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PALATE PLEASURE
Frenchrack Rib Finger

At Origen lbérico, we carefully select every cut to , . s
the highest standards, offering unique, flavourful g ARt AR 23-25KG 89KG  1u. 4-5u.
products rich in character and nuance. : | '
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INTENSITY, TASTENESS, STRENGTH,

MAJESTY
Loin Loin1/2
From countryside to table, every
piece reflects the character,
authenticity, and culinary richness e ;
of the finest lberian pork. e s /SIKCR R ke i 50. i 3IkG ol 50,

BB FRISELVA o EE e 5 : 7200t -18°C 24m 720 -18°C 24m

b.W'eroods B E EE BB E




Pluma (End-loin) s Secreto Extra Tenderloin
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Belly Steak
Jowl Steak Lagarto
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Tapilla Pluma tip (End-loin tip) Trimming
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BBQ Rib End Sparerib
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