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Cheeses from Spain

Dehesa Manchego Perfect Ripening

Dehesa offers a fourth option of
hovers at the higher end of the aging process. The cheese takes any-
where from six to nine months of ripening to reach perfection, depending
on the season.

#563745

Dehesa Manchego Artisan Farm-
house Semi-Curado

This producer proudly gives its
cheese, Manchego, D. O. Dfaledneemw d e
milk cheese. The youngest Dehesa Manchego is 4 months old and is
considered semi-cured. At this stage, Manchego is mild and fresh

with a tender yet firm paste.

#563704

Monte Alba Manchego 4 MO

Only three months old, this young cheese is a P.D.O. sheep from La Man-
cha in central Spain. Its robust flavor reflects the rugged Spanish country-
sided floral, nutty, sweet, and savory all at once.

#563701

Don Juan Manchego 3 MO

The Don Juan producer brings wus this
milk cheese from La Mancha. It is made from the milk of Manchega

4 sheep. The three month Manchego is the youngest wheel and is coated in
a light green wax to set it apart from the other ages of Manchego.
#563709
Don Juan Manchego 6 MO
#563066

Don Juan Manchego 1 year

#563071
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Mahon 3 Month

Mah-n is a cowbs milk cheese
The yellowish-orange rind, which is rubbed with butter, oil and
paprika, conceals a soft, slightly briny and decidedly spicy and
nutty interior. This cheese is cheese is sold at stages ranging
from semi-cured to very old. Mahon is traditionally served as an
appetizer, drizzled with olive oil and served with a sprig of fresh
rosemary.

#563013

Ibores Paprika

Ibores Paprika is an artisanal raw milk goat cheese, with a
rind of paprika. Ibores is stunning with its red-orange rind
and paste of ivory. It is released after 2 months of aging, at
which point it is semi-firm and tangy with an acidic yet buttery
flavor.

#563077
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Valdeon Blue

This striking cheese is wrapped in huge sycamore leaves. Not only
does Valdedn look great on the shelf, it also wows the palate with its
balance of three milks. Although the dominant milk is cow, producers
also often add in goat and sheep as well.

#563070
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Iberico

Iberico is a Manchego-style cheese made from blended cow, goat and
sheep milk. One of the most popular quesos in Spain, this firm, oily
cheese is mild, yet tasty and aromatic. The blend of milks allows it to

have the grassier, herbier flavor:
down by the buttery smoothness of cow's milk.
#563048

Murcia al Vino

During ripening, the cheeses are bathed in red wine from the
region so that the rind takes on its characteristic color and the
paste, a strong floral bouquet. The flavor is pleasantly and a little
salty with fruity undertones. Protected by a Denomination of Ori-
gin, it is named after the region where it has been traditionally
made.

#563055
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Smoked ldiazabal

Idiazabal has a delightful balance of smoke and sheep. The edible rind is
tanned from smoke, but also serves as a shell to protect the paste from
overbearing, smoky flavors. The sweet, buttery sheep blends with traces of
well-worn chimney stones and fresh chopped wood.

#563760

Roncal

Roncal i s made from r aw -likéflvwerp.06 s
Ripened slowly for 3 17 4 months, Roncal develops a rusty, nutty

and flavor with a moist and slightly grainy texture.

#563050
Urgel
This washed rind cowds mil k cheeseg
Pyrenees in northern Spain in

danya. Even though it is milder than some of the other cheeses, it
still has the trademark creamy texture of washed rind cheeses
and a pleasantly robust flavor. In the paste is a hint of salt, a ves-
tige of the brine curing.

#563084

Zamorano

Zamorano is a famous DOP sheepos
Manchego. The flavor has a hint of burnt caramel and the smooth taste
typical of sheep's milk.

#563045

Monte Enebro

Monte Enebro exhales aromas of mushrooms and yogurt while the edible
mold works its magic on the curds inside. The result is a tangy, earthy

cheese with a touch of walnut bitterness on the finish. The inside is moist
and cakey with a pungent Asad strea
#563723

Tronchon

This cheese features a unigue mix of sheep, goat, and cow milk all rolled up
into one Spanish queso. Tronchon is known for its unique shape; it comes in
a round form with a sunken middle.

#563758
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Don Juan Manchego Brandy

This Manchego possesses lively, fruity aromas. It is soaked in Solera
brandy for 4 to 5 days, after which it is rubbed with oil and fine herbs.
The wheels of raw sheepébés mil k ar
conditions for a minimum of 10 months.

#564519

Manchego Rosemary

Rosemary is native to the Mediterranean area and a member of the mint
family. After a period of aging, the rosemary that is pressed into the rind
lends the cheese an unmistakable herb flavor that perfectly complements
the nutty sweetness of the Manchego.

#563040

Don Juan Manchego Raw Milk 1 year

This Don Juan Manchego contains raw milk and ages for a minimum of one
year. Its extra character is partially due to the milk and maturation, but also to
the care the cheese makers take during the handling. It is truly a small-scale
artisan product; it is hand-formed, hand-wrapped, and dry cured for a year un-
der close inspection.

#563072

Don Juan Mini Manchego

In miniature, Manchego is even more intense. Because it is so small, Mini
Manchego ages more quickly and thus
months.

#563007

Manchego Castellano 6 MO

This Manchego is a unique cheese with a distinct acidity and great bouquet.
When cured for at least 6 months, the paste becomes firm and turns a pale
ivory yellow. Although Castellano sits well next to a young Manchego on the |
shelf, it is a cheese in its own right. It stands apart for its tanginess, light color |
and softer, crumblier texture.
#563721

Don Wine Cured Goat

It is made of pasteurized goat's milk from the Murciano-Granadino breed of
southeastern Spain, the best milk producing breed in the region. The cheese
undergoes a minimum ripening period of 30 days in a natural cellar, and then
is soaked in vino for 48 to 72 hours to form a violet rind.

#563019
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Garrotxa

Garrotxa is a Catalan farmhouse cheese made from goat's milk from
Catalonia. Garrotxa is a small cheese, aged only 3 weeks during
which time it grows a gray, felt-like rind. On the inside, the paste is
bone white with a firm yet smooth texture. Garrotxa cheese provides a
satisfying sweet to nutty and herbal flavor that is mellow with hints of
thyme and rosemary.

#563047

Manchego in Oil

This Manchego has been aged for 8 months and then im-
mersed in extra virgin olive oil for a minimum of 3 months. Dur-
ing the initial curing, it achieves a firm paste, but once the oil
penetrates all the nooks and crannies inside, the cheese ac-
quires a distinct flavor that is sweeter and more mellow on the
palate than the usual aged Manchego.

#563073

» g Cabra
{ .~ Spain offers a wide variety of i

side the myriad sheep selections. Here we have a young pasteur-

i zed goat 6s mi | tefreBhing Whiteaadd tangye leis e
cured for a minimum of 45 days.

#563016

Mini Cabra

#563021

Tetilla

The shape of this cheesed a flattened pear-shaped cone with a
peakontopd gi ves this cheese its nami
Aini ppled in Spanish. Tetilla is
consistency and light-salted taste. It is a versatile cheese that can be
eaten at any occasion, pleasing the palates of adults and children
alike. It is also suitable for cooking, especially as stuffing.

#563017
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Delights from Spain

Tortas

Tortas de Aceite from Spain are formed by hand, one by one, with
extra virgin olive ail, flour and sugar. While this takes place, the ingre-
dients are mixed in a kneading machine. Once the dough goes to the
table, the bakers flatten the pieces into thin discs.

Torta Olive Oil Sugar #563752

Torta Olive Oil Almonds #563738

Torta Wheat/ Sesame Oil #563747

Caramelized Walnuts

These big Spanish walnuts halves coated in dark, bittersweet sugar are
perfect for snacking, salads and other cooking applications. These nuts
are wonderful alongside most cheeses, but especially blue and washed

— rind.
#563068
Dark Chocolate Covered Almonds
Chocolate covered Largueta almonds, the favorite of confectioners, il
are extra large, long and flat. Here the almonds are coated in chocolate &
made from the best beans from Africa. m

#563094

Dark Chocolate Covered Bananas

These Canary Island banana pieces are covered with sugar and Afri-
can chocolate. They are then dusted with a layer of dark cacao for a
uniquely flavored banana chocolate treat.

#563096

White Chocolate Covered Almonds

The long, flat Largueta almond is covered in sugar and white chocolate
made from the best beans in Africa. Each nut is finished off with a gen-
erous dusting of soft, white powdered sugar.

#563095

Don Juan Membrillo Quince Paste

Quince paste is called Crema de Membirillo in Spanish. It offers a soft,
sweet contrast to the saltiness of traditional Spanish cheeses and
Cabrales. For a tasty treat, pair this paste with a piece of Spanish meat
and a sliver of Manchego cheese.

#563761




Rice Calasparra

Calasparra is well known in Spain and was the first rice to be awarded with the
Denomination of Origin, a guarantee of the finest quality. Our Calasparra rice is
short-grained rice, also called pearl rice because the center of the grain has a
white mark that contains extra starch.

#563076

Rice Bomba

The Rice Bomba has a special grain that is smaller than other Calasparra
Varieties. More difficult to grow than other varieties, Bomba can be hard to find ir

the U.S. and even in Spain. Bomba rice has a mild flavor that is not too sweet or AnnoZ
nutty. B%&‘!
#563004 s

Salted Butter

This butter is artisan-made with choice raw materials. It contains
no additives or preservatives. When fresh, it is spongy and sweet.
Both versions have a milky aroma, a creamy texture and a re-
fined, succulent flavor.

#563718

Unsalted

#563717

Rabitos

Rabitos start out as simple, dried figs from Spain, but
when plumped up with chocolate ganache and brandy,
and then dipped into even more chocolate, they become
fantastic delicacies. Only the Pajarero variety of fig is
usedd one of the best figs in the world and also native to
Spain.

#563716




Spanish Air Program

The following items are available for special air pre-order:

#563000 Afuega'L Pitu Cheese with Paprika 8/300 gr
#563001 Afuega'L Pitu White Cheese 8/300 gr
#563729 Amerelo Cheese 8/800 gr
#563748 Blue, La Peral 8/800 gr
#563734 Burgos Cheese 12/250 gr
#563728 Evora Cheese Dop 50/70 gr
#563723 Monte Enebro Cheese 4/1500 gr
#563741 Mondegueiro Cheese 16/325 gr
#563036 Queso Torta A Serena 4/800 gr
#563059 San Mateu 2/5 1b
#563726 Torta De Aracena 8/500 gr
#563725 Torta De Casar Domini 5/500 gr
#563732 Torta De Barros 12/375 gr
#563727 Tortita Montes De Toledo 4/300 gr
Portugal -Spanish Air
#563731 Azeitao Cheese 30/250 gr
#563733 Nisa, Cheese 16/450 gr
#413095 Serpa Cheese 8/2 1b
#563730 Serra Da Estrella Cheese 10/800 gr




Schedule for Air

Shipments

07/28/09 6 12/31/09

Order Date ETA Warehouse
07/28/09 08/11/09
08/11/09 08/26/09
08/26/09 09/09/09
09/09/09 09/23/09
09/23/09 Columbus Day Order 10/07/09
10/07/09 10/21/09
10/21/09 11/04/09
11/04/09 Thanksgiving Order 11/18/09
11/18/09 12/02/09
12/02/09 Christmas Order 12/16/09

12/16/09

12/30/09
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