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THE DELICACY BROUGHT TO YOUR TABLE

Delving into the most ancestral Spanish culinary tradition, i0lé
was born with the firm intention to offer our customers the most
exclusive products of Spanish gourmet.

Therefore we have carried out a careful selection of producers
who combine the most handcrafted processing methods with
the modern control systems ensuring the highest quality of our
products.

In the Dehesa de Extremadura, Asturias and Sierra de Cazorla we
find the nature as the best ally to provide the raw materials from
which we obtain our hams and sausage, cheese and oil. Being aware
of the importance of this medium we choose ecological production
methods to guarantee their suitability so that generation after
generation people could enjoy these delicacies.

We could guarantee that the delicacy will be brought to your table
as we have carefully selected our products with a professional
team that i0lé promises our clients.

We believe that you will find the best combination in i0lé that
allows you to enjoy the gastronomic treasure of the Spanish nature.
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*‘;ﬂ* - THE ASTURIAN CHEESE -

Located in Northern Spain, in The Principality of Asturias nature is found to be the best ally the cheese industry has. The natural caves provide constant
humidity and temperature, to livestock farming, focused on cows, goats and sheep fed by the Asturian farms and mountains, has made it possible to obtain
a great variety cheeses using a single type of milk or mixtures of the different types with maximum quality.

Many of our cheeses have been recognized by means of diverse stamps of quality. Thus, Asturias has several Denominations of Origin and Protected
Geographical Indications for: cheeses, ciders, sausages, vegetables, foods of ecological production, etc. These protection systems take charge of looking
after the execution of some strict requirements that allow to assure the great quality of these products, and that they suppose a competitive advantage
at the time of their commercialization.
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IMEASIHEE (GAMONEU)
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GAMONEU CHEESE

It's a handcrafted cheese made in the valleys of the region of Onis, in the west of Asturias. During its preparation we use
the raw milk of cow, goat and sheep from the livestock producer, which allows us to control the raw material from which
the cheese is made. The colour is white, with tendency to be slightly yellowish and it has blue-green blooms of Penicillium
around the edges.

The process of production begins with the mixing of the three types of milk ina curdling barrel. There it starts to get heated
and moved slowly until obtaining the adequate temperature and acidity, and then the rennet is added.The process of curdling
takes about 2 hours, and then it is cut manually and the whey is separated from the curd, where the molds are introduced.
After salting the exterior part, the cheese is passed to the smoke room where it will rest for at least 3 weeks for smoking.

Finally the cheese is taken to a cave for at least 8 weeks of maturation.

The rind has a brown sienna colour with reddish, greenish and bluish tones due to the term in the caves and cellars. The
texture is hard or semi-hard, firm and crumbly, becoming buttery in the mouth. It has a soft touch of smoke, clean and
penetrating aroma and a slightly spicy taste.
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GEO DE LAZANA CHEESE

Thisisahandcrafted pressed cheese made from raw cow’s milk and matured
for 60 days. Its washed rind shows an orange or light brown colour, with
some white Penicillium mold, which is the result of the surface flora action.

When cut it shows a uniform colour from ivory to beige as ripening
progresses. There may be small eyes spread unevenly. An intense and
persistent flavour. At first you will note a very elegant acidity and some
sweet notes of cream and exquisite raw butter. Predominately herbal and
dairy flavours (hay, straw) very well combined with subtle animal and
fermentation aromas. The aftertaste is very pleasant with hints of dry
hazelnuts together with persistent notes of butter.
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LAZANA AFINADO CHEESE

It is a refined handcrafted soft cheese made from pasteurized cow’s
milk. Its washed rind has an orange or light brown color, with some white
penicillium mold, which is the result of the surface flora action.

Medium intense smell, which increases with the ripening. Because of the
surface flora, the rind has a fresh smell, typical from mushroom and mixed
with subtle notes that remind of fermented vegetables. The interior is
softer with lactic shades of cream and butter, vegetables (hay) and moist
soil.

It has a lactic flavour of soft yoghurt and slightly sweet (cereal) together
with vegetal (herbal) and fruit (hazelnut) notes with a very pleasant
aftertaste of butter.

Tasting with rind it gives a high persistence in the mouth and a stronger
taste.

During chewing you can note certain elasticity, accompanied by a medium-
high rate of adhesiveness and high solubility (melts on the palate). A very
pleasant and fine granularity is appreciated.
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BLUE CHEESE BAR IOLE

Blue cheese in attractive cubic format, made with 25% of pasteurized goat
milk and 75% of pasteurized cow’s milk. Itis anirreqular moldy rind cheese
and its cut is fairly uniform, with little bluish pigmentations. The aroma is
intense, with goat milk notes that overlap the other flavours, which are
also slight greenery (herbs and grasses), clean milk (cream and butter) and
marked moisture.

The taste is highly intense, very creamy in mouth, the goat milk turns to
prevail, good touch of salt and excellent acidity. The goat milk provides
strength and a slight spiciness.
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CABRALES CHEESE

Cabrales is one of the most important blue cheeses in the world. Its
name comes from the Asturias village where it has been made since time
immemorial. It is made with raw cow, sheep and goat milk, curds and salt
and Penicillium Rocheforti fungi. All the milk used on its production come
exclusively from herds raised on this zone of production, in the Picos de
Europa Mountains.

The milk is first heated and curdled by the addition of rennet. The whey
is removed from the curds, which are then packed into cylindrical molds
called “arnios”, salted and left to cure and harden. After two weeks, the
Cabrales is aged a further two to five months in natural caves, in the
mountains of the area. The cheeses are placed on wooden shelves where
they are periodically turned and cleaned.

His courtis white with blue-green pigmentation, produced by Penicillium. It
has intense aromas of maturation, with touches of volatiles. In the mouth it
is flux, paste, with balanced complex flavors, slight spicy. It has a lingering
aftertaste while maintaining balance and pleasant flavor.
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hloride, rennet and salt. The minimum maturity is 60 days.

~ As a blue cheese, it is an irreqular rind moldy cheese with a fairly uniform

t, it?'bfﬂe pigmentation spread evenly.

A ﬁ{ﬁhag'&erized by an intense aroma and a lasting and very nice flavour,
~with goat?hilk and clean dairy taste, butter, fungi and mushroom type.

In month it is creamy, intense, tasty, a little salty and with nice touch of
acidity; sprity witl] sensation that reminds of goat milk.
e

MONJE PICON CHEESE

It is a blue cheese from raw cow’s milk made for decades by the Monje
family. Its ripening period is between 3 and 4 months. The interior is
creamy, a paste lightly compact to compact depending on the ripening, with
typical blue areas of this cheese and the rind is semi-hard, typical for the
cheeses similar to the Cabrales blue cheese. When cut, the appearance is
based on the degree of ripening. Usually there are many blue streaks. The
flavour is mild, slightly salty and buttery.
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LA PERA sHert CHEESE

La Peral is a cheese prepared from pasteurized cow’s milk that
is straw-coloured white, with selected diary ferments and noble

molds that give it the characteristic bluish stains.

When it’s young, it's a semi-blue cheese with delicate flavour
and a great bouquet. With the passage of time, it completes the
transformation into a blue cheese, and that’s when it acquires
the whole personality, slightly spicy, but without losing any of
its smoothness and bouquet.

The aging time can reach 4 months, which gives it an intense
aroma combined with mold. Melting in the mouth with intense and
relatively complex flavours, giving an overall pasty impression.
It has a certain aftertaste with an attenuating tendency.
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PERALZOLA CHEESE

It's a handcrafted cheese made by the unique cheese factory in the world [ ﬁhﬁ\‘:\ ,
that in recent years it has received several international awards. Dark b, 00
greyish colour with hollows, and with thin and hard rind. Whitish colour

when cut and showing greenish blue veins and vertical pricking marks.

Smooth texture with rupture elements. It melts easily and it is very soluble
in the mouth, not at all adherent.

Intense and complex maturing aroma, with a touch of mold. It confirms the
aforementioned in the mouth, together with slightly ticklish sensations
perfectly integrated as a whole. Good, smooth, balanced aftertaste with an
average to long duration and slightly hot nuances.
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AFUEGA'L PITU CHEESE (Raw-Spicy)

Fat cheese made with raw milk from native cows of Frisona and Asturiana
de los Valles.

Orange colour due to the paprika added during its manufacturing process.

Its taste is slightly acid, little salty or not salty at all, creamy and quite
dry. For red cheese this flavour deepens and becomes strong and spicy. It
is doughy and astringent when swallowed. Its aroma is mild, characteristic,
and increases with the ripening.
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AFUEGA'L PITU dHEESE
(Pasteurized-White)

Fat cheese made with pasteurized milk from native cows of Frisona and
Asturiana de los Valles.

White colour verging on yellowish, depending on its ripening degree.

Its taste is slightly acid, little salty or not salty at all, creamy and quite
dry. For red cheese this flavour deepens and becomes strong and spicy. It
is doughy and astringent when swallowed. Its aroma is mild, characteristic,
and increases with the ripening.

BN ENE (B REFDH - F5H)

R YLEE IS, PR RANAN P HTE B I T LB
BRI 4 R H 2B RENFIHHEIEMR.

B TER TR TAMMERAE,
CIRRMER, M= TR, PymiR B, BFo AR
B AMRORZUFE R NIRIGHE, BUR. BESFRMMIRE, 2k
BEHS, ESEEI.

AFUEGA'L PITU CHEESE
(Pasteurized-Spicy)

Fat cheese made with pasteurized milk from native cows of Frisona and
Asturiana de los Valles.

Orange colour due to the paprika added during its manufacturing process.

Its taste is slightly acid, little salty or not salty at all, creamy and quite
dry. For red cheese this flavour deepens and becomes strong and spicy. It
is doughy and astringent when swallowed. Its aroma is mild, characteristic,
and increases with the ripening.
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OVIN ECOLOGICAL COW CHEESE ‘EL. ASTUR’

Handcrafted cheese made from pasteurized milk of cows bred and fed inan
ecological environment in the town of Nava. It is a semicured, fatty, with
refined rind, very pleasant aroma and noticeable buttery flavours.Straw
yellow when cut, fine or slightly sandy texture, not very flexible. Rich
aroma ruled by its ripening. Friable in the mouth and slightly soluble, with
an overall closed impression. In the mouth it presents a slight bitterness
that disappears in passing, leaving a persistent, smooth and pleasant
aftertaste.
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BEDON GOAT CHEESE

Beddn Goat Cheese has clean, uniform ivory crust, very fine and hard but
with a smooth feel. The cut presents a uniform ivory white colour, with
small, scarce and randomly distributed eyes. Fine surface and faintly
moist feel.lt turns out to be characteristic the dairy aroma and smell
with diacetylic tinges in perfect harmony, of mild intensity, pleasantly
increasing as it matures.

Great harmony between the diary and ripening aromas in the mouth, with
slightly spicy sensation, well integrated. Medium duration, smooth and
balanced aftertaste that maintains the nuance of spicy sensation.
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OVIN SHEEP CHEESE

Handcrafted cheese made from pasteurized milk of sheep bred and fed inan
ecological environment in the town of Nava.

Uniform white cut, with small and few eyes. Fine, elastic, scarcely adherent
texture and good solubility. Medium intensity primary smelland aroma with
butter nuances. Brief, smooth and balanced aftertaste.
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QEL VIEJO MUNDO CHEESE

‘The cheese protected by the P.D.0. ‘Casin Cheese’, is a fatty, matured cheese,
semicured or cured; made from raw cow s milk, of enzymatic clotting and of kneaded
pasta, semi-hard or hard. It presents a cylindrical-discoidal irregular shape, with a
face stamped with the anagram of each producer, which consists in floral, geometric
patterns, and different symbols or the name of the manufacturer.

It is believed to be one of the oldest cheeses in Spain and of the world, not only for
the documentary references that place it in the XIV century, but for the unusual and
laborious technique of the kneading used in the elaboration process, that make it
into a unique variety.

It has no rind, and the interior part is even, uniform, ivory white, and slightly
yellowish. The first aromatic tang is strong, of cow butter smell and in the end shell
nuts smell. Buttery taste when enter the mouth, with strong flavour. It ends up with
a strong sharp taste. Strong, spicy, pleasant but dense, slightly salty flavour.
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CIDER FUSION CHEESE

Cider Fusion Cheese is a product that goes into Asturians’ roots in depth,
combining for the first time the two most representative products from our
region: the milk of the cows that graze in the Asturian mountains; and the natural
cider, fermented apple juice. These are two nutritious and complementary
products.

Cider Fusion Cheese is produced by an innovative process developed by the unique
cheese factory, the secret is the blend of the milk and cider before the curd is
made. The result is a cheese that offers an elegant combination in our mouth,
combining a subtle apple flavour accompanied with a lactic and greasy taste of
the cow milk. The texture is smooth and tender, with a fruity and floral bouquet,
asaresult of the harmonization and integration of the cider and the milk.
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Itis a semi- soft cheese, %crafted from pasteurized cow’s milk, lactic
ferments, spices, animal rennet and salt, which is molded in roller shape
and is covered with fine herbs and spices.

The interior cut is clean, compaffrwdhout eyes and very creamy. It looses
when it’s taken out of the vacuum. Fine texture of fresh cheese and soft
pasta. Very strong smell of lactic aromas and spiced green herbs, thyme,
with hints of wild flowers. Lactic acid flavours conjugated with the taste
of herbs, the palate is melting and greasy, with mild paste that reminds
of Afuega’l Pitu cheese. Aftertaste marked by the combination of acidity
and herbs.
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CYLINDER WITH NATURAL BLUEBERRY

“Tierra de Tineo” Cylinder Cheese 3 milk with blueberry is a semi-fresh
cheese made from pasteurized milk from cow, goat and sheep, whose main
feature is the fact of containing blueberries inside.

Fresh flavour, with notes of goat milk, and a particular sweet aftertaste
contributed by red berries. Ideal for breakfast and snacks.
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- SELECTED CHEESE -

From i0lé Gourmet we want to present you the best selection of Spanish Cheeses, where you will find the finest products that makes you enjoy your
consumption.

The fine Cheeses of Spain express unmistakably the characteristics of their origins... the milks, the grazing lands, the climate, the method of production...
even the microbiology of the region. Their unique qualities are protected by each Denomination of Origin, symbols of which certifies the authenticity of
each variety. The yellowish Manchego, sharp rich Ibérico, smokey Idiazabal, savory of the Tortas.

You will note it immediately...The strong aromas, the intensely fulfilling textures and vibrant flavors of a centuries-long homemade cheese tradition. A
real treat for the palate.
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IDIAZABAL CHEESE

With excellent raw material obtained from the milk of Latxa sheep this
cheese is made with Designation of Origin Idiazabal, a name taken from
a small town in Gipuzkoa located on the slopes of the sacred mountain
of Aralar, in the center of the Basque Country in an area with a pastoral
tradition that goes back to more than four thousand years ago.

It is a cheese made exclusively with milk from Latxa sheep from own
shepherd’s development, rennet, lactic ferments and salt, with a minimum
maturity of sixty days. The rind is hard, with pale yellow colour, and it is
dark brown if it is smoked.

Its pasta is compact, of variable colour, from white to yellowish ivory, it
may present small and unevenly distributed eyes in small numbers.

In addition to the features listed in the previous section, in order to obtain
the qualification “Designation of Origin Idiazabal” the cheese should
present typical organoleptic qualities in colour, aroma and flavor.
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SERENA (CREAMY)
Itisafa ieese made with 100% raw sheep’s mil ,_c‘p"ag'ﬁlated‘m
Vegetal Rennet by maceration of flower pistils from v_ﬁlcf thistle (Cynara
ardunculus). Dry salted with iodized common salt by surface dusted.

e is very soft, almost fluid, in which case it is very soft, sticky and -
elt, exhibing a thin and very sensitive to manipulation cortex.

~ Witha ntense, persistentand very complex flavor, butalways emphasizing
N eleg'!ﬁf ‘po’i;\f of bitter finishing on the palate. Its characteristic o
© does nuficTeﬁtlfy its flavor, being very strong and intense, especially iﬁjﬁ‘

»

~ more liquefied cheese.
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LA SERENA CURED CHEESE

Itis a fatty cheese made with 100% raw Merina sheep’s milk, coagulated
with Vegetal rennet by maceration of flower pistils from wild thistle
(Cynara Cardunculus). Dry salted with iodized common salt powdered on
surface.

The texture is semi-hard, with elasticity and slight buttery, cuttable, with
a firm rind. The outside has a light golden color, highlighting an oily sweat.
The flavourisintense and persistent, very complex, but always highlighting
a typical bitterness because of using vegetal coagulants, and slightly spicy
due to its long curing.
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TORTA DEL CASAR .

Torta del Casar isa natural cheese elaborated by traditional methods, based
on raw sheep milk , produced from controlled ranching , contains vegetal
rennet and salt, and boasts a ripeness of 60 days. Made of light and thin
bark , semilasts, its principal characteristic is its highly creamy texture.
The interior cream sometimes manages to spill across the cracks of the
bark . Torta del Casar has a unique smell and an intense developed taste that
is slightly salty and slightly bitter, which is given by the vegetal rennet.
—a To enjoy the Torta del Casar cheese completely, it should be tempered two
hours before its degustation. There are many ways of tasting this special
cheese , where prestige and tradition join to offer new sensations to the
most demanding palate.

BESFNER

FTHIEN—RIOE, RASFLED, IR, &,
B AR RBEHIETA . E&/E—8TFHiR EEHFAN
ABEXEYER, REEDATAREL

TERMENEREYES, AREIIRE,

SHEEP CHEESE WITH FINE HERBS

Itis an artisan cheese made from raw sheep’s milk, rennet, salt, and lactic
ferments. At the end of the process is coated with butter and fine herbs,
then matured for at least 4 months.

It has a characteristic smell of fine herbs with developed and intense taste.
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MONTESCUSA MANCHEGO
SEMICURED CHEESE

It is a cheese made from pasteurized milk from Manchega’s
sheeps, matured for about 3 months. Its taste is pleasantly
aggressive, and its texture is consistent. The paste is firm and
with a large granularity, high cohesion. As a mark of tasting
highlights the intensity of its aroma and Bouque which is
reached very early.
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MONTESCUSA MANCHEGO CURED CHEESE

Itisacheese made from pasteurized milk from Manchega’s sheeps, matured
between 8 and 10 months. It has a regular halo, ivory paste with few
eyes unequally distributed. Deep odor due to its long healing, pleasantly
aggressive flavor. Consistent texture and pastosity. Long persistence and
good memory once consumed.
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It is an artisan Manchego cheese made with raw milk from manchega’s
sheeps pure breed, cured between 6 and 8 months. Its scent is clean,
elegant and fruity, characteristic of evolved sheep milk. Notes of leather
and hints of nuts. Its flavour is soft at the beginning, where a very elegant
and well joined acidity appears, with the typical aromas from animals (clean
wool) and memories of soft caramel flavor. The aftertaste leaves a pleasant
nutty flavor and a subtle delicate spicy that is accentuated with time.

% fw*ﬁ 5"5%%@%1 605 1605 MANCHEGO SEMICURED CHEESE
R R SR EBERTNEY 23EV=AEK It is a cheese made from raw milk from Manchega’s sheep from the farm
RS 4 T ) — SR 4T B 2‘%&353’6 ﬁﬂ??)ﬁ@ % itself, cured for a minimum of 3 months. Natural crust cellar, dark and

sometimes dotted with patches of natural mold. When cut it has ivory color
and a very pronounced fence. The paste is firm and compact with some

B, ANHARABENIR, VFARBEERT €, B
TR, BAEREESE, HLF N

eyes.

AR5, BREMTREES, FERE, AR The palate hasa semi-hard texture, good buttery and solubility and medium
H, BER%, ANMHEEAYNL LK, SHYPEHRT friability. The taste, at first, has a mild acidic intermixed with sweet grain.
ERFEL, EREA, L ABRBEERE (), AAOK Animal aromas very well integrated with a pleasant aftertaste of raw nuts
B, (almonds) with high persistence in the mouth.
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d@ DUQUE CURED IBERIAN CHEESE

It*s 3 ﬁfe of pressed paste mixed with raw sheep’s milk, goat milk and
tﬁf\;mllk red for.mmlmum 3 months. The paste is of ivory color, with a
firm texture but intense and creamy. The depth and complexity of flavour 'u j
ﬂepend 0 he"::-nge but with a rich taste that reminds of nuts and caramel
“over a slightly salty final taste. Its flavour is intense and balanced W|’EF1, i
dairy tastes, intense smell and firm, nice, creamy texture on the palate. 2 e @_‘

The characteristic rind between beige and yellow colour is coated with mold
so that washing and brushing of cheese is a necessary process.
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CONDE DUQUE SEMICURED IBERIAN CHEESE

Pressed paste cheese mixed by pasteurized sheep milk, goat milk and cow milk
cured for minimum 3 months. Its colour is light beige, the texture is smooth,
creamy and slightly elastic. The interior is dotted with smallirregular holes. The
mixture of milk brings the sweetness of cow milk, the nutty flavour of the sheep
milk and the herbal notes of the goat milk.

The flavour is balanced with lactic taste, soft smell and firm texture, pleasant
and creamy on the palate.
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GRAN RESERVA SENORIO
DE MONTELARREINA CHEESE

It is a cheese made from pasteurized sheep’s milk cured for at least 10
months, highlighting its unmistakable full and intense taste, which
provides the milk of Churra and Merina breed sheep fed by grazing on
moorland and pastures. The rind is hard, pale yellow colour with brown
coating, and well defined. The paste is firm and compact, ivory-yellow,
with a few small eyes scattered around the cut. There may be some small
grains due to ripening. Characteristic aromas and flavours of a long ripened
cheese, well-developed, complex and intense, with caramel and nuts notes
persistent on the palate, sometimes slightly spicy.
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EL IBERICO CHEESE

Itisaripened cheese, a mixture of pasteurized milk of goat, sheep and cow.
Yellowish white, without rind. The paste is semi-hard, tender, compact,
white, slightly yellowish. It has soft aroma and fresh dairy flavour, with
undertones of nuts, with slight cow milk taste, balanced with flavours of
sheep milk.
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Contact: sales@iolegourmet.com Oficinas Centrales / Head Office
Tlfs / Mov: CEEI—Centro Europeo de Empresas e Innovacidn
+34 630 436 975 Parque Tecnoldgico de Asturias
+34 626 101 706 CP: 33428 - Llanera, Asturias — ESPANA

www.iolegourmet.com

facebook.com/iolegourmet
twitter.com/iolegourmet
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