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Introduction

Cheese production has always been the standard way of preserving milk. The more
than 200 types of cheeses that exist in Spain today form part of the historical legacy
left behind by the many peoples and cultures that have inhabited its territories. For
the ancient Romans, cheese was an important addition to the basic diet of cereals
and vegetables, and an essential food for farmers and soldiers because it was easy to
transport.

The tremendous variety of Spanish cheeses stems from Spain’s geographical and
climatic diversity. They are made from the milk of cows, ewes, and goats, as well as
different blends of these, and in most cases the milk is obtained from native breeds.
Coagulation may be by enzymes, lactic acid or mixed, and cheeses may be round or
square, of different sizes, and with rinds of different colors - often engraved and
sometimes smoked, rubbed with oil or flavored with spices. Alongside large-scale
industrial production, there are also small dairies producing artisan cheeses that
retain their authentic characteristics and traditional flavors.

Sheep's milk cheese from Spain

Sheep are the most authentic livestock in Spain. They mostly inhabit the Castilian
plains in central Spain and the south-west, where there is plenty of pasture, especially
during winter and spring. The best-known native breeds are Churro, Merino,
Castellano and Manchego, all of which were traditionally reared for their wool, but
today are mostly used for the production of cheese. Some of the most important
Spanish cheeses are Manchego Zamorano, Torta de la Serena and Torta del Casar, all
of which are covered by Protected Denominations of Origin (PDO) status.

In the mountains of northern Spain in Basque Country and Navarre, there are two
other types of ewes’ milk cheeses with PDO guarantees, Idiazabal and Roncal, both
made from more unusual native breeds - Latxa and Carranzana (PDO Idiazabal) and
Latxa and Rasa Aragonesa (PDO Roncal).

Northern Spanish cow's milk cheeses

The rainy, mountainous strip along the northern coast of Spain, separated from the
rest of the peninsula by the Picos de Europa, Montes de Galicia and the Pyrenees, is a
land of pastures and cultivated grasslands which provide fodder for more than 15
native cattle breeds, all of which are perfectly adapted to their natural surroundings.

There are many remote spots that are difficult to reach, and their geographical
isolation has led to an extraordinary wealth of different types of cheeses. In the
Principality of Asturias alone, there are more than twenty different varieties. Many of
the cows’ milk cheeses in northern Spain are protected by PDO status, including
Tetilla in Galicia, and L’Alt Urgell and La Cerdanya in Catalonia. On the island of
Menorca, the northernmost of the Balearic Islands, a cows’ milk cheese known as
Mahon-Menorca is also covered by a PDO.

Butter is another typical product in the north of Spain and some butters, like
Mantequilla de Soria and those made in L’Alt Urgell and La Cerdanya, have PDO
status.
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Goat cheese from Spain

Goats are able to eat plants and pastures that are inaccessible to other farm animals.
In Spain, they are mostly reared in the austere landscapes along the Mediterranean
coast, in the mountains of Andalusia and in parts of Extremadura. Different native
breeds and crossbreeds are used. Two PDO goat's milk cheeses are Ibores, which is
made in the Extremadura district of the same name using Retinta goat's milk, and
Murcia al Vino, made from the milk of the Murcian goat and then soaked in red wine.

There are two Canary Islands goat's cheeses with PDO protection: Palmero, from the
island of La Palma, and Majorero from Fuerteventura. They are similar, but Palmero
cheeses are usually smoked.

Mixed-milk cheeses from Spain

All three types of milk are produced in Spain virtually year-round. Flocks often include
mixed breeds, so cheeses are often made from mixed milk, especially in central Spain.
Such cheeses, normally cylindrical in shape, are those which reach the highest
production and consumption figures. The most popular of the mixed-milk cheeses is
Ibérico, which is mild but has a clearly-defined flavor with a touch of acidity from the
high proportion of cow's milk, slight piquancy from the goat's milk and buttery flavors
and aromas from the ewe's milk.

In the impressive Picos de Europa mountains, which include border areas between the
regions of Cantabria, Asturias and Castile-Ledn, several blue, soft-paste cheeses are
produced. This mountainous terrain in the north of Spain, close to the Bay of Biscay, is
home to natural caves that offer exactly the right degree of humidity and cold air for
the external development of the molds which gradually penetrate the cheese, giving it
its characteristic blue veining. The best known of such cheeses is PDO Cabrales, which
is made on the Asturian side of the Picos from raw cow's milk to which a little goat's
and ewe's milk is added in spring and summer. Others include PDO Picén Bejes-
Tresviso and PDO Valdedn, made respectively on the Cantabrian and Ledn sides of the
mountain range.

Cheese from Spain Awards will celebrate yearly to increase awareness of diversity
and quality of Spanish cheese.
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Quesos Artesanos Villarejo, S.L.

“VILLAREJO”ARTISAN EXTRA-MATURED
WITH HONEY AND OREGANO

BRAND MILK TYPE
Villarejo Raw Sheep’s Milk
ORIGIN AGING

Cuenca - La Mancha - Spain Minimum 180 days
CHEESE TYPE WEIGTH (piece)
Extra-Mature Hard Pressed Paste 3,2 kg

TASTING NOTES

Unique, distinct, with strong personality, fusion of aromas that brings together the
pure aroma of aged raw sheep milk cheese with sweet aromas of chestnut honey
and the freshness of natural oregano. Creamy in mouth with light sweet touches
of honey and a hint of oregano aftertaste. Perfect consistency with a firm and
pleasant texture.

Quesos Artesano Villarejo S.L.
Camino Valdés s/n,

Villarejo de Fuentes

16432 Cuenca - SPAIN
https://mww.quesosvillarejo.com/en

Contact:

Diego Alvarez

eMail: contacto@quesosvillarejo.com
Tel.: +34 969 13 16 30
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https://www.quesosvillarejo.com/en
tel:+34969131630
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Vl“a]OS Agrovillasierra, S.L.

ARTISIAN VILLAJOS MEDIUM
PDO MANCHEGO CHEESE

BRAND AGING

Villajos 3 to 6 months

ORIGIN WEIGTH (piece)

Ciudad Real - La Mancha - Spain 3,2 kg

CHEESE TYPE FLAVOUR

Hard Pressed Paste Mild with lactic aromas.

MILK TYPE Pair it with fruity young wines like

Raw Sheep’s Milk Airen or Tempranillo from La Mancha
DOP.
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AGROVILLASERRA S.L.
C/Real, 43

13120 Porzuna

Ciudad Real

SPANIEN
https://www.villajos.es/en/

Contact:

Antonio Villajos Gonzalez
eMail: gestion@villajos.es
Tel.: +34 639 670 078
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Yoyl Airas Moniz, S.L.

SAVEL
BRAND AGING
Airas Moniz 2 months
ORIGIN weight (Piece)
Chantada - Lugo 1,5kg
CHEESE TYPE FLAVOUR
Blue Cheese Strong with an extraordinary creamy
MILK TYPE texture and flavour.

Jersey Cow’s Milk

AIRAS MONIZ, S.L.

LUGAR DE OUTEIRO SAN
SALVADOR DE ASMA.

S/N 27519 CHANTADA - LUGO
SPANIEN

Contact:
eMail: info@airasmoniz.com
Tel.: +34 629 716 668
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‘ﬂrte éercn A Arteserena, S.L.

CREMOSITO DEL ZUJAR TORTA MINI

BRAND AGING

Cremositos del Zujar 60 Days

ORIGIN WEIGTH (Piece)

Badajoz - Extremadura 400 gr

CHEESE TYPE FLAVOUR

Soft Paste with Thistle Rennet Strong and intense with notes of
“Torta” Style cream, nuts and cereal.

MILK TYPE Full bodied in flavours with noticeable
Raw Merino Sheep’s Milk elegant bitterness at the finish.
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ARTESERENA, S.L.

CTRA. VILLANUEVA S/n
06460 CAMPANARIO
BADAJOZ

SPANIEN
http://www.naturser.com

Contact:

Marcelino Real Ibanez

eMail: gerencia@cremositos.es
Tel.: +34 670429235
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-\’EYQHQ Ernesto Madera Lopez

D' ASTURI

REY SILO MAMA MARISA

BRAND AGING

Rey Silo Minimum of 4 Months

ORIGIN WEIGHT (Piece)

Pravia - Asturias 8 kg

CHEESE TYPE FLAVOUR

Blue Cheese Mild.

MILK TYPE Deep flavour, balanced, with a luscious
Raw Cow's Milk and velvety texture, with flavours of

forests and green meadows, ripe red
fruits, and marine fragrances.

ERNESTO MADERA LOPEZ
Plg. Salcedo 2

33120 - Pravia

Asturias
https://reysilo.es/en

Contact:

eMail: pascual@reysilo.es /
contacto@reysilo.es

Tel.: +34 639 593 209 / +34 699 424 660
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QUESO TETILLA DOP BARRAL

BRAND AGING

Qeixeria Barral 8 Days

ORIGIN WEIGHT (Piece)

Arzua - La Coruna 550-900 gr

CHEESE TYPE Flavour

Soft Paste Soft with aromas of fresh milk and
MILK TYPE Ccream.

Pasteurised Cow’s Milk
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QUEIXERiA BARRAL S.L.U..
Lugar Pantinobre (de la Riva), 6
15810 Arzua (La Coruna)
SPANIEN
https://queixosbarral.com/

Contact:
eMail: info@queixosbarral.com
Tel.: +34 981 50 09 28
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tel://+34981500928

GoLD (A
] from Spain |

AWARDS'24

~ - » _ _
XJ&JM&{ Queseria Los Casarenos, S.L.

FLOR DE LA DEHESA
TORTA DEL CASAR DOP

BRAND AGING

Flor de la Dehesa 60 Days

ORIGIN WEIGHT (Piece)

Badajoz - Extremadura 700 gr

CHEESE TYPE FLAVOUR

Soft Paste with Thistle Rennet Mild.

“Torta” Style Pair it with young wines from DO
MILK TYPE Ribera del Guadiana, DO Rueda or
Raw Merino Sheep’s Milk other fruity wines.

QUESERIA LOS CASARENOS, S.L.
Poligono INDUSTRIAL CHARCA DEL
HAMBRE 4 - PARCELA 4

CASAR DE CACERES 10190
https://xn--loscasareos-9db.es/

Contact:

Patricia Santano Munoz

eMail: gueseriaborfran@gmail.com
Tel.: +34 699 044278
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QUESERIAS DEL TIETAR S.L.

MONTE ENEBRO

BRAND AGING

Monte Enebro Minimun 20 Days
ORIGIN . WEIGTH (piece)
La Adrada - Avila 13- 1.4 kg
CHEESE TYPE ' FLAVOUR

Soft Paste - Mould Rind Mild

MILK TYPE

Pasteurised Goat’s Milk

N
>
@
®
n
®
2 )
1
o
3
7
o
e
=
>
S
o
1
o
n
N
=]
N
N

QUESERIAS DEL TIETAR S.L.
Ctra. CL-501, Km 22

05430 La Adrada,

Avila - SPAIN
https://queseriasdeltietar.com

Contact:
eMail: info@gueseriasdeltietar.com
Tel.: +34 918 670 876
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mailto:info@queseriasdeltietar.com
tel:+34918670876

GOLD (£
. from Spain =

@s‘iéi?; ‘" QUESO ARTESANO DE
barracin TERUEL S.L.

SIERRA DE ALBARRACIN

“GREEN LABEL WITH ROSEMARY”
BRAND AGING
Sierra de Albarrain 4 Months(small) or 10 Months (Large)
ORIGIN WEIGTH (piece)
Albarracin - Teruel 700 gr. (Small) or 2,7 kg (Large)
CHEESE TYPE FLAVOUR
Hard Pressed Paste Intense aroma of cured cheese with an
MILK TYPE elegant hint of rosemary.

Pasteurised Sheep’s Milk

EI Qu pu o de ur':li

QUESO ARTESANO DE TERUEL, S.L.
Pol. Los Rubiales

Albarracin 44100 Teruel- SPAIN
https://quesodealbarracin.es

Contact:
eMail: info@quesodealbarracin.es
Tel.: +34 978 710 323

@
Co-funded b: S el MIMSTERIO * r SRR ==
- the European Union SR o, Fondos Europeos = = (CZX



mailto:info@quesodealbarracin.es

GoLD ([
| from Spain

AWARDS'24 |

(=]

N

5]
Nee

QUESOS B QUESOS DE HUALDO S.L.
HUALDO

QUESERIA ARTESANA
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BRAND WEIGTH (PIECE)

Quesos Hualdo 700 gr

ORIGIN FLAVOUR

Toledo - Castilla La Manche Medium.

CHEESE TYPE Fresh lactic aromas, slightly acidic,
Semi-Soft Paste - Mould Rind fermented hay, fruity: citrics and dried
MILK TYPE grains, clean animal and spices. In
Raw Manchego Sheep’s Milk mouth an intense aroma of dried
AGING mushrooms. Lactic flavours,

60 Days fermented butter, fruity. Hay, mould

and dried nuts aftertaste.

N
>
@
®
n
®
2 )
1
o
3
7
o
e
=
>
S
Y
q
o
n
N
=]
N
=

QUESOS DE HUALDO S.L.
Camino de la Barca s/n.

El Carpio de Tajo,

Toledo - SPAIN
https://quesosdehualdo.com

Contact:
Cristina Aizpun / Mario Garcia
eMail:
cristina.aizpun@casasdehualdo.com
Tel.: +34 639 040 974 /
+34 639 181 906
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