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GOURMET

Seleccionar los ibéricos uno a uno es un proceso lento,

que implica observar su tamafio, forma y color, palpar su
consistencia, apreciar su aroma... Dedicamos tiempoy
empefio a nuestra labor de conseguir los mejores productos.
Elresultado lo merece y gracias a esto garantizamos que
estara degustando uno de los mejores ibéricos. Solamente lo
mejor de lo mejor merece el sello de G Gourmet.

Selecting Iberian products individually is a slow process which
involves noting their size, shape and colour, feeling their

consistency, evaluating their aroma... We invest our time and
efforts into what we do to deliver th

e best results. The outcome
is worth the wait, ensuring that you will taste our best Iberian

products. Only the very best deserves the “G Gourmet” label.
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LAGARTOIBERICO
Lagarto

o
N

FRESCO | CONGELADO

VACUUM GAS SKIN | FRESH FROZEN



PRESA IBERICA
Prey

FRESCO i CONGELADO

VACUUM GAS SKIN | FRESH FROZEN



SOLOMILLOIBERICO
Tenderloin

FRESCO i CONGELADO

VACUUM GAS SKIN | FRESH FROZEN
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PLUMA IBERICA
Pluma

FRESCO ! CONGELADO

VACUUM GAS SKIN | FRESH FROZEN



ABANICOIBERICO
Abanico

FRESCO i CONGELADO

VACUUM GAS SKIN | FRESH FROZEN
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SECRETOIBERICO
Secreto

FRESCO | CONGELADO

VACUUM GAS SKIN | FRESH FROZEN



LOMOIBERICO
Loin

FRESCO | CONGELADO

VACUUM GAS SKIN | FRESH FROZEN
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AGUJA IBERICA
Collar Boneless

17

FRESCO ! CONGELADO

VACUUM GAS SKIN | FRESH FROZEN
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CARRILLERA IBERICA
Cheek

VACUUM

GAS

FRESCO

SKIN

i CONGELADO

FRESH FROZEN



LAGRIMA IBERICA
Finger Rib

FRESCO ! CONGELADO

VACUUM GAS SKIN | FRESH FROZEN
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COSTILLASTLOUIS IBERICA
St. Louis Rib
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FRESCO CONGELADO
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COSTILLARIBERICO
Ribs

FRESCO CONGELADO

VACUUM GAS SKIN | FRESH FROZEN
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PAPADA IBERICA
Jowl
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FRESCO | CONGELADO

VACUUM GAS SKIN | FRESH FROZEN



BARRIGUERA IBERICA
Belly

FRESCO ! CONGELADO

VACUUM GAS SKIN | FRESH FROZEN
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@ Vacio (refrigerado y congelado): Vacuum (refrigerated and frozen):
Envase flexible y adaptable. Fl

{ adapt

Versatil en pesos y formatos.

Recomendado canal HORECA y gran consumidor. REC

A o
Achann

Vida Util: 21 dias en refrigeracion/365 dias en congelacion.

@ Atmodsfera (refrigerado):
Envase semirrigido con atmésfera protectora.
Recomendado canal retail.
Vida Util: 10 dfas en refrigeracion.

% @ Skin (refrigerado):

Envase semirrigido con vacio total que mantiene

la forma original de la pieza.
% Larga duracion en fresco.

Presentacion en bandeja o ecoenvase.

Recomendado canal retail.

Vida Util: 21 dfas en refrigeracion.
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Guijuelo Gourmet, S.L.
C/Amable Criado 37, 37778
Campillo de Salvatierra | Salamanca

gugourmet.com
info@gugourmet.com



