
 
 
 
 
 
 
 
 
 
 
 

 
 

Product sales are currently handled by our Spanish branch. 
 
 

For prices and orders please visit the Deliterranea website 
 

www.deliterranea.com 
 
 

 

 

BARCELONA · LONDON · SAO PAULO    



 
 
 

 
 
 
 
 Welcome to one of the best selections of 

gourmet products representing the variety 
and cultural richness of a Mediterranean 
diet. Handcrafted and outstanding in quality, 
these are products made with soul. 

  
 
 
 
 
 
 
 



 
 

 
 
 
 

The quality and purity of the Garona river waters, that enter 
the fish farm at only 20 kilometres from its birth, has a result 
an extraordinary product, without foreign flavours or scents. 
  
The Caviar farm house is an artisan company that takes care 
of all the production details process and packaging for the 
satisfaction of the most demanding costumers. 
 
Our caviar master spent two campaigns in Azerbaijan 
learning the secrets of the artisan best producers. 
 
We breed sturgeon Acipenser Baeri, originally from the 
Baikal Lake in Siberia.  
 
The caviar is similar to oscietra in size and the taste is 
comparable to beluga. 
 
We are the only caviar producer in the world with the ISO 
9000 Food Quality and ISO 14000 Environmental Quality 
Certifications and applying for the European BIO certification. 

 
 
 
 
 
 
 
 
 
 
 

 
 

 

CAVIAR 
From Vall d’Aran (Pyrenees) 

Tin of 30gr.   

Tin of 50gr.   

Tin of 110gr.   

Tin of 220gr.   

Tin of 440gr.   

Tin of 1800gr.   

 



 
  

Founded in 1994, this family owned farm only produces 
ecological vegetables like tomato, pepper, courgette, garlic, 
lentil, White beans, eggplant, chick-peas, etc.  
 
They are located in the plateau of Colmenar de Oreja (Madrid) 
at 750 m. of altitude and an extension of 50 Ha.  
 
They do not use either preservatives or artificial colours. 
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CONSERVAS CACHOPO 
Organic 

Organic pulses & garlic  (Box of 8 packs) 

Garlic (pack of ½ kg)  

Chick-peas (pack of 1 kg)  

Lentil (pack of 1kg)   

 

(Box of 12 jars) 
Organic Homemades   370cc 445cc 720cc 

Lentil stew    

Chick-peas stew    

Cooked chick-peas    

Cooked White beans    

White beans stew    

Pisto Manchego    

Pisto Courgette    

Crushed Tomato    

Tomato sauce    

Tomato sauce w/onion    

Tender garlic    

Garlic buds    



 

 
 

 
Made in Sant Pere Pescador (Costa Brava), we introduce 
you handmade jams and jellies cooked in a very simple way. 
Their simplicity gets people who taste them into the “tasting-
delicious” temple. 
 
Try them and you will get involved into an orgy of sensations 
and be brought into the world of aromas. 
 
All together, they cater to the most discriminating palates 
from the most hidden places of the geography of the Empire 
of the Sense. 

 

 
 

 

JAMS & GELÉES 
Handmade 

Handmade gelees  (jar of 170gr)   

Mango  

Orange & coffee  

Passion fruit & roses  

Pedro Ximenez vinegar  

Cava vinegar  

Merlot wine  

Chardonnay wine  

Cava Brut Nature  

Syrah wine  

Pinot Noir rosé wine  

Xarel·lo wine  

Arbequina olive oil  

Red Vermouth   

Handmade Jams  (jar of 170gr)   

Tomato with basil  

Black olives from Aragon  

Onions, dried grapes and Garnacha wine from 
D.O. Empordà  

Grilled red sweet peppers (“escalibats”) with 
Vermouth  

Aubergine with Port and paprika  

Apricot with liquorice  

Peach with anise  

Domestic fruits  

 
 
Special  Handmade gelees (jar of  170gr) 

Handmade gelée of Violets  

Handmade gelée of Malvasia wine & 22k gold  

  

 



 
 

 
 
 
 

Two different qualities (Ibérico and Serrano) in two different 
packaging (plastic vacuum pack and in jar with olive oil): 

 
 
 
 
 
 
 
 
 
 
 
 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 

DICED SERRANO HAM 
 

Diced Serrano ham (4 mm) 

Vacuum pack of 100 gr.  

Vacuum pack of 250 gr.  

Vacuum pack of 1 Kg.  

 

Diced Iberico ham (4 mm) 

Box of 100gr  

Vacuum pack of 100 gr.  

Vacuum pack of 250 gr.   

Vacuum pack of 1 Kg.  

Diced  Iberico ham in olive oil (4 mm) 

Jar 330gr.  

Jar 500gr    



 

 
 

 
 

 
 
 
 
 
 
 
 
 
 
 

 
 

 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 

 
 

 

JAMÓN IBÉRICO 
D.O. Dehesa de Extremadura 

Extremadura, with nearly a million hectares of meadow, is an 
ecological paradise, having one of the best-conserved ecosystems 
in Europe, where domestic farm animals live harmoniously side by 
side wild animals, which find an authentic natural refuge in the 
meadows that have remained unaltered for centuries. 
 
Meadowland is an agro forest system that allows a balanced and 
sustainable exploitation of its natural resources, and which is shared 
by humans, Iberian pigs, Holm and cork oaks and the other species 
of fauna and flora from which it is formed. 
 
The Iberian pig has formed part of the Extremadura landscape since 
ancient times. The Romans were expert meadow livestock farmers, 
as well as producing salt-preserved hams. This tradition has been 
maintained throughout history, conserving and improving a breed 
that is a real genetic treasure, an animal perfectly adapted to the 
ecosystem of the meadow, which performs the miracle, thanks to its 
unique metabolism, of changing the pasture and acorns it eats into 
one of the healthiest and most exquisite natural products you can 
enjoy: acorn-fed Iberian ham.  
 
Apart from being a healthy food and a gastronomic delicacy, it is one 
of the best exponents of the knowledge, tradition and happiness of 
village life. 

 

Jamón Bellota Gran Reserva  
(between 7-8 kg per piece) 

 

Jamón Ibérico Recebo  
(between 7-8 kg per piece)  

Jamón Serrano  
(between 7-8 kg per piece)   



 
 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 
 
 

BABY LAMB CHURRA 
 

Can of milk fed baby lamb churra in duck confit       

 



 
 
 

 
 
 
 

100 % natural sea table salt. It has been extracted since 
more than 2.700 years, from the protected area of “Parc 
natural de Ses Salines d’Eivissa” using the same ancient 
methods as Romans and Cartago people. It naturally 
contains sodium, chlorine and a rich variety of minerals and 
oligoelements which are key for our health and daily diet. 

 
 
 
 
 
 
 
 
 
 
 
 

 
 

 
 
 
 
 
 
 

 
 
 

SAL DE IBIZA 
 

Flor de Sal ceramic (125 gr.)  

Flor de Sal refillable (150 gr.)  

Granito de Sal (125 gr.)  

Granito de Sal (250 gr.)  

Granito with chilli (125 gr.)  

Granito with herbs (125 gr.)  

Coarse sea salt (125 gr.)  
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OLICATESSEN 
Ecological olive oil 

 
Expert olive growers in one of the world’s best olive regions 
(Les Garrigues), add their generations’ know-how to harvest 
the best olives with care and love, choosing them one by 
one. The use of Organic Techniques and the most advanced 
technology are combined to guarantee pureness and flavour. 

 

Ecological Extra Virgin in a gift box (375 ml.)  

Ecological Extra Virgin (375 ml.)  

Ecological Extra Virgin (500 ml.)  

Ecological Extra Virgin (can) (3 l.)  

Extra Virgin (can) (3 l.)  

Gift pack 
375ml+olive pâté + olive soap 
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RIOJA BALSAMIC VINEGAR 
 

Aged 10 years in French oak barrels (200ml bottle)          
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TIANA – TORTA DEL CASAR CHEESE 
Designation of Origin Torta del Casar 

 
It is an absolutely natural cheese, made exclusively with raw 
sheep’s milk from controlled herds, vegetable rennet using the 
Cynara Cardunculus plant, and salt. Ripened for 60 to 90 days. 
 
Coming from the central plains of Extremadura, lands grazed 
by flocks of Merino and Entrefino breed sheep, which are very 
hardy and adaptable to extreme natural environments. Their 
low milk production makes it a really scarce product a very 
high demand from the dairies 
 

 

Cheese D.O. Torta del Casar (650gr)  

Cheese D.O. Torta del casar (1 Kg.)  
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ARTZAI – GATZA IDIAZABAL CHEESE 
Protected Designation of Origin – Idiazabal 

 
Idiazabal is a typical, natural, traditional cheese with a 
distinctive character that is intrinsically linked to the green 
plains of the Basque Country.  
 
Basque shepherds have been rearing and tending the 
indigenous breed Latxa and Carranzana sheep in much the 
same way of over 8.000 years 
 
They produce small quantities of very high quality milk. 
Following and ancient farming method, they become the 
Idiazabal cheese, either natural or smoked, considered one 
of the best in Spain��
 

 

Idiazabal Shepherd Cheese                                      

Idiazabal Shepherd Cheese - smoked  

Zumitz – Shepherd Cheese Green Label                  

Latxa-Gazta – Shepherd Cheese Black Label  



 
 
 
 
 

 
 
  
 

 
               
      
    
 
 

 
  

                                                 
 
 
 

 
Under the Cameros Brand, we use nothing but selected, 100% natural ingredients in 
a traditional cheese making process, which is our life philosophy, reflected in the 
natural rinds bathed in olive oil and the use of cotton cloths. 
 
 

Los Cameros  Red Label  (Cured blend, goat, ewes & cow’s milk)  

Los Cameros Green Label(Semi-cured blend, goat, ewes & cow’s 
milk) 
 

 

Los Cameros Black Label (Cured ewe’s milk)  

Los Cameros Author’s cheese (Cured goat’s milk)  



  
 

 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

 

ARTISANAL CHICKEN SAUSAGES 

 
Homemade chicken sausages made in the Catalan country 
side, following the traditional way of blending them with 
different stuff and natural flavours. 
 

“Butifarra” Catalan style chicken sausage with  
red pepper or boletus (mushrooms)         

“Bull” – chicken with red pepper or boletus        

Chicken Red or Yellow “Pincho”                        
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LA CHINATA  
EXTRA VIRGIN OLIVE OIL 

 
Extremadura, with nearly a million hectares of meadow, is an 
ecological paradise, having one of the best-conserved 
ecosystems in Europe, where domestic farm animals live 
harmoniously side by side wild animals, which find an 
authentic natural refuge in the meadows that have remained 
unaltered for centuries. 
 
Meadowland is an agro forest system that allows a balanced 
and sustainable exploitation of its natural resources and 
which is shared by humans, Iberian pigs, Holm cork oaks and 
olive trees.  
 
The olive tree has formed part of the Extremadura landscape 
since ancient times. La Chinata takes its fruit, Manzanilla 
Cacereña olive, to introduce a wide range of products. 
 
 

Extra Virgin Olive Oil in glass 

750 ml  

500 ml  

250 ml  

Extra Virgin Olive Oil in PET 

5 litres  

2 litres  

1 litro  

25 ml  

Extra Virgin Oil (unfiltered) 500 ml   

Extra Virgin Oil Primum 
(Vintage 2008-2009) 
Glass bottle 500ml  
(2000u. Limited Production) 

 

Extra Virgin Olive Oil in can 

5 litres  

1 litres  

500m  

125ml  

Extra Virgin Olive Oil 250 ml. with:  

Garlic  

Basil  

Boletus  

Chilli  

Pepper  

Lemmon   
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Olive pate 180gr with�  

Black olive  

Green olive  

Red pepper  

Almonds  

Boletus  

Red pepper with eggplant   

Red pepper with chilli  

Asparagus  

Tomato  

Boletus with truffle  

LA CHINATA  
OLIVE PRODUCTS 

Black Cacereña Olive�

Can of 2,5 Kg  

Can of 350 gr  

“Picos” bread with olive oil 125gr   

“Torta” cake with olive oil 300gr   

Chocolate olives (almonds) 150gr  
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LA CHINATA  
OLIVE OIL COSMETIC 

  

Bath gel 500ml   

Soap 500ml  

Shampoo 250ml   

Conditioning shampoo 400ml    

Body oil 400ml   

Nail & Hand crème 75ml   

Sun Protector 150ml – Medium   

Sun Protector 150ml – High  

Sun Face Protector 50ml Very High    

 



 

 
 
 
 
 
 

 
 
 
 

 
 
 
 
 
 

 
 

 

Unit  6, Forest Hill Industrial Estate, Perry Vale ,London, England ·  
T/F: (+44) 020 86991935  

www.deliterranea.com  ·  london@deliterranea.com 
 


