


Loncheados Ibéricos
Bellota Seleccion *****

Ref. 20500 - 20520

JAMON IBERICO BELLOTA - Ref. 20500
PALETA IBERICA BELLOTA - Ref. 20520
LOMO IBERICO BELLOTA - Ref. 20540
CHORIZO IBERICO BELLOTA - Ref. 20560
SALCHICHON IBERICO BELLOTA - Ref. 20580

DESCRIPCION DEL PRODUCTO

RAZA

IBERICA

Producto procedente de Cerdos Ibéricos con una pureza
de Raza del 75% al 100%.

ALIMENTACION
Animales alimentados en régimen extensivo, con Bellotas y hierbas

propias de la dehesa en el periodo de montanera.

ENVASADO
Sobres de aproximadamente 100gr, con separadores interleaver
(excepto los embutidos), que evitan la adherencia de las lonchas

entre ellas y facilita su extraccion.
Cajas de 20 y de 60 Sobres.

CONSUMO PREFERENTE

6 meses.

TEMPERATURA CONSERVACION
Entre 5y 10° C.

Selection of Acorn Fed
Iberian Slices *****

- 20540 - 20560 - 20580

ACORN-FED IBERIAN HAM - Ref. 20500
ACORN-FED IBERIAN SHOULDER - Ref. 20520
ACORN-FED IBERIAN LOIN - Ref. 20540
ACORN-FED IBERIAN CHORIZO - Ref. 20560
ACORN-FED IBERIAN SALCHICHON - Ref. 20580

PRODUCT DESCRIPTION

BREED
IBERIAN
Product made from Iberian Pigs, 75 to 100% purity of bred.

FEEDING
Animals fed on an extensive diet, with acorns and grass of the “dehesas” of

Extremadura, during the “montanera” period.

PACKAGING
Packs of approximately 100gr with interleaf separators (except the sausages),

which prevents the slices from sticking to each other for easy removal.

Boxes of 20 and 60 Packs.

SHELF LIFE

6 months.

PRESERVATION TEMPERATURE
Between 5 and 10°C.






Loncheados Ibéricos
Recebo Seleccion ****

Selection of Mixed-fed
Iberian Slices ****

Ref. 20600 - 20640 - 20660

JAMON IBERICO RECEBO - Ref. 20600
PALETA IBERICA RECEBO - Ref. 20640
LOMO IBERICO RECEBO - Ref. 20660

DESCRIPCION DEL PRODUCTO

RAZA

IBERICA

Producto procedente de Cerdos Ibéricos con una pureza
de Raza del 75% al 50%.

ALIMENTACION

Animales alimentados en régimen extensivo, con Bellotas y hierbas
propias de la dehesa en el periodo de montanera, y una dieta
suplementaria final a base de piensos

compuestos de cereales y leguminosas.

ENVASADO
Sobres de aproximadamente 100gr, con separadores interleaver
(excepto los embutidos), que evitan la adherencia de las lonchas

entre ellas y facilita su extraccion.

Cajas de 20 y de 60 Sobres.

CONSUMO PREFERENTE

6 meses.

TEMPERATURA CONSERVACION
Entre 5y 10° C.

MIXED-FED IBERIAN HAM - Ref. 20600
MIXED-FED IBERIAN SHOULDER - Ref. 20640
MIXED-FED IBERIAN LOIN - Ref. 20660

PRODUCT DESCRIPTION

BREED
IBERIAN
Product from Iberian Pigs, 75 to 50% purity of bred.

FEEDING

Animals fed on an extensive diet,

with acorns and grass of the “dehesas” of Extremadura, during the “montanera”
period and a final supplementary dietof fodder made up of cereals and

leguminous plants.

PACKAGING
Packs of approximately 100gr with interleaf separators (except the sausages),
which prevents the slices from sticking to each other and makes removal

easier.

Boxes of 20 and 60 Packs.

SHELF LIFE

6 months.

PRESERVATION TEMPERATURE
Between 5 and 10°C.






Loncheados Ibéricos
de Cebo Seleccion ***

Selection of Cereal-fed
Iberian slices ***

Ref. 20700 - 20740 - 20760

JAMON IBERICO DE CEBO - Ref. 20700
PALETA IBERICA DE CEBO - Ref. 20740
LOMO IBERICO DE CEBO - Ref. 20760

DESCRIPCION DEL PRODUCTO

RAZA

IBERICA

Producto procedente de Cerdos Ibéricos con una pureza
de raza del 75% al 50%.

ALIMENTACION
Animales alimentados en régimen extensivo, con piensos compuestos

de cereales y leguminosas.

ENVASADO
Sobres de aproximadamente 100gr, con separadores interleaver
(excepto los embutidos), que evitan la adherencia de las lonchas

entre ellas y facilita su extraccion.

Cajas de 20 y de 60 Sobres

CONSUMO PREFERENTE

6 meses.

TEMPERATURA CONSERVACION
Entre 5y 10° C.

CEREAL-FED IBERIAN CURED HAM - Ref. 20700
CEREAL-FED IBERIAN SHOULDER - Ref. 20740
CEREAL-FED IBERIAN LOIN - Ref. 20760

PRODUCT DESCRIPTION

BREED
IBERIAN
Product from Iberian Pigs, 75 to 50% purity of bred.

FEEDING
Animals fed on an extensive diet with fodder made up of cereals and

leguminous plants.

PACKAGING
Packs of approximately 100gr with interleaf separators (except the sausages),
which prevents the slices from sticking to each other and makes removal

easier.

Boxes of 20 and 60 Packs.

SHELF LIFE

6 months.

PRESERVATION TEMPERATURE
Between 5 and 10°C.



