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SELECCION IBERICOS
IBERIAN CURED-DRIED-&-SMOKED SELECTION from SPAIN
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NUESTRA MARCA - OUR BRAND

Since more than 35 years, our devotion, work and
persistence, have made our brand as a quality and
reliability stamp.

We are specialized in the sale and distribution of meat
products, either fresh, frozen or manufactured. It is
today a pleasure, to introduce you out, our IBERICOS
products (”Spanish Iberians”), all of them produced
artisanally following our expertise and perfect location
into our country, Spain (Leon). All of this endores us
as a great connoisseurs and producers of a high
quality CURED and IBERIAN products. Just for the
most stringent palates.
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Chorizo montana de Leon Extra
Spanish Chorizo. Cured, Smoked & Selected

Chorizo Ibérico
Spanish Iberico Chorizo

Salchichén montaina de Le6n Extra
Spanish Salchichén. Cured, Smoked & Selected

Salchichén Ibérico
Spanish Iberico Salchichon

Lomo Curado Seleccion Extra
Spanish Lomo Selected

Lomo Curado Ibérico
Spanish Iberico Lomo (cured pork loin)

Jamoén Serrano de Leén Bodega

Spanish Cured Ham

Jamoén Ibérico

Spanish Iberico Ham

Cecina de Le6n Extra
Spanish “Iberian Beef”

Cecina de Ledn Gran Reserva
Spanish Selected “Iberian Beef”
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Chorizo montana de Leén
Spanish Chorizo. Cured, Smoked & Selected

- CARACTERISTICAS / CHARACTERISTICS

- Seleccion carne de cerdo en fresco
- Raw pork meat selection

- Producido a mano con métodos artesanales
- Hand-Made since more than 35 years ago

- Curacion lenta y controlada
(temperatura, humedad y luz 6ptima)

- Slowly Matured and carefully controlled
(optimum temperature, humidity and light)
Lightlly smoked with fine woods

- Ingredientes: magro de cerdo, tocino,

pimentoén, sal, ajo y humo natural

- Ingredients: hog meat, hog fat, sweet or spice papikra,
salt, garlic and smoked with fine woods

- PRESENTACION / PACKAGING

- Loncheado al vacio -200gr - Chorizo entero “U” +£500gr
- Sliced and vacuum -200gr - Whole piece “U” £500gr



Chorizo Ibérico
Spanish Ibérico Chorizo

- CARACTERISTICAS / CHARACTERISTICS

- Seleccién carne de cerdo IBERICO en fresco
- Raw pork meat selection. JUST Iberian animals fed with acorns and natural feeding

- Producido a mano con métodos artesanales
- Hand-Made since more than 35 years ago

- Curacion lenta y controlada

(temperatura, humedad y luz 6ptima)

- Slowly Matured and carefully controlled (optimum
temperature, humidity and light conditions)

Lightlly smoked with fine woods

- Ingredientes: magro de cerdo IBERICO, tocino,
pimentoén, sal, ajo y humo natural

- Ingredients: Iberian hog meat, Iberian hog fat, sweet or spice
papikra, salt, garlic and smoked with fine woods

- PRESENTACION / PACKAGING

- Chorizo entero “U” £500gr - Loncheado al vacio -200gr - Chorizo cular +800gr
- Whole piece “U” +500gr - Sliced and vacuum -200gr - Whole piece “|” +800gr



Salchichén montana de Le6n
Spanish Salchichon. Cured, Smoked & Selected

- CARACTERISTICAS / CHARACTERISTICS

- Seleccién carne de cerdo en fresco
- Raw pork meat selection

- Producido a mano con métodos artesanales
- Hand-Made since more than 35 years ago

- Curacion lenta y controlada
(temperatura, humedad y luz 6ptima)

- Slowly Matured and carefully controlled
(optimum temperature, humidity and light)
Lightlly smoked with fine woods

- Ingredientes: magro de cerdo, tocino,

pimienta negra, sal, ajo y humo natural

- Ingredients: hog meat, hog fat, black pepper beans,
salt, garlic and smoked with fine woods

- PRESENTACION / PACKAGING

- Salchichon entero “U” £500gr - Loncheado al vacio -200gr
- Whole piece “U” +500gr - Sliced and vacuum -200gr



Salchichén Ibérico
Spanish Ibérico Salchichén

- CARACTERISTICAS / CHARACTERISTICS

- Seleccién carne de cerdo IBERICO en fresco )
- Raw pork meat selection. JUST Iberian animals fed with acorns and natural feeding

- Producido a mano con métodos artesanales
- Hand-Made since more than 35 years ago

- Curacion lenta y controlada

(temperatura, humedad y luz 6ptima)

- Slowly Matured and carefully controlled (optimum
temperature, humidity and light conditions)

Lightlly smoked with fine woods

- Ingredientes: magro de cerdo IBERICO, tocino,

pimienta negra, sal, ajo y humo natural

- Ingredients: Iberian hog meat, Iberian hog fat, black pepper
beans, salt, garlic and smoked with fine woods

- PRESENTACION / PACKAGING

- = 4 3 g
- Salchichén entero “U” +500gr - Loncheado al vacio -200gr - Salchichdn cular +800gr %
- Whole piece “U” +500gr - Sliced and vacuum -200gr - Whole piece “|” +800gr



Lomo Curado
Spanish Lomo

- CARACTERISTICAS / CHARACTERISTICS

- Seleccion de lomos de cerdo en fresco
- Raw pork loin selection

- Producido a mano con métodos artesanales
- Hand-Made since more than 35 years ago

- Curacion lenta y controlada
(temperatura, humedad y luz 6ptima)

- Slowly Matured and carefully controlled
(optimum temperature, humidity and light)
Lightlly smoked with fine woods

- Ingredientes: lomo de cerdo, sal, ajo, adobo y humo natural
- Ingredients: pork loin, salt, garlic, Spanish marinade and
lightly smoked with fine woods (oak and more..)

- PRESENTACION / PACKAGING

- Lomo porcionado 1kg - Loncheado al vacio -200gr
- 1kg piece. Vacuum - Sliced and vacuum -200gr




Lomo Ibérico
Spanish Ibérico Lomo (cured pork loin)

- CARACTERISTICAS / CHARACTERISTICS

- Seleccién de lomos de cerdo IBERICO en fresco
- Raw pork loin selection. JUST Iberian animals fed with acorns and natural feeding
- Producido a mano con métodos artesanales
- Hand-Made since more than 35 years ago

- Curacion lenta y controlada

(temperatura, humedad y luz 6ptima) F
- Slowly Matured and carefully controlled (optimum

temperature, humidity and light conditions)
Lightlly smoked with fine woods

- Ingredientes: lomo de cerdo IBERICO, sal, ajo, adobo
y humo natural

- Ingredients: Iberian pork loin, salt, garlic, Spanish marinade
and lightly smoked with fine woods (oak and more..)

- PRESENTACION / PACKAGING

-

- Lomo entero - Loncheado al vacio -200gr
- Whole piece - Sliced and vacuum -200gr



‘ / ' I Jam(’)n serrano de Ledn
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- CARACTERISTICAS / CHARACTERISTICS

- Seleccion de porcionos blancos de Leon
- Raw pork cattle selection (animals from our region; Leon)

- Producido a mano con métodos artesanales
- Hand-Made since more than 35 years ago

- Curacion lenta y controlada

(temperatura 15-25° humedad 40-65% Yy luz 6ptima)

- Slowly Matured and carefully controlled

(optimum temperature 15-25° humidity 40-65% and light)
Matured between 6-9 months or 12-14 months

- Ingredientes: piernas trasera de cerdo seleccionadas,
sal, secado y curacion

- Ingredients: hind pork legs selected, salt and time
(cured, dried and matured)

- PRESENTACION / PACKAGING

- Jamon Bodega entero
+7 +7,5 +8 6 +8,5 kg

- Whole piece (cellar storage) - Loncheado al vacio -200gr
+7 +7,6 +8 +8,5 kg - Sliced and vacuum -200gr



Jam(’)n Ibérico
Spanish Ibérico Ham

- CARACTERISTICAS / CHARACTERISTICS

- Seleccion de cerdos IBERICOS
- Iberian porks Selection (fed by acorns and natural food)

- Producido a mano con métodos artesanales
- Hand-Made since more than 35 years ago

- Curacion lenta y controlada

(temperatura 15-25°, humedad 40-65% Yy luz 6ptima)

- Slowly Matured and carefully controlled

(optimum temperature 15-25° humidity 40-65% and light)
Matured between 14-30 months or 24-38 months

- Ingredientes: piernas traseras de cerdo seleccionadas, con
perfecta forma, tamario y estructura. Sal, secado y curacion

- Ingredients: hind pork legs selected (must follow quality
Standars. Salt, dried process and maturity time.

- PRESENTACION / PACKAGING

- Jamon entero
+7 +7,5 +8 6 +8,5 kg

- Whole piece - Loncheado al vacio -200gr
+7 +7,5 +8 +8,5 kg - Sliced and vacuum -200gr




Cecina de Leén
Spanish “Iberian Beef” or “Ox Ham”

- CARACTERISTICAS / CHARACTERISTICS

- Seleccion de piezas de vacuno del cuarto trasero (tapa, babilla, contra..)
- Selection of fresh meat from hind legs (very important step)

- Salado, secado y ahumado natural en secaderos de especiales
- Firstly salted, secondly dried and finally smoked in particular conditions

- Curacién muy lenta y controlada

(temperatura 10-12°, humedad relativa del 75-80% y luz 6ptima)
-Slowly Matured and carefully controlled

(optimum temperature 10-12°, humidity 75-80% and light)
Matured between 6-12 months

- Ingredientes: piezas de vacuno grasas,

con pesos altos y veteadas. Sal, humo natural y tiempo

- Ingredients: Salt, natural smoked with fine woods and time
Selected cuts from hind legs from beef meat (old cows & big bulls)

- PRESENTACION / PACKAGING
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- Babilla +4kg
- Contra +7kg
- Tapa +4-5kg
- Entire piece - Tacos 1kg al vacio - Loncheado al vacio -200gr
+4kg +5kg =7 kg - 1kg blocks (vacuum) - Sliced and vacuum -200gr




Cecina de Leén Reserva
Selected “Iberian Beef” or “Ox Ham”

- CARACTERISTICAS / CHARACTERISTICS

- Seleccion de piezas de vacuno del cuarto trasero (bueyes)
- Selection of fresh meat from hind legs (just beef meat from oxen and bulls)

- Salado, secado y ahumado natural en secaderos de montafia
- Firstly salted & secondly dried and finally smoked in right conditions

- Curacién muy lenta y controlada

(temperatura 10-12°, humedad relativa del 75-80% Yy luz 6ptima)
-Slowly Matured and carefully controlled

(optimum temperature 10-12° humidity 75-80% and light)
Matured between 12-24 months

- Ingredientes: piezas de vacuno grasas y de grandes pesos,
veteadas e infiltradas de grasa natural (foto).

Sal, humo natural y tiempo

- Ingredients: Salt, natural smoked with fine woods and maturity time.
Selected cuts from hind legs from beef meat (old cows, bulls & oxen)

- PRESENTACION / PACKAGING

- Babilla +4kg
- Contra +7kg
- lapa +4-5kg
- Entire piece - Tacos 1kg al vacio - Loncheado al vacio -200gr
+4kg +5kg +7 kg - 1kg blocks (vacuum) - Sliced and vacuum -200gr
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alonso@lacecina.com - info@taldabura.com

CONTACTO - CONTACT WITH US
0034 650 969753






