PRODUCTS
SOFT

SHEEP CHEESE PDO MANCHEGO

Soft Cow Cheese block
Light Soft Cow Cheese block
Soft Blended Cheese block
TRADITIONAL
Soft Blended Cheese yellow paraffin

Pasteurized Sheep Semicured Cheese (3 months)
Pasteurized Sheep Cured Cheese (6 months)
Handcrafted Cured Sheep Cheese - raw milk (6 months)

TRADITIONAL
NATURAL RIND
Semicured Blended Cheese (2 months)
Cured Blended Cheese (6 months)
Cured Sheep Cheese (6 months)
Aged Sheep Cheese (1 year)
Aged Cow Cheese (1 year)
Aged Goat Cheese (10 months)

PDO QUESO CAMERANO GOAT CHEESE
P.D.O. “Queso Camerano” Semicured Goat Cheese
P.D.O. “Queso Camerano” Cured Goat Cheese

FOODSERVICE
Soft Cow Cheese Block Slices
Light Cow Cheese Block Slices
Soft Blended Cheese Block Slices
Semicured Blended Cheese Wedge 180g
Cured Blended Cheese Wedge 180g
Cured Sheep Cheese Wedge 180g
Semicured Blended Cheese Sliced Wedge 200g
Cured Blended Cheese Sliced Wedge 200g
Cured Sheep Cheese Sliced Wedge 200g

CHEESE TRAYS
Sliced Wedge Cured Blended Cheese
Slices Soft Cow Cheese
Slices Soft Blended Cheese
Cubes of Soft Blended Cheese
Shredded Cheese

A FAMILY COMPANY
In 1961, the marriage formed by Jesús Martínez and Justi González founded the cheesery, Lácteos
Martínez - Queso Los Cameros.
They easily learnt how to produce cheeses at home, since their parents made cheeses for their own
family consumption.
Nowadays their four children are leading the cheesery. Los Cameros Cheese is still run according to
family values: cheese and family are our way of life.
We are located in Haro, La Rioja - Spain. It is a region that is known for its wines, although this should
not be allowed to overshadow its cuisine, which is rich in vegetables, cured meats and cheese.

That is how we are in Los Cameros Cheese,
The Riojan cheesery where to know about cheese is
to know of life.

TRADITIONAL RECIPES
At Los Cameros Cheese we use the union of the traditional production methods and the
passion for providing an exclusive, artisanal and natural cheese to our clients.
This approach has allowed us to maintain the identity we have from the very start, reflecting
the perfect balance between tradition and modernity.
That is why we still use the same traditional recipes that our parents used when they started
the company. It also means that we still use high quality, 100% natural raw materials, as well as
natural rennet, in the preparation of our products.
Every day we collect milk with our own trucks, no more than 120 km away, which ensures the
freshness and quality of the milk, while also allow us to establish personal ties with our
cattle-breeders and make them be part of our project.
With a traditional French method we develop the natural rind of our cheeses. We let grow
affinage moulds on the surface of the cheese. During the ripening process the cheese is
brushed and rubbed several times with olive oil. The enzymes released by the mould during
the affinage, coupled with the olive oil, provide our cheeses the perfect bouquet.

A PHILOSOPHY THAT PROVIDES
AN EXCLUSIVE CHEESE
At Los Cameros Cheese, we believe that our cheeses have a unique and simple mission:
Help you to toast for a better life, a life made of good things done with care.
Cheeses made with the dedication of artisanal techniques, combined with the guarantees and opportunities
for a better life offered by the know-how of today. Only in this way we can all enjoy the best things in life,
whenever we wish.
At Los Cameros Cheese we are committed to the Rioja region's tradition of providing high quality, along
with its desire to perfect the legacy that springs from its soil while looking towards the future with optimism.
It is a land that is much more than just a point on a map: it is a way of life, a way of celebrating existence and
of honouring nature and our family.
Summing up, our mission is to use our know-how in cheese to offer know-how in life.

NATURAL RINDS
AND OLIVE OIL BATHS
At Los Cameros Cheese, we mature our products in a natural way. We let grow affinage moulds on the surface of the cheese, which
we combine with baths of olive oil. At last, they provide us the natural rind that you find in our cheese.
Olive oil is the most natural anti-mould agent there is, and when we apply it to our cheeses it creates a protective barrier. If we didn't
limit the mould's growth, it would spread uncontrollably. The enzymes released by the mould during the affinage, coupled with the
olive oil, provide our cheeses its characteristic flavour and final bouquet.
Although we prepare our cheeses to ensure they only have a minimal amount of mould when they go on sale, sometimes a small
amount of mould can still be found in the rind. This is the natural evolution of the curing process of cheese; which, after all, is a “living”
product. Simply use a damp cloth, or one with a little added olive oil, to remove the mould, and then you are ready to taste the

cheese.
However the Spanish regulations gives us the guidelines, we think that the maturations are the result of the time, that is why we leave
our cheeses more time into our cellars to continue their ripening process.
M I N I M U M M AT U R AT I O N ( d a y s )
Type of Cheese

Soft
Semicured
Cured
Old
Aged

Cheeses over 1,5 kg
Spanish Regulation

Los Cameros Cheese

7
35
105
180
270

21
60
180
365

We make cheeses that turn all occasions into
special moments.
Our cheeses add great taste and flavour to even
the most everyday activities, and allow you to enjoy
the richness of authenticity whenever you wish.

ORGANIC EXTRA VIRGIN OLIVE OIL
After years making natural rind cheeses using the best olive oils for ripening the product, it awoke in us a certain curiosity
about the spectacular and surprising world of olive oil.
From this concern and our deep-roots in our land, Finca Malzapato Olive Oils, made with Arbequina and Royuela olives,
were born.
The grounds in La Rioja, thanks to its altitude, are very fertile for cultivation of olive trees but the yields are lower than in
other lands. We obtain an olive oil with fruity and herbaceous flavours and aromas, typically found in the Protected
Designation of Origin P.D.O. Aceite de La Rioja.

CHEESE BLOCK
SOFT COW
Soft Cow Cheese Block Los Cameros is a soft cheese made with
100% cow milk of high quality.
This cheese has a delicious, soft and milky flavour, with a pleasant and
delicate aroma and pale ivory color. The texture is compact, uniform
and without holes.
It is very useful for slicing the cheese, because the slices do not
stick or break.
This product is ideal for sandwiches and snacks.

SOFT COW CHEESE BLOCK
Type of cheese: Soft Cow Cheese Block.
Presentation: This cheese is vacuum packed in a retractile blue bag.
Average Weight: 3,4 Kg.
Ripening: 21 days.
Best Before Date: 10 months.
Ingredients: Pasteurized cow’s milk, salt, coagulant, firming agent (calcium chloride), lactic ferments and
preservative (egg white lysozyme).
Units per Case: 2.
Cases per Pallet: 88 (8 layers x 11 cases).
Best consume at room temperature to enjoy its full flavours.
For storage over 3 hours, it must be refrigerated (Between 2 and 10°C).

Milk
Ripening

21 days

Best Before Date

10 months

Average Weight

3.4 Kg.

Dry Matter Content

55% minimum

Fat in the Dry Matter content

50% minimum
l á ct e o s m a rt í n e z

You can find this cheese in the following displays;
- Tray of 200 g slices.
- Tray of 500 g slices.
- Tray of 700 g cheese cubes.

CHEESE BLOCK
LIGHT SOFT COW

LIGHT SOFT COW CHEESE BLOCK

(30% REDUCED FAT )
This product is made with 100% skimmed cow milk of high quality.
A cheese made with great care, getting a slower draining of the whey
and developing a more special flavour, with a low content of calories.
This cheese has a fine and delicious flavour, with a pleasant and
delicate aroma and pale ivory color. The texture is compact, uniform
and without holes.
It is very useful for slicing the cheese, because the slices do not stick
or break.

Type of cheese: Light Soft Cow Cheese Block.
Presentation: This cheese is vacuum packed in a retractile pink bag.
Average Weight: 3,4 kg.
Ripening: 21 days.
Best Before Date: 10 months.
Ingredients: Pasteurized cow´s milk (partially skimmed), salt, coagulant, firming agent
(calcium chloride), lactic ferments and preservative (egg white lysozyme).
Units per Case: 2.
Cases per Pallet: 88 (8 layers x 11 cases).
Best consume at room temperature to enjoy its full flavours.
For storage over 3 hours, it must be refrigerated (Between 2 and 10°C).

Milk
Ripening

21 days

Best Before Date

10 months

Average Weight

3.4 Kg.

Dry Matter Content

50% minimum

Fat in the Dry Matter content

40% minimum
l á ct e o s m a rt í n e z

You can find this cheese in the following displays;
- Tray of 200 g slices.

CHEESE BLOCK
SOFT BLENDED

SOFT BLENDED CHEESE BLOCK
Type of cheese: Soft Blended Cheese Block.

Los Cameros blended cheese block is the best choice for those
who love genuine flavours.

Presentation: The cheese is vacuum packed in a retractile orange bag.

The mixture of cow´s (76% min), sheep´s (6% min) and goat´s milk (3%
min), provides a special bouquet for people loving authentic flavours.

Ripening: 21 days.
Best Before Date: 10 months.

For the preparation of this product, the cheese master uses calf´s rennet.

Ingredients: Pasteurized cow’s milk (76% minimum), sheep’s (6% minimum) and goat´s (3% minimum), salt, cow's

This cheese has a soft and delicate flavour, with a pleasant fragance of
fresh milk and ivory white color. The texture is spongy and with many
holes.

Average Weight: 3,4 kg.

rennet, firming agent (calcium chloride), lactic ferments and preservative (egg white lysozyme).
Units per Case: 2.
Cases per Pallet: 88 (8 layers x 11 cases).
Best consume at room temperature to enjoy its full flavours.
For storage over 3 hours, it must be refrigerated (Between 2 and 10°C).

Milk
Ripening

21 days

Best Before Date

10 months

Average Weight

3.4 Kg.

Dry Matter Content

55% minimum

Fat in the Dry Matter content

50% minimum
l á ct e o s m a rt í n e z

You can find this cheese in the following displays;
- Tray of 200 g slices.
- Tray of 500 g slices.

BLENDED CHEESE
SOFT
Y E L L O W PA R A F F I N

SOFT BLENDED CHEESE YELLOW PARAFFIN
Type of cheese: Soft Blended Cheese Yellow Paraffin

This cheese is made with the combination of cow´s (60% min), sheep´s
(20% min) and goat´s milk (6% min), using sheep´s rennet.

Presentation: This cheese is presented with its rind coated with yellow paraffin and wrapped up in orange cellophane.

This is the youngest cheese wheel that we produce, but it has a great
flavour and fragances that remind us fresh milk.

Ripening: 21 days.

This cheese is ideal for snacks.
This cheese has a soft and fine flavour, with a delicate fragrance and pale
ivory colour. The texture is firm, with small and well distributed holes.

Average Weight: 3,7 kg.
Best Before Date: 10 months.
Ingredients: Pasteurised cow's milk (60% minimum), sheep's (20% minimum), goat's (6% minimum), salt, sheep's
rennet, firming agent (calcium chloride), lactic ferments and preservative (egg white lysozyme). Do not eat the rind or
cheese covering.
Units per Case: 2.
Cases per Pallet: 70 (10 layers x 7 cases).
Best consume at room temperature to enjoy its full flavours.
For storage over 3 hours, it must be refrigerated (Between 2 and 10°C).

Milk
Ripening

21 days

Best Before Date

10 months

Average Weight

3.7 Kg.

Dry Matter Content

55% minimum
l á ct e o s m a rt í n e z

BLENDED CHEESE
SEMICURED
This cheese is made with the mix of cow´s (60% min), sheep´s (20% min)
and goat´s milk (6% min) using sheep's rennet.
Aged during 2 months in our maturity chambers.
We let grow moulds on the surface of the cheese. During the ripening
process the cheese is brushed and rubbed several times with olive oil. The
enzymes released by the mould during the affinage, coupled with the olive
oil, provide our cheeses a great flavour and character.
This cheese has a fine tasty flavour, with a pleasant and delicate fragance.
Pale ivory colour, the texture is firm and with small and well distributed holes.

Milk
Ripening

2 Months

Best Before Date

10 months

Olive Oil Baths

2

Average Weight

3.3 Kg.

Dry Matter Content

60% minimum

SEMICURED BLENDED CHEESE NATURAL RIND
Type of Cheese: Semicured Blended Cheese.
Presentation: The cheese is presented with its natural rind, rubbed with olive oil during the affinage.
Average Weight: 3,3 kg.
Ripening: 2 months.
Best Before Date: 10 months.
Ingredients: Pasteurized cow's milk (60% minimum), sheep's (20% minimum), goat's (6% minimum), salt,
sheep's rennet, firming agent (calcium chloride), lactic ferments and preservative (egg white lysozyme).
Units per Case: 2.
Cases per Pallet: 70 (10 layers x 7 cases).

Recommendations:
Cheese is a living product. If you want to avoid an excessive mould proliferation, we recommend:
-Keep the cheese between 2 and 10°C, without a very high humidity.
-Remove the plastic of the pallet to create a good atmosphere and don´t increase the humidity.
- Place the cases in a way the holes are free (from these holes the cheese breathe)
As our cheese has not been treated with nasty chemicals, mould may appear again as when it was in our maturity chambers.
When needed the cheese can be cleaned, only a towel is needed to brush the mould away.

l á ct e o s m a rt í n e z
You can find this cheese in different displays:
- Wedge 180 g.
- Sliced Wedge 200 g. 100% edible cheese, without rind.

WEDGE AND SLICED WEDGE SEMICURED BLENDED CHEESE
Our Semicured Blended Cheese is also available in the following displays:

200 g Sliced Wedge Semicured Blended Cheese, 100%
edible cheese, without rind.
Presentation: The sliced wedge is displayed in a
transparent sealed tray with modified atmosphere.
Ripening: 2 months.
Best Before Date: 6 months.
Units per Case: 8.
Cases per Pallet: 230 (10 layers x 23 cases).

WEDGE AND SLICED WEDGE
SEMICURED BLENDED CHEESE

180 g Wedge Semicured Blended Cheese.
Presentation: The wedge is displayed in a transparent
sealed tray with modified atmosphere.
Ripening: 2 months.
Best Before Date: 6 months.
Units per Case: 8.
Cases per Pallet: 230 (10 layers x 23 cases).

Open 15 minutes before consumption.
Best consume at room temperature to enjoy its full flavours.
For storage over 1 hour, it must be refrigerated (Between 2 and 10°C).

l á ct e o s m a rt í n e z

180g wedge

200g sliced wedge

BLENDED CHEESE
CURED
This cheese is made with the mix of cow´s (60% min), sheep´s (20% min) and
goat´s milk (6% min) using sheep's rennet.
Aged during 6 months in our maturity chambers.
We let grow moulds on the surface of the cheese. During the ripening process the
cheese is brushed and rubbed several times with olive oil. The enzymes released by
the mould during the affinage, coupled with the olive oil, provide our cheeses a
great flavour and character.
This cheese has a fine tasty flavour, straw yellow colour and a firm texture with
small and well distributed holes.

CURED BLENDED CHEESE NATURAL RIND
Type of Cheese: Cured Blended Cheese.
Presentation: The cheese is presented with its natural rind, rubbed with olive oil during the affinage.
Average Weight: 3,2 kg.
Ripening: 6 months.
Best Before Date: 10 months.
Ingredients: Pasteurized cow's milk (60% minimum), sheep's (20% minimum), goat's (6% minimum), salt,
sheep's rennet, firming agent (calcium chloride), lactic ferments and preservative (egg white lysozyme).
Units per Case: 2.
Cases per Pallet:70 (10 layers x 7 cases).
Recommendations:

Milk
Ripening

6 months

Best Before Date

10 months

Olive Oil Baths

4

Average Weight

3.2 Kg.

Dry Matter Content

62% minimum

Cheese is a living product. If you want to avoid an excessive mould proliferation, we recommend:
-Keep the cheese between 2 and 10°C, without a very high humidity.
-Remove the plastic of the pallet to create a good atmosphere and don´t increase the humidity.
- Place the cases in a way the holes are free (from these holes the cheese breathe)
As our cheese has not been treated with nasty chemicals, mould may appear again as when it was in our maturity chambers. When needed the
cheese can be cleaned, only a towel is needed to brush the mould away.

l á ct e o s m a rt í n e z
You can find this cheese in different formats:
- Wedge 180 g.
- Sliced Wedge 200 g. 100% edible cheese, without rind.

WEDGE AND SLICED WEDGE CURED BLENDED CHEESE
Our Cured Blended Cheese is also available in the following displays:

200 g Sliced Wedge Cured Blended Cheese, 100% edible
cheese, without rind.
Presentation: The sliced wedge is displayed in a transparent
sealed tray with modified atmosphere.
Ripening: 6 months.
Best Before Date: 6 months.
Units per Case: 8.
Cases per Pallet: 230 (10 layers x 23 cases).

WEDGE AND SLICED WEDGE
CURED BLENDED CHEESE

180 g Wedge Cured Blended Cheese.
Presentation: The wedge is displayed in a transparent
sealed tray with modified atmosphere.
Ripening: 6 months.
Best Before Date: 6 months.
Units per Case: 8.
Cases per Pallet: 230 (10 layers x 23 cases).

Open 15 minutes before consumption.
Best consume at room temperature to enjoy its full flavours.
For storage over 1 hour, it must be refrigerated (Between 2 and 10°C).

l á ct e o s m a rt í n e z
180g wedge

200g sliced wedge

SHEEP CHEESE
CURED
This cheese is made with 100% pasteurized sheep's milk using sheep's rennet.
Aged during 6 months in our maturity chambers.
We let grow moulds on the surface of the cheese. During the ripening
process the cheese is brushed and rubbed several times with olive oil. The
enzymes released by the mould during the affinage, coupled with the olive
oil, provide our cheeses a great flavor and character.
This cheese has a full, intense, nutty flavour, with a deep fragrance and
an attractive ivory colour.
The texture is firm and with small and well distributed holes.

Milk
Ripening

6 months

Best Before Date

10 months

Olive Oil Baths

4

Average Weight

3.2 Kg.

Dry Matter Content

62% minimum

CURED SHEEP CHEESE NATURAL RIND
Type of Cheese: Cured Sheep Cheese.
Presentation: The cheese is presented with its natural rind, rubbed with olive oil during the affinage.
Average Weight: 3,2 kg.
Ripening: 6 months.
Best Before Date: 10 months.
Ingredients: Pasteurized sheep's milk, salt, sheep's rennet, lactic ferments and preservative (egg
white lysozyme).
Units per Case: 2.
Cases per Pallet: 70 (10 layers x 7 cases).
Recommendations:
Cheese is a living product. If you want to avoid an excessive mould proliferation, we recommend:
-Keep the cheese between 2 and 10°C, without a very high humidity.
-Remove the plastic of the pallet to create a good atmosphere and don´t increase the humidity.
- Place the cases in a way the holes are free (from these holes the cheese breathe)
As our cheese has not been treated with nasty chemicals, mould may appear again as when it was in our maturity chambers. When
needed the cheese can be cleaned, only a towel is needed to brush the mould away.

l á ct e o s m a rt í n e z
You can find this cheese in different formats:
- Wedge 180 g.
- Sliced Wedge 200 g. 100% edible cheese, without rind.

WEDGE AND SLICED WEDGE CURED SHEEP CHEESE
Our Cured Sheep Cheese is also available in the following displays:
200 g Sliced Wedge Cured Sheep Cheese, 100% edible
cheese, without rind.
Presentation: The sliced wedge is displayed in a
transparent sealed tray with modified atmosphere.
Ripening: 6 months.
Best Before Date: 6 months.
Units per Case: 8.
Cases per Pallet: 230 (10 layers x 23 cases).

WEDGE AND SLICED WEDGE
CURED SHEEP CHEESE

180 g Wedge Cured Sheep Cheese.
Presentation: The wedge is displayed in a transparent
sealed tray with modified atmosphere.
Ripening: 6 months.
Best Before Date: 6 months.
Units per Case: 8.
Cases per Pallet: 230 (10 layers x 23 cases).

Open 15 minutes before consumption.
Best consume at room temperature to enjoy its full flavours.
For storage over 1 hour, it must be refrigerated (Between 2 and 10°C).

l á ct e o s m a rt í n e z
180g wedge

200g sliced wedge

AGED CHEESES
NATURAL RIND
Our most special cheeses are elaborated with high-quality milk from a single farmer, as it is specially selected for this purpose.
Slowly and quietly, these aged cheeses ripen steadily and safely. Javier, our cheese master, keeps an eye on them carefully during their whole ripening process. The
processing of milk into cheese represents a long repose, while we are looking forward to the result of the year-round effort.
Over time these limited and numbered edition cheeses develop their natural rind, thanks to the joint work of the ripening moulds and the olive oil baths.

Aged Sheep Cheese

Aged Goat Cheese

Aged Cow Cheese

12 months
5.000
6

10 months
5.000
5
2,5 kg
1

12 months
5.400
6

Type of milk
Ripening
Pieces/year
Olive oil baths
Approx. weight
Cheeses/case

Aged Sheep Cheese

Aged Cow Cheese

Aged Goat Cheese

GOAT CHEESE
PDO QUESO CAMERANO
SEMICURED
Created by the master cheesemaker Francisco Javier Martinez, we present our
rediscovery of the ancient recipe for Goat's Cheese made long ago in La Rioja.
This product is made using goat's milk from farms in La Rioja that belongs to the
P.D.O. Queso Camerano, following a traditional recipe and always using goat rennet.
This is a full flavour, very intense and slightly lactic cheese. Deep fragrance of natural
ripening, with hints of goat, wild herb and natural cave.
Off-white colour, with a firm and slightly oily texture. Rind finely marked by the cilla
(a traditional wicker mold).
With this cheese, we invite you to taste the gastronomical heritage from La Rioja.

Milk
Ripening

35 days

Best Before Date

10 months

Olive Oil Baths

1

Average Weight

800 g

Dry Matter Content

50% minimum

SEMICURED GOAT CHEESE PDO QUESO CAMERANO
Type of Cheese: Semicured Goat Cheese - P.D.O. Queso Camerano
Presentation: The cheese is presented with its natural rind and wrapped up in transparent
cellophane. Rubbed with olive oil during the affinage.
Average Weight: 800 g.
Ripening: 35 days.
Best Before Date: 10 months.
Ingredients: Pasteurized goat's milk, salt, goat's rennet, firming agent (calcium chloride), lactic
ferments and preservative (egg white lysozyme).
Units per Case: 4.
Cases per Pallet: 96 (12 layers x 8 cases).
Recommendations:
Cheese is a living product. If you want to avoid an excessive mould proliferation, we recommend:
-Keep the cheese between 2 and 10°C, without a very high humidity.
-Remove the plastic of the pallet to create a good atmosphere and don´t increase the humidity.
- Place the cases in a way the holes are free (from these holes the cheese breathe).
As our cheese has not been treated with nasty chemicals, mould may appear again as when it was in our maturity chambers.
When needed the cheese can be cleaned, only a towel is needed to brush the mould away.

l á ct e o s m a rt í n e z

GOAT CHEESE
PDO QUESO CAMERANO
CURED
Created by the master cheesemaker Francisco Javier Martinez, we present our
rediscovery of the ancient recipe for Goat's Cheese made long ago in La Rioja.
This product is made using goat's milk from farms in La Rioja that belongs
to the P.D.O. Queso Camerano, following a traditional recipe
and always using goat rennet.
This is a full flavour, very intense and slightly lactic cheees. Deep fragrance of
natural ripening, with hints of goat, wild herb and natural cave.
Cream white colour and firm and brittle texture. Rind finely marked by the cilla
(a traditional wicker mold).
With this cheese, we invite you to taste the gastronomical heritage from La Rioja.

Milk
Ripening

90 days

Best Before Date

10 months

Olive Oil Baths

2

Average Weight

750 g

Dry Matter Content

60% minimum

CURED GOAT CHEESE PDO QUESO CAMERANO
Type of Cheese: Cured Goat Cheese – P.D.O. Queso Camerano.
Presentation: The cheese is presented with its natural rind and wrapped up in transparent cellophane.
Rubbed with olive oil during the affinage.
Average Weight: 750 g.
Ripening: 90 days.
Best Before Date: 10 months.
Ingredients: Pasteurized goat's milk, salt, goat's rennet, firming agent (calcium chloride), lactic ferments
and preservative (egg white lysozyme).
Units per Case: 4.
Cases per Pallet: 96 (12 layers x 8 cases).
Recommendations:
Cheese is a living product. If you want to avoid an excessive mould proliferation, we recommend:
-Keep the cheese between 2 and 10°C, without a very high humidity.
-Remove the plastic of the pallet to create a good atmosphere and don´t increase the humidity.
- Place the cases in a way the holes are free (from these holes the cheese breathe).
As our cheese has not been treated with nasty chemicals, mould may appear again as when it was in our maturity chambers. When
needed the cheese can be cleaned, only a towel is needed to brush the mould away.

l á ct e o s m a rt í n e z

SHEEP CHEESE

Pasteurized P.D.O. Manchego
Semicured 3 Months

PDO MANCHEGO
It is the best-known sheep cheese in Spain, with Protected Designation of Origin Manchego.
The great cheese P.D.O. Manchego La Mochila is born with a secret recipe created by our Cheesemaker, the third son of the founders, together with a very
strict selection procedure of the farmers that will enable the recipe’s compliance.
We have three different P.D.O. Manchego cheeses among our products:
Pasteurized P.D.O. Manchego Semicured 3 Months
Pasteurized P.D.O. Manchego Cured 6 Months
Handcrafted P.D.O. Manchego Cured 6 Months – Raw Milk

Pasteurized P.D.O. Manchego
Cured 6 Months

Type of milk
Ripening
Approx. weight
Units/case

Handcrafted P.D.O. Manchego
Cured 6 Months – Raw Milk

Pasteurized
Semicured
Manchego

Pasteurized
Cured
Manchego

Handcrafted Cured
Manchego – Raw
Milk

Pasteurized sheep

Pasteurized sheep

Raw sheep milk

3 Months

6 Months

6 Months

3.3 kg
2

CHEESE

CHEESE TRAYS

TRAYS
Special cheese trays for catering and foodservice.
Los Cameros cheese offer these new displays
from 500 g to 1 kg weight.
The new cheese trays have the same features,
flavours and quality.

Special cheese trays for catering and foodservice.
Presentation

Ripening

Best before date

Ingredients

SLICEDWEDGE

1 Kg Sealed tray with
modified atmosphere.

6 Months

6 Months

Pasteurized cow's milk (60% minimum), sheep's (20% minimum), goat's (6% minimum),
salt, sheep's rennet, firming agent (calcium chloride), lactic ferments and preservative (egg
white lysozyme).

SLICES

500g Sealed tray with
modified atmosphere.
Available for Soft Cow
Cheese and Soft Blended
Cheese.

21 days

6 Months

CUBES

700g Sealed tray with
modified atmosphere.

21 days

4 Months

SHREDDED
CHEESE

600g Sealed tray with
modified atmosphere.

Soft 21 days
Cured 6 months

4 Months

Pasteurised cow's milk, salt, coagulant, firming agent (calcium chloride), lactic
ferments and preservative (egg white lysozyme).
Pasteurised cow's milk (76% min), sheep's (6% min) and goat's (3% min), salt, cow's
rennet, firming agent (calcium chloride), lactic ferments and preservative (egg white
lysozyme).
Pasteurized cow's milk, salt, coagulant, firming agent (calcium chloride), lactic ferments
and preservative (egg white lysozyme).
RIPENED CHEESE (pasteurized cow’s milk, sheep’s and goat’s, salt, rennet, firming agent (calcium chloride),
lactic ferments and preservative (egg white lysozyme)). MELTED CHEESE (cheese, butter, starch, milk
protein, gelatin, emulsifying salts (E-331, E-339, E-452), salt, stabilizer (E-407) and conservative (E-202))
and anti-caking agent (starch)).

Units per Case: 4 units (Slices of 500g: 6 units).
Cases per Pallet: 110 (10 layers x 11 cases).

TYPES OF CHEESE
Sliced Wedge Cured Blended Cheese 1Kg
Slices Soft Blended Cheese 500g
Slices Soft Cow Cheese 500g
Cubes of Soft Cheese 700g
Shredded Cheese 600g

Open 15 minutes before consumption.
Best consume at room temperature to enjoy its full flavours.
For storage over 3 hours, it must be refrigerated (Between 2 and 10°C).

l á ct e o s m a rt í n e z

FINCA MALZAPATO
ROYUELA
P.D.O. ACEITE DE LA RIOJA
From our family olive grove

EVOO FINCA MALZAPATO ROYUELA
Its name derives from the Spanish word rojal, for the Spanish word of the russet colour of its ripe fruit, having changed over
time to 'Royuela'.
It is a scarce and practically unknown variety. It is a local oil, exclusive from La Rioja.
Its aromatic sensation has hints of freshly-cut grass and tomato leaves,with a highly seductive citrus overtone enveloping the
other aromas,lending itthe perfect degree of freshness.
This delicious oil delivers a hint of subtle bitterness, giving way to a lasting and intense pungency.

Grade: Extra Virgin Olive Oil.

It brings to mind green herbs and well-balanced citrus fruits, over fine bitter notes and pungent flavours.

Maximum acidity: 0.2%

Preservation: It may be stored away from direct sunlight and strong odours, in a temperature between 15-20ºC / 59-68ºF.

Variety: 100% Royuela
Origin: La Rioja
Production:
Oil obtained directly from olives and solely by mechanical means.

In cold conditions the oil may solidify, but will be liquid and increase in temperature.
It is an unfiltered oil, obtained after all the sediment has been decanted naturally and still containing all its natural vitamins
and antioxidants, so small particles of olive may be present at the bottom of the bottle.

Cold extraction.
Delectable and rounded impact unfurls in the mouth with
pungent and slightly bitter sensations and a rich, satiny texture.

Available formats:
Bottle 250 ml (12 bottles/case)
Bottle 500 ml (6 bottles/case)
Tin 2.5 l (2 tins/case)
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FINCA MALZAPATO

EVOO FINCA MALZAPATO ARBEQUINA ORGANIC

ARBEQUINA

P.D.O. ACEITE DE LA RIOJA
From our family olive grove

Produced using cold extraction from organically grown olives harvested from olive groves in Rioja.
Aromatic sensation of intense fresh and green fruity notes.
Some tasters are reminded of tomato leaves, freshly-cut grass and bananas.
This is a seductively generous oil with the characteristic fragrant bitterness of Arbequina olive oils.

Grade: Organic Extra Virgin Olive Oil.
Maximum acidity: 0.2%
Variety: 100% Arbequina
Origin: La Rioja
Production:
Oil obtained directly from olives and solely by mechanical means.
Cold extraction.
This is a superior oil with a seductive bitterness on the palate,
smooth, well-balanced and intensely fruity.
With hints of tomato leaf and fresh grass, its fragrant notes linger
without overpowering the fruitiness.

Available formats:
Bottle 250 ml (12 bottles/case)
Bottle 500 ml (6 bottles/case)
Tin 2.5 l (2 tins/case)

Tasters also describe notes evocative of orchards, rural springtime and wild plant essences.
Preservation: It may be stored away from direct sunlight and strong odours, in a temperature between 15-20ºC /
59-68ºF. In cold conditions the oil may solidify, but will be liquid and increase in temperature.
It is an unfiltered oil, obtained after all the sediment has been decanted naturally and still containing all its natural
vitamins and antioxidants, so small particles of olive may be present at the bottom of the bottle.

ORGANIC
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P. I. Fuente Ciega · Los Nogales 55
26200 · HARO · La Rioja · España
T. 0034 941 31 09 40
info@lacteosmartinez.com
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