








The woodlands of the Iberian peninsular southwest guarantee the best acorn-based diet 

for an unique race that have been preserved since 1879. The main oleic acids of the acorns 

infi ltrate the meat of this so very pure and singular species native to our peninsula dur-

ing the acorn-rich montanera season, transferring exquisite aromas and fl avours to the 

ham and giving rise to a unique quality piece – truly one of Spain's National Tresaures.

Consorcio de Jabugo is an artisan producer that uses natural ingredients and the 

age-old traditional methods of the Huelva Mountains. Their spectacular recipe con-

tains Iberian pork, salt and selected spices, cured by the cold mountain air in natural 

curing sheds. This Company is one of the fi nest producers of the Iberican products.



Guijuelo is a municipality located in the province of Salamanca, Castile and León,(Spain). It is the location of the 

central offi  ces of the Guijuelo Designation of Origin, created over 20 years ago and a pioneer in the ham sector.

Guijuelo jamon stands out from the others on account of its delicate fl avour. It is the coldest of all the regions where 

Iberian jamon is cured, allowing less salt to be used and the jamones to rest for a longer period.



Dedicated to the production of ham since 1898. Jamones Segovia is a fourth generation fam-

ily-owned business and has continued to uphold the high standard of curing ham as their an-

cestors did: slowly and naturally with the air of the mountains. The quality, the advanced 

control systems during the production process and the strict hygienic standards have made 

Jamones Segovia well-known and appreciated in more than thirty countries worldwide.

Teruel's ham is produced entirely in the province of Teruel (Aragon) in 

Northeast Spain.  It is made from animals that are a crossed breed of the 

Duroc black pig and Landrace or Largewhite pigs.  They are raised in Ter-

uel feeding on cereal grown from the region:  wheat, barley and corn which 

provide the animal with a healthy natural diet.  Teruel ham is cured at an 

altitude of at least 800 metres and for a minimum of 18 months.  An essential 

feature is the glutinous fat marbling the meat giving it a succulent fl avour. 





The Perfect Pairing: Quince Membrillo     



Spain produces a large selection of diff erent Cheeses made from Cow's, Goat's and Ewe's milk. 

They are of a very high quality and tend to be aged longer than in other countries. 





The Perfect Combination: Olive Oil Arbequina Bonarbe



















The Best Olives and Pickles from the Mediterranean!    

Amanida is a Spanish-Italian family company founded in 1960. Since 
then it has been recognized as the specialist in the creation of premium 
olives and pickles with unique and innovative Mediterranean recipes. 
They have been striving to offer it to customers as "the best to the best".





The Perfect Combination:  Churros con Chocolate
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