
All our Cebo de Campo Ibérico products come from pigs born and raised outdoors in complete 
freedom. At an altitude of 1,200 meters, Sierra de Candelario’s climate in Salamanca, alongside 
the traditional aging methods passed down through generations of the Redondo family for over a 

century, make our Ibérico products a true gastronomic treasure

INCLUDES ALSO:



O u r  o r i g i n s  h a v e  s h a p e d  t h e  h i s t o r y  o f  R e d o n d o  I g l e s i a s :  a  f a m i l y  b u s i n e s s  t h a t  b e g a n  i t s  

j o u r n e y  i n  1 9 2 0  i n  t h e  p r o v i n c e  o f  S a l a m a n c a .  T i m e ,  c r a f t s m a n s h i p  a n d  k n o w - h o w  a r e  t h e  

b a s e  o f  o u r  s p i r i t  t h a t  h a s n ’ t  c h a n g e d  i n  1 0 0  y e a r s .

T h a t  i s  w h y  a l l  o u r  I b é r i c o p i g s  a r e  r a i s e d  a s  t h e y  u s e d  t o :  i n  f r e e d o m ,  w i t h  a  n a t u r a l  a n d  

b a l a n c e d  d i e t ,  a n d  i n  t h e  f i n e s t  p a s t u r e s .  I n  o u r  a g i n g  c e l l a r s ,  w e  a l s o  c a r r y  o u t  a n  e x t e n d e d  

d r y i n g  &  n a t u r a l  p r o c e s s ,  j u s t  a s  i t  w a s  d o n e  i n  t h e  p a s t ,  t o  e n s u r e  a n  o p t i m a l  r e s u l t .

S i n c e  1 9 2 0 ,  m a n y  t h i n g s  h a v e  c h a n g e d ,  b u t  o u r  e s s e n c e  a n d  d e d i c a t i o n  t o  e a c h  a n d  e v e r y  o n e  

o f  o u r  p r o d u c t s  r e m a i n s  t h e  s a m e .

S i n c e 1920



All our Cebo de Campo Ibérico products are aged in our cellars in Salamanca. These hams have a slender, refined shape with 
dark-red meat and vibrant pink hues. This artisanal process, free of additives and preservatives, was passed down from our 
grandparents and is the key to our flavor and aroma, along with the Glacial Circus air.

AGING CELLARS AT CANDELARIO, SALAMANCA



CEBO DE CAMPO HAM +30 months: bone in, boneless, debonned in 4 pieces & block

AGING TIME (months)WEIGHTCODEDESCRIPTION



AGING TIME (months)WEIGHTCODEDESCRIPTION

CEBO DE CAMPO SHOULDER + 18 months: bone in, boneless, debonned in 4 pieces & block



WEIGHTCODEDESCRIPTION

CEBO DE CAMPO LOIN: full or half pieces



HAM

SHOULDER

WEIGHTCODELINE

WEIGHTCODELINE

Hand sliced

CEBO DE CAMPO IBÉRICO SLICED



WEIGHTCODELINE

WEIGHTCODELINE

WEIGHTCODELINE

LOIN

IBERICO ASSORTENT

CHORIZO

SALCHICHÓN



AGING TIME (months)WEIGHTCODEDESCRIPTION

WEIGHTCODELINE

CEBO IBÉRICO SLICED

CEBO IBÉRICO HAM & SHOULDER: bone in, boneless, debonned in 4 pieces & block




