

• Premium Octopus comes in  
blocks and is single size only

• Octopus comes in its natural state

• Great with any preparation such as grilled, 
boiled, blanched, and more

• Great for rice dishes like paella, arroz  
caldoso, sauces, and aioli’s

• Rich in antioxidants with additional  
nutritional health benefits

Portuguese Collection

ITEMS AVAILABLE DETAILS

PORTUGUESE OCTOPUS  
– STANDARD 

Size Varies: 4-6lbs, 6-8lbs, or 8-10lbs
Approx. 44lbs per Case 
Under 10% Water Added

PORTUGUESE OCTOPUS 
– PREMIUM 

Size Varies: Approx. 6.8lbs-8.8lbs
Approx. 50lbs per Case
No Water or Additives

1 0 L B  M I N I M U M  O N  A L L  S E A F O O D  P R O D U C T S



FLAVORS DETAILS - 8 OZ JAR / 12 PER CASE

BANANA  JAM 

Uses: Great for sauces like mole, caramel, savory appetizers 
like duck, foie gras. Also works well for a hot oats service, 
breakfast buffet bread service 
Taste: Taste of banana bread with a subtle flavor  
of all spice & roasted banana
Ingredients: passion fruit, banana, sugar

FIG JAM
(Figo)

Uses: Good for cheese plate, scones, sauces, and pairs well 
with a duck or lamb dish 
Taste: Lighter fig taste of black mission figs 
Ingredients: fig, sugar

STRAWBERRY 
JAM 
(Morango)

Uses: A looser pourable, jam, great for crepes filling,  
danishes, and breakfast buffet bread service 
Taste: Sweet dried strawberry, & vanilla 
Ingredients: strawberry, sugar

GOLDENBERRY 
JAM 
(Capucho)

Uses: A thicker consistency jam with very small seeds, good 
for savory, scallops, lobster, lamb,  and sweet french toast 
Taste: Sweet flavor with notes of caramel  
Ingredients: gooseberry, sugar

Azorean Fruit Jams
Our fruit jams are sourced sustainably and in small batches from the beautiful Azores 
Islands in Portugal. Hidden hundreds of miles away from civilization, this untouched 
archipelago produces incredible fruit crops. WorldClass jams are made with fresh, sun-
ripened fruits and processed using traditional artisanal methods, resulting in a product 
that captures the pure essence of the Azorean islands. 

• Sourced from a fruit farmer cooperative  
dedicated to growing regional fruit

• Made with traditional homemade recipes  

Portuguese Collection
Azores Islands



Our cheese is produced on the beautiful island of São Miguel in the Azores Islands, 
created by a volcanic eruption in the middle of the Atlantic ocean. Free from pollution, 
harmful additives, and unnatural ingredients, the São Miguel Island Cheese is a matured 
cheese with a semi-hard paste, with a firm texture, and matured for a minimum of 9 
months.   

• Grass-fed cow milk 

• Pasteurized 

• Semi-firm cheese 

• Comes both 9 and 12 months aged 

• Similar to a white cheddar cheese 

• Pairs best with jams, honey, or  
simply with a light body red 

Sao Miguel Cheese
P R O T E C T E D  D E S I G N A T I O N  O F  O R I G I N

Portuguese Collection

Azores Islands

C O M I N G  S O O N



Azores Islands

Rainha do Pico  
Butter
Rainha do Pico Butter is an Azorean Butter coming straight 
from the wonderful Ilha do Pico of the beautiful Azores 
Islands. This butter is churned with fresh grass-fed cow milk 
and sea salt in the most traditional manner. The marbling 
effect, intense flavor, and aroma are all contributors that make 
this butter some of the best in the world.

• Grass-fed cow milk 

• Pasteurized

• Artisanal churned and salted butter 

• This butter is considered one of the best 
butters in all of Europe 

• Pairs best with baked goods, hot meals,  
or simply eat it over a nice bread 

Portuguese Collection

C O M I N G  S O O N



Caviar Polanco
Polanco® caviar represents the best of two worlds. On the shore of 

the Rio Negro in Uruguay lies the fishing village of San Gregorio de 

Polanco.® Artisinal fishermen use traditional methods to care for fish 

and harvest caviar in the austral winter. Since importing live Russian 

sturgeon twelve years ago, our partners continue to seek out the best 

genetics from Russia every year, with over 80,000 live eggs arriving 

annually.  

In appreciation of our ongoing client relationships, we offer this caviar 
well below market pricing. We encourage you to experiment with new 

flavors and discover creative food pairings with this unique delicacy.  

• These eggs offer a delicate texture in your mouth  
with very long flavors of walnut, butter and cream

• Produced using by artisans in wild and natural conditions

• The maturing process is handled carefully in original tins for 
between 3 and 4 months before your delivery and tasting

• Extracted at optimum maturity from June to September

Siberian Reserve Oscietra Grand Reserve
Varied shades and subtle and 

a slightly sweet flavor 
1oz & 4.4oz Tins Available

Medium eggs with rich bronze hues 
and a delicate finish 

1oz & 4.4oz Tins Available

Uruguayan Collection

PHOTO: @JOHNSESSEN 
@CASTLEHOTSPRINGS



Antonius Caviar

With over 50 years of experience, Antonius Caviar is 
one of the leading sturgeon breeders in the world. The 
expertise of this family-owned business has produced 
some of the best caviars known for their remarkable 
texture and taste.

• Antonius caviar is only extracted from mature 
sturgeon 8-12 years old, resulting in a larger size, 
firmer texture & more concentrated flavor

• Sturgeon swim rapidly in the crystal clear, fast-moving 
waters of the Lyna River in Poland, providing the 
optimal habitat for high-quality caviar

• Within 35 minutes from pulling the fish out of the 
water,  caviar is extracted, sorted by size, salted, and 
packed in the tins with no pasteurization using the 
highest production standards

• Prepared with the traditional caviar “Malossol” 
method, which means “with a pinch of salt”

Siberian Reserve Oscietra Grand Reserve
Varied shades of black to light brown

with rich, full flavor palette 
HARVESTED AT 8 YEARS OLD 

1oz & 4.4oz Tins Available

6-STARS - Gray, brown, & gold
highlights with a slightly nutty flavor 

HARVESTED AT 12 YEARS OLD 

1oz & 4.4oz Tins Available



John Bergman
CO-FOUNDER & CEO

Growing up in Seattle, I discovered my love for food 
early on. When I was just six, I persuaded my parents to 
host my birthday party at a Vietnamese restaurant in the 
heart of Pike’s Place Market instead of the more popular 

options such as fast-food or waterslides. As an adult, 
my passion has been to travel, so I could experience the 
unique and specialized experiences of the world. I love 

to travel and often book amazing restaurants before 
booking my flight. During my first trips to Europe, I was 
astonished at the extraordinary quality of fresh and local 
ingredients that I had never seen or experienced before. 

I’ve always been a foodie, but the higher level, local 
ingredients I found were beyond remarkable.  When 
visiting Argentina, I realized that the vast majority of 

Americans were missing out on beef that is so tasty, so 
flavorful and so tender. After discovering more hidden 

treasures in Japan, Thailand, and Hong Kong, I was 
completely astonished with what I had been missing 
out on. In addition to the taste, I thought about the 

incredible health benefits that come from eating these 
natural foods. I made the decision to follow my passion 

and make a difference so that everyone could experience 
this as well. When we explore a new country, we are 
obsessed with discovering the best the world has to 

offer.  Throughout our journey, we are often surprised 
and delighted with what we find, and are extremely 

proud to be partners with the local producers we work 
with. They are like-minded, with a focus on health and 

sustainability. I am dedicated to making a conscious 
commitment toward better health, sustainability, 

animal welfare, and environmental change. I invite you 
to experience and enjoy some of our hidden treasures. I 
promise you’ll be intrigued to discover more and more 

of what WorldClass has to offer!

Devin Dvorak
CO-FOUNDER & COO

I went against the grain from an early age. For my 
seventh birthday, I was given the choice of Disney Land 
or Playa del Carmen. I wanted to experience something 

new and unique so I chose Playa del Carmen. As my 
parents enjoyed pina coladas, I connected deeply with 
the culture and I tried to convince them to let me stay 
and live with the resort’s barman, Arturo! From that 

moment on, I was captivated with wonder about what 
the world had to offer, and I wanted to experience it 
all. In college, I fulfilled my dream of living in Latin 

America, and this is where I met my first true love, the 
Argentinian Asado. A back-to-basics, traditional method 
of grilling high quality beef, with nothing more than salt 

for seasoning. Argentine beef has a way of producing 
an explosion of flavor unlike anything else. Try as I may 
to recreate this magic on my own, it always failed. The 
key ingredient was missing – pampas nourished beef 
free from hormones, chemicals, and any unnatural 

substances. In 2020, the first product line of WorldClass 
was born Argentine, which successfully features the 

one-of-a-kind beef I fell in love with from Argentina. 
What started as a longing for the most amazing beef this 
planet has to offer, transformed into a treasure hunt for 
the finest products across the globe. We want everyone 
to have access to, and experience, the finest products 

without leaving your home. We love to share the stories 
about our products, who produced it, where it came 
from, what’s in it, why it’s different, and how we are 

making a difference locally.  They say, you are what you 
eat, and I believe everyone should be World Class!

Our Founders
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