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Discover Spain's rich culinary tapestry. From 
the sun-kissed vineyards to the most distinctive 
seafoods, every taste tells a story of heritage, 
passion, and excellence.

11:00 - 16:30 Meet the Spanish
Producers – The Ballroom

Connect with a wide range of Spanish food
and wine producers looking to enter the Irish
market.

11:30 - 12:30 Wine Seminar with DO 
Rueda – The Swift Room

In collaboration with the Consejo Regulador
de la Denominación de Origen Rueda, we will
host a guided seminar led by master of wine,

Harriet Tindal. Discover a curated selection of
wines newly arriving to the Irish market.

Live Jamón Carving Demostration – The 
Ballroom

Fidel Antón from Iberian Ham Sensations
will offer live demostrations and tastings of
Spain’s most iconic cured Ibérico ham,
providing an authentic and immersive
gastronomic experience. Sessions:

11:30 – 12:00 |  13:00 – 13:30 | 15:30 – 16:00

Discover Spain’s Award Winning Cheeses –
The Ballroom

Explore a dedicated table featuring the six Spanish
cheeses that won the Cheese from Spain Awards at
the 2025 Salón Gourmets in Madrid. Selected by an
international panel of experts, these outstanding
cheeses are being presented in Ireland for the first
time. The table will be hosted by cheese expert
Finbar Deery, Head of Retail at Sheridans. Tasting
sessions:

11:00 – 13:00 | 14:00 – 16:00

Registration and full list of exhibitors here: Taste Spain Dublin 2025

https://www.foodswinesfromspain.com/en/upcoming-events/trade-shows-detail-two/taste-spain-dublin-2025
https://www.foodswinesfromspain.com/en/upcoming-events/trade-shows-detail-two/taste-spain-dublin-2025
https://www.foodswinesfromspain.com/en/upcoming-events/trade-shows-detail-two/taste-spain-dublin-2025
https://www.foodswinesfromspain.com/en/upcoming-events/trade-shows-detail-two/taste-spain-dublin-2025
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Floorplan – The Ballroom
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ALVEAR 

Ana Valderrama 
+34 620 400 585
europe@alvear.es
www.alvear.es
DOP Montilla-Moriles

LIST OF PRODUCTS

• Pedro Ximénez 1927
• Pedro Ximénez de Añada 2021
• Pedro Ximénez de Sacristía 
• Palo Cortado nº7
• Oloroso Catón
• Amontillado Secular
• Fino Capataz

Throughout its 284 years of history, Bodegas Alvear has retained its family character, with
ownership being passed down from father to son. Today, ownership of the company is in the
hands of the eighth generation.

All successive generations have gradually contributed both to the technical modernization of

the winery and to the conservation of its architectural heritage. A historic winery that has
succeeded in implanting the experience of a land and a family.
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BODEGAS AYUSO

Raúl Jiménez Perales
+34 628 554 269
raul.jimenez@bodegasayuso.es
https://www.bodegasayuso.es/
DO La Mancha 

LIST OF PRODUCTS

• Tres Carabelas Red
• Excelsis Crianza
• Estola Verdejo 
• Estola Selección 

• Estola Reserva 
• Benizar Semi Sweet 
• Azares Petit Verdot Syrah
• Azares Chardonnay

Founded in 1947 in Villarrobledo, in the heart of La Mancha, Bodegas Ayuso brings together
tradition, innovation, and a deep respect for the land. With 350 hectares of estate-owned
vineyards, each plot is carefully selected based on soil composition, altitude, orientation, and
vine age—ensuring the unique character of every wine.
Modern viticulture techniques, combined with a state-of-the-art winery inaugurated in 2018,
allow precise control over the winemaking process—from harvest to aging.
Sustainability is also a key value, with the winery integrating renewable energy and water-
saving systems. It also benefits from natural light through strategically placed mirrors and uses
Canadian well systems to naturally cool the facilities, among other measures — making it one
of the most efficient and sustainable wineries in Spain.
The Estola range (DO La Mancha), which includes the first Reserve wine ever produced in La
Mancha, reflects the winery’s commitment to quality and has earned numerous international
awards.
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BODEGAS CASAS DE MOYA

Yves Laurijssens
+34 665 330 991                                                                                                                  
yves@demoya.es                                                                                                               
www.demoya.es
DO Utiel-Requena

LIST OF PRODUCTS

• MARIA de Moya
• SOFIA de Moya
• JUSTINA de Moya
• JULIA de Moya
• GLORIA de Moya
• GLORIA de Moya Dulce
• DIEGO de Moya
• TIBÓ de Moya

DE MOYA, is a family winery founded by Yves and Sofie Laurijssens. Built on a foundation of
family values, hard work and tradition. The family Laurijssens is known for their expertise in
successful “turn arounds” in Belgium. Their approach is in many ways distinct and different. They
are famous for “out of the box thinking”. Whether it is for the packaging or for the winemaking.
They always come up with unconventional but simple solutions.

DE MOYA is a project in which they explore the vineyards of Valencia, using the local varieties.
They combine the best of two worlds: history with the old vines and almost extinct grape
varieties, combined with efficiency and modern wine making techniques.

Their goal is to capture the essence of the beautiful mediterranean Levante area in Spain. The old
vineyards provide rich, complex, and exciting wines that pair well with food. Moreover, the wines
are all accessibly priced. They like to call their wines “affordable luxury".
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BODEGAS GODEVAL

LIST OF PRODUCTS

• Godeval Godello
• Godeval 1986 Godello
• Godeval Cepas Vellas
• Godeval Revival Godello

BODEGAS GODEVAL, was founded in 1986, although wine production had already begun prior to that date.
Today, they continue to produce their wines with the same dedication and commitment that drove them
over 30 years ago, when they began the recovery of the white variety godello, under the Valdeorras
Apellation.

At its facilities, located in the historic setting of Xagoaza (O Barco), began their recovery godello variety
project in the 80s, using part of Monastery of Xagoaza, a medieval building, as a winery and planting own
vineyards, to control everything in the wine process and follow the idea of “that wine is made in the
vineyard”. Godeval is an estate winery, which means the company owns both the winemaking facilities and
the vineyards.

Horacio Fernández Presa launched REVIVAL project in 1974, when he was the manager of District
Agricultural Office (official institution of Spain Government). The main part of this project was the
recovering of Godello variety. It was started an informative and formative program for making reality its
recovery.

Nowadays the winery has the most modern winemaking technology in the new facilities that it was
inaugurated in 2009. Annual production is 300.000 litres, elaborated with their own vineyards.

Emilio Fafián Rodríquez
+34 627 683 467
efafian@godeval.com
www.godeval.com
DO Valdeorras
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BODEGAS VINICOLA REAL

LIST OF PRODUCTS

• 200 Monges White Reserve 2011
• 200 Monges Red Reserve 2014
• Cueva del Monge White 2021
• Cueva del Monge Red 2019
• Urbión Crianza
• Urbión White Cuvée
• Urbión Cuvée
• Urbión Reserva

VINÍCOLA REAL is a boutique winery located in the historic village of Albelda de Iregua, within the Rioja
Qualified Designation of Origin. Founded with the vision of producing singular, artisanal wines, the winery
is best known for its limited-production, high-expression wines crafted from hand-selected grapes grown
in estate-owned vineyards.

The flagship wine, 200 Monges, embodies the philosophy of long aging, meticulous selection, and a deep
respect for Rioja’s winemaking tradition. Vinícola Real combines historical heritage—reflected in its 16th-
century underground cellars—with cutting-edge oenological practices to produce wines of great
complexity, elegance, and longevity.

Each bottle tells a story of place, time, and craftsmanship, capturing the essence of one of Spain’s most
iconic wine regions.

Myriam Ruiz Gutiérrez
+34639729176
export@vinicolareal.com
www.vinicolareal.com

DO Rioja
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BODEGAS & VIÑEDOS 
SENTENCIA

Alberto Pedrón Pardo                                                                      
+34 665 969 009
info@bodegassentencia.com                  
www.bodegassentencia.com
DOP Utiel-Requena

LIST OF PRODUCTS

• El Bosque Habitado Bobal 2022
• Las Bairetas 2022
• Lluvia Garnacha 2023
• Lluvia Cuvee Z 2023
• Lluvia Blanco 2022

BODEGAS & VIÑEDOS SENTENCIA was born as the way to protect a family wine heritage

unsustainable in the current production model.

The reinterpretation of a unique legacy, by its ancestral vineyards, almost forgotten varieties, its
environment, its history, the diversity of its soils, have given rise to avant-garde wines, handmade,
full of authenticity and originality.

Always bearing in mind that above all they are winegrowers, the concern has pushed them during
these years, to continue learning and discovering new vineyards of family and friends, which today
allow them to make a wonderful journey through remote places that surround them in the form of
new wines.
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BODEGAS HISPANO SUIZAS

Silvia Garrido 
+34 689 19 24 58                     
silvia.garrido@bodegashispanosuizas.com
www.bodegashispanosuizas.com
DOP Utiel-Requena, DOP Valencia, DO Cava

LIST OF PRODUCTS

• Albariño Finca Casa Julia
• Bassus Finca Casilla Herrera
• Bassus Pinot Noir
• Bobos Finca Casa la Borracha
• Impromptu Suavignon Blanc
• Superius Quod
• Tantum Ergo Chardonnay – Pinot Noir
• Tantum Ergo Pinot Noir

BODEGAS HISPANO SUIZAS is a boutique winery that combines the best of Spanish tradition and Swiss
precision to craft premium wines with a distinct character. Located in Requena (Valencia), at the heart of
the Utiel-Requena DO, the winery benefits from a unique microclimate and diverse soils ideal for
growing both native and international grape varieties.

Innovation and meticulous vineyard management are at the core of its philosophy, enabling the
production of exceptional wines ranging from expressive still wines to acclaimed cavas. The winery
places a strong focus on vineyard zoning, selective harvesting, and cutting-edge winemaking techniques
to ensure the highest quality in every bottle. Its portfolio is recognized for elegance, balance, and a clear
sense of origin, earning numerous national and international awards.



Can Vallès is a certified organic and biodynamic (Demeter) family wine estate located in the

Penedès region, near Barcelona. They produce two white wines: XAXAXA, a blend of Xarel.lo
and Chardonnay, and XAREL.LO Jeroni Vallès, made from 100% Xarel.lo.

XAXAXA is a dry white wine, lively, gourmand, velvety, fresh, clean and elegant, not
complicated, that always invites you to take another sip. It is made with Xarel.lo, the
historical variety of the Penedès, and Chardonnay, the classic international white grape

variety. Two great varieties that work very well together, and give this organic white wine so
harmonious and well balanced. 92 points in the Spanish wine guide Verema, Silver Medal in
the Vinari Prizes to the Best Catalan Wine, and 90 points Tim Atkins.

Xarel.lo Jeroni Vallès is a non-oaked white wine, very gourmand, broad on the palate,
velvety, classy, gastronomic, that expresses very well the characteristics of the local variety
xarel.lo. Delicious. It comes from biodynamic vineyards and has had a very long spontaneous
fermentation with the yeasts of its environment. Their biodynamic viticulture, the diversity of
the vineyards, and a slow spontaneous fermentation, give them this wine so subtle and
complex. It has the Demeter certification. Gold Medal at the Brussels World Wine Challenge.

Can Vallès exports at present to California and Texas in the USA, Quebec-SAQ in Canada, UK,

Switzerland, Belgium (Valonia), Italy, Denmark, and Poland, and are looking for an importer
in Eire.
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CAN VALLÈS

Pau Vallès
+34 938 99 14 83
canvalles@canvalles.com
www.canvalles.com
In: @finca_canvalles
Barri de les Cantarelles, 1
08731 Sant Martí Sarroca, 
(Barcelona)

LIST OF PRODUCTS

• Organic white wine XAXAXA 2023
• Organic white wine XAREL.LO Jeroni Vallès 2023

mailto:canvalles@canvalles.com
https://canvalles.com/
https://canvalles.com/
https://www.instagram.com/finca_canvalles/
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CHOZAS CARRASCAL GR

David Pagán Castaño                                                                         
+34 691 810 106                                                 
export@chozascarrascal.es
www.chozascarrascal.com
DO Pago Chozas Carrascal, DO Utiel-Requena, DO Cava

LIST OF PRODUCTS

• Las Dosces Tinto 2024
• Las Dosces Blanco 2024 
• Las Dosces Rosado 2024 (Rose Marine)
• Cabernet f 2019 
• Las Ocho 2020
• Las Tres 2021
• Cava Roxanne 2023
• Mirall de la Terra

CHOZAS CARRASCAL, is a family-owned winery with the Denominación de Origen Pago Chozas
Carrascal designation. It produces high-altitude Mediterranean wines, with each bottle infused
with the wisdom of the land, skilled craftsmanship, and daily care — a unique way of
understanding wine, the grape, and its cultivation.

At the heart of the estate, these high-altitude Mediterranean wines are aged for up to 32 months
at a temperature of 10–15°C and 65% humidity, allowing each vintage to develop its finest
qualities. All the wines share a common trait: their distinctly Mediterranean character. However,
two additional factors influence and refine the grapes we harvest each year — the vineyard’s
altitude, ranging from 750 to 840 meters (one of the highest in the region), and its proximity to
the Sierra Moreno mountains.

The estate is oriented to the south and southeast, favoring the ripening of grapes, especially long-
cycle varieties. The high elevation slows down the ripening process, resulting in harvests that take
place up to 15 days later than the regional average. This is a key factor that gives the wines their
distinctive freshness — one of the reasons they improve so well with bottle aging.
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NAVISA INDUSTRIAL VINÍCOLA ESPAÑOLA

Luis David Jiménez                                                                                                           
+34 689 499 612                                                                                                                  
ljimenez@navisa.es                                                                                                           
www.navisa.es
DO Montilla Moriles                

LIST OF PRODUCTS

• Cream Montulia
• Medium Montulia
• Oloroso Montulia
• Pedro Ximénez Montulia
• Naíz Chardonnay Crianza
• Naíz Chardonnay Joven
• Naíz Moscatel Joven
• Naíz Pedro Ximénez Joven

NAVISA produce and market wines and spirits for all palates, ages, and occasions, driven by a passion for
their products and ensuring the quality and knowledge they have cultivated over generations.

Generations of winemakers born in the DO Montilla and Moriles have been joining NAVISA to offer the

widest variety of wines, spirits and brandies from many different denominations and protected
geographical indications.

Knowledge, passion, and the most advanced techniques combine at NAVISA wineries. A careful production
process under ideal conditions, produces the results their customers' palates expect and we demand of

ourselves. Their main objective is to achieve a unique consumer experience with each of their products.
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PRODUCTO DE ALDEA

Pablo Prados Espeso                                                                         
+34 619 587 477                                          
export@productodealdea.com                    
www.productodealdea.com
Vinos de Pontevedra

LIST OF PRODUCTS

• Aldea 0,0 White Frizzante Muscat
• Aldea 0,0 Rosé Frizzante Tempranillo
• Aldea 0,0 Red Bobal
• Aldea 0,0 Red Tempranillo
• Aldea 0,0 Rose Tempranillo
• Aldea 0,0 White Verdejo
• Chisposa White (6,8% by vol)

PRODCUTO DE ALDEA is a winemaker located in Valga (Pontevedra), overseen by oenologist Manuel
Gil, and staffed by a team of professionals dedicated to the production, sale and export of Spanish
wines.

Manuel Gil is taking advantage of this return to the origins and respect for the land to revolutionize
the market, specializing in low-alcohol and non-alcoholic Organic wines with their own unique twists,
and a line of signature wines round out the offerings of a brand that is aware that the cultivation of its
vineyards is the key to its high-quality wines.

Gil's personal commitment to the design and supervision of all the winemaking and aging processes
places his own stamp on each of the lines he produces, the essence of a professional who seeks
perfect aromas, flavors and tones for each of his varieties, with a high quality that is honed every year
in search of excellence.
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TERRA NOSTRA DE VINOS

José Vicente Cantó Blanquer
+34 619 198 412                                                                               
josecanto@terranostravinos.com                                                               
www.terranostravinos.com
DO Ribera del Duero, DO Pago El Terrerazo, DO Campo de Borja, DO Txakoli de Bizkaia,  
DO Cava, Organic and Biodynamic Wine, DO Rias Baixas

LIST OF PRODUCTS

• VALSOTILLO red Reserva 2018
• VALSOTILLO red Finca Buenavista 2020
• FINCA TERRERAZO red 2022
• TERRAPLEN red Garnacha 2023
• ITSASMENDI Txakoli white 2024
• Cava BOHIGAS Brut Reserva
• FINCA CALVESTRA white 2023
• ALBANTA Albariño white 2024

TERRA NOSTRA de vinos S.L was founded in 2002 by a Group of producers from different regions in
Spain, who decided to join forces to export together.

The wineries are the shareholders of TERRA NOSTRA, therefore they are not a trading company or an
agency, but simply an export department working for all the producers, who are the owners of TERRA
NOSTRA.

For companies interested in several producers, they consolidate all wines in a single collection
address in Spain free of charge (minimum order: 1 pallet per winery), so that customers can save on
internal transport costs. Invoicing is done directly by the producers.
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ANTONIO ÁLVAREZ JAMONES

Miguel Callejón Smit
+31 639327088
miguel@antonioalvarezjamones.com
www.antonioalvarezjamones.com

LIST OF PRODUCTS

• TREVÉLEZ HAM IGP+20M (with bone and hoof)

• TREVÉLEZ HAM (boneless)

• IBÉRICO ACORN-FED HAM 100% Iberian breed (hand-crafted and vacuum
sealed)

• IBÉRICO ACORN-FED HAM 50% Iberian breed (with bone and hoof)

• IBÉRICO ACORN-FED HAM 50% Iberian breed (boneless)

• IBÉRICO ACORN-FED SHOULDER HAM 50% Iberian breed (boneless)

Antonio Alvarez Jamones, S.L. is a family-run business dedicated to ham production,
located in the heart of the Alpujarra region, in the village of Trevélez, province of
Granada.
The company traces its roots back to Antonio Alvarez, father of the current partners, who
in 1960 founded a small business specializing in the curing and sale of Trevélez hams. Back
then, around 150 hams were produced each year — today, that number exceeds 150,000.

Their quality policy is clear and well-defined: they are committed to providing their
customers with an outstanding product and service, combining efficient and modern
management with the traditional methods of curing Trevélez ham.



Since 1965, Arotz Foods S.A. is a company with a long tradition in the production and distribution of food
products such as TRUFFLES, MUSHROOMS, BERRIES, FRUIT PUREES and IQF FRUITS; across various
production lines but mainly in frozen, canned and fresh. Located in Soria, Spain.

They mainly supply to the whole Food and Service / HORECA sectors and Industries. Nowadays exporting
to: Saudi Arabia, Bahrain, Dubai, Qatar, South Korea, Singapore, Hong Kong, Taiwan, USA, Mexico,
Morrocco and Within EU.

In FROZEN FRUIT PUREES of our brand FROTZ, they have more than 40 different references in 1kg, 5kg
and 10 kg, specially made to satisfy the high quality standards all over the world. Being a competitive
alternative in price and with TOP Quality.

They are the only IFS Certified company in this Fruit puree category in Spain, HALAL & Kosher Certified.

AROTZ FOODS S.A.

Ángel Javier Motos Juárez

+34 626656728
jmotos@arotz.com
https://www.frotzfruits.com/en/

LIST OF PRODUCTS

• Frozen Mango puree

• Frozen Mandarine puree

• Frozen Strawberry puree

• Frozen Raspberry puree

• Frozen Passion Fruit puree

• Frozen Coconut puree
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Cafés Granell is a family-owned company founded by Agustín Granell Ortega and Consuelo Herrero in
1940, and has been dedicated to the roasting, packaging, and distribution of coffee ever since.

Today, the company’s production facility is located in the town of Sueca, in the Valencia region, and it
operates its own sales network both nationally and internationally. Cafés Granell exports to countries
such as China, Germany, Poland, Romania, Russia, Greece, Jordan, Iran, the United Arab Emirates, and
Saudi Arabia.

Granell coffees are roasted by the Mediterranean Sea, infused with the climate, light, and aromas that
capture the spirit of Spain — joy, warmth, passion, and spontaneity.

CAFÉS GRANELL

Elena Bisbal Orquín

+34 659023636
ebisbal@cafesgranell.es
www.cafesgranell.com

LIST OF PRODUCTS

• 10Unt-Box GRANELL CAPS COMP Brasil Aluminium

• 100g GRANELL COFFEE BEANS TIN EXOTIC KOPI LUWAK

• GRANELL COFFEE BEANS GRAN LUXE 250g-500g formats

• GRANELL COFFEE BEANS COLOMBIA -250g-500g formats

• ¼ kg GRANELL GROUND COFFEE PURE ORIGIN COSTA RICA

• ¼ kg GRANELL GROUND COFFEE BUENOS DIAS – Mediterranean Blend-TIN

• ¼ GRANELL ORGANIC GROUND COFFEE “DAILY BLEND” 

• ¼ GRANELL Ground Coffee Pistachio

21



FOIEGOOD –

THE FOIE GRAS ALTERNATIVE

Óscar Remón Basarte

+34 638180474
sales@foiegood.com
www.foiegood.com

LIST OF PRODUCTS

• Duck ham

• Duck rillettes

• Spreadable of duck with boletus edulis for canapé

• Spreadable of duck with truffle for canape

• Spreadable of duck for canapé

• Duck spreadable with boletus

• Duck spreadable with truffle

• Duck spreadable

FoieGood – The Foie Gras Alternative is a Spanish company based in Soria that offers a sustainable
alternative to traditional foie gras, producing products that respect both nature and animal welfare. With
over 30 years of experience in duck farming, the company specializes in duck-based products made from
ducks raised outdoors, free to roam and naturally fed on a 100% plant-based diet—completely without
force-feeding.

FoieGood is committed to the highest standards of animal welfare, as certified by ANIMAL WELFAIR®.

Its product range includes pâtés, confits, rillettes, duck ham, duck escalopes and more. Driven by a deep
commitment to innovation and quality, FoieGood continuously refines its processes to deliver exceptional
products that surprise and delight the palate.
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CONNORSA is one of the leading companies in the fish and seafood canning sector in Spain, the
country with the second largest production volume in the world and a great canning tradition. With
four decades of experience, CONNORSA has forged a solid and trustworthy track record with the entire
value chain, from suppliers to the end consumer. Each can is the result of combining quality and

tradition, guaranteeing all the qualities of the raw material in a rigorous manner in each of the
processes involved in its production, preserving above all the sustainability of the seas and the
environment. The company exports to more than 27 countries on five continents. CONNORSA
maintains traditional processes that guarantee the best perceived quality of the product and which,
combined with the most advanced technology and innovation, have allowed the company to become

an efficient and responsible company, ready to respond to the needs of a changing market and
consumers, who are increasingly better informed and more demanding.

CONSERVAS DEL NOROESTE (CONNORSA)

Ana González González

+34 609312217
ana.gonzalez@connorsa.es
www.connorsa.es

LIST OF PRODUCTS

• Sardines

o Sardines in olive oil

o Sardines in tomato sauce

o Sardines with lemon

• Tuna

o White Meat Tuna in Olive Oil

o Fillets of light meat tuna in Organic EVOO

o Light Meat Tuna in Organic EVOO

• Mackerel in olive oil

• Mussels in pickle sauce

• Scallops in Vieira sauce

• Octopus in Organic olive oil

• Squids

o Squid pieces in ink

o Small squids in Organic EVOO

o Giant Aquid in Marinade Sauce

o Codfish in Bizcayne Sauce
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Kel Grupo Alimentario is a modern olive oil company based in Quel, La Rioja, Spain, specialising in the
production of high-quality extra virgin olive oil. Founded in 2000, the company manages 235 hectares of
super-intensive olive groves in the El Espartal area, cultivating varieties such as Arbequina, Arbosana,
and Koroneiki. In 2006, Kel opened its own oil mill—an architecturally unique building inspired by
traditional olive presses. The facility combines symbolic design with state-of-the-art technology, allowing
for first-extraction oils produced under strict standards of quality, traceability, and food safety.

Kel markets its oils under two main brands: Lectus, its premium extra virgin olive oil line, and Bonarbe, a
high-end oil made from “enverado” Arbequina olives—harvested just as they begin to ripen. Bonarbe is
known for its fruity, smooth, and balanced profile, ideal for use in raw dishes such as salads, grilled

vegetables, cold soups, and even pastry doughs.

The company is firmly committed to sustainability, implementing efficient water management systems,
repurposing by-products for energy, and applying environmentally responsible practices across all stages
of production. Through its blend of tradition, innovation, and environmental care, Kel has established
itself as a benchmark in the Spanish olive oil industry.

KEL GRUPO ALIMENTARIO

Erik Moya Mallafré

+34 615471161

export@kelgrupoalimentario.com

www.kelgrupoalimentario.com

LIST OF PRODUCTS
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• Extra virgin olive oil arbosana variety
premium glass bottle

• Extra virgin olive oil koroneiki variety
premium glass bottle

• Extra virgin olive oil arbequina 
variety metallic can

• Red wine vinegar glass bottle

• Monodose of extra virgin olive oil
and red wine vinegar.

• Extra virgin olive oil extra virgin
olive oil arbequina variety glass
bottle

• Extra virgin olive oil picual variety
PET bottle

• Extra virgin olive oil arbequina 
variety ecological extra virgin
olive oil premium glass bottle
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ORENCIO HOYO

Fe Martínez Sáiz
+34 619 591 609
gerencia@orenciohoyo.com
https://orenciohoyo.com/
DOP Pimentón de la Vera

LIST OF PRODUCTS

• Spicy Paprika (Carlos I) 
• Spicy Smoked Paprika (Carlos I)
• Sweet Paprika (Carlos I)
• Sweet Smoked Paprika (Carlos I)

• Whole Dried Pepper (Carlos I)
• Paprika Flakes (Carlos I)
• Smoke PDO Paprika (Yuste 1557)

Founded in 1965 in Cuacos de Yuste, Cáceres, Orencio Hoyo is a family-owned company
dedicated to producing premium Pimentón de la Vera—smoked paprika with Protected
Designation of Origin (PDO). With over five decades of experience, the brand has earned a
reputation for combining traditional methods with modern standards of quality and food
safety.
Their pimentón is crafted from locally grown peppers, slowly smoked over oak and holm
oak wood. Orencio Hoyo offers a wide variety of formats and certifications, including
gluten-free, lactose-free, Kosher, Halal, ISO/IFS standards, as well as BRC, FDA, Organic
(EU), and Protected Designation of Origin (PDO) certifications.
In addition to quality, sustainability plays a key role: the company has invested in solar
power and environmentally conscious production systems, becoming one of the most
advanced facilities in the region and in Spain.

https://orenciohoyo.com/
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OXEFRUIT

Stéphane Torday Molina
+34 660 936 765
stephane.torday@oxefruit.es
https://www.oxefruit.es

LIST OF PRODUCTS

• Vanilla Frappe OXEFRUIT
• Distilled Gin
• Smooth Spicy Jalapeño
• Amor de Maguey

• OXEFRUIT Mojito
• Spicy Mango Puree
• Elderflower Syrup
• Lime Juice

Founded in 2013 in Algemesí, Valencia, Oxefruit has become a leading brand in the world of
cocktail and hospitality ingredients. The company offers a wide range of high-quality fruit
purées, syrups, juices, and mixers designed specifically for professionals in the HORECA
sector.
Oxefruit stands out for its commitment to natural ingredients, offering products with a high
percentage of real fruit, free from gluten and lactose, and packaged in sustainable glass to
preserve freshness and flavor. Innovation and food safety are at the heart of their
production process, ensuring both consistency and excellence.
In recent years, Oxefruit has expanded its portfolio to include premium spirits such as
Seven Deadly Sins gin, Amor de Maguey mezcal, and Gran Mexteño.
Beyond products, Oxefruit invests in talent and creativity through bartender training,
events, and competitions, reinforcing its role as a partner in the evolving world of mixology.
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PESCAVIAR

Ana Irisarri 
+34 696 337 978
airisarri@pescaviar.com
www.caviarspherika.com

Production and marketing of unique gourmet products:
caviar, fish roe, high quality caviar alternatives and signature
spherifications.

From the beginning, the company's potential lies not only in
the national but also in the international market. Pescaviar,
has been exporting since 1999, and today, 50% of its sales
are made outside Spain, reaching more than 20 countries in
5 continents. The company has become the reference
supplier in the market, bringing together under its portfolio
both caviar and fish roe, and signature spherifications.

LIST OF PRODUCTS

• MSC Herring black pearls
• Salmon pearls
• Sturgeon pearls
• Soya Sauce pearls
• Balsamic vinegar of Modena pearls
• Yuzu pearls
• Passion fruit pearls
• Chili pearls



Sabor de Fronteras’ top priority is the quality of their gourmet products, from the fresh black

truffle to the truffled products. Based in Soria, the company follows the traditional recipes that
have been passed down from generation to generation and apply responsible techniques for
sustainable development. Their products show the union between tradition and innovation.

SABOR DE FRONTERAS

Óscar Pascual Cacho
+34 670 776 460
comercial@sabordefronteras.com 
www.sabordefronteras.com

LIST OF PRODUCTS

• Pickled shiitake mushroom
• Frozen chorizo croquettes
• Frozen codfish croquettes
• Frozen ham croquettes
• Frozen leek croquettes
• Frozen mushroom and truffle croquettes
• Frozen shiitake croquettes
• Deep-frozen shitake rabas
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La Fragua is one of Sacesa Selección’s brands, which is a
young, avant-garde and consolidated company in the sector.
The company offers its customers a wide range of high-
quality products in all formats, at a competitive price and
efficient service.

Sacesa seeks to be an integral supplier, maintaining a lasting
business relationship based on trust and professionalism,
with the maxim that the customer is always satisfied.
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SACESA SELECCIÓN (LA FRAGUA)

Alberto Pascual Martínez de Quel
+34 621 216 396
albertopm@sacesaseleccion.com
www.sacesaseleccion.com

LIST OF PRODUCTS

• Red Peppers in strips 3Kg
• Refined Sunflower oil 5L
• Whole piquillo peppers 3Kg
• Maple flavored syrup 1200g
• Fruit cocktail in light syrup 3Kg
• Skipjack tuna in sunflower oil bag 1Kg
• Sliced black olives can 3Kg
• Tomate double concentrate paste can 2,5Kg
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TORRES Y RIBELLES 

Laura Amores Domínguez
+34 645 626 839
lamoresd@torresyribelles.com
www.torresyribelles.es

LIST OF PRODUCTS

• Extra Virgin Olive Oil
• EVOO and garlic natural flavor
• EVOO and garlic & hot pepper natural flavor
• EVOO and oregano natural flavor
• EVOO and black pepper & lemon natural flavor
• EVOO and white truffle natural flavor
• Balsamic vinegar

Founded in 1914, Torres y Ribelles specialises in olive oil and
exports to over 30 countries from its modern factory in Dos
Hermanas, Seville.

Its Betis brand is a 'coupage' of Hojiblanca, Arbequina, and Picual
olives, packaged in an exclusive-design bottle.

They offer a range of products from 15 ml to 5 litres, focusing on
commercialisation through the main distribution channels (retail,
HORECA, and online). The keys to their success are quality control
— they are ISO 9001 and FSSC 22000 certified — and their
flexibility to adapt their products for every country.



Truffal offers a culinary experience, where the black truffle from

Teruel is the protagonist. With roots going back more than two
decades, the company has perfected the art of selecting the
most exquisite black truffles. The truffles are individually
wrapped in our specialized packaging, which ensures that each
truffle is protected from light, humidity and temperature

changes that can affect its quality.

TRUFFAL SHOP

Celia Pastor Corella
+34 689 656 565
truffalshop@gmail.com
www.truffalshop.com

LIST OF PRODUCTS

• Artichoke vegetable pâté with natural truffle
• Balsamic condiment with white truffle
• Bloc with truffle 130g
• Honey and truffle
• Salt flakes 
• Summer truffle (Tuber Aestivum Vitt.)
• Truffle sauce 5%
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Truficas del Río Pilas is a familiy business of black truffle production and elaboration of products
with tuber melanosporum vitt.

Their truffles are the soul of the forests of the Gúdar Javalambre region, in Teruel, where the
purity of the sky, the climate, and the effort of the recolectors get this gift of nature that the
company wants to share with the world.

TRUFICAS DEL RIO PILAS

Alejandro Escuder Narbon
+34 661 173 941
alejandroarangoescuder@hotmail.com
www.truficas.com

LIST OF PRODUCTS

• Black truffle slices
• Truffle sauce with black truffle
• Black truffle and chocolate truffles
• Black truffle and salt chocolate 
• Black truffle salt
• Black truffle pearls
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Behind NOS there's Unió, a reliable cooperative group built on quality and experience. This
company was established in 1942. It is made up of 20.000 families of farmers. Based 100km south of
Barcelona, they currently export to more than 25 countries. Under their new signature brand NOS,
they have created a range of natural, original and sustainable olive oils, nuts and wines. Their bests,

from their mediterranean fields to your table, ready to share with the people you love.

UNIO NUTS

Antoni Corrales
+34 699 851 383
antoni.corrales@uniocoop.com
www.unio.coop

LIST OF PRODUCTS

• 300 M Extra virgin olive oil PDO Siurana
• Arbequina Extra virgin olive oil PDO Siurana
• Empeltre Extra virgin olive oil PDO Terra Alta
• Green Arbequina Extra virgin olive oil PDO Les 

Garrigues
• Organic Extra virgin olive oil PDO Siurana
• Roasted llargueta almond
• Fried and salted marcona almond
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