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7 HERMANOS

Sebastian Ramirez /’/ / HERMANOS

+34 607837012
export@7hermanos.com
www.7hermanos.com

-

LIST OF PRODUCTS

e Chorizo Barbacoa

e  PtitJamodn

e  Chorizo Ibérico Velita 200g

e Jamon Serrano Reserva 100g

e Jamon de Cebo Ibérico 50% 80g
e Chorizo Ibérico Extra 100g

e Chorizo Vela Extra 100g

With a solid track record in the Spanish agri-food industry, we specialize in the production
and export of premium cured meats that embody tradition, flavor, and authenticity. Our
commitment to excellence and certified production processes ensure that each product
meets the highest international standards.

Our flagship products include the barbecue sausage, ideal for grilling with its intense smoky
flavor; the PtitJam, a small gourmet cured ham, presented with a ham holder and knife;
and the 200g Velita Roja lIberica, a fine Iberian chorizo with a delicate aroma.

We also offer premium sliced selections: Reserva Serrano Ham and 50% lIbérico Cebo Ham,
tender, flavorful, and ready to enjoy. Completing the range are our premium sliced cured
meats: Extra Iberian Chorizo and Vela Extra Chorizo, rich in tradition and flavor.

Each product is developed to adapt to a variety of culinary formats, captivating both
traditional and contemporary tastes. An authentic taste of Spain, ready to cross borders.


mailto:export@7hermanos.com
http://www.7hermanos.com/

AROTZ FOODS S.A. F Rp-r z

Javier Motos Judrez
+34 626656728 FRUITS&PUREES
jmotos@arotz.com FROM SPAIN

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

From 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.

We 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, we 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.

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


mailto:jmotos@arotz.com
https://www.frotzfruits.com/en/

CUADRAT VALLEY

Wioleta Paduch

+34 609986542
wpaduch@cuadratvalley.com
www.cuadratvalley.com CUADRAT VALLEY
FINCA AGRICOLA
El 1‘Xll§ EH' "'IR L’()-LI
LIST OF PRODUCTS

e Elixir Deshuesada Bio 500 ml
e  Elixir Bio 500 ml

e L'Oli 500 ml

e Fontfleurie 2 L

e Fontfleurie5L

e  Fontfleurie 500 ml

Cuadrat Valley state is private owned company specialised in extraction of top premium
extra virgin olive oil. Organic olive orchard count with more than 55 hectares of olive trees
and factory is located in L'Albagés in Catalufia. The factory is located in the heart of the
property and equipped with the latest machines and technology prepared for production of
olive oil in a low temperature (cold extraction way). Having our own factory and olive
orchards allow us to control the complete production process from the tree to the bottling
and shipment. Oils are being extracted in the end of September and October every year.

In Cuadrat Valley we extract high polyphenolic oils with green aromas and flavours of green
banana skin, tomatoes and freshly cut herbs. All of the oils are award winners in the most
prestigious competitions in the olive oil market.


mailto:wpaduch@cuadratvalley.com
https://linkprotect.cudasvc.com/url?a=http%3a%2f%2fwww.cuadratvalley.com%2f&c=E,1,GT99H0_-z3N1QnJzGqF2XVgeBxn1SBKnCWLhF0w1Z1G7wHo_jKTxjqJOj_INLOlNu_WpZZB4oxegV-tz5aZl-dqQEleJdTzpJTqKNkex4g,,&typo=1

DELIBREADS

[ )
Cristina Escriche De l I e a S
+34 692552312

cristina.escriche@delibreads.com
www.delibreads.com

LIST OF PRODUCTS
e  Plain flour tortilla 320g e Corn tortilla wraps Gluten Free
e  Plain flour wraps 360g e High protein oat wraps
e  Plain flour mini tortilla 250g e Chia & Flax Wraps
e  Wholewheat tortilla wraps e  Pizza Bases Thin&Crispy

Delibreads produce and distribute wheat tortillas, corn tortillas and specialty breads. The
company was founded in 2010 with the aim of offering high-quality products in the food
sector.

Delibreads is recognised worldwide for three significant values: Quality, Service and
Innovation

Our catalogue contains tasty, versatile products that are suitable for numerous recipes.
Delisun products adapt to different eating habits and always conform to our high standards
of quality and food safety.

For that reason, we have developed two new tortillas to meet the latest market demands,
focusing on high-protein products and options for coeliacs.
{7


mailto:cristina.escriche@delibreads.com
http://www.delibreads.com/

DIEGO PEREZ RIQUELME E HIJOS _
(LA MARGARITA) LA Margarita

Food & Services

Valentin Turégano Meneses
+34 622366 919 /968 678 104
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LIST OF PRODUCTS
e Sweet Paprika e Tandori Spices
e Smoked Paprika e Meat Seasoning
e Hot Paprika e Yassa Spices
e Salad Seasoning e Rasel Hanout

La Margarita Food and Services is a company dedicated to the development and marketing of
packaged spices and spice blends, especially for the retail sector. With a focus on quality and
innovation, La Margarita offers a wide range of products, including individual spices and
unique blends, designed to enhance the flavor of any dish.

The company is distinguished by its commitment to sustainability and the careful selection of
ingredients, ensuring that each product meets the highest quality standards. Furthermore, La
Margarita works closely with local producers to guarantee the freshness and authenticity of its
spices.

Its goal is to provide consumers with an exceptional culinary experience by facilitating access
to high-quality ingredients that transform everyday cooking into a gastronomic adventure.
With a growing market presence, La Margarita is positioned as a leader in the packaged spices
sector.


mailto:valentin.turegano@lamargarita.es
http://www.lamargarita.es/en

EMBUTIDOS FERMIN FERM i N °

Sorimar Vergara Garcia

+34 662307770 B N acutabove.

sorimar@embutridosfermin.com

www.embutidosfermin.es

LIST OF PRODUCTS

e Jamon, paletay lomo de bellota 100% Ibérico ECOLOGICO

e Jamon, paleta y lomo de bellota 100% Ibérico

e Jamon, paleta y lomo de cebo de campo 100% lbérico

e Chorizo y salchichdn de bellota e ibérico

e Carne de cerdo de bellota e ibérico

e Morcilla, sobrasada y otros
Fermin exemplifies the commitment and passion of a family that made their dream a reality:
sharing their heritage and love for Ibérico worldwide. We were pioneers in introducing these
products to discerning markets, opening pathways in Japan, the United States, Canada, China,
and Singapore. Today, over 90% of our revenue is derived from exports, solidifying our position
as distinguished ambassadors of Ibérico globally. This year, we proudly mark two decades since
our entrance into the United States — a milestone underscoring our long-term vision and
commitment.

Our headquarters in La Alberca, a small village situated in the heart of a Natural Park and
encircled by mountains, is where we uphold a fully artisanal production process. This
remarkable environment allows us to utilize natural resources for curing our products in
traditional drying houses, where temperature and humidity fluctuate according to the climate—
leading to an authentic and gradual curing process. Every stage of the process—from slaughter
to shipping—is performed in-house, with no third-party involvement. This guarantees complete
traceability and adherence to the highest international standards, including IFS, BRC, USDA, and
animal welfare standards such as California’s Proposition 12.


mailto:sorimar@embutridosfermin.com
http://www.embutidosfermin.es/

ALTERNATIVE

Oscar Remén Basarte
+34 638180474

sa Ies@ff)iegood.com THE FOIE GRAS
www.foiegood.com ALTERNATIVE

FOIEGOOD — THE FOIE GRAS @

Ceaset

LIST OF PRODUCTS

*  Duck ham

* Duck rillettes

* Spreadable of duck with boletus edulis for canapé
e Spreadable of duck with truffle for canape

e 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 specialises 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 patés, 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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mailto:sales@foiegood.com
http://www.foiegood.com/

GARDENIERS &

gardeniers

Francisco Kurtz

+34 647308223
export@gardeniers.es
www.gardeniers.es

%ﬂERAS!ﬁ“
MONCAYO

LADERAS okt
MONCAYO

”
Ascans

LIST OF PRODUCTS

e Legumbres Bio “Legado de Ascara” (Boliches)

e Piparras Bio “Legados de Ascara”

e Cremas de Verduras Bio “Gardeniers” (Crema de Calabacin)

e Platos Cocinados Bio “Gardeniers” (Garbanzos guisados con Setas Shiitake)
e Conservas de Verduras al Natural Bio “Gardeniers” (Cardo al Natural)

e Conservas de Tomate Bio “Gardeniers” (Tomate Triturado)

e Mermeladas Bio “Gardeniers” (Mermelada de Calabaza con Naranja)

e Setas Shiitake Bio “Laderas del Moncayo” (Shiitake deshidratado laminado)

Gardeniers presents its organic gourmet proposal at Taste Spain London, featuring premium
products grown and crafted in Aragon. Every vegetable, mushroom, or truffle comes from a
sustainable agricultural model, free from chemicals, and is harvested at peak ripeness to
ensure maximum flavor, freshness, and nutritional value. The range includes carefully
prepared organic soups, preserves, jams, and sauces made with seasonal ingredients and
designed for discerning kitchens that appreciate natural excellence. Highlights include organic
shiitake mushrooms from Laderas del Moncayo and black truffles from Cielos de Ascara—true
culinary treasures rooted in environmental respect. Gardeniers blends gourmet quality with
social commitment, providing stable employment for people with intellectual disabilities
throughout the production process. This pioneering project in inclusive and organic agri-food
transforms the rural landscape into a source of gastronomic innovation and sustainable value,
making Gardeniers a model for the future of responsible, high-end food production.
S 11


mailto:export@gardeniers.es
http://www.gardeniers.es/
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JAMONES SIERRA PALOMERA D

Noelia Gomez Moreda

34620983617 S ILERRA

noelia@laestrelladeljamon.com PALOMERA

www.laestrelladeljamon.com

LIST OF PRODUCTS

e PDO Teruel Ham e PDO Teruel Ham machine sliced
e PDO Teruel Ham boneless 100g
e PDO Teruel Ham boneless e PDO Teruel Ham machine sliced
without the skin and traditional 100g carton presentation
hand-tied e PDO Teruel Ham knife hand sliced
e PDO Teruel Ham high-yield 80g vacuum packed
boneless block/half block/quarter
block

La Estrella del Jamén embodies three generations of dedication to the quality of Jamén de
Teruel DOP, a benchmark of European gastronomic tradition. Located in Teruel, Spain, our
facility operates under strict oversight from the Regulatory Council, ensuring superior standards.
Our hams are sourced from pigs with 100% Duroc genetics on the paternal side and are known
for their minimal salting and extended curing in natural drying rooms. This careful process not
only maintains the health benefits but also enriches the flavour, producing a delicate and
enjoyable taste suitable for any palate. Each slice reflects the heritage and commitment of our
family, offering not just a product, but a piece of our legacy.


mailto:noelia@laestrelladeljamon.com
http://www.laestrelladeljamon.com/

MYTRUFF @&

Cosme Martinez Garcia
+34 605 28 14 09
info@mytruff.com
www.mytruff.com

LIST OF PRODUCTS

e  Fresh Black Truffle

We are an international supplier of the best black truffle from Europe (Tuber
Melanosporum)

We are truffle hunters that sell the most fresh black truffle straight from the soil to your
kitchen

MyTruff becomes a quality vertification that guarantees the highest quality truffles.
Therefore MyTruff truffles probably are the best black truffles in the world.

MyTruff truffles are packed in Modified Atmosphere Packaging and shipped in Isothermal
food containers with cold storage specially designed to maintain the temperature between 4
and 6 °C, improving the life of the black truffle.

Moreover, thanks to the traceability system of MyTruff, you can check the status of your
shipment and the estimated delivery date.

MyTruff guarantees the delivery of fresh black truffles in less than 72 hours from collection.

Truffles from selected lands: no pesticides, fertilizers and no contamination of organic
matter.

In MyTruff we apply a modern treatment from the picking of the truffle to the customer’s
table, ensuring freshness up to 20 days from its collection.

13
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mailto:info@mytruff.com
http://www.mytruff.com/

ORCHARD FRUIT COMPANY

Menchu Guerrero
+34 606973253

menchu.guerrero@orchard.es OR‘ HARD
www.orchard.es

Meet the world’s
first minlature
apple SNACK*

LIST OF PRODUCTS
e Opal Apple
e  Rockit

e Red Cherries
e Rainier Cherries

At Orchard Fruit Company, our mission and vision guide our strategy whose main
objective is to be a benchmark in the agri-food sector, providing high added value to our
shareholders, stakeholders and society, through direct and flexible business models,
based on premium quality specialisation, differentiation, continuous innovation and 3602
sustainability.

Thus, we are a family company dedicated to the cultivation and export of HIGH-QUALITY
FRUIT since 1997, managing 100% of the supply chain through a vertically integrated
direct business model with our main customers around the world. Our business model
allows us to lead the markets in which we are present by offering our customers a global
solution with our premium fresh fruit and leading the premium fresh fruit market with
exclusive varieties. We are also distinguished by service excellence aligned with efficient
competitiveness at all levels.

The club varieties we present, Opal Apple, Rockit, Red cherry & Rainier Cherry, are all
f premium varieties with a unique organoleptic condition in the market.

]


mailto:menchu.guerrero@orchard.es
http://www.orchard.es/

ORENCIO HOYO &

—_—
Fe Martinez Saiz :§//
+34619591 609 o ———
gerencia@orenciohoyo.com
https://orenciohoyo.com/

ORENCIOHOYO

fabrica de pimentén

PimentOnT
L J

a e

LIST OF PRODUCTS
e Spicy Paprika (Carlos 1) e Spicy Smoked PDO Paprika
e Sweet Paprika (Carlos I) (Yuste 1557)

e Sweet Smoked Paprika (Carlos I) Whole Dried Pepper (Carlos 1)
e Spicy Smoked Paprika (Carlos I) e  Paprika Flakes (Carlos I)
e Sweet Smoked PDO Paprika

(Yuste 1557)

Founded in 1965 in Cuacos de Yuste, Caceres, Orencio Hoyo is a family-owned company
dedicated to producing premium Pimentén 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 pimentdn 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.

-y
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OXEFRUIT OX‘

Stéphane TordayMolina
+34 660 936 765

stephane.torday@oxefruit.es OXE FRU IT

www.oxefruit.es
PROFESSIONAL MIXERS
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LIST OF PRODUCTS

e Vanilla Frappe OXEFRUIT e  OXEFRUIT Mojito

e Distilled Gin e  Spicy Mango Puree
e Smooth Spicy Jalapefio e Elderflower Syrup
e Amor de Maguey e Lime Juice

Founded in 2013 in Algemesi, 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 asn Seven
Deadly Sins gin, Amor de Maguey mezcal, and Gran Mextefio. 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.


mailto:stephane.torday@oxefruit.es
https://www.oxefruit.es/

QUESOS

ORCUERA

QUESOS CORCUERA &

Marina Fernandez Prado L’-Ll //i(dfjid del Queso

Export Manager

+34 629736410
comercial@quesoscorcuera.com
WWW.corcuera.com

LIST OF PRODUCTS

e Pasteurised Manchego Cheese PDO

e Artisan Row Manchego Cheese PDO

e Iberian Cheese

e BIO Goat Cheese

e  BIO Penicillium Goat Cheese

e Penicillium Roqueforti Goat Cheese

e Sheep or (Bio) Goat Cheese covered with spices
e  Goat Roller

At Quesos Corcuera, we craft cheeses from cow’s, goat’s, and sheep’s milk that stand out
for their rich flavor, enticing aroma, and exceptional quality.

Our cheeses have been honored with some of the most prestigious national and
international awards and hold IFS, Organic, and Halal certifications.

As the first Spanish company to export Manchego cheese beyond our borders, Quesos
Corcuera has proudly shared its legacy with the world for over 75 years. Today, our
products can be found in many countries across the globe.

We offer an extensive range: Raw and pasteurized Manchego cheeses, Mixed milk cheeses
including Ibérico, pure Sheep’s milk cheeses, and a wide variety of Goat cheeses.

Today, we continue to expand and innovate our catalogue with unique products and
exciting new specialties—always honouring the artisanal traditions that define us.

i


mailto:comercial@quesoscorcuera.com
http://www.corcuera.com/

SACESA SELECCION SaCesa

Alberto Pascual Martinez de Quel & E k FE & e

+34 621216 396

albertopm@sacesaseleccion.com I Conservas
www.sacesaseleccion.com a r gua

="

Pimientos
del Piquillo

" P

Coctel

Dobl Concentrado Extra

=

Pimientos Rojos
en Tiras Extra

Negras

LIST OF PRODUCTS

e  Red Peppers in strips 3Kg

e Refined Sunflower oil 5L

e Whole piquillo peppers 3Kg

e Maple flavored syrup 1200g

e  Fruit cocktail in light syrup 3Kg

e  Skipjack tuna in sunflower oil bag 1Kg

e Sliced black olives can 3Kg

e Tomate double concentrated paste can 2,5Kg

La Fragua is one of Sacesa Seleccién’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.


mailto:albertopm@sacesaseleccion.com
http://www.sacesaseleccion.com/
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TRUFICAS DEL RiO PILAS \m

Alejandro Escuder Narbon
+34 661173941
alejandroarangoescuder@hotmail.com

www.truficas.com DEL RiO PILAS

»
"“a‘p

LIST OF PRODUCTS

e  Black truffle slices

e Truffle sauce with black truffle

e Black truffle and chocolate truffles
e Black truffle and salt chocolate

e  Black truffle salt

e Black truffle pearls

Truficas del Rio 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 Gudar 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.

f


mailto:alejandroarangoescuder@hotmail.com
http://www.truficas.com/
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UNIO NUTS

Antoni Corrales
+34 699 851383
antoni.corrales@uniocoop.com NATURAL-ORIGINAL-SOSTENIBLE
WWW.UNio.coop

EMPEITRE
DR

LIST OF PRODUCTS

e 300 M Extra virgin olive oil PDO Siurana

e Arbequina Extra virgin olive oil PDO Siurana

e Empeltre Extra virgin olive oil PDO Terra Alta

e Green Arbequina Extra virgin olive oil PDO Les Garrigues
e  Organic Extra virgin olive oil PDO Siurana

e Roasted llargueta almond

e  Fried and salted marcona almond

Behind NOS there's Unid, 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.


mailto:antoni.corrales@uniocoop.com
http://www.unio.coop/

UNITED CONFECTIONARY Unicon

Igor Slivca
+34 650049196
igor.slivca@uniconf.es

www.uniconf.com.es botanica

LIST OF PRODUCTS

e Bon Roll Choconolas Milk Fresa e Neo Bontanica Smoothie

e Bon Roll Choconolas Milk Pineapple, Coconut and Mango
Frambuesa e Neo Bontanica Smoothie

e  Bon Roll Caramel Kiss Chcolate Strawberry, Banana, Kiwi and Goji

e Bon Roll Caramel Kiss Hazelnut e Neo Bontanica Smoothie Orange
and Chocolate No Sugar

e Neo Bontanica Smoothie
Strawberry No sugar

Our company was found in 2018. Production line and our HQ is located in Santa Cruz de
Tenerife (Canary Islands, Spain). We produce jellies, toffee sweets, and bonbons.

We are constantly working on our recipes, use high quality ingredients from trusted
suppliers only. Our quality commitments allowed us to build a loyal customer base in Spain
and Portugal, where our products are highly sought after. In addition to our home market,
we expanded to other regions including Western Europe, America, Asia and Africa.

Our brands: Bon Roll is all about chocolate. Created especially for adult audience, Bon Roll
has several types of products. Neo Botanica is our brand of jellies and sweets specially
aimed at an adult audience that is committed to a healthy lifestyle and for those who care
Felicita is more than a brand of sweets, it was born to bring us happiness. It's a place of
friendship and good vibes kind of. Our filled sweets are perfect for those who want to enjoy
every occasion and feel sensations. s
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YPSILON ECOOLIVE HORIZONS £ W‘L s

CALIDAD SUPERIOR

Neyva Martinez

General Manager YPSILON

Head of International Sales

=7 ACEITE DE OLIVA. =
+34 682720320 DE JAEN
silon silonoliveoil.com ¢ i
EAN

www.ypsilonoliveoil.com

LIST OF PRODUCTS

e Extra Virgin Olive Qil : Hera 500 ml - Dionisio 500 ml - Artemisa 250 m| —
Afrodita 50 ml -Venus 100 ml - Leda 100, 200 y 500 ml

e Olive Qil jam 50 gr

*  Spheres (olive oil caviar) 50 gr

e Tapenade 110 gr

At Ypsilon Olive QOil, we offer more than products—we share our heritage, passion, and respect for
the land. Our selection includes premium extra virgin olive oils from native Spanish varieties,
available in elegant formats and infused with unique flavors. From traditional to gourmet, each
item in our catalogue is designed to bring richness and refinement to your table. Whether you're
discovering our oils for the first time or are a long-standing partner, we invite you to explore a
universe where taste, tradition, and innovation meet.


mailto:ypsilon@ypsilonoliveoil.com
http://www.ypsilonoliveoil.com/

CHEESE FROM SPAIN AWARD
WINNERS 2025

Cheese
from Spain

AWARDS

Foods

FWS ?rr:)cli’n Wines

Spain

LIST OF PRODUCTS

e Villarejo — Afiejo madurado en miel y orégano (Gold)
e Los Cameros — Mezcla semicurado (Gold)
e Finca Pascualete — La Retorta (Gold)

The more than 200 varieties of cheese currently found in Spain are part of the historical
heritage shaped by the diverse civilizations that have inhabited its lands over time. The
immense diversity of Spanish cheeses is closely linked to the country’s geographical and
climatic variety. These cheeses are made using cow, sheep, and goat milk—often from
indigenous breeds—and sometimes with mixtures of all three. Alongside industrial-scale
production, artisanal dairies continue to craft traditional cheeses that preserve their original
flavours and characteristics.

The Cheese from Spain Awards are held annually to promote greater awareness of the
incredible diversity and high quality of Spanish cheese.
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