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The Iberian Pork is named after a SpeCIfIC breed of natlve‘ pigs genetically bred and fed since antlent times in the southwest of the Iberian Penlnsula Its
particular characteristics and appropriate nutritious supply provide an authentic culinary jewel highly prized in gourmet circles of all over the world.

The breeding of this species takes a thorough control of the food along the two main phases of their growth. During the first phase, they will be provided
seeds and spikes that are very important for the proper training and preparation of their body.

Thanks to the continuous exercises when the Iberian pigs search for food and water, the fat infiltrates the muscles of the animal, which is the key of
providing these inimitable sensations as a whole during the tasting.

The natural drying places and cellars play a key role in the next part of the process of our products, because they allow a proper ripening. Each product
follows its own curation which starts in the summer time in the drying place. There with the high temperature and dry air it causes the “sweating” of the
outer fat. Later on, during the winter the products will rest in the cellars where the lighting and the temperature are more stable and they will be given
the necessary curing condition.

Thanks to a proper genetic selection, we can ensure that a controlled diet in each breeding process, and a meticulous work of our craftsman and the slow
ripening of each piece in our warehouse, all together achieve an unparalleled product quality and success guaranteed by the most important gourmets and
critics in all over the world.
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IBERIAN ACORN HAM
(Minimum 30 Months of Curation)

The Iberian Acorn Ham has established itself as the best expression of
the Spanish Gastronomy according to the most knowledgeable gourmets.
The classification of this ham is based on the amount of acorns that the
animal has ingested before slaughter, and thanks to this food it has a higher
content of oleic acid than the rest, which gives it a distinctive flavour and
aroma.

Being selected from a very early age, the pigs are of pure Iberian breed and
present very characteristic external identification signs such as elongated
shape, black hoof, narrow leg and a golden colour in the covering fat.

When cut, we could smell an intense and penetrating aroma. The meat
with a fine pink colour, presents a very veined intramuscular fat almost
transparent, which melted in a mild and delicate flavour with salty and
timely sweet nuances on the palate.

An experience for the senses.

Formats:

The available formats are in the final page of the selection. For any other
format, please send inquiry of quotation.
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IBERIAN HAM
(24 Months of Curation)

The same as Iberian Acorn Ham with curation more than 24 months, the
Iberian Ham of Extensive Feeding with 24 months of curation comes from
pigs fed on acorns in pastures, however in the last months of “montafiera”,
they also have a supplementary feeding with fodders authorized by the
Regulatory Council.

The pigs, always bred in extensive farms, develop a similar structure and
characteristics to the Iberian acorn-fed pigs, but differ slightly in the final
product because it doesn”t present infiltrations of intramuscular fat that
mark so much.

The fine pink meat and pleasant texture on the palate, with a flavour of
sweet nuances, an intense aroma and attractive appearance when cut, is an
authentic pleasure for those who taste it.
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SERRANO HAM
(18 Months of Curation)

The Serrano Ham comes from white pigs bred intensively with fodders and
cereals, unlike the Iberian pigs. Its preparation process is carried out with
very different maturing periods, and the Serrano ham can be classified as
Gran Reserva if its curing is over 16 months, and as Serrano Ham if it"s 10
months.

Regarding the Serrano Ham Gran Reserva, it is a product of shiny, unctuous
fat of white and yellowish colour, aromatic and with pleasant flavour. This
greasiness is due to the characteristics and the fatty acid composition of
fatand its high content of oleic acid.

Its characteristic colour of pink to purplish red in the lean side and the shiny
and unctuous fat is smooth to cut. It presents a meat of delicate flavour,
slightly salty due to its low content of salt (11% of salinity)
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IBERIAN ACORN SHOULDER HAM
(20 Months of Curation)

Unlike the Iberian Acornfed Ham with Denomination of Origen of
Extremadura, the Iberian ham of Extensive Feeding is the one that gains
at least 30% of its original weight with montanera diet based on acorns
and grass, and later completing the feeding with fodders authorized by the
Regulatory Council.

The controls carried out by this organization, allow the customers to enjoy
a product with optimal characteristics and maximum qualities for the
periods of curing.

With an extensive growth during all the time, we could differentiate
the hams with fodder diet for their seal and green label D.0. DEHESA DE
EXTREMADURA.
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IBERIAN SHOULDER HAM
(16 Months of Curation)

The Shoulder Ham, a smaller piece than the Ham, comes from the forelimbs
of the same pigs from which the hams are obtained. They are bred in
extensive feeding which helps a proper growth and following similar curing
guidelines, it gives a product of superb quality.

This product comes from pigs fed on acorns in pastures, but in the last
months they also have supplementary feeding with fodders authorized by
the Requlatory Council.

Its nice pink meet has a pleasant texture on the palate, with a flavour of
sweet nuances, an intense aroma and attractive appearance when cut. It is
an authentic pleasure for those who taste it.
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* THE IBERIAN PIG CHARCUTERIE -

The sausages are other delicacies derived from Iberian pigs. This animal genetically bred and cared from ancient times in the Southwe
Peninsula, has some characteristics which are the result of the selected food that make the products a highly prized gem in the best gastronomic\f’lrcles

all over the world.

A piece of minced meat seasoned with aromatic herbs and different spices (paprika, pepper, garlic, rosemary, thyme, etc.), introduced (“embedded”) in

pork belly skins, that is called embutido (sausage). The natural belly is the real creator of the great taste of natural sausage for its fantastic qualities in
its curing. The curing form has made it easily maintainable over relatively long periods of time.

The general process of sausage preparation goes through several phases where the mincing and stuffing are highlighted and these allow the sausage to
have different forms.

Later, they are transferred to the natural drying sheds and cellars where each product follows its own curing process to reach the optimum maturation
point.

We can ensure that through a proper genetic selection, a controlled dietin each breeding process, the meticulous work of our craftsmen and a slow ripening
of each piece in our cellars, we achieve an unparalleled product quality and success guaranteed by the leading gourmets and critics of all over the world.
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Its intensive and sweet falvour gives smooth and pleasant sensations in
its tasting.
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tis a balanced, low-fat product with a rosy appearance and less veined
than the Iberian. The lower content of fat is due to the food not based on
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EXTREMADURAN MORCILLA NEGRA (Black Pudin)

The Extremaduran Morcilla Negra (Black Pudding) is a traditional sausage
made with lean meat, bacon and fat of Iberian pork, paprika, salt and
natural species. Its appearance is deep black and it s soft to touch.

With a proper process of ripening in natural drying places, it reaches
its optimal curation point in which way it obtains the intense and strong
flavours that will be a real pleasure and delight for your tasting.
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The same as the Iberian Acorn Chorizo, the Iberian Chorizo Primera Extra

MFLHITBRAREARED—HF, AR—RPLRTIEA is prepared with lean pork of premium quality of Iberian pig and seasoned
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certain creaminess that is difficult to imitate.
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ACCORN IBERIAN SALCHICHON

Among the Ibérico pigs, Accorn Iberian pigs are named after having been fed
through the winter on fallen acorns. The meat of these specially fed Ibérico
pigs makes Salchichdn of an entirely different character. The fat infiltrates
the meat and spices creats a luxurious feeling in the mouth and a heady
taste and aroma that lasts longer than expected.

Balance is the dominant note in the Iberico sausage, due to the subtle
combination of pepper and garlic. For the perfect combination of noble
parts of the pig that transmit softness and texture in the mouth. And above
all, for the perfect balance between allits aromas: fresh and sophisticated,
ephemeraland persistent, which makes your tasting pleasure full of shades.
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IBERIAN EXTRA SALCHICHON
(200 @)

The same as Iberian Salchichon (Spiced Sausage), the No Iberian Salchichon
is a traditional sausage of Extremadura but in this case it"s made with lean [
pork of white pig, black pepper, salt and garlic. It ripens in natural drying
places until reaching its ideal curation point.

Its texture is also fleshy and juicy in palate, thanks to the balance between
lean and fat, which provides a delight treat to whom tastes it.
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BEEF CECINA

Dried Beef Cecina de Ledn can be defined as smoked and dried beef meat
coming from the hind leg of beef cattle.The outside part of the cecina
has got a toasted brownish colour, light dark, which forms part of the
elaboration process.

When it is cut, its colour is like cherry maroon, increasing in the borders at
the end of the maturing process. Morevaer, it will present some light fatty
embedded seams, which gives the cecina that juicy flavour. It s a meat with
a characteristic flavour, lightly salted and with a small fibrous consistency.

The pieces are presented as a whole or in portions and slices vacuum-
packed.




CEUEGYE AU E S0

G TR 2%

M4 % |

(5£002) G2 BA BEHFEH T k3] o)

(H71) G2 M B b (1] o)

D 4l B NCET ik A o)

(35007) ZH B M BN [k 3 )

(H\7\) GH5H il BEN (1] e}

158 ] BERENCG ik A o)

HHSHEM

MSEHET

D5 & B B OB e 3] o)

HAzW  EF

G




‘uorjeyonb Jo Auinbuy puas aseajd ‘yew.oy Jayyo Aue Jo4

(buippnd 3j2e1g) eBaN 1oy cm;mmewbxm_

BUI3) Uamm__

(b 002) uoyaiyles esyx3 uewag)

(B 1) ugyoryajes e13x3 uelsag)

UQYIIYI|eS UI0IY UBLIA]

(b 007) 0z1woy) velsag

(byl 1) 0z110y] uelag)

0Z10y7 UJ0JY URLI3Q)

U107 opeyanqu3

U107 uellaq|

U107 UJOJY UBLI3G)

ool B6og  @daid 3joym

INIHIVK - 03011  0IN0E30

S39VSSNVS M40d

.NOEVHD

NOIL2373S 13WYN0I HSINVAS




SPANISH GOURMET
SELECTION

w

—>o lOlé Gourmet o<

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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