
CATALOGUE

T R A D I T I O N A L  S PA N I S H  S M A L L G O O D S



FRESH 
SMALLGOODS



HOT CHORIZO

MILD CHORIZO



TXISTORRA 
( P O R K  B E L LY  C H O R I Z O )

GREEN CHORIZO



MINCED SKINLESS CHORIZO

MINCED SKINLESS 
GREEN CHORIZO



SOBRASADA 
(CHORIZO PATE)

PORK SAUSAGE 
CATALAN TRADITIONAL STYLE

MORCILLA  
( S PA N I S H  B L A C K  P U D D I N G )



MARINATED DICED PORK MARINATED DICED CHICKEN

PINTXOS MORUNOS



DRY 
SMALLGOODS



JAMÓN IBÉRICO 
( 2 4  A G E D )

JAMÓN SERRANO 
( 1 1  A G E D )



 CHORIZO PAMPLONAHOT DRY CHORIZO



LOMO  
(CURED LOIN)

SALCHICHóN 
(SPANISH SALAMI)



SPANISH 
CHEESES



MANCHEGO D.O.P.  SPANISH BLUE CHEESE
SEMI-CURED  
(3 MONTHS MATURED)

CURED  
(6 MONTHS MATURED)



SPANISH 
SPICES 

& 
OTHER  
GOODS



SPANISH PAPRIKA 
3  M O N T H S

HOT SMOKED

SWEET SMOKED

 SWEET

BITTERSWEET

SPANISH SAFFRON 
3  M O N T H S



OLIVES MARISMA SPANISH RICE  
(BOMBA RICE) 

GREEN OLIVES  
“LA SEVILLANA”

BLACK OLIVES  
“GREEN VALLEY”



CANNED 
SEAFOOD



ANCHOVIES 
500mg 

BOQUERONES  
(WHITE ANCHOVIES)  

 500mg 



MUSSELS 
IN  ONION SAUCE

SPANISH MACKEREL 
IN OLIVE OIL

OCTOPUS IN 
OLIVE OIL

BABY SCALLOPS IN 
MARINE SAUCE



NATURAL 
COCKLES

BABY SQUID IN 
THEIR OWN INK

BABY SARDINES  
IN  OLIVE OIL



SPANISH 
LIQUIDS



EXTRA VIRGIN OLIVE OIL 
MORO

OLIVE OIL FOR COOKING 
MORO



STILL WATER 
MONDARIZ

SPARKLING WATER 
VICHY CATALAN

COOKING SHERRY 
PEDRO XIMENEZ



TAPAS  
PLATES 

&  
CROCKERY



ROUND WOOD BOARDSSLATE PLATES

DIFFERENT SIZES  AND SHAPES



CONTACT  
US

ANY  
TIME

0452  038  383  
sa l e s@the iber i ans . com.au  

mailto:sales@theiberians.com.au

