
S p a n i s h  F o o d





A rich and well-diversified portfolio of 
Spanish products available to delight 
and surprise our customers! Best quality 
premium fine foods from Spain. 

In the following pages you will embark on 
an amazing Spanish gastronomic tour, and 
you will get to know the wonders of food 
of each region.

D O N

G A S T R O N O M

The best of Spain



We review the fruit every day. 
Early harvesting ensures the 
olives are in their optimum 

organoleptic level. Collection 
is always done by hand, 

traditional method respectful 
with environment and product.

Harvesting
Our mill is adjacent to the 

plantation, reducing the time
between harvesting and pressing 

to the minimum. Cold extraction 
method and our oxygen-free 

modern tanks ensure the 
organoleptic quality of our oil.

Pressing
We only bottle our oil upon 
ordering. Dark glass bottles 

protect the olive oil from any 
possible damage light 

may cause.

Bottling

Our family has been growing olive trees for decades in Sierra de Cazorla, Jaén, where the best olive oil 
of the world comes from. This rich and fertile soil is the ideal land for our olive trees, from which we obtain 

our multi-awarded Extra Virgin olive oil. Combining the ancient Spanish tradition with an innovative 
cooling system, we always press the olives at very cold temperatures to extract the pure essence of our land. 

Tradition & Passion

O L I V E  O I L
Jaén



Authentic infussion method, 
using Organic certified EVOO 
and original ingredients. No 
artifitial aroma or tricks. Just 
patience and care to produce 
this real and pure flavours:

Organic Infused 
Extra Virgin Olive Oil

100% Cold pressed. Green 
fruity olive with herbals notes. 
Acidity below 0,25%

Extra Virgin Olive Oil

Raw and cold pressed, obtained 
directly from hand picked 
organic olives.

Organic 
Extra Virgin Olive Oil

Orange

Rosemary

Chocolate

Vanilla

Porcini

Garlic&Chili



Everything goes back to the year 1896, when our great-grandfather 
started up in the world of the olive. He learnt from an early age the secrets 
of this fruit, travelling around the regions of Andalucía and Extremadura. 
He studied and chose only the best crops in Spain, and after years of effort 
and sacrifice he founded the company with his sons. Today, we feel proud 
and convinced when we affirm that we produce the best olives in the world: 
Gordal from Seville, Manzanilla from Arahal, olives stuffed by hand, and of 
course the best kept secret of the family: the dressing.

O L I V E S

Hand-stuffed one by one

Mild Garlic

Hot Chilli 

Crunchy 
Almond

Hand-cut 
Onion 

Sweet 
Lemon 

Dried Tomato 
& Capers

Murcia



Internationally known as 
Queen olives, these olives 
derive their name from the 
size: Gordo means “fatty” 
in Spanish. They are highly 

appreciated for being fleshy, 
juicy and extremely tasty.

Gordal

Pleasantly bitter with notes 
of almond and a firm texture. 

Also known as “Spanish olives” 
or “Seville olives”. They are 

rated worldwide as the finest 
gourmet table olives.

Manzanilla

These natural black olives are 
typical from Murcia. Their 

characteristic smoky & sweet 
flavour make them ideal 

for salads. Low acidity and 
bitterness.

Cuquillo



Our tinned fish and seafood company was founded in 1966 
in the Ría de Arousa where the most exquisite Spanish 
seafood is captured. The pretty factory has its own small 
dock, allowing us to receive the catch fresh every day. 

From the time our grandfather started the activity, we 
have always been tinning our fish and seafood following his 
traditional heritage, and thus preserving the exclusive taste 
of our products.

F I S H  &

S E A F O O D

Galicia





Right in the heart of the Andalusian mountain range, our factory seems to be enclosed by 
the hills. Surrounded by extensive and leafy pine forests, with a rich fauna living around, 
the unique gastronomy of this mountainous region has remained a Spanish treasure for 

centuries. Today, we drink from these sources to produce our outstanding range of creamy, 
tasty and spreadable pâté.

A R T I S A N

P Â T É

Andalucía

From the Sea

The pure taste of  the ocean: 
crab, lobster, scarlet shrimp…

Meat

The most exciting combinations: 
venison with PX sweet wine, 

Iberico pork with cherries, wild 
boar with mushrooms,…

Vegetables & Cheese

The healthiest vegetarian 
option: artichoke, 

porcini, Manchego 
cheese pâté…





Our mother used to cook delicious jams and preserves that we almost ate in their way 
from the pot to the table. Since we were just kids we always dreamed about selling those 
delicacies to our friends. When we got older we finally achieved that: same ingredients, 

same recipes, available for anybody. Today, more than 60% of our production comes from 
our grandfather’s orchard and his own fields of fruit trees and vegetables.

A R T I S A N 

J A M S

Murcia

Fruits & Veggies Flower petals Spirits

All natural flavours: tomato, 
onion, pepper, fig, pineapple, 

orange, date…

Our surprising and delicate 
range: rose, violet, orange 

blossom, jasmine…

The sweet and funny touch: 
red wine, white wine, 

cava, beer…





Aragón

Courgette, onion, pumpkin… 
and of course the world 

famous Gazpacho!

Cold soups
With meat, with olives, 
with herbs… a must in 

any Spanish cook.

Tomato sauces

Dried tomato, Piquillo red 
peppers, jumbo beans… 

pure Spanish cuisine.

Peach, pear, pineapple, 
mandarin… this is how 

Spanish Christmas taste.

Vegetable preserves Fruit in syrup & spirtis
Dried tomato, artichoke, 

Piquillo red peppers… taste 
and health together in a toast.

Spreads

With chilli, with herbs, 
with curry… classical 

Mediterranean appetizer.

Pickled garlic

V E G E T A B L E  &  F R U I T

P R E S E R V E S

Aragón is the cradle of vegetable preserves in Spain. Our family founded there thirty years 
ago a versatile factory where we produce everything that a Spanish larder must have.





Founded in 1900, this is with no doubt one of the 
most ancient food factories in Spain. With more than 

a century of experience and knowledge, it’s easy 
to guess that we’ve perfected the quality and taste 
of our products to the maximum. We balance the 

roots of our company and the traditional production 
process, with modern facilities and innovative flavours 
for today’s demand. We are members of the Spanish 

Serrano Ham Consortium which guarantees the 
highest quality of every piece of Serrano Ham.

C H O R I Z O  & 

S E R R A N O 
H A M

La Rioja



Ready to eat, the celebrated 
sarta chorizo ring. Mild or spicy. 

We also produce it 100% 
natural, with red wine, and our 

jewel: natural chorizo with 
DO ingredients.

Cured Chorizo

The cousin of chorizo, 
with black pepper instead 

of paprika. Addictive.

Salchichón

Exquisite cured meat of Wild 
Boar and Beef. The Spanish 
charcuterie for connoisseur. 

Slice it very thin and pour 
olive oil on it.

Cecina

A must in any barbeque. Either 
the classic flavour or the brand 
new ones: chilli, curry, herbs, 

tex-mex…

Cooking Chorizo
The famous Spanish classic. 

Whole leg, deboned and 
skinless piece, sliced packs.

Serrano Ham

The big rival of ham for 
charcuterie lovers, exquisite 

flavour and very tender.

Serrano Loin



Our familiar company was founded in 1922 and after 
almost 100 years, it’s still a familiar company doing things 
handmade like in the old times, so that we achieve anything 
but quality. We don’t understand any other business 
model. Located in a small village in Salamanca, between 

the mountain chains of Bejar and Francia (designated 
Biosphere Reserve by UNESCO), and 900m above 
sea level, we have a microclimate with cold long winters 
and short, dry, mild summers, ideal for the natural drying 
process of our Ibérico pig meat which lasts up to 4 years.

I B É R I C O 
&  B E L L O T A
S E L E C T I O N

Salamanca



We produce our salchichón and 
chorizo with the best parts of 
the pig (loin, tenderloin etc). 
Nowadays the large demand 

of this parts of the pig in 
restaurants to be eaten 

cooked, has made that many 
producers are making their 

products with other parts of 
the pig and adding a lot of fat. 
Our only secret to have the 
best charcuterie, is that we 

keep using the noblest parts of 
the pig and the only fat is the 

one that the loin has itself.

Bellota Ibérico 
Salchichón & Chorizo

Coming from Ibérico pigs that 
live free in our incomparable 
“Dehesas” eating only herbs 

and acorns.

Bellota Ibérico Ham

Same pigs as the Bellota 
Ibérico Ham, living free in 
the Dehesas eating herbs, 

acorns and fodder.

Ibérico Ham



Girona

For as long as we can remember, our 
family has been working as butchers. So it 
was a natural step when we founded our 
company back to 1984. 

Since then, we’ve brought Fuet –the 
typical charcuterie from Catalunya, known 
worldwide today– to its highest level: 
premium quality pork meat blended with 
an amazing range of flavours.

A family of butchers

F L A V O U R E D

F U E T

Our spectacular and unique 
range is available in 150gr, 

100gr formats, and the 
original 10gr format: the 

paradigm of the tapas 
concept in charcuterie, 
just a couple of bites.

Walnuts

Basil

Figs

Cheese

& many more...





A wide variety of cheeses are made 
throughout Spain, more than 100 

different varieties are available. The taste 
of every cheese is completely different 

from another due to the differing climates, 
landscapes, pastures and production 

processes. 

C H E E S E



Spain’s most international 
cheese. Ewe’s milk cheese 

aged for between 60 days and 
2 years. Manchego has a firm 
and compact consistency and 

a buttery texture.

Manchego

Black Truffle, Porcini, Black 
Garlic… The most gourmet 

ingredients give an amazing taste 
to these cheeses produced 

from raw sheep milk

Flavoured Cheeses

Cheese made from cow’s milk in 
Galicia. The name comes from 
its conical shape, tetilla means 

small breast in Spanish.

Tetilla
The famous blue cheese from 
Asturias mountains, wrapped 

with laurel leaves during its 
elaboration. Blend of cow and 

goat milk. Very intense 
and creamy.

Cabrales

Cheese made from sheep’s milk. 
The external rind acts as a bowl 
for the creamy cheese inside, 
which is traditionally eaten by 
dipping bread sticks once the 
cheese has been warmed up.

The traditional cheese from 
Menorca, in Balearic Islands, is 
made from cow’s milk and has a 

characteristic salty and 
fruity taste.

Torta del Casar Mahón

Here you can find a selection of some of our best and most famous cheeses from Spain. 
But the range is even wider: cheeses from all types of milk (cow, sheep, goat) 

and different aging periods (young, cured, reserva…).

Cheeses with personality



Half a century ago, our grandmother used to sun-dried the figs just gathered from our orchard on the roof 
of the cottage. Then she pressed the dried fruit with almonds to get the traditional fruit cakes of Levante. 

Today we do the same in our modern premises, using advance technology and producing an amazing 
range of products. But the spirit is still the same of that old roof.

D R I E D  F R U I T S
&  N U T S

Alicante

Fruit Cakes Fruit Bonbons Dried Fruit

Fruit and nuts. Absolutely nothing 
else. Gluten-free, salt-free, 

suitable for Vegans, 100% natural. 
The perfect pairing for cheese.

We coat with a thin layer of 
Belgian chocolate the same 
fruit we use for the cakes. 

Irresistible.

Figs, dates, apricots, orange, 
prunes… Just pure fruit, dried 

and packed.





Spanish food wouldn’t be the same 
without wine and beer. The diversity and 
quality of our wines has no rival around 
the world, having Spain more than 60 

different D.O. A wide range including red, 
white, sparkling, rosé… and of course the 

premium craft beer that pairs with all 
our tapas. ¡Salud!

W I N E &  B E E R



We produce our wines with grapes from 
60 hectares of estate-owned vineyards 

in Rioja Alta, inside the Ebro River 
Valley, where the temperatures are 

cooler and the elevation is about 300m 
higher than the rest of La Rioja. If you 

like structure and fruitiness in your wine, 
you will love our Tempranillo wines.

Rioja

From La Seca region in Valladolid we 
produce wine with 100% Verdejo grape 
variety. Unique wine, complex, limpid, 

with a touch of nuts and fruits. We 
harvest always by night, and following 

traditional methods.

Rueda
Installed in the heart of the wine region 
of Vilafranca del Penedes, we age our 

Cava wines underground where we 
control the temperature and humidity. 

Pleasant and fresh wines with a splendid 
explosion of bubbles in the mouth.

Cava

In the Pesquera del Duero region, the 
heart of Ribera del Duero D.O., we 

produce modern and fine wines, with a 
strong identity and personality. Grape 
variety used is Tinta Fina. Our soil is 

limestone and clay, and the grapevines 
are between 25 and 70 years old.

Ribera del Duero

Our winery was built in 1848, more 
than 150 years ago. We use 500 

litres antique barrels, local yeast and a 
unique method to produce our Sherry 
wines. Try our fresh and salty Fino, our 

aromatic and spicy Oloroso and our 
deeply sweet Pedro Ximenez wines.

Sherry

Not only grapevines, but also cereals, 
are grown in the Ribera del Duero 

region. Here we produce our craft beer, 
fresh but intense at the same time. 
We use only natural ingredients: the 

barley that we gather fresh all year long, 
combined with a unique range of hops, 

malts, yeast and water.

Craft beer



We’ve been painting ceramics by hand for 
decades. For as long as I can remember, 

this has been the way of life of the families 
of our village. Dozens of women painting 

each piece carefully, and then drying 
them in the oven. The shine of the sun on 
these colorful pottery is one of the typical 

pictures from Andalucía.

H A N D - P A I N T E D

C E R A M I C S

Andalucía





• Direct orders from factories, or mixed orders from Barcelona warehouse.
• Private label and product development.
• Franchise model: Spanish deli shop and tapas bar.

Our services

DON GASTRONOM SPAIN S.L.
C/Juan Ajuriaguerra 9-4 
48009 Bilbao (SPAIN)
T: (+34) 914 99 78 71
info@dongastronom.es

Contact us

WAREHOUSE - ZAL BCN
08040 Barcelona (SPAIN)





www.dongastronom.es

S p a n i s h  F o o d

info@dongastronom.es
T: (+34) 914 99 78 71


