




HAMS 

100% 50 % Ref: 11019 Ref:11018

Curing time: 36-48 months.

Weight: + 7 Kg.

Preferred consumption: 365 days.

Storage Conditions: Keep in a dry and cool place.

Product Characteristics: Delicate meat taste, little salty, 
with a pleasant and characteristic aroma. Homogeneous 
to cut and not dry on the outside.

Curing time: 36-48 months.

Weight: + 7 Kg.

Preferred consumption: 365 days.

Storage Conditions: Keep in a dry and cool place.

Product Characteristics: Delicate meat taste, little 
salty, with a pleasant and characteristic aroma. 
Homogeneous to cut and not dry on the outside.



HAMS

50 % iberian
Cebo quality

50 % iberian
Cebo de campo 
quality

Ref: 12020 Ref:12021

Curing time: 24 - 36 months.

Weight: + 7 Kg.

Preferred consumption: 365 days.

Storage Conditions: Keep in a dry and cool place.

Product Characteristics: Delicate meat taste, little salty, 
with a pleasant and characteristic aroma. Homogeneous 
to cut and not dry on the outside.

Curing time: 24 - 36 months.

Weight: + 7 Kg.

Preferred consumption: 365 days.

Storage Conditions: Keep in a dry and cool place.

Product Characteristics: Delicate meat taste, little 
salty, with a pleasant and characteristic aroma. 
Homogeneous to cut and not dry on the outside.



PORK SHOULDER        

50 % iberian
Cebo quality

50 % iberian
Cebo de campo 
quality 

Ref: 22004 Ref: 22002

Curing time: +18 months aprox.

Weight: from 4 to 6 kg

Preferred consumption: 365 days.

Storage conditions: Keep in a dry and cool place

Product Characteristics: Delicate meat taste, little 
salty, with a pleasant and characteristic aroma. 
Homogeneous to cut and not dry on the outside.

Curing time: +18 months aprox. 

Weight: from 4 to 6kg 

Preferred consumption: 365 days.

Storage Conditions: Keep in a dry and cool place.

Product Characteristics: Delicate meat taste, little salty, with 
a pleasant and characteristic aroma. Homogeneous to cut 
and not dry on the outside.



BONELESS 

50 % iberian pork
shoulder cebo 
quality

Ref: 42015

50 % iberian
pork shoulder
cebo de 
campo quality

Ref: 42014

50 % iberian
cebo  de 
campo ham

Ref: 32018

Curing time: 18 months aprox.

Weight: 2,5 Kg aprox.

Preferred consumption: 210 days.

Storage Conditions: 0 – 8 º

Product Characteristics: Delicate 
meat taste, little salty, with a 
pleasant and characteristic aroma. 
Homogeneous to cut and not dry 
on the outside.

Curing time: 18 months aprox.

Weight: 2,4 Kg aprox.

Preferred consumption: 210 days.

Storage Conditions: 0 – 8 º

Product Characteristics: Delicate 
meat taste, little salty, with a 
pleasant and characteristic 
aroma. Homogeneous to cut and 
not dry on the outside.

Curing time: 24 to 36 months 
aprox.

Weight: 4,5 Kg aprox.

Preferred consumption: 210 days.

Storage Conditions: 0 – 8 º

Product Characteristics: Delicate 
meat taste, little salty, with a 
pleasant and characteristic 
aroma. Homogeneous to cut and 
not dry on the outside.



SLICED 

50 % iberian pork shoulder
cebo de campo quality

50 % iberian pork
shoulder cebo quality

Ref: 51022
Ref :  51050 

Presentation: 100 gr vacuum and 500 gr atmosphere

Curing time: 18 months aprox.

Preferred consumption: 120 - 180 days.

Storage Conditions: Keep in a dry and cool place.

Product Characteristics: Delicate meat taste, little 
salty, with a pleasant and characteristic aroma. 
Homogeneous to cut and not dry on the outside.

Presentation:100 gr vacuum and 500 gr atmosphere.

Curing time: 18 months aprox.

Preferred consumption: 120 - 180 days.

Storage Conditions: Keep in a dry and cool place.

Product Characteristics: Delicate meat taste, little salty, 
with a pleasant and characteristic aroma. Homogeneous 
to cut and not dry on the outside.



SLICED 

Presentation: 80 gr MAP

50 % iberian
Freshly cut
pork
shoulder

Ref:  51042

50 % iberian ham
cebo quality

Ref: 51007

50 % iberian
ham cebo de 
campo 
quality

Ref: 51048

Presentation:100 gr vacuum and 500 Gr
MAP.
Curing time: 24 to 36 months.

Preferred consumption: 120 - 180 days.

Storage Conditions:  0 – 8 º

Product Characteristics: Delicate meat 
taste, little salty, with a pleasant and 
characteristic aroma. Homogeneous to cut 
and not dry on the outside.

Presentation:100 gr vacuum and 500 
gr MAP.
Curing time: 24 to 36 months.

Preferred consumption: 120 - 180 
days.

Storage Conditions: 0 – 8 º

Product Characteristics: Delicate meat 
taste, little salty, with a pleasant and 
characteristic aroma. Homogeneous to 
cut and not dry on the outside.

Presentation: 80 gr MAP
Curing time: 24 to 36 months.

Preferred consumption: 120 - 180 
days.

Storage Conditions:  0 – 8 º

Product Characteristics: Delicate 
meat taste, little salty, with a 
pleasant and characteristic aroma. 
Homogeneous to cut and not dry 
on the outside.



HAND CARVED HAMHAND CARVED HAM 

QUALITY OPTIONS:

PRESENTATIONS: 

 50 G

 80 G

QUALITY OPTIONS:

• 100 % iberian acorn
feed ham

•50 % iberian acorn feed
ham

• 50 % iberian cebo de 
campo ham

• 50 % iberian cebo ham



TRADITIONAL CUT
“CORTE ARTESANAL” 

Three different options : 

- Countryside Fodder-fed ham

- Fodder-fed pork shoulder

- 100% Iberian acorn-fed pork
shoulder





HAMS 

Ref: 13039Ref: 231024 Ref: 13004Reserva 50 % Duroc
1880  

50 % Duroc
Gran reserva 

Curing time: from 12 to 16 months.

Weight: + than 7 Kgs (+ than 15 
Lbs).

Minimum durability: 365 days.

Preservation conditions: Keep in 
dry and cool place.

Product’s characteristics: Subtle 
meat taste, slightly salty, pleasant 
and characteristic flavoring. 
Homogenous when cut and not 
very dry on the surface.

Curing time: + than 20 months.

Weight: + than 8 Kgs (+ than 17.6 Lbs).

Minimum durability: 365 days.

Preservation conditions: Keep in dry and 
cool place.

Product’s characteristics: Subtle meat 
taste, slightly salty, pleasant and 
characteristic flavoring. Homogenous 
when cut and not very dry on the surface.

Curing time: from 16 to 18 months.

Weight: + than 7 Kgs (+ than 15 Lbs).

Minimum durability: 365 days.

Preservation conditions: Keep in dry 
and cool place.

Product’s characteristics: Subtle 
meat taste, slightly salty, pleasant 
and characteristic flavoring. 
Homogenous when cut and not very 
dry on the surface.



PORK SHOULDER

Curing time: + than 12 months.

Weight: + than 4 Kgs (+ than 8.8 Lbs).

Minimum durability: 365 days.Minimum durability: 365 days.

Preservation conditions: Keep in dry and cool 
place.

Product’s characteristics: Subtle meat taste, 
slightly salty, pleasant and characteristic 
flavoring. Homogenous when cut and not very 
dry on the surface.

Ref: 23007



BONELESS PORK SHOULDER

Ref: 43008 Ref: 43001POLISHED UNPOLISHED

Curing time: + than 12 months.

Weight: + than 3 Kgs (+ than 6.6 Lbs).

Minimum durability: 210 days.

Preservation conditions: 0 – 8 º.

Product’s characteristics: Subtle meat taste, slightly salty, 
pleasant and characteristic flavoring. Homogenous when cut 
and not very dry on the surface.

Curing time: + than 12 months.

Weight: + than 3 Kgs (+ than 6.6 Lbs).

Minimum durability: 210 days.

Preservation conditions: 0 – 8 º

Product’s characteristics: Subtle meat taste, slightly salty, 
pleasant and characteristic flavoring. Homogenous when cut 
and not very dry on the surface.



BONELESS RESERVA HAM 

POLISHED UNPOLISHED

Curing time: + than 12 months.

Weight: + than 5 Kgs (+ than 11 Lbs).

Minimum durability: 210 days.

Preservation conditions: 0 – 8 º.

Product’s characteristics: Subtle meat taste, slightly salty, 
pleasant and characteristic flavoring. Homogenous when cut 
and not very dry on the surface.

Curing time: + than 12 months.

Weight: + than 5 Kgs (+ than 11 Lbs).

Minimum durability: 210 days.

Preservation conditions: 0 – 8 º.

Product’s characteristics: Subtle meat taste, slightly salty, 
pleasant and characteristic flavoring. Homogenous when cut 
and not very dry on the surface.



BONELESS GRAN RESERVA HAM 

Curing time: from 16 to 18 months.

Weight: + than 5 Kgs (+ than 11 Lbs).

Minimum durability: 210 days.

Preservation conditions: 0 – 8 º

Polished and unpolished

Product’s characteristics: Subtle meat taste, 
slightly salty, pleasant and characteristic 
flavoring. Homogenous when cut and not very 
dry on the surface.

Ref: 33001



1880 BONELESS HAM 

Curing time: + than 20 months.

Weight: + than 6 Kgs (+ than 13.2 Lbs).

Minimum durability: 210 days.Minimum durability: 210 days.

Preservation conditions: 0 – 8 º

Polished and unpolished

Product’s characteristics: Subtle meat taste, 
slightly salty, pleasant and characteristic 
flavoring. Homogenous when cut and not very 
dry on the surface.

Ref:33026



SLICED

Ref: 53001 Ref: 53009

Curing time: from 12 to 16 months

Weight: 100gr (0.2 Lbs)

Minimum durability: 180 days.

Preservation conditions: 0 – 8 º

Product’s characteristics: Subtle meat taste, slightly salty, 
pleasant and characteristic flavoring. Homogenous when cut 
and not very dry on the surface.

Curing time: from 12 to 16 months.

Weight: 500gr (1.10 Lbs).

Minimum durability: 120 days.

Preservation conditions: 0 – 8 º

Product’s characteristics: Subtle meat taste, slightly salty, 
pleasant and characteristic flavoring. Homogenous when cut 
and not very dry on the surface.



TRADITIONAL CUT

“CORTE ARTESANAL” 

Contain:  

- Pork shoulder


