OVER 50 YEARS
OF FAMILY
CHEESE TRADITION

1967
Quesos El Pastor was born in 1967
as a humble family cheese
business. More than 50 years later,
it is a clear benchmark in the
elaboration of quality cheese.
In 1998, it inaugurated its new pressed paste cheese
production plant. At a later stage, in 2014, the lactic
fermentation cheese plant came into operation (log of soft
cheese).
The relentless work of the whole human team at Quesos El
Pastor has been recognised by means of numerous awards
and prizes. In this way, the determination and effort made by
each and every one of the people who are a part of this large
family is valued.
This large team pays special attention to the quality of the
products and puts them onto the market in the most
appropriate way. Every detail of the process is carried out with
care, with the objective of satisfying the requirements of the
consumer.
Quesos El Pastor knows no boundaries and its cheeses have a
presence in over 80 countries. As proof of their labour as
ambassador of the Spanish Brand around the world, in 2015
they received the Spanish Food Award for Food
Internationalisation.

Sales

107.400.000
euros

Cheese

15.500.000
kg / year
(2021)

Foreign market

80

countries

Quesos El Pastor, a company certified by the international
food quality standards IFS FOOD and BRC FOOD.

P.D.O. AND P.G.I.
ORIGIN STAMP
The guarantee seals that certify the origin
and quality of our cheeses.
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SHEEP

SHEEP
Wheel 3 Kg
1011

Half wheel 1,5 Kg

SAN RUFFINO

1412

Curado (6 months)

Mini 1 Kg
1022

Baby 550 g
1969

Our cured sheep’s cheese is elaborated by following and old cheesemaking tradition
of years. Elaborated with raw sheeps’ milk, it has an unmistakable flavour.

Maturation
150 days (+/- 30 days).
Characteristics
A pale ivory yellow colour. This pressed-curd cheese has a firm texture and
small eyes of irregular scatter. Its smell is warm and pleasant.

Wedge 150 g

Tapas 250 g

1201

1736
BACK TO INDEX

SHEEP

Wheel 3 Kg
2082

SAN RUFFINO

Reserva (9 months)

Reserva (aged) sheep’s milk is elaborated with sheeps’ raw milk and aged for nine
months, which confers the cheese a strong flavour and occasional eyes.
Half wheel 1,5 Kg
Maturation
225 days (+/- 45 days)

2077

Characteristics
It has very pleasant touches of ewe’s milk flavour. To the palate, the texture
is fatty despite its long maturation, while proving both pleasant and strong in
flavour.
BACK TO INDEX

SHEEP

Wheel 3 Kg
1002

SAN RUFFINO

Gran Reserva (12 months)
Half wheel 1,5 Kg
1878

GOLD

Suitable for strong cheese lovers, this cheese has such an aftertaste that invites to
have another piece. Gran Reserva (aged for a year) sheep’s milk is elaborated with
sheeps’ raw milk and cured for twelve months, a truly culinary caprice.
Maturation
330 days (+/- 45 days)

Variable weight
wedge
1758

Characteristics
It has a pale ivory yellow colour and a strong smell typical of ewe’s milk. Its
flavour is quite developed, spicy and persistent, whereas the texture is
compact, satiating and envolving.
BACK TO INDEX

SHEEP

SAN RUFFINO

Reserva Especial (18 months)

Suitable for strong cheese lovers, this cheese has such an aftertaste that invites to
have another piece. Special Gran Reserva sheep’s cheese is elaborated with raw
sheeps’ milk and cured for eighteen months, a truly culinary caprice.

Wheel 3 Kg
2025

Maturation
570 days (+/- 30 days)
Characteristics
Its colour is yellowish and its flavour intense, developed and persistent. The
cheese is hard, firm-textured and may have some eyes.
BACK TO INDEX

SHEEP

DOP ZAMORANO

EL PASTOR DE SANTA CRISTINA
The taste of yesteryear

Zamorano Cheese has been part of the select group of Protected Denomination of
Origin (PDO) cheese since May 1993. The POD is based on 3 pillars: breed, territory
and uses os livestock management and products development, which provides to
this unique cheese the peculiarities that gives rise to a singular cheese.
Zamorano cheese is the result of the conjugation of two of our autochthonous sheep
breeds that are naturally adapted to the hostile local climate and the not excessive
abundance of feed. The Churra and Castellana breeds are able to extract the
quintessence and transmit it to the milk that will later give rise to the cheese with
deep Hispanic roots.
Its production area being located, the Zamora province, among the itineraries that
the transhumant herds traveled for centuries, maintains important signs of identity of
its own.

SHEEP

Wheel 3 Kg
1073

DOP ZAMORANO

EL PASTOR DE SANTA CRISTINA

Curado (6 months)
2018-19

2021-22

Wedge 250 g
1495

Cheese with ‘Zamorano’ Protected Designation of Origin is elaborated with Churra
and Castilian sheep’s milk, hence their unique and distinctive flavour and texture.
Maturation
150 days (+/- 30 days)
Characteristics
The cheese is pale yellow, firm-textured and may have some eyes. It has a
strong scent and milk flavour, a fresh milk aroma which turns out creamy to
the palate.

Variable 200 g
1386

BACK TO INDEX

SHEEP

Wheel 3 Kg
1071

DOP ZAMORANO

EL PASTOR DE SANTA CRISTINA

Gran Reserva (12 months)

Wedge 250 g
1265

2016-17

SILVER

Sheep which traditionally graze on the dry plains of the province and which, together
with the area’s continental climate, with its harsh seasonal changes, instil a strong
character into its animals. This is what makes the taste and the texture of these
cheeses so unique and distinctive.
Maturation
330 days (+/- 45 days)
Characteristics
Yellowish paste, hard, firm and with some holes. Strong smell and very
developed taste, spicy, persistent and with a salty perception.

Variable weight wedge
1386

BACK TO INDEX

SHEEP

DOP MANCHEGO
EL DUQUE DE LA POLVOROSA

Starting with sheep’s milk from the La Mancha region of Spain, Manchego is
carefully crafted to produce an unparalleled aromatic and complex nutty caramel
character. Manchego is the most exported cheese from Spain; it is a distinct honor
that El Duque de la Polvorosa version of this leading variety is recognized as one of
the best.

SHEEP

Wheel 3 Kg
2816

DOP MANCHEGO
EL DUQUE DE LA POLVOROSA

Semicurado (3 months)

Pressed cheese elaborated with Manchega sheep’s milk, with the original rind
pattern that distinguish the product identity.
Wedge 150 g
Maturation
75 days (+/- 10 days)

2819

Characteristics
Of low elasticity, this cheese shows some fatty and mealy texture. It has
small eyes scattered irregularly.
BACK TO INDEX

SHEEP

Wheel 3 Kg
2817

DOP MANCHEGO
EL DUQUE DE LA POLVOROSA

Curado (6 months)

Pressed cheese elaborated with Manchega sheep’s milk, with the original rind
pattern that distinguish the product identity.
Wedge 150 g
Maturation
150 days (+/- 30 days)

2820

Characteristics
With firm and compact consistency and milk aroma, this cheese has been
intensely and permanently acidified to later show some spicy nuances with
generally long endurance.
BACK TO INDEX

SHEEP

Wheel 3 Kg
2818

DOP MANCHEGO

1483

EL DUQUE DE LA POLVOROSA

Gran Reserva (12 months)

Pressed cheese elaborated with Manchega sheep’s milk, with the original rind
pattern that distinguish the product identity.
Wedge 150 g
Maturation
330 days (+/- 45 days)

2821

Characteristics
Slightly acid, this cheese turns out to be strong and spicy due to its ageing.
It shows a pleasing and peculiar aftertaste as conferred by Manchega
sheeps’ milk.
BACK TO INDEX

GOAT

GOAT CHEESE

GOAT

Wheel 3 Kg
1483

GOAT CHEESE

Tierno

Mini 1 Kg
1484

Cheese made of goats’ milk with high quality protein. Among its qualities, we can
highlight its vitamin D and mineral content. Goats’ milk has very low levels of lactose,
thus being recommendable for lactose intolerants.
Baby 615 g
1485

Maturation
7-17 days.
Characteristics
Soft-curd cheese of white colour, with large eyes, soft smell and flavour and
creamy to the palate.

Wedge 250 g
1486
BACK TO INDEX

GOAT

Wheel 3 Kg
1150

GOAT CHEESE

Semicurado (3 months)
Half wheel 1,5 Kg
1433

Baby 550 g
1971

Semi-cured goats’ cheese has very low levels of lactose, thus being recommendable
for lactose intolerants. Moreover, it provides high quality protein, minerals like
calcium and vitamin D.
Maturation
75 days (+/- 10 days)
Characteristics
Soft but firm curd of white colour. Large and abundant eyes. Its smell is
strong showing milk aromas. Creamy to the palate.

Wedge 150 g

Tapas 250 g

1633

1737

BACK TO INDEX

GOAT
2018-19

Wheel 2 Kg
1530

DELICIAS DE CABRA

Variable weight wedge
1990

Wedge 200 g
2253

It is a special cheese elaborated with goats’ milk. It has an original shape and format.
Its fresh soft flavour will go down a treat for all tastes. A white soft-curd cheese with
a very pleasant flavour and creaminess to the palate, as well as a fresh goats’ milk
aroma.
Maturation
75 days (+/- 10 days)
Characteristics
Tender and soft, this white cheese has large abundant eyes. It has fresh
goats’ milk aroma and it is very creamy to the palate.

With Rosemary
vacuum packed
Wheel 2 kg
4115

BACK TO INDEX

BLENDED CHEESES

BLENDED CHEESES

Wheel 3 Kg
1035

SANTTUM

Tierno

Mini 1 kg
Variable weight
wedge

1040

1228

Soft blended cheese is elaborated with cows’, goats’ and sheeps’ pasteurised milk.
It is usually appreciated for its texture and great taste, despite its short maturation.
Idoneous for desserts, light dinners and, of course, for any kind of salad.
Maturation
7-17 days.
Characteristics
White firm curd cheese, very soft to the palate. Irregular small eyes. Fresh
milk aroma.

Tapas
1760

BACK TO INDEX

BLENDED CHEESES

Half wheel 1,5 Kg
1414

SANTTUM

Semicurado (3 months)

Mini 1 Kg

Baby 615 g

1050

1970

2021-22

Wheel 3 Kg

Wedge

1029

1211

It the most consumed cheese in Spain, elaborated with pasteurised cows’, sheeps’
and goats’ milk, idoneous for adults and children. It is very nutritive and recommendable. It is a relatively hard cheese without being excessively soft. Exquisite to the
palate, it is highly recommendable for a large amount of recipes.
Maturation
75 days (+/- 10 days)
Characteristics
Ivory white firm curd cheese. Soft to the palate, with a fresh milk aroma.
Irregular large eyes.

Variable weight
wedge

Tapas 250 g

1216

1734
BACK TO INDEX

BLENDED CHEESES

Wheel 3 Kg
1038

SANTTUM

Half wheel 1,5 Kg
1413

Curado (6 months)
PLATA · 2017
2017

SU

PER G OL D

Mini 1 Kg
1068

Awarded with a supergold medal as one the exclusive group of 66 best cheese in the
world in 2017.

Wedge
1241

Blended cured cheese is special. Not strong nor yet soft, its great flavour is due to
its high content of sheeps’ and goats’ milk used in the mixture as well as to its long
maturation. It is idoneous for snacking, with its soft smell, fresh milk aroma nuances
and creamy texture to the palate.
Maturation
150 days (+/- 30 days)
Characteristics
Its curd is white almost yellowy and its smell soft. Compact texture.

Tapas 150 g

Variable weight
wedge

1735

1240 / 1242
BACK TO INDEX

BLENDED CHEESES

Wheel 3 Kg
2567

SANTTUM

Reserva Ibérico
Tapas in virgin oil
2878

A perfectly balanced blend of max 50% cow, and another 50% of sheep and goat´s
milk that is aged for 9 months gives El Pastor Iberico Reserva its slightly tangy,
buttery flavor and light herbaceous notes.

Wedge in virgin oil
3865

Maturation
225 days (+/- 45 days).
Characteristics
Firm mass ivory color some irregular holes. Smooth taste and characteristic
sroma. Compact texture.
BACK TO INDEX

BLENDED CHEESES

Wheel 3 Kg
2902

IBÉRICO

Semicurado (3 months)

A perfectly balanced blend of cow, sheep and goat´s milk that is aged for 3 months
gives El Pastor Iberico its slightly tangy, buttery flavor and light herbaceous notes.

Maturation
75 days (+/- 10 days).
Characteristics
A three months maturation provides this blended cheese a perfect balance
between creaminess and taste a real pleasure for the palate.

Iberico semicurado
Baby 550 g
3094

Wedge 150 g
2956
BACK TO INDEX

BLENDED CHEESES

PATA VIEJA
GRAN RESERVA

Elaborated with raw milk

BLENDED CHEESES

Wheel 3 Kg
3854

PATA VIEJA

Gran Reserva (12 months)
2017

Half wheel 1,5 Kg
3860

GOLD · 2017

Three milks
It is a blended cheese elaborated with raw sheeps’, goats’ and cows’ milk and a
12-month maturation, all of which provide an intense and strong flavour to the
palate. Fresh milk intense flavour.
Maturation
330 days (+/- 45 days)
Wedge 200 g
Characteristics
Firm curd cheese of ivory yellow colour. Abundant eyes. A strong smell
typical of mixed aged cheese. Its flavour is quite developed, spicy and
persistent, whereas the texture is compact, satiating and envolving.

3858

Tapas 200 g
2861

BACK TO INDEX

BLUE CHEESE
Quesos El Pastor and Queseria Picos de Europa have joined together to obtain a
high quality product that is worldwide recognized.

BLUE CHEESE
AWARDED FIRST POSITION IN
THE XXIII INTERNATIONAL
BLUE CHEESE CONTEST held in
La Cavada (Cantabria). There were
over 40 cheese makers from Spain,
France, Italy, Germany and UK.

IGP QUESO DE VALDEÓN
TALENUS BLUE

Wheel 2,5 kg
2673

2021-22

Wheel 2,5 kg
3046

Is a cheese that has been produced with cow’s and goat’s milk with a long
maturation to reach the perfect balance. This confers a nice piquant strong flavor but
buttery/cremay in the palate and very aromatic smell.
Maturation
75 days (+/- 10 days).

Half wheel 1,250 kg
2782

Wedge 100 g
2876

Characteristics
White body with greenish cavities. Slightly lactic odour with specific odour of
mould. Intense, salty and spicy flavour, more pronounced when the ripening
time is longer. Smooth texture, with numerous irregular veins and cavities
distributed homogeneously.

Half wheel 1,250 kg
2891

BACK TO INDEX

BLUE CHEESE

Wheel 2,5 kg
2672

KABERNUS BLUE
Blue Cheese
2021-22

Half Wheel 1,25 kg
2781

Cheese produced with cow's milk. During its elaboration it has been taken into
account the experience of Queserías Picos de Europa.

Maturation
75 days (+/- 10 days).

Wedge 100 g
3038

Characteristics
White body with greenish cavities. Slightly lactic odour with specific odour of
mould. Intense, salty and spicy flavour, more pronounced when the ripening
time is longer. Smooth texture, with numerous irregular veins and cavities
distributed homogeneously.
BACK TO INDEX

BLUE CHEESE

KABERNUS BLUE
Blue Cream Cheese

Produced with matured cow’s and goat’s milk real blue cheese. This format helps
conservation and its use. It is perfect to spread as aperitif over a toast or as
ingredient to make a sauce.

Maturation
75 days (+/- 10 days).

Pot 200 g
2787

Characteristics
Greenish blue colour inside. Slightly lactic odour with specific odour of
mould. Intense, salty and spicy flavour. Creamy texture.

BACK TO INDEX

CHEESE LOG

CHEESE LOG

Vacuumed packed
1 Kg
3553

GOAT’S LOG
Fresh

The goats’ cheese log is elaborated through lactic coagulation and offers multiple
preparation options. It has gained popularity thanks to an increase in demand.
Lovers of this cheese may use this format in salads, pizzas. We may present it grilled,
cooked or gratin, caramelised or simply crumbled.

Maturation
<7 days.
Characteristics
Creamy white curd cheese. It has an oily texture and a fresh goats’ milk
aroma.

Protective atmosphere
1 kg
3595

Protective atmosphere
100 g
3460

BACK TO INDEX

CHEESE LOG

Blister 1 Kg
2456

GOAT’S LOG
Matured with mold
2017

Blister 360 g
3853

Blister 1 Kg
The goats’ cheese log is elaborated through lactic coagulation and offers multiple
preparation options. It has gained popularity thanks to an increase in demand.
Lovers of this cheese may use this format in salads, pizzas. We may present it grilled,
cooked au gratin, caramelised or simply crumbled.

Maturation
7-17 days.
Characteristics
Creamy white curd cheese. Its rind is ripened with white moulds (Penicilium).
It has an unctuous texture and a fresh goats’ milk aroma.

Cheese log 180 g

Cheese log 140 g

2502

2134

BACK TO INDEX

CHEESE LOG

Vacuumed packed
1 Kg
3844

SHEEP’S LOG
Fresh
Protective atmosphere
1 kg
3931

The sheeps’ cheese log is elaborated through lactic coagulation and offers multiple
preparation options.

Maturation
<7 days.

Protective atmosphere
100 g
4193

Characteristics
Creamy white curd cheese. It has an oily texture and a fresh sheeps’ milk
aroma.
BACK TO INDEX

CHEESE LOG

SHEEP’S LOG
Matured with mold

GOLD
The sheep’s cheese log offers multiple preparation options due to its culinary
properties. It is elaborated through lactic coagulation. Lovers of this cheese may
combine it with different meals, either cold or hot. Just like the goats’ cheese log, we
may present it in different ways: au gratin, sliced, caramelised, etc.

Blister 1 Kg
3565

Maturation
7-17 days.
Characteristics
Soft creamy white curd cheese. Its rind is ripened with of white moulds
(Penicilium). It has an unctuous texture and a fresh ewes’ milk flavour.

BACK TO INDEX

CHEESE LOG

BLENDED LOG
Matured with mold
Blister 850 g
2017

2362

The blended cheese log is elaborated with cows’ (50%) and goats’ (50%) milk
through lactic coagulation and, just like goats’ and ewes’ cheese logs, offers multiple
preparation options.

Maturation
7-17 days.
Characteristics
Soft creamy white curd cheese. Its rind has white moulds (Penicilium).
Unctuous texture.

Cheese log 180 g
3193

BACK TO INDEX

CHEESE LOG

COW’S LOG
Matured with mold
Blister 1 Kg
2457

The cows’ cheese log, of soft and fresh flavour, may be combined with a wide range
or meals, either cold or hot. It is elaborated through lactic coagulation. Just like the
other logs, it may be presented grilled, au gratin, caramelised...

Maturation
7-17 days.
Characteristics
Soft creamy white curd cheese. Mouldy rind (Penicilium). It has an unctuous
texture and a fresh milk flavour.

Cheese log 140 g
3526

BACK TO INDEX

RULOS

GOAT’S LOG
Matured with mold

Lactose Free 1 kg
4241

Que tu familia no renuncie al sabor. Rulo de queso de cabra con todo su sabor, no
renuncies a preparar tus ensaladas o pizzas favoritas con rulo de cabra.

Maturation
10 days.
Characteristics
Creamy white curd cheese. Its rind is ripened with white moulds (Penicilium).
It has an unctuous texture and a fresh goats’ milk aroma.

Lactose Free 180 g
3351

BACK TO INDEX

CHEESE LOG

2021-22

Goat Log
with papaya 1 Kg

Goat Log
with paprika 1 Kg

vacuum 2564
atms. 3780

vacuum 2561
atms. 3468

FLAVOURED LOG
1 Kg

2018-19

Fine Herbs 1 Kg
GOLD · 2017

Goat Log
with fine herbs 1 Kg

Goat Log
with ash 1 Kg

vacuum 2562
atms. 3469

vacuum 2560
atms. 3467

Quesos El Pastor brings a world full of flavour to your table by decidedly seeking
distinction. Pineapple, honey, boletus, paypaya... all of these sweet and savory to
offer you cooking alternatives adapted to all tastes.

2021-22

Maturation
7-17 days.
Characteristics
Homogeneous white colour. Soft smell. Pleasant soft flavour, distinctive by
each variety. Unctuous texture, good melting properties, pleasantly delicate
curd cheese.
Vacuum packed: 6 months expiry date.

Goat Log
with honey 1 Kg

Goat Log
with pineapple
1 Kg

vacuum 2565
atms. 3935

vacuum 2563
atms. 3779
BACK TO INDEX

CHEESE LOG

2021-22

Goat Log with pineapple 100 g

Goat Log with honey 100 g

3429

3428

FLAVOURED LOG
100 g
2021-22

2018-19

Goat Log with papaya 100 g

Goat Log with fine herbs 100 g

3427

3426

Quesos El Pastor brings a world full of flavour to your table by decidedly seeking
distinction. Pineapple, honey, boletus, paypaya... all of these sweet and savory to
offer you cooking alternatives adapted to all tastes.
Maturation
7-17 days.
Characteristics
Homogeneous white colour. Soft smell. Pleasant soft flavour, distinctive by
each variety. Unctuous texture, good melting properties, pleasantly delicate
curd cheese.

Goat Log with orange 100 g
3430
BACK TO INDEX

CHEESE LOG

2021
-

22

Goat Log with pineapple 110 g

Goat Log with honey 110 g

2324

2486

2021-22

FLAVOURED LOG
110 g vacuum packed

Goat Log 110 g

Goat Log with papaya 110 g

Goat Log with fine herbs 110 g

2296

2487

2483

Goat Log with orange 110 g

Goat Log with cranberries 110 g

2700

2699

Goat Log with pepper 110 g

Goat Log with paprika 110 g

2485

2485

Quesos El Pastor brings a world full of flavour to your table by decidedly seeking
distinction. Pineapple, honey, boletus, paypaya... all of these sweet and savory to
offer you cooking alternatives adapted to all tastes.

Maturation
7-17 days.

2018-19

Self life
180 days.

Characteristics
Homogeneous white colour. Soft smell. Pleasant soft flavour, distinctive by
each variety. Unctuous texture, good melting properties, pleasantly delicate
curd cheese.

BACK TO INDEX

MEDALLIONS

MEDALLIONS

Bipack 200 g
Precut
Medallions
Fresh
2544

MEDALLIONS
Bipack 2x75 g
Matured with mold
2439

A prouct that facilitates the consumption and preservation. Ideal for tapas , snacks
or just to give a special touch to a salad.

Maturation
10 days.

Medallón 75 g
Matured with mold
2438

Characteristics
White homogeneous color, mild and pleasant taste, spreadable texture.
BACK TO INDEX

BLOCKS

BLOCKS

Goat block 2,7 Kg
1879

SHEEP AND GOAT
Truffle Sheep
Cheese loaf 2,7 kg
3267

Quesos El Pastor presents its wide variety also in block formats. A very practial
format that allows us to give answer to the customer's needs to be cut in different
standards.
Theses cheeses are ideal for sandwich preparation, cold or warm. Melted it
enhances its taste creating special aromas.
Characteristics
Goat is firm white color with irregular holes. very creamy and tasty in the
palate.

Sheep block
Semi-cured
loaf 2,7 Kg
1977

Sheep Semicurado it is ivory, stronger smell and more chracteristc of sheep
cheeses. Also cremay in the palate.
BACK TO INDEX

BLOCKS

Tierno block 2,7 Kg
1055

BLENDED
Semicurado
block 2,7 kg

Spicy block 2,7 Kg
2793

1880

You may enjoy block cheese in slices. This format is ideal to be presented to cut and
slice at the cheese counter.

Maturation
7-17 days.
Characteristics
White colour. It smell is very soft, which is typical of mixed cheese. Milk
flavour and fresh-milk aromas. Creamy texture to the palate.

Tierno light and reduced
in salt block 2,7 Kg
1496

BACK TO INDEX

BLOCKS

HAVARTI

Block 2,7 Kg
2072

Soft cheese elaborated with cows’ milk, remarkable for its soft flavour. It is idoneous
for slicing, yet due to its softness may be combined with other products such as
quince jelly, jam, honey... The ‘Light’ format provides 30% less fat, which makes it
recommendable for diets low in fat.

Maturation
7-17 days.

Block Ligth 2,7 Kg
2374

Characteristics
Soft cheese with fresh cows’ milk aroma. Milk flavour and fresh milk aromas.
Creamy texture to the palate.
BACK TO INDEX

TAPAS AND SNACKS

TAPAS

Traditional
Tapas 150 g
4078

MANCHEGO D.O.P.
SEMICURADO
IBERICO
SEMICURADO

TAPAS

Selection
Tapas 150 g

A selection of cheeses in a format that allows to have a quick fun tasting: open and
serve. You can enjoy the different textures, maturations and flavours in one cheese
tapas tray.
Tapas of 4 Cheese
180 g
2559

CASTELLANO
SHEEP CHEESE

4077

IBERICO
SEMICURADO
BLENDED
CURADO

Selection of 4 most
Popular Spanish
Cheese 4x45 g
packed in controlled
atmosphere.
IBERICO
THREE MILK CHEESE

SHEEP’S MILK CHEESE
SEMICURADO

Gourmet
Tapas 150 g
4075

SHEEP'S MILK CHEESE
WITH ROSEMARY
2021
-

22

MANCHEGO D.O.P.
SHEEP CHEE

GOAT CHEESE
SEMICURADO

GOAT CHEESE

MATURED SHEEP
CHEESE WITH
NATURAL TRUFFLE

BLENDED CHEESE
RESERVA

BACK TO INDEX

SNACKS

SNACKS

Snack of Cheese
Semicurado 50 g
2714

Snack of Cheese
Curado 50 g
2717

Ideal format to share, give or take away.
Good sampler and educational plate of the most famous and representative spanish
specialty cheeses. It has a endless versatility and it can also be taylor made to
specific customer’s needs.

Precut Slices inside
“On the Go”
Kids real cheese

It can be composed with any of our cheeses. in single trieangles, x3 or x4 version.

BACK TO INDEX

SLICED

SLICED

SHEEP AND GOAT
Goat slices 125 g

Goat slices 70 g

2869

2183

Sheep Slices 125 gr

Sheep Slices 70 gr

2870

2182

Box Goat slices 70 g

From our block we can produce this slices. Very practical format with easy opening
and interliver.

Maturation
7-17 days.
Characteristics
Goat is firm white color with irregular holes. very creamy and tasty in the
palate.
Sheep Semicurado it is more ivory , stronger smell and more chracteristc of
sheep cheeses. Also craemy in the palate.

Box Sheep slices 70 g

BACK TO INDEX

SLICED

BLENDED
Sliced Semicurado
70 g - 80 g

Sliced Semicurado
Natural 80 g

Sliced Tierno
70 g - 80 g

4355 - 4221

2721

4350 - 4220

Sliced Light
70 g - 80 g

Sliced Fresco
80 g

Sliced Spicy
80 g - 90 g

4371 - 4222

2720

2742 - 3287

From our block we can produce this slices. Very practical format with easy opening
and interliver.

Maturation
7-17 days.
Characteristics
Natural Cheeses with firm white mass and irregular holes very creamy and
tasty in the palate the more matured the stronger tasting notes are developed.
The Spicy is a product that has been specially produced for burgers.
BACK TO INDEX

DICES

DICES

DICES
100% goat's milk

Made from our own cheeses, it is ideal for salads. The product keep its properties
better thanks to its "resealable" packaging.

Cubed Soft Goat Cheese
Bag 150 g
1556

Maturation
7-17 days.
Characteristics
Semihard white mass with mild aroma and taste and very creamy on the
palate.
BACK TO INDEX

SHREDDED
AND GRATED

SHREDDED AND GRATED

Grated Old Sheep
Milk Cheese
Bag 100 g
1258

SHREDDED AND GRATED
Grated Old
Sheep Milk
Cheese
Jar 375 g
2012

Authentic cheese just naturally prepared for your pasta plate.
Elaborated from our own cheeses we are able to put on the table different
alternatives to increase the selection for the final clients. The product preserve its
properties thanks to the packaging used, resealable zip and lids.

Maturation
Viejo cheese: 180 days
Añejo cheese: 270 days

Grated Old Sheep
Milk Cheese
Jar 125 g
2011

Grated Old
Blended Milk Cheese
Bag 100 g
3535

Characteristics
The raw material for theses products is the highest quality cheese with the
best possible taste with high percentages of sheep and goat milk.
BACK TO INDEX

IQF - FROZEN CHEESE

IQF

IQF - FROZEN CHEESE
Formats

1 KG TUB

1 KG BAG

5 KG BAG

BACK TO INDEX

IQF

IQF GOAT Dices
IQF BLENDED Dices
10 x 10 mm

IQF - FROZEN CHEESE
Fresh
FORMATS

IQF GOAT Crumbles
IQF BLENDED Crumbles

1 KG TUB

1 KG BAG

GOAT IQF Medallion
BLENDED IQF Medallion
77 mm / 20 gr

5 KG BAG

Characteristics
Product shelf life: 365 days from packaging date. Keep at -18ºC or below.

GOAT IQF Medallion
BLENDED IQF Medallion
44 mm / 6 gr

BACK TO INDEX

IQF

GOAT IQF Medallion
77 mm / 60 gr
BLENDED IQF Medallion
72 mm / 60 gr

IQF - FROZEN CHEESE

GOAT IQF Medallion
77 mm / 20 gr

Matured with mold

BLENDED IQF Medallion
72 mm / 20 gr

FORMATS

1 KG TUB

1 KG BAG
GOAT IQF Medallion
BLENDED IQF Medallion
44 mm / 16 gr

5 KG BAG

Characteristics
Product shelf life: 365 days from packaging date. Keep at -18ºC or below.

GOAT IQF Medallion
BLENDED IQF Medallion
44 mm / 7 gr

BACK TO INDEX

IQF

IQF - FROZEN CHEESE
Fresh cheese perls

Perls with Raspberries
Container 500 g
3221

Characteristics
Product shelf life: 365 days from packaging date. Keep at -18ºC or below.

BACK TO INDEX

IQF

Medallion IQF Matured 500 g
Lactose free
77 mm / 60 g
3374

IQF - FROZEN CHEESE
Lactose free

Medallion IQF Matured 500 g
Lactose free
44 mm / 7 g
3375

Frozen medallions from our goat log and blended log ripened with penicillium. Its
packaging allows better use and conservation. Ideal product for pizzas, salads and
even tapas.

Crumbles IQF 1 kg
Lactose free
3376

Characteristics
Shelf life of the product: 365 days from date of packing. Keep at a
temperature lower than or equal to -18ºC.
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SPECIALTIES

SPECIALTIES

Wheel 3 Kg
2993

Half wheel 1,5 Kg
3220

MATURED SHEEP CHEESE
WITH NATURAL TRUFFLE
GOLD

Tapas 150 g
3280

Wedge 150 g
We offer a wide portofolio to cover all the needs of our customers. A new family of
cheeses in our catalog of specialties: cheeses with truffle. The truffle is a real
delicacy that combines with a multitude of products such as oils, butters or foie gras.
A spectacular combination that will delight the most gourmand palates.

3272

Maturation
150 days (+/- 30 days).
Characteristics
This innovative presentation confers a very gourmet image and helps the
presentation in the table, with a very peculiar flavour and texture.
BACK TO INDEX

SPECIALTIES

Block 2,7 Kg
3267

LOAF AND SLICES
OF TRUFFLE
SHEEP CHEESE
The truffle is a real delicacy that combines with a multitude of products such as oils,
butters or “foses” A spectacular combination that will delight the most demanding
foodie.

Maturation
150 days (+/- 30 days).
Characteristics
This innovative presentation confers a very gourmet image and helps the
presentation in the table, with a very peculiar flavour and texture.

Slices ECO packaging 70 g
3268

BACK TO INDEX

SPECIALTIES

Blister 1 Kg
2991

BREBIS DO´R
TRUFFLE
Blister 360 g
We offer a wide portofolio to cover all the needs of our customers. A new family of
cheeses in our catalog of specialties: cheeses with truffle. The truffle is a real
delicacy that combines with a multitude of products such as oils, butters or foie gras.
A spectacular combination that will delight the most gourmand palates.

2992

Pyramid 150 g
2981

Maturation
Log matured with mold: 7-17 days.

Characteristics
This innovative presentation confers a very gourmet image and helps the
presentation in the table, with a very peculiar flavour and texture.
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SPECIALTIES

PYRAMID OF GOAT CHEESE

The packaging and the shape of the product confers to the product a very gourmet
look. Very easy to present on the table and a very peculiar taste as it is a a matured
cheese with ash base and white mould rind.

Pyramid 150 g
2854

Characteristics
We have looked for the balance between optimal conditions of affinage on
this product and the needs of its consumption at homes, composed by fewer
members and with more disparate taste profiles.
BACK TO INDEX

ESPECIALIDADES

FLAVOURED PEARLS

Fusion of tradition and innovation

Stuffed with
Raspberry 125 g

With Honey 125 g
3402

3401

Starting from one of our best cheeses and pairing it with natural products we get the
culinary gem flavoured pearls. Tasting one of our pearls will provide an explosion of
flavours in one smooth and creamy texture, giving your dishes a very special touch
and differentiating.
Maturation
10 days.

Characteristics
Homogeneous white external color. Internal color of each ingredient. Fruity
scents and mild flavours. Creamy texture.

Stuffed with
Mango 125 g
3404

Stuffed with
Fig 125 g
3422
BACK TO INDEX

SPECIALTIES

BREBIS D’OR

Sheep cheese
matured with mold
Heart Blister 140 g
4172

A small delicacy with a big flavour. Made with sheep's milk, it has a milder and less
acidic flavour, which makes it more acceptable to the end consumer.

Maturation
10 days.

Characteristics
Soft creamy white curd cheese. Its rind is ripened with of white moulds
(Penicilium). It has an unctuous texture and a fresh ewes’ milk flavour.
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SPECIALTIES

Aged Sheep's milk
cheese with Rosemary
Wheel 3kg

Hard Sheep's milk
cheese with Rosemary
Wheel 3 kg

3796

3632

CHEESE FLAVOURS
Rosemary
Aged Sheep's milk
cheese with Rosemary
Half wheel 1,5 Kg

Aged Sheep's milk
cheese with Rosemary
Wedge 175 g

3831

3848

Specialities for all tastes! Different cheeses with varied milks, ripening times and
flavour nuances to please customers seeking products increasingly adapted to their
personal tastes.

Characteristics
General aspect anf flavour marked by each variety.

Hard Sheep's
milk cheese with
Rosemary
Baby 550 g

3 months
Goat Cheese
with Rosemary
Baby 550 g

3 months
Blended Cheese
with Rosemary
Baby 550 g

1743

1947

1742
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SPECIALTIES

Semicurado Goat milk
cheese with Red Wine
Baby 550 g
1741

WINE SOAKED
Sheep or Goat Cheese

Curado Sheep's milk
cheese with red wine
Baby 550 g
1740

Semicurado Goat milk
cheese with Red Wine
Wheel 3 kg
2332

The Garnet-violaceous color in th rind of the cheese is as a consequence of red wine
baths, during its maturation.

Characteristics
The aroma of tinto “Tempranillo” wine is perceived.

Semicurado Goat milk
cheese with Red Wine
Wedge 150 g
2528
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SPECIALTIES

CHEESE FLAVOURS
Others

Blended Milk Cheese
with Garlic
Baby 550 g
1739

Specialities for all tastes! Different cheeses with varied milks, ripening times and
flavour nuances to please customers seeking products increasingly adapted to their
personal tastes.

Characteristics
General aspect anf flavour marked by each variety.

3 months
Spicy Blended Cheese
Baby 550 g
1738

BACK TO INDEX

SPECIALTIES

SHEEP
Wheel 3 kg
1069

CHEESE IN EXTRA
VIRGIN OLIVE OIL

BLENDED
Wedge 200 g
A cured cheese elaborated with raw milk and virgin olive oil, a traditional
combination that has been respected generation after generation.

Maturation
225 days (+/- 45 days).
Characteristics
Firm curd cheese of ivory yellow colour. Irregular small eyes. Flavour
intensified by the virgin olive oil.

3856

BLENDED
Tapas 200 g
2878

BACK TO INDEX

HEALTH

HEALTH

Pata Vieja Lactose Free
Wheel 3 Kg
2834

LACTOSE FREE
Pata Vieja Gran Reserva (12 months)

Pata Vieja Lactose Free
Wedge 200 g
2835

Don’t let your family give up on flavour!
We have selected one of our best cheeses without giving up on flavour. 12-month
curation fosters flavour with respect to other delactosed cheeses.

Maturation
330 days (+/- 45 days).
Characteristics
Elaborated with a mixture of ewes’, cows’ and goats’ milk, that provides the
milk with a flavour truly appreciated by consumers.

Pata Vieja Lactose Free
Tapas 150 g
2849

This product is apt for lactose intolerants while keeping the
properties appreciated by consumers.
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HEALTH

Loaf 2,7 Kg
2224

LACTOSE FREE
Tierno
Wedge 200 g
2260

Lactose-free cheese blended is elaborated from cows’ and ewe’s pasteurised milk
and offers multiple preparation options.

Maturation
7-17 days.

Slices 80 g
2222

Characteristics
Soft creamy white curd cheese.
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HEALTH

LACTOSE FREE
Goat’s log matured with mold

Blister 1 kg
4241

Don't let your family give up on flavour. Goat's cheese log with all its flavour, don't
give up preparing your favourite salads or pizzas with goat's cheese log.

Maturation
10 días.
Characteristics
Creamy white curd cheese. Its rind is ripened with white moulds (Penicilium).
It has an unctuous texture and a fresh goats’ milk aroma.

Cheese log 180 g
3351
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IQF

Medallion IQF Matured 500 g
Lactose free
77 mm / 60 g
3374

IQF - FROZEN CHEESE
Lactose free

Medallion IQF Matured 500 g
Lactose free
44 mm / 7 g
3375

Frozen medallions from our goat log and blended log ripened with penicillium. Its
packaging allows better use and conservation. Ideal product for pizzas, salads and
even tapas.

Crumbles IQF 1 kg
Lactose free
3376

Characteristics
Shelf life of the product: 365 days from date of packing. Keep at a
temperature lower than or equal to -18ºC.
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HEALTH

Loaf 2,7 Kg
1496

LIGHT AND REDUCED IN SALT

‘Light’ diet cheese contains 30% less fat. It is softer and lower in calories. Low in fat
and calories, while preserving its entire nutritional power. Idoneous for healthy
balanced diets. Very healthy cheese.
Wedge 250 g

Maturation
7-17 days.
Characteristics
White colour. It smell is very soft, which is typical of soft mixed cheese. Milk
flavour and fresh milk aromas. Creamy texture to the palate.

1493

Slices 90 g
3579
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PROFESSIONAL

PROFESSIONAL

Grated Old Sheep
bag 1 Kg
2093

Shaved Cheese
bag 1 Kg
ANONYMOUS 2465
PASTOR 3025

INDUSTRIAL
Shredded
Blended Cheese
bag 1 Kg

Cubed Cheese
bag 1 Kg

2234

Cubed bag IQF
5 Kg

ANONYMOUS MIX 2385
ANONYMOUS GOAT 3506

3812

Medallion bag IQF 5 Kg
GOAT 3065

MIX 3816

Cheese Log

Crumble bag IQF
5 Kg

Slices 500 g

Tapas 500 g

SEMI 2634

3499

2976

MIX MOLD 3289
GOAT MOLD (DLC) 3532
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