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LA EXCELENCIA LLEGA A SU MESA

Ahondando en la mds ancestral tradicion culinaria espafiola, i0lé
nace con el firme propdsito de poner al alcance de nuestros clientes
los productos mas exclusivos del panorama gourmet espafiol.

Para ello hemos llevado a cabo una cuidada seleccion de aquellos
productores que combinan los métodos de elaboracion mas
artesanales con los mas modernos sistemas de control garantizando
la maxima calidad de nuestros productos.

En la Dehesa de Extremadura, el Principado de Asturias y la Sierra
de Cazorla encontramos a la naturaleza como la mejor aliada para
proporcionarnos las materias primas de las que obtenemos nuestros
jamones y embutidos, quesos y aceites. Siendo conscientes de la
importancia de este medio optamos por métodos de produccion
ecoldgicos que garantizan su sostenibilidad para que generacion
tras generacion puedan disfrutar de estos manjares.

Sélo podriamos garantizar que la excelencia llegaria a su mesa
contando con un equipo profesional que desde i0lé velara por
nuestros clientes como nosotros hemos cuidado la seleccién de
nuestros productos.

Confiamos veran en i0lé el aliado perfecto que le permitira saborear
las joyas gastrondmicas de la naturaleza Espaiiola.

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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- LOS QUESOS ASTURIANOS -

Situado en el norte de Espaia, en el Principado de Asturias encontramos a la naturaleza como la mejor aliada de la industria quesera. La humedad y
temperatura constantes de las cuevas naturales que propician una dptima curacidn de los quesos, sus explotaciones ganaderas, compuestas por vacas,
cabras y ovejas que llevan una alimentacion en las granjas y montes asturianos, permiten obtener una gran variedad de quesos de una Gnica leche o mezclas
de gran calidad.

Es por ello que muchos de nuestros quesos hayan visto reconocida su excelencia mediante diversos sellos de calidad. Asi, Asturias cuenta con varias
Denominaciones de Origen e Indicaciones Geograficas Protegidas para quesos, sidras, embutidos, legumbres, alimentos de produccidn ecoldgica.

Estos sistemas de proteccidn estan encargados de velar por el cumplimiento de unos estrictos requisitos que permiten asegurar la gran calidad de estos
productos, y suponen una ventaja competitiva a la hora de su comercializacién.
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N\ - 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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QUESO GAMONEU

Se trata de un queso artesanal elaborado en los valles de la comarca de Onis, al oeste de Asturias. En su elaboracidn se emplea
leche cruda de vaca, cabra y oveja procedentes de la ganaderfa del productor, lo que le permite controlar la materia prima
con la que se elabora el queso. Su color es blanco, con tendencia al amarillento y tiene leves afloraciones verdeazuladas de
Penicillium en los bordes.

El proceso de elaboracidn comienza con la mezcla de los tres tipos de leche en la cuba de cuajar. Alli empieza a calentarse y a
moverse lentamente hasta conseguir la temperatura y acidez adecuadas, tras lo que se afiade el cuajo. El proceso de cuajado
durard aproximadamente 2 horas y a continuacion se corta la cuajada manualmente y se separa el suero de la cuajada, que se
introducird en los moldes.

Tras salar su exterior, los quesos se pasan a la sala de ahumado donde permanecerdn un periodo minimo de 3 semanas
ahumandose.

Por dltimo el queso es [levado a la cueva para su maduracidn donde estaran como minimo 8 semanas.Su corteza tiene un color
siena tostado, con tonalidades rojizas, verdosas y azuladas por su permanencia en cuevas y bodegas.

La textura es dura o semidura, firme y friable, evolucionando en boca a mantecoso. Tiene suaves toques de humo, limpio y
penetrante en el aroma, y un regusto ligeramente picante.

GAMONEU CHEESE

[t'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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QUESO GEO DE LAZANA

Se trata de un artesano queso de pasta prensada elaborado con leche
cruda de vaca y madurado durante 60 dfas. Su corteza lavada presenta
un color naranja a marrdn claro, con algo de moho blanco del tipo
penicilium, fruto de la accidn de la flora de superficie.

Al corte presenta un color marfil uniforme tirando a beige a medida
que avanza la maduracidn. Puede presentar ojos de pequefio tamafio
y en pequefia cantidad, repartidos irregularmente. Sabor intenso y
persistente. Al principio se percibe una acidez muy elegante y unas
notas dulces de nata y mantequilla cruda exquisitas. Predominan

los aromas lacteos y herbaceos (heno, paja) muy bien conjuntados
con sutiles aromas animales y de fermentacion. El requsto es muy
agradable con recuerdos a avellanas secas y acompafiado de las notas
persistentes de mantequilla.

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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QUESO LAZANA AFINADO

Se trata de un queso afinado artesano de pasta blanda elaborado con leche de vaca
pasteurizada. Su corteza lavada presenta un color naranja a marrdn claro, con algo
de moho blanco del tipo penicilium, fruto de [a accion de la flora de superficie.

Olor de intensidad media, que se va incrementando con la maduracion. Debido a la
flora de superficie, su corteza desprende un olor fresco, tipico a seta y champifion,
mezclado con notas sutiles que nos recuerdan a vegetales fermentados. Elinterior
es més suave con matices lacticos de nata y mantequilla, vegetales (heno) y de
tierra himeda.

Posee un sabor lactico de yogur suave y ligeramente dulce (cereal) acompaiiado de
notas vegetales (herbaceos) y frutales (avellana) con un postgusto a mantequilla
muy agradable.

Degustado con su corteza posee una alta persistencia en bocay un sabor més
potente.

Durante la masticacion se percibe una cierta elasticidad, acompafada de una
adhesividad de tipo medio-alto y alta solubilidad (se funde al paladar). Se aprecia
una granulosidad de tipo fino muy agradable.

JINCHO
DE PLATA
2010

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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QUESO AZUL EN BARRA IOLE

Atractivo queso azul de formato cibico, elaborado con un 25% de
leche pasterizada de cabra y un 75% de leche pasterizada de vaca.
Se trata de un queso con corteza irreqular enmohecida, y de corte
bastante uniforme, con escasas pigmentaciones azuladas. El aroma
es intenso, con notas ldcteas caprinas que se superponen al resto
de aromas, en el que también se detectan leves verdores (hierbasy
pasto), lacteos limpios (nata y mantequilla) y marcada humedad.

El sabor es de intensidad alta, en boca es muy cremoso, a leche
caprina es la que vuelve a imperar, buen punto de sal y excelente
acidez. La leche caprina la aporta fuerza y un ligero picor.

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.



QUESO CABRALES

El Cabrales es uno de los quesos azules mds importantes en el mundo. Su nombre
viene del pueblo de Asturias donde comenzd a hacerse desde tiempo inmemorial.
Estd hecho de leche cruda de vaca, cabray aveja, bien por separado o bien mezcladas,
cuajo y sal, a los que el hongo Penicilium da su caracterfstico color azulado.

Toda la leche empleada en su produccidn procede de ganaderias de los Picos de
Europa, el entorno en el que se produce de manera totalmente artesanal.

En su proceso productivo la leche en primer lugar se calienta y se cuaja.
Posteriormente se elimina el suero de la cuajada y el cuajo se introduce en unos
moldes cilindricos denominados “arnios”, en los que se sala para favorecer su
secado. Tras dos semanas el Cabrales se cura entre 2y 5 meses en cuevas naturales
situadas en las montaiias de la zona, en las que los quesos se colocan en estanterfas
de madera donde periddicamente se les da la vuelta y se limpian.

Su corte es blanquecino con pigmentaciones verde-azuladas, producidas por el
Penicillium. Aromas intensos de maduracién, con toques de volatiles. En boca,
fundente, pastoso, sabores complejos equilibrados, ligero picor. Tiene un regusto
persistente manteniendo equilibrio y agradable sabor.

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 flavars, slight spicy. It has a lingering
aftertaste while maintaining balance and pleasant flavor.
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.,\" Que;a azul ela_bora_ a partir de leche p steﬁlza J; i ra, ’ Blue cheese made from pasteurized cow and gnat m! act |§ fer t,
- fermento lactico, c’lbruro ilcico wp,w Sumaduracion r a es de alcium chloride, rennet and salt. The m|n|mum maturity is 60 days.
'y SUIERS / v, AL P R g blue cheese, it is an irreqular rind moldy cheese with a fairly uniform
”» Se trata de un queso de corteza |rregular en pSStante - cut, with blue pigmentation spread evenly.
- uniforme tratandose de un queso azul, con plgment

uniformemente. T i hﬁoat milk and clean dairy taste, butter, fungi and mushroom type
In rn%nth itis creamy, intense, tasty, a little salty and with nice touch of

aCId!t)’ spicy with sensation that reminds of goat milk.
J‘r iy f 'y

,5‘% azm’eﬁgﬁhs It is characterized by an intense aroma and a lasting and very nice flavnu

Se caracteriza por un aroma intenso y un sabor persistente y muy agradable 4 s
con leche caprina manifiesta y lacteos limpios, tipo mantequilla, hongus y
champifiones. Su paso de boca es cremoso, intenso, sabroso, algo salino y

buen punto de acidez; picante con recuerdos caprinos.
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QUESO MONJE PICON d MONJE PICON CHEESE

Se trata de un queso azul de leche cruda de vaca elaborado desde hace It is a blue cheese from raw cow’s milk made for decades by the Monje
décadas por la Familia Monje. Su periodo de maduracidn es de entre 3y & family. Its ripening period is between 3 and 4 months. The interior is
meses. El interior es cremoso, de pasta ligeramente compacta a compacta creamy, a paste lightly compact to compact depending on the ripening, with
segn maduracidn, con zonas azules tipicas de este tipo de quesos y la typical blue areas of this cheese and the rind is semi-hard, typical for the
corteza es semidura, tipica de los quesos de pasta azul parecida a la del cheeses similar to the Cabrales blue cheese. When cut, the appearance is
queso Cabrales. Suaspectoal corte va en funcion de su grado de maduracidn, based on the degree of ripening. Usually there are many blue streaks. The
por lo general es muy profuso en vetas azules. Su sabor es suave, poco flavour is mild, slightly salty and buttery.

salado y mantecoso.
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QUESO LA PERAL

La Peral es un queso de leche pasteurizada de vaca, de color
blanco pajizo, fermentos lacteos y mohos nobles seleccionados:
fn.lly)ww;l' semiaz raelica .
wguy Illl"‘ asutransforma 10 :
;.‘Quugl-u:l |ra ﬁ | Iéﬁllg% nte r
- picante Dero mw’!ﬂj]ﬂm}jl e de su U‘[ﬂl‘a’sla:d y E{G'Eﬁfr
\Su._ ._} IWMMJWQW' q ﬁ confiere
“aroma intensos unidos amoho. En boca e undente, con sabores
intensos y relativame ejos, dando una impresicn global
";’M ie e cierto re uweﬁﬂencia atenuante.
”# o
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LA PERAL CHEESE
Ly .

La Peral is a cheese b}ebared 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 bougquet.

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.

QUESO PERALZOLA

Se trata de un queso artesano elaborado por una Gnica queserfa en el mundo
que en los Gltimos afios ha recibido varios premios a nivel internacional.
Es de color grisdceo oscuro, con oquedades y una corteza delgada y dura.
El corte es de color blanquecino, con veteados azul verdoso y marcas
verticales de pinchado.

Su textura es lisa, con elementos de ruptura. En boca es muy fundente y
soluble, nada adherente.

Sus aromas son intensos y complejos de maduracidn, con toque a moho. . J G &5
En boca confirma lo anterior unido a ligeras sensaciones de picor (£} \ > "f" A on
perfectamente integrado en el conjunto. Posee un regusto bueno, suave, ¥ ‘ >DQ
equilibrado de duracion media a larga, con ligeros matices picantes. ; ;
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PERALZOLA CHEESE

It's a handcrafted cheese made by the unique cheese factory in the world (NSNS
that in recent years it has received several international awards. Dark
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.

B e L b [« B ——
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QUESO DE AFUEGA'L PITU (Crudo Blanco)

e trata de un queso graso, elaborado con leche cruda de vacas de las razas
autoctonas Frisol ;.hlq,cﬁx.l'h[ﬂﬂllﬂ
i de color blanco QP'L« ndencia J!W 0, dependiendo de su gr ado

de maduracion. ’r,- " o

El sabor es ligeramente acido, po ada's ado, cremoso y bastante
seco. | b)ww JB’s te sabor se acentiia onvirtiéndose en fuertey
picante. Resu tognyagtrlngen‘t su paso por a garganta. Su aro

5 N 1 es suave, caractel ristico, ya’m’b a maduracion.
/ o G { ) [

y
—/ AL PITU CHEESE (Raw-Whlte) .,
;," y | .' ,ch made with raw cow milk from native breeds of Frisona and ( » 1
4 ‘ uriana de los Valles. ey ‘%
7 1
/ i g

hite colour verging on yellowish, depending on its ripening degree. g "f '

Its taste is slightly acid, little salty or not salty at all, creamy and quite _ sl,g
dry. For{red cheese ‘this flavour deepens and becomes strong and spicy. t 'l'

\‘ is doughf‘énd astrlngent when swallowed. Its aroma is mild, characteristic ,aj‘ r

- and increases with the ripening. }
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Asociacion Espanola del Lujo

QUESO DE AFUEGA'L PITU (Crudo Picante)

Se trata de un queso graso, elaborado con leche cruda de vacas de las razas
autdctonas Frisona y Asturiana de los Valles.Es de color anaranjado debido
a que se le afiade pimentdn durante su proceso de fabricacion.El sabor es
ligeramente acido, poco o nada salado, cremoso y bastante seco. En los
quesos rojos este sabor se acentda convirtiéndose en fuerte y pican-te.
Resulta pastoso y astringente a su paso por la garganta. Su aroma es suave,
caracteristico, y aumenta con la maduracion.

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.




QUESO DE AFUEGA'L PITU
(Pasteurizado Blanco)
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Es de color blanco con tendencia al amarillento, dependie "@r" "' :
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AFUEGA'L PITU CHEESE
(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.

QUESO DE AFUEGA'L PITU
(Pasteurizado Picante)

Setrata de un queso graso, elaborado con leche pasteurizada de vacas de las
razas autdctonas Frisona y Asturiana de los Valles.

Es de color anaranjado debido a que se le ailade pimentdn durante su proceso
de fabricacion.

El sabor es ligeramente &cido, poco o nada salado, cremoso y bastante
seco. En los quesos rojos este sabor se acentda convirtiéndose en fuerte y
picante. Resulta pastoso y astringente a su paso por la garganta. Su aroma
es suave, caracterfstico, y aumenta con la maduracidn.

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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30 BEDON DE VACA

tl Jueso Bedon de Vaca tiene (a corteza color amaritlo paja unitorme. LImpla,
fina y semidura, con mbluﬁwlwbmnw Al corte, la vista es amarillo
iniforme, con ;111—1 llyr_muuunﬂ; oscuro, segdn la maduracion y pocos
--;umqumymu-' aleatoria.

arom : fumjw erta evolucion y mezcla con
aromas de maduracié )4 na arm hu ase intensifican los olores y
uuhuuu';.umua: 'Ir:i'j.'.nbdf a ’rte pe'l ente, suave, uufuu
“5’“% .-' . s LA '
1 , 4 & ? . '
.lro e"/ HEESE’ | “
Bedon ow Cheese'ﬂas nlform yel\‘w brown culour when cut. Clean, fine
- and se |hard W|tha's ligh ly,_sandyjfﬂWhen cut it is uniform ellow W|th ;
§lt tly darker edges, depending on maturity, with few, small and medium
ized eyes distributed randomly.

-

‘i 13s ceaﬁ dairy aroma and smell presenting certain development and‘ i
" harmonlous mixture with maturing aromas. The smelland aroma in the nose
Qy become more intense in the mouth. It leaves a slightly persistent, smooth, ! _'
L pleasant and balanced aftertaste.

QUESO OVIN DE VACA ECOLOGICA “EL ASTUR”

Queso elaborado artesanalmente con leche pasteurizada de vacas criadas
y alimentadas en entorno ecoldgico en el municipio de Nava. Se trata de un
queso semicurado, graso, y de corteza pulida, con aromas muy agradables
y pronunciados sabores mantecosos.Corte amarillo paja, textura fina o
ligeramente arenosa y poco flexible. Aromas abundantes con dominio de
maduracion. En boca es friable, lige-ramente soluble, de impresidn global
cerrada. En boca presenta un ligero amargor que desaparece al paso,
dejando un regusto persistente, suave y agradable.

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.

e
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QUESO BEDON DE CABRA

El Queso Beddn de Cabra tiene la wuabaum; unﬂll mlluuu !lul;u,
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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.

QUESO OVIN DE OVEJA

Queso elaborado artesanalmente con leche pasteurizada de ovejas criadas y
alimentadas en entorno ecoldgico en el municipio de Nava.

Sucorte es blanco y uniforme, con ojos pequefios y poco numerosos. Textura
fina, elastica, poco adherente y buena solubilidad. Tiene olores y aromas
primarios de mediana intensidad, con toques a mantequilla. Regusto breve,
suave y equilibrado.

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.




QUESO EL VIEJO MUNDO!

El queso amparado por la DOP “Queso Casin®, es un queso graso, madurado, semicurado
0 curado; elaborado con leche de vaca, de coagulacion enzimatica y de pasta

ada, semidura o dura. Pre cilindricodiscoidal irregular, con una:
cara grabada con el anagrama de cada 'uaumwiu os florales,
geométricos, distintos simbolos o el elabora
Se_c e que es uno de los ﬁ’s,s 135 anti Espafia y del m
referencias docume tae quelo it0z engsmlo XIV < sino por [a é "y
té Saf'utﬂ-zada en‘glp?‘eso eelaboreﬁon que lo convierten a suvez )
--..'l n|a " "’,
vy ) 4 /
ntenori#o unlforme de colorha marfil, levemente
nt | rlme e aromatico es fuerte, a manteca de vacay u fuﬁod Ium

castgra Ent en boca mantecosa, con gran fuerza. Se manifiesta en s
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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.

plcoryfuerza o‘r*luerte picante, agradableperodenséf?ramﬁtes ado.
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 EL VIEJO MUNDO CHEESE » Aot f
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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.

QUESO FUSION DE SIDRA

El queso de vaca a la sidra es un producto que profundiza en las raices de Asturias,
fusionando por primera vez dos de las materias primas mas representativas de nuestro
campo: la leche de las vacas que pastan en las montaiias del Principado y la sidra natural,
fruto del prensado de la manzana, dos alimentos nutritivos y complementarios.

Sidra y leche se mezclan antes de realizar la cuajada a través de un innovador proceso
desarrollado por una Gnica queserfa. El resultado es un queso con una elegante
combinacion en boca, conjugando un sabor sutil con leves recuerdos de manzana,
acompafado del cardcter lactico y mantecoso de la leche de vaca. Al tacto es tierno y
sedoso. Su aroma tiene también toques florales y frutales, resultado de la armonizacién
e integracidn con la sidra.

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,
as aresult of the harmonization and integration of the cider and the milk.
e L b [« B ——
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RULO CON ARANDANOS

El Queso Rulo 3 Leches con Arandanos “Tierra de Tineo” es un
queso semifresco elaborado a base de leche pasteurizada de vaca,
cabray oveja, cuya principal particularidad estriba en el hecho de
contener ardndanos en su interior.

De sabor fresco, con notas a caprino posee un particular regusto
dulce aportado por los frutos rojos. Ideal para su consumo en
desayunos y meriendas.

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.

Ifs a semi- suft cheese

elaborado de rorma artesanat c

LCOS, ESPELIAS

lea entorma de ruloy serecubre de Tinas nierbas

>UInterior es de corte limpio, compacto, Sin 0Jos y mMuy cremoso.
Desuera algo al sacarlo del vacio. Textura fina, de queso fresco
y pasta blanda. Olor muy intenso de aromas lacticos y a hierbas
»))anu}) nrd‘n tomitto, y con vaxuanbu?u'a); vestr

s E

der aftedjrnm pasteurized cow’s milk, lactic
ferments, splces animal rennet and salt, which is molded in roller shape
and is covered with fine herbs and spices.

The interior cut is clean, compaf'crwﬁhout 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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- QUESOS SELECCIONADOS -

Desde i0lé Gourmet les queremos presentar la mejor seleccion de Quesos Espaioles, en la que encontrardn los productos mas selectos
que haran de su consumo un disfrute.

Las excelencias de los Quesos de Espafia expresan sin lugar a dudas las caracteristicas de sus origenes... los diversos tipos de leche, las
tierras de pastoreo, el clima, los métodos de produccidn, incluso la microbiologia de [a regidn. Sus cualidades Gnicas estan protegidas por
cada Denominacidn de Origen, cuyos simbolos certifican la autenticidad de cada variedad, el bronceado Manchego, el consistente Ibérico,
el ahumado Idiazabal, el sabroso de las Tortas.

Lo notard inmediatamente... Los aromas robustos, las texturas complejas, los vibrantes sabores de una tradicion artesana de siglos. Un
lujo para el disfrute del paladar.



- 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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atxas éeﬂvﬁ?e queso con enmlna on de origen Idiazabal, nombre

tﬁ%‘do de u'n"peq a localidad de 'G‘uzkoa ubicada en las faldas de la

rﬁntana\sagrada de Arala mentro del Pafs Vasco, en un drea con una
tradicin pastorll quﬁ remonta hasta hace mas de cuatro mil afios.

Se trata de un queso elaruradt‘);;xcluswamente con leche de oveja de la raza
Latxa de la propia exprotacién del pastor, cuajo, fermentos lacticos y sal,
. - ~con una maduracién minima de sesenta dias. Su corteza es dura, de color
-~ ot ) amarillo palido, pardo oscuro en caso de ser ahumado.

: _fn b, 4

iy =y Su pasta es compacta, de color variable; desde blanco a marfil amarillento,
pudiendo presentar ojos pequefios desigualmente repartidos y en nimero
escaso.

Ademas de las caracteristicas relacionadas en el punto anterior, los quesos
para la obtencion de la calificacion “Denominacidn de Origen Idiazabal”
deberdn presentar cualidades organolépticas tipicas en cuanto a color,
aroma y sabor.

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.

e
1500448
CEE -

LATXA-GAZTA

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.



7
i0lé

SPANISH GOURMET SELECTIN

e un queso de y‘)—!

0N CUajo Vel nedlianti

del cardo silvestre (Cynara Cardunc
Un yodada, mediante espolvoreado superficial.
U pasta es muy blanda, casi TlUida, en Cuyo caso es muy suave, adnerente
y fundente, presentando una corteza finay muy sensible a la manipulac
F > v

N UNsa sistente, muy complejo, pero destacando siempre
un elegante punto de amarg Iur.ﬂ'}l" -’, Su olor caracter ~:il:u 10
identifica su sabor, sie do e e U' F\'Te' e intenso, sobre todo en los
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CHEESE LA SERENA (CREAMY)
: . A et :‘ |

It is 2 atny eese made with 100% raw sheep’s milk, coagulated with,

Vegetal Rennet by maceration of flower pistils from wild thistle (Cynara

ardunculus). Dry salted with iodized common salt by surface dusted.

7 S\l
a?- P s paste is very soft, almost fluid, in which case it is very soft, sticky and
3 ﬁeltTRthing a thin and very sensitive to manipulation cortex. :

ik g
- Withanintense, persistentand very complex flavor, butalways emphasizin .

’ oo
»

] eleg'gﬁf“pﬁipf of bitter finishing on the palate. Its characteristic odor
© does nofidehtjfy its flavor, being very strong and intense, especially in th
 more liquefied cheese. ?

QUESO DE LA SERENA CURADO

Se trata de un queso de graso elaborado 100% con leche cruda de oveja
Merina, coagulado con cuajo Vegetal Natural mediante la maceracion de
pistilos de la flor del cardo silvestre (Cynara Cardunculus). Se sala en seco,
con sal com@n yodada, mediante espolvoreado superficial.

Sutextura es semidura, con elasticidad y una ligera mantecosidad, cortable,
con un acortezado firme. Exteriormente presenta un color ligeramente
dorado a ocre, destacando un sudor aceitoso. Su sabor es intenso y
persistente, muy complejo, pero destacando siempre un punto de amargor
tipico de la utilizacidn de coagulantes vegetales, y muy ligeramente picante
debido a su larga curacion.

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.

B e L b [« B —
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Casar es un queso natural, elaborado mediante metodos

se de leche cruda de oveja procedente de ganaderias

CINCHO g controladas, cuajo vegetal y sal, madurado durante mds de sesenta dias.
2012 De corteza ligeray fina, semidura, su principal caracteristica es su textura
ALy altamente cremosa que en determinados momentos bwt)uwwwdlﬁ

legar a derramarse a traves de las grietas de la corteza con un aroma
caracteristico y un gusto intenso desarrollado, resulta fundente al r v
muy poco salado y ligeramente amargo, caracteristica é -JL; debeal
uso del cuajo vegetal. _
nu miww um,lbtmuub de una torta del casar ﬂe eﬂaerarsé #

- - X e '
» Erg riales. Hay uchas formas de degustar
e mngul égnm presﬂgmy tradicion se unen para ofrecer nuevas.

»
sensacmnesa’f'rnas igente paladar. L L i
ey P

TORTA DEL CéSAR -
% Ll

Torta del Casar is a 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.
R 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.

QUESO DE OVEJA A LAS FINAS HIERBAS

Se trata de un queso artesano elaborado a base de leche cruda de oveja,
cuajo animal, sal y fermentos ldcticos. Al final del proceso se recubre de
mantecay finas hierbas, para madurarlo después por un minimo de 4 meses.

Posee un aroma caracterfstico a finas hierbas con un gusto intenso y
desarrollado.

SHEEP CHEESE WITH FINE HERBS

It is 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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Se rata e t?e!) ela ora n'cnn leche de nveJa 3 --;y-
adurado entre 8y 10 meses T|ene un halo r(eﬁular pa ‘
P po osfus de |gualmente repartldos De olor n muy pro debido a su

crga curaclon su sabor es agradablemente agresivo. iﬁﬂr:a ,yﬁstw ad

.cunswtente Larﬁa perswtenclafbuen recuerdo una ve%?urﬁidu.
N . Y - i

tob
MONTESCUSA MANCHEGO CURED CHEESE
(s £ o
Iti isa ) cheese made from pasteurized milk from Manchega’s sheeps, matured J
between 8 and 10 months. It has a reqular halo, ivory paste with few A
eyes unequally distributed. Deep odor due to its long healing, pleasantly
aggressive flavor. Consistent texture and pastosity. Long persistence and
good memory once consumed.

QUESO MANCHEGO CINCHO

SEMICURADO MONTESCUSA k. e
%, 2004

Se trata de un queso elaborado con leche de oveja manchega pasteurizada, e

madurado durante unos 3 meses. Su sabor es agradablemente agresivo, y

su textura y pastosidad consistentes. La pasta es de consistencia firme y

con una gran granulosidad, de gran cohesidn. Como signo distintivo en su

degustacion resalta la intensidad de su aroma y bouqué que alcanza muy

tempranamente.

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 Bougue which is
reached very early.
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1605 MANCHEGO CURED CHEESE

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.

QUESO MANCHEGO SEMICURADO 1605

Se trata de un queso elaborado con leche cruda de oveja manchega de la
propia explotacion, curado durante un minimo de 3 meses. Corteza natural
de bodega, de color oscuro y salpicado a veces con manchas de moho natural.
Al corte presenta un color marfil y cerco poco pronunciado. La pasta es
firme y compacta, con algunos ojos.

En boca posee una textura semidura, buena mantecosidad y solubilidad y
una friabilidad de tipo medio. El sabor, al principio, presenta una acidez
suave entremezclada con notas dulces de cereal. Aromas animales muy bien
integrados en su conjunto y un regusto agradable a frutos secos crudos
(almendra) con alta persistencia en boca.

1605 MANCHEGO SEMICURED CHEESE

It is a cheese made from raw milk from Manchega’s sheep from the farm
itself, cured for a minimum of 3 months. Natural crust cellar, dark and
sometimes dotted with patches of natural mold. When cut it hasivory color
and a very pronounced fence. The paste is firm and compact with some
eyes.

The palate hasa semi-hard texture, good buttery and solubility and medium
friability. The taste, at first, has a mild acidic intermixed with sweet grain.
Animal aromas very well integrated with a pleasant aftertaste of raw nuts
(almonds) with high persistence in the mouth.

_—— o C— < eeee—
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Nezcla de pasta prensada elaborado con leche
Dra curado durante un minimo de 3 Meses. S J
firme pero intensa y cremosa. Lgmlj‘ungnja.y /

gusto final ligeramente salad
ecuerdos lacticos, olor intenso y textura
g ;
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epillado del queso es un proceso necesario. E 5
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DE DUQUE CURED IBERIAN CHEESE

fele
"
w‘ﬁ r
Wy lejmilk red for minimum 3 months. The paste is of ivory color, witha =~
}4‘ ﬁ;rrﬁ_tex bu’t‘ihten§e and creamy. The depth and complexity of flavour .V;
-Hﬂep'_end nﬁlfe’age,.bqt_’_wi_th a rich taste that reminds of nuts and caramel - > J '-“
~over a slightly ?a]t’y' final tést’é.'jlt's flavour is intense and balanced with ft-‘
dairy tastes, intense smell and firm, nice, creamy texture on the palate. =
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a&e of pressed paste mixed with raw sheep’s milk, goat milk and
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The characteristic rind between beige and yellow colour is coated with mold
so that washing and brushing of cheese is a necessary process.

QUESO IBERICO SEMICURADO CONDE DUQUE

Queso mezcla de pasta prensada elaborado con leche pasteurizada de oveja, vaca
y cabra curado durante un minimo de 3 meses. Su color es beige claro, la textura
es suave, cremosa y ligeramente eldstica. El interior esté salpicado de pequefios
agujeros irregulares. La mezcla de leches le aporta el dulzor de la leche de vaca
.el sabor a frutos secos de la de oveja y las notas herbaceas de la de cabra.

Su sabor equilibrado con recuerdos lacticos, olor suave y textura firme,
agradable, cremoso al paladar.

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.




QUESO GRAN RESERVA
SENORIO DE MONTELARREINA

Se trata de un queso hecho a partir de urua mi—ulmhi:uup conuna
curacion de al menos 10 meses, que destaca por su inconfundible x,Qu

pleno e intenso, que proporciona la leche de las oveja '13 raza Chur
Merina alimentadas mediante el pastoreo en para esas. S co t

es dura, de color amarillo palido con recubri lento de Mor marron, y
bien definida. I'Jy:ub.—m firme y compacta, de color m?l aﬂanllento

‘.;........ epartidos po odn?lfﬁﬁ'ﬂ’lﬁps
lgd’no pequefios granos de |ns.a su ufacmn‘ iAromas y sabores

SENORIO de ~\ 3 t?ra?tenstlc'??e veso de ﬁrga maduracion, bien desarrollados,

MONTE[ARR[[ comPlgjos intensos, con n ta e caramelo y frutos secos PGI'SIstentes al

~ paladar; en ocasmneﬁﬂy l|geramente picante.
' "lf ﬁ

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.

QUESO EL IBERICO

Se trata de un queso madurado mezcla de leche pasteurizada de cabra, oveja
y vaca. Color blanco amarillento, sin corteza. Su pasta es semidura, tierna,
compacta, de color blanco, ligeramente amarillento. De suave aroma y sabor
frescoy lacteo, con regusto de frutos secos, ligero a cabra, equilibrado con
los gustos de la leche de oveja.

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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SPANISH GOURMET
LECTION

—>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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Teresa Ferraz Agosin
Sales Representative USA & Latin America
Email: teresa.agosin@iolegourmet.com
Mov. +14049324040




