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Welcome to Iberflavours.  

We source and distribute outstanding Spanish produce for restaurants, caterers,  retailers 

and delis in the UK.   

 Our philosophy is based on three values: 

Quality:  We believe that the secret of good food is the selection of the best 

ingredients and the use of adequate methods to safely maintain their exceptional 

characteristics. 

Authenticity: Our products  come from small producers or family businesses that 

are hugely passionate and knowlegdeable about what they do. 

Artisan: Great food comes from produce that has grown at it's own pace and that 

is handled by artisans, who understand how to get the  best out of each ingredient. 

In the following pages you will find a selection of Spainôs best premium food products. Feel 

free to suggest new additions, we love to source new products! 

We hope you will enjoy our produce as much as we do! 



XV  Olive Oil Surat 

Single Estate   
Arbequina& Cornezuelo  

 

Code: VIO100  

Format : 12x500  ml  

A special selection of 

Cornezuelo 

and Arbequina olive 

varieties for this unique 

blending.  

Really fruity and flavoured 

extra virgin olive oil. 100% 

protected from light and 

oxidation. 

 

 

XV  Olive Oil Neus 

Single Estate 
Arbequina  

 

Code: PN100  

Format : 12x500 ml  

A carefully hand-picked 

selection of the fruit, first 

cold pressing and 

purification through a 

decantation process 

produce the purity of flavour 

of Neus. A complex, 

smooth, buttery flavour with 

pronounced hints of almond 

make this oil ideal for dishes 

that require a high quality oil 

with a slight peppery but 

sweet finish. 

oliveoil 



Cava Vinegar Agusti Torelló  
 Dry 

 

Code: ATM100  

Format : 6x 375 ml  

Price: 

Cava Vinegar Agusti Torelló   
Balsamic 

 
Code: ATM101  

Format : 6x 375 ml  

Sherry Vinegar Reserva 25 

 

 
Code: VPM101 

Format : 24x 375 ml  

Sherry Vinegar Pedro 

Ximenez  

 
Code: VPM100 

Format : 12x 250 ml  

vinegars 



Moscatel Vinegar  

Castell de Gardeny  

 
Code: VIB100  

Format : 6x500 ml  

Vermouth Vinegar 

Castell de Gardeny  

 
Code: VIB102  

Format : 6x500  ml  

Moscatel Vinegar spray 

Castell de Gardeny 

 
Code: VIB101  

Format : 6x250ml  

Bittersweet Merlot Vinegar 

Castell de Gardeny   

 
Code: VIB105  

Format : 6x375  ml  

Bittersweet Riesling Vinegar 

Castell de Gardeny   

 
Code: VIB106  

Format : 6x375  ml  

vinegars 



Maldonado hams are 

produced from 100% pure 

iberian pigs raised in the 

acorn rich Dehesa forest 

of Extremadura in 

southern Spain.   

Winner of the prestigious 

2010 Espiga awards  and 

3 stars in 2010 Great 

Taste Awards. 

 

 

Jamón 100% Pure Ibérico  

Bellota Maldonado  
 
Code: IBM103  

Format : ~7,5 kgs  

Paleta 100% Pure Ibérico 

Bellota Maldonado   
Acorn Fed Shoulder 

 
Code: IBM104  

Format : ~4,5 kgs  

Jamón Ibérico Bellota 

La Valla  Acorn Fed 

Code: LAV100  

Format : ~7,5 kgs  

Jamón Ibérico  

ęde CampoĚ La Valla  

 
Code: LAV101  

Format : ~7,5 kgs  

Jamón 100% Pure Ibérico  

Bellota Maldonado Acorn fed 

 
Code: IBM100  

Format : ~4 kgs  

Paleta Ibèrica ęde 

CampoĚ La Valla  
Shoulder 

 
Code: LAV102  

Format : ~3 kgs  

Paleta 100% Pure Ibérico 

Bellota Maldonado   
Acorn Fed Shoulder 

Code: IBM107  

Format : ~2,7kgs  

W h o l e H a m s 

B o n e l e s s H a m s 

* Products marked with * might not be 

in stock at the moment. Please ask 

for their soonest availability. 

ibericoham 

* 



Organic Serrano Ham 
Whole Ham 

 
Code: ELG103 

Format : ~8 kgs  

Organic Serrano Ham 
Boneless 

 
Code: ELG106 

Format : ~5  kgs  

Trevelez IGP Ham  

 
Code: TRE100 

Format : ~7,5kgs  

Products marked with * might not be 

in stock at the moment. Please ask 

for their soonest availability. 

Trevelez IGP Ham  
Boneless 

 
Code: TRE101 

Format : ~5,5kgs  

serranoham 

* 

* 



Chorizo Ibérico Extra 

Maldonado   

 
Code: IBM102A  

Format : ~800  gr s 

Chorizo Blanco  

Maldonado without paprika 

 

Code: IBM109  

Format : ~ 800 grs  

Chorizo Ibérico Extra 

La Valla   

 
Code: LAV103  

Format : ~800 grs  

León Chorizo Picante 

 

Code: LEB102 

Format : ~280 grs  

León Chorizo Mild 

 
Code: LEB103 

Format : ~280 grs  

Lomo  100% Puro Ibérico 

Bellota Maldonado  

 

Code: IBM101  

Format : ~1 kgs  

Lomo Ibérico Bellota 

La Valla  

 

Code: LAV104  

Format : ~1kgs  

I b e r i c o C u r e d C h o r i z o 

C u r e d C h o r i z o 

Organic Chorizo Extra  

 
Code: ELG107 

Format : ~300  gr s 

Organic Chorizo Cular  

 
Code: ELG101 

Format : ~ 800 grs  

L o m o 

Products marked with * might not be 

in stock at the moment. Please ask 

for their soonest availability. 

curedcharcuterie 

* 

* 

* * 

* 
* 



Salchichón Ibérico 

Bellota Extra Maldonado 

  
Code: IBM102B 

Format : ~800 grs  

Salchichón de Vic IGP 

Casa Oms Ĕ 70mm 

 
Code: CSO103 

Format : ~900  gr s 

Salchichón Ibérico 

Bellota La Valla  

 
Code: LAV105  

Format : ~800  grs  

Fuet de Vic 

Casa Oms 

 
Code: CSO106 

Format : ~30x150  grs  

Panceta Ibérica 

Embuchada Maldonado 

 
Code: IBM115  

Format : ~1kgs  

Leon Cured Panceta 

 

 
Code: LEB104 

Format : ~2 kgs  

O t h e r C h a r c u t e r i e 

Fuet with beer from 

Montseny Casa Oms 

 
Code: CSO105 

Format : ~45x110  grs  

P a n c e t a &  L a r d  

White ęBullĚ with 

tongue Cal Rovira 

 
Code: CAR101 

Format : 17x1kg  

Butifarra Catalana 

Casa Oms 

 
Code: CSO112 

Format : ~6x1kg  

Beef Cecina  

Valle del Esla 

 
Code: VDE100 

Format : ~2kgs  

Products marked with * might not be 

in stock at the moment. Please ask 

for their soonest availability. 

curedcharcuterie 

* 

100% Pure Ibérico Lard 

Maldonado  

 
Code: IBM117  

Format : ~1kgs  

Organic Cured Panceta 

 

Code: ELG104 

Format : ~2 kgs  

* 



Jamón Ibérico Bellota 

 
Code: LAV106  

Format : 25x100  grs  

Caña de Lomo  

 
Code: LAV107  

Format : 25x100 gr s 

Salchichón Extra 

 
Code: LAV108  

Format : 25x100 grs  

Chorizo Cular Extra 

 
Code: LAV109  

Format : 25x100 grs  

Beef Cecina  

Valle del Esla 

 
Code: VDE101 

Format : 30x100  grs  

I b e r i c o 

C e c i n a 

Serrano Ham 

 
Code: ELG108 

Format : 15x100  grs  

Lomo Curado 

 
Code: ELG109 

Format : 15x100 gr s 

Salchichón 

 
Code: ELG110 

Format : 15x100 grs  

Chorizo 

 
Code: ELG111 

Format : 15x100 grs  

O r g a n i c 

Panceta 

 
Code: ELG112 

Format : 15x100 grs  

Products marked with * might not be 

in stock at the moment. Please ask 

for their soonest availability. 

slicedham&charcuterie 

* * 

* * 

* * 

* * 

* 
* 

* 



LA XISTORRA

Tot i que no és un producte típic català, 
hem volgut incorporar una bona xistorra

La fem:

1.- Magres de primera picats gruixuts

2.- Cansalada

3.-ñPimentón de la Veraò

4.- Un punt de curació

En el tall observem:
Molt magre amanit i cansalada

La mossegada és melosa i molt carnosa

El gust és intèns, amb tocs de fumat pel 
ñpimentónò

Lôaroma és persistent

León Smoked Cooking 

Chorizo Mild 

 
Code: LEB100 

Format : 3x2  kgs  

León Smoked Cooking 

Chorizo Picante 

 
Code: LEB101 

Format : 3x2  kgs  

Organic Cooking 

Chorizo 

 
Code: ELG100 

Format : 3x2  kgs  

Choricitos 

 

 
Code: CSO113 

Format : 4x1,25  kgs  

Chistorra with Dates 

 

 
Code: CSO115 

Format : 5x1,25  kgs  

Mini Chistorra with Dates 

Code: CSO110 CSO110B 

Format : 10x500  grs   80grs Retail   

Products marked with * might not be 

in stock at the moment. Please ask 

for their soonest availability. 

cookingchorizo 

* 

* 

* * 

LA XISTORRA

Tot i que no és un producte típic català, 
hem volgut incorporar una bona xistorra

La fem:

1.- Magres de primera picats gruixuts

2.- Cansalada

3.-ñPimentón de la Veraò

4.- Un punt de curació

En el tall observem:
Molt magre amanit i cansalada

La mossegada és melosa i molt carnosa

El gust és intèns, amb tocs de fumat pel 
ñpimentónò

Lôaroma és persistent

Mini Chistorra 

 

 

Code: CSO102 CSO102B 

Format : 10x500  grs   80grs Retail   

* 

Chistorra 

 

 
Code: CSO108 

Format : 5x1,25  kgs  

* 



LA BOTIFARRA NEGRA 

AMB TARONJA

Sempre els fem amb:

1. Magres de 1ra.

2. Menuts: ronyó, llengua, morro, cor, estómac, é

3. Primera cocció dels menuts en peces senceres

4. Introduïm la pela de taronja confitada

5. Segona cocció, una vegada embotit tot

6. Pebre negra molta 

7. Tripa Natural

8. Sang Natural

En el tall observem:

1. Picat gruixut perquè es puguin detectar les 
diferents parts que la composen

2. Color Negra en el picat, tons molt foscos en les 
diferents parts, blanc de la cansalada

La mossegada és molt melosa i ens permet detectar la 
textura dels productes

Lôaroma és intèns a caldera amb tons àcids de la taronja 
i persistent al paladar. 

Te un sabor dolcenc provinent de la botifarra negra LA BOTIFARRA DEL 

PEROL

Sempre la fem amb:

1. Magres de 1ra
2. Menuts bàsicament del cap: masseter, 

llengua, morro, orella, é

3. Primera cocció dels menuts en peces 
senceres

4. Segons cocció, una vegada triturat i 
embotit tot.

5. El nostre perol és amb 3 especies i 1 
herba perquè tingui un toc personal: clau, 
canyella, nou moscada i marduix 

6. Tripa Natural

En el tall observem:

1. Picat petit

2. Color fosc de carn de la caldera triturada

La mossegada és molt melosa

Lôaroma és intens a carn de caldera especiada

LA BOTIFARRA NEGRA 

AMB TARONJA

Sempre els fem amb:

1. Magres de 1ra.

2. Menuts: ronyó, llengua, morro, cor, estómac, é

3. Primera cocció dels menuts en peces senceres

4. Introduïm la pela de taronja confitada

5. Segona cocció, una vegada embotit tot

6. Pebre negra molta 

7. Tripa Natural

8. Sang Natural

En el tall observem:

1. Picat gruixut perquè es puguin detectar les 
diferents parts que la composen

2. Color Negra en el picat, tons molt foscos en les 
diferents parts, blanc de la cansalada

La mossegada és molt melosa i ens permet detectar la 
textura dels productes

Lôaroma és intèns a caldera amb tons àcids de la taronja 
i persistent al paladar. 

Te un sabor dolcenc provinent de la botifarra negra

Black Butifarra  

Cal Rovira 

 
Code: CAR100 

Format : 15x660 grs  

Fresh Butifarra  

FROZEN 

 
Code: CSO114 

Format : 10x900grs  

Perol Butifarra  

Cal Rovira 

 
Code: CAR103 

Format : 15x660  grs  

Black Butifarra with 

Orange 

 
Code: CSO104 

Format : 25x200  grs  

Mini Black Butifarra 

with Orange 

 
Code: CSO100 

Format : 10x500  grs  

Mini Perol Butifarra 

 

 
Code: CSO101 

Format : 10x500  grs   

Butifarra is the name of the 

traditional Catalan sausages. 

There are two types: fresh that 

must be grilled, or cooked, such 

as the Black or Perol, which can 

be eaten plain, grilled or added in 

stews. 

Morcilla de Sotopalacios   
Black pudding with rice 

 
Code: MMC100  

Format : 30x330 grs   

Black Butifarra ęde FavesĚ 

 

 
Code: CSO111 

Format : 9x600  grs   

Products marked with * might not be 

in stock at the moment. Please ask 

for their soonest availability. 

sausages 

* 

* 

* 

* 



Pure Iberico pigs donôt only 

have the best hams of the world. 

Those pieces not dedicated to 

the production of cured products 

are still highly prized cuts of 

Iberico pork.  The meat from 

iberico pork is intensely red, 

highly marbled  and retains that 

distintive acorn taste that 

characterize high quality iberico 

Hams.   

100% Pure Iberico acorn 

fed ęPresaĚ FROZEN 

Code: IBM110  

Format : ~8- 9kgs  

100% Pure Iberico acorn 

fed ęSecretoĚ FROZEN 

Code: IBM111  

Format : ~8- 9kgs  

100% Pure Iberico acorn 

fed ęSolomilloĚ Tenderloin 
FROZEN 

Code: IBM112  

Format : ~8- 9kgs  

100% Pure Iberico 

acorn fed ęCarrilerasĚ 

Cheeks FROZEN 

Code: IBM113  

Format : ~8- 9kgs  

100% Pure Iberico acorn 

fed ęPlumaĚ  FROZEN 

Code: IBM114  

Format : ~8- 9kgs  

Products marked with * might not be 

in stock at the moment. Please ask 

for their soonest availability. 

Iberico Suckling Pig Ĕ 

Leg FROZEN 

Code: PQ103 

Format : ~15x0,8 grs  

Iberico Suckling Pig -

Shoulder  FROZEN 

Code: PQ102 

Format : ~20x0,6 grs  

Iberico Suckling Piglet  

-  Ribs FROZEN 

Code: PQ101 

Format : ~8x1,5grs  

Iberico Suckling Piglet  

-  Whole FROZEN 

Code: PQ106 

Format : 3- 4 kgs  

ibericopork 

* 



Suckling Kid Rack  

ęCabrito LechalĚ FROZEN 

Code: PQ104 

Format : ~0.7 - 1.20kgs  

Products marked with * might not be 

in stock at the moment. Please ask 

for their soonest availability. 

Suckling Kid Shoulder 

ęCabrito LechalĚ FROZEN 

Code: PQ107 

Format : ~0.35 - 0.50kgs  

Suckling Kid  leg  

ęCabrito LechalĚ FROZEN 

Code: PQ105 

Format : ~0.55 - 0.70kgs  

Kid is sweeter than lamb. Its 

distinctive flavour is considered 

a delicacy in most 

Mediterranean countries. 

Theses animals have been fed 

exclusively on mother´s milk in 

the Dehesa of Extremadura. 

The pink flesh is tender and 

lean, with a beautiful fine texture 
and a flavour similar to veal. 
 
 

 

sucklingkid 

Milk-fedlamb 

Milk- fed lamb whole  FROZEN 

Code: PQ110 

Format : ~5- 6kgs  

Milk- fed lamb leg  FROZEN 

Code: PQ108 

Format : ~0.75 - 0.90kgs  

* 



Idiazábal Smoked  
Raw Milk 

Code: GBA100 

Format : ~2x1.5 kgs  

Torta Caprichos 
Raw Milk 2 months 

Code: QAF100  

Format : ~6x550 grs  

Artisan Mahon Semi 
Raw Milk 2 months 

Code: Q100  

Format : ~2x2,5kgs  

San Simon da Costa  
Pasteurised Smoked 

Code: SS100 

Format : ~4x1kgs  

Tetilla Gallega 
Pasteurised 

Code: SS101 

Format : ~6x1kgs  

Garrotxa 

Code: F102  

Format : ~6x600 grs  

Cabrales ęCueva El TeyeduĚ 
Blue Cheese; Raw Milk 3-6 months 

Code: FBH100 

Format : ~2x2kgs  

Cabrales 
Blue Cheese; Raw Milk 3-6 months 

Code: FBH101 

Format : ~2x2kgs  

Products marked with * might not be 

in stock at the moment. Please ask 

for their soonest availability. 

Goatės Blue Cheese 

Code: F103  

Format : ~9x700 grs  

ewesėmilk 

cowsėmilk 

goatsėmilk 

blends 

* * 

* 

* 

Idiazábal  
Raw Milk 

Code: GBA102 

Format : ~2x1.5 kgs  

Manchego Semi  
Raw Milk. 3-4 months 

Code: PAS100 

Format : ~3kgs  

Manchego Cured 
Raw Milk. 6-7 months 

Code: PAS101 

Format : ~3kgs  

Manchego Aged 
Raw Milk. +9 months 

Code: PAS102 

Format : ~3kgs  



seafood 

ñGadus Morhuaò 

exclusively line caught. All 

products are prepared 

from codfish of more than 

4 kgs in weight, 

ñbutterfliedò and salted for 

3 months. Through a slow 

desalting process they 

achieve a 

characteristically soft and 

tender product while 

maintaining the ñcuredò 

flavour  which is essential 

in traditional salting. 

 

  

Lomo Extra  140/170 grs 

2 pcs/bag Extra Loin Cuts 

FROZEN 

Code: RAF101 

Format : ~30 x  150 grs  

Morro Extra  160/180 grs 

2 pcs/bag Extra Back Cuts 

FROZEN 

Code: RAF102 

Format : ~30 x  170 grs  

Ventresca 100/130 grs  
8 pcs/bag Belly  

FROZEN 

Code: RAF103 

Format : ~50 x  100 grs  

Desmigado 1 kg bag   
Shredded Cod fish FROZEN 

Code: RAF104 

Format : ~4x1 kg  

Artisan Buñuelos  
1 kg tub Fritters  

FROZEN 

Code: RAF106 

Format : ~6x1 kg  

Tripa 750 grs bag 
FROZEN 

 

Code: RAF105 

Format : ~4x750  grs  

Laminated Carpaccio  
300 grs/bag FROZEN 

Code: RAF107 

Format : ~8 x  300 grs  

saltcod 

* 



seafood 

Octopus 4/5 kgs (Double 

sucker) 
FROZEN 

Code: CP102 

Format : ~4- 5 kgs  tray  

Mini Ghost Shrimp 

ęCamaronesĚ FROZEN 

Code: CP110 

Format : ~2 kgs  case 

Sea Urchin Roe 
FROZEN 

Code: CP106 

Format : 7 x  130 grs  

Small/Medium Medit. 

Octopus FROZEN 

Code: CP103 

Format : ~2 kgs  case 

Baby Mediterranean 

Octopus FROZEN 

Code: CP109 

Format : ~2 kgs  case 

Baby Cuttlefish 

ęAlmendritaĚ FROZEN 

Code: CP105 

Format : ~4x500 grs  

Baby Squid FROZEN 

Code: CP104 

Format : ~4x500  grs  

Besides the frozen range, 

we can also offer fresh 

fish. Please ask for 

details. 

 

 

Products marked with * might not be 

in stock at the moment. Please ask 

for their soonest availability. 

seafood 

* 

Sea Cucumber  

ęEspardenyesĚ FROZEN 

Code: CP114 

Format : ~500 grs  

Mediterranean Sand Eel 
ęSonsosĚ FROZEN 

Code: CP118 

Format : ~2  kgs  

* 



seafood 

Small 
+80 pc/kg 

Code: CP111 

Format : ~2 kgs  case 

BigęCarabinerosĚ  
6-8pc/kg 

Code: CP116 

Format : ~2 kgs  case 

Medium 
56-80 pc/kg  

Code: CP100 

Format : ~2 kg case  

Big 
33-55 pc/kg 

Code: CP112 

Format : ~1 kg case  

Extra Big 
19-32 pc/kg 

Code: CP113 

Format : ~1 kg case  

SmallęCarabinerosĚ 
16-18pc/kg  

Code: CP117 

Format : ~2 kgs  case 

seafood 

* * 

* 

Small  
41-70pc/kg 

Code: CP108 

Format : ~2 kgs  

Medium  
29-40 pc/kg 

Code: CP107 

Format : ~2 kgs  

Big 
22-28 pc/kg 

Code: CP115 

Format : ~2 kgs  

* * * * 

Mediterranean Red Prawns FROZEN 

Palamós Red Prawns FROZEN 

Red King Prawns FROZEN 

http://www.pescaderiascorunesas.es/productos/ficha/galeria/?id=23

