
Numbers of Employees

Company`s 

Address
〒 CHIHUAHUA, MX

Factory`s 

Address
〒 CHIHUAHUA, MX

E-mail Address

Fax Number

■ Selling Points of the production process

Prodction Process

Employees

Facilities and 

Equipments

The Contact Points The person in charge
JOSE GILBERTO 

ALDRETE
Phone number +526142249580

Documentation

■ Information of Quality Assurance

Pictures

■ Company`s profile

Company`s Name

Annual Sales

Name of 

Representative

Phone Number

Messages to 

Purchasers

Website Address

GRUPO TR3SCON JRL

15

JOSE GILBERTO ALDRETE MARTINEZ

写真

At Noyer Grill, we are a leading Mexican company specializing in the 
production of premium briquettes made 100% from walnut shells — a 
patented product unique in the world. Our innovative process allows us to 
offer an eco-friendly, sustainable, and high-performance fuel designed for 
demanding markets and professional grill users.
Noyer Grill briquettes reach higher temperatures than traditional charcoal (up 
to 550°C) and provide longer burn time, ensuring greater efficiency, cost 
savings, and superior performance. They produce less smoke, less residue, 
less odor on clothing, and do not alter the flavor of food, delivering a clean 
and high-quality cooking experience.

www.noyergrill.com.mx

+526142249580

5,000,000 (MXN)

Raw walnut shells are cleaned and inspected before carbonization.

Carbonization is carried out in controlled high-temperature kilns to ensure stable quality and 

complete carbonization.

JOSE GILBERTO ALDRETE 
MARTINEZ

contacto@noyergrill.com.mx

Walnut shells are recycled and transformed into high-quality charcoal through a controlled high-temperature carbonization process.
The production method ensures consistent density, uniform size, and stable combustion performance.

Our process is environmentally responsible, as it utilizes agricultural by-products instead of cutting trees, contributing to waste reduction and 
sustainability.

Key advantages of the production process:

• Controlled carbonization for consistent high calorific value
• Low moisture content for stable ignition and long burn time
• Low smoke and reduced odor emission
• Minimal ash residue after combustion
• No chemical additives or accelerants used
• Energy-efficient production system
• Stable quality control throughout manufacturing

The result is a premium, eco-friendly charcoal suitable for professional restaurants and high-end consumers.
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Employees receive regular training in quality control, safety procedures, and production 

standards.

Protective equipment is used during handling and packaging.

Production is carried out in dedicated carbonization facilities.

Kilns are temperature-controlled to ensure consistent quality.

Equipment is regularly inspected and maintained.
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