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EXTRA VIRGIN
OLIVE OIL

FINCA LA GRAMANOSA

EXTRA VIRGIN OIL
Finca La Gramanosa has been cultivating
grapevines and olives for over 30 years and is
firmly committed to providing the highest
quality products. In 2003 they launched their
own brand, a much studied project that has
steadily developed over the years. An idea
born from their passion and the land.
The Extra Virgin Olive oil is crafted from 100%
Arbequina Olives, early harvested at their own
orchards in Tarragona
500ml Bottle
- $14.50 1000ml Bottle
- $19.00 5000ml Bottle
- available upon request -

It is an excellent Olive Oil with a distinctive
personality. Finely textured, fruity and sweet
with notes of apple, green almonds and
artichoke.
GREAT FOR: Cooking, dressings

OLIVES

-

YBARRA OLIVES WITH PIQUILLO
(Aceitunas con piquillo)
These olives are stuﬀed with a whole piece
of pimiento pepper. Each of these olives
from Sevilla has an actual slice of ﬁre
roasted piquillo pepper harvested from the
famous Lodosa region next to the
vineyards of La Rioja in Northern Spain.

240g /$4.8

YBARRA OLIVES WITH ANCHOVIES
(Aceitunas con anchoas)
Don't be afraid of the anchovy! The
anchovy adds a umamu-savory ﬂavor
that's hard to pin down into the olives.
The perfect snack to have on their own, or
to make canapés, tapas, or to add to
salads.

240g /$4.8

-OLIVES

PREMIUM
SEAFOOD
& FISH

GALICAN SCALLOPS
(Vieiras gallegas)
They are shell ﬁshed in Galician estuary,
steamed and prepared in 3 ways: natural,
with onion and in “vieira” sauce.

115g /$7.8

COCKLES IN BRINE
(Berberechos al natural)
Cockles are a low-fat shellﬁsh of great
protein value. The vitamins contained are
A and B, and especially B1, B2 and B3. The
cockles are selected in the ﬁsh market at
the ideal time of each season in mid-July
and until October.

115g /$11

CUTTLEFISH IN OLIVE OIL
(Sepia en aceite de oliva)
It´s ﬁlled with its own tentacles,
according to a hand made and delicate process. olive oil is added. Delicious taste and
texture.

115g /$15.5
-

-PREMIUM CANNED SEAFOOD & FISH

SCALLOPS
(vieiras)
It is a tasty variety of seafood which stands
out for its hight value in proteins and its
ﬁne texture. Pepus scallops are ﬁshed in
the Galician rias. After cooked, they are
canned with galician sauce. It is a delicious
tapa that will surprise the best palates.

115g /$9.9

COCKLES
(Berberechos)
Cockles are a low-fat shellﬁsh of great protein value. The vitamins contained are A
and B, and especially B1, B2 and B3. Pepus
cockles are selected in the ﬁsh market at
the ideal time of each season in mid-July
and until October. They are then classiﬁed
by size and packed in bulk.

115g /$9.9

SQUID IN AMERICAN SAUCE
(Calamar en salsa americana)
Squid have a high content in proteins and
therefore in essential amino acids, as well
as a large amount of vitamin D. Pepus
squid in American sauce are chopped and
made in a mild sauce. The mixture of the
ingredients gives the squid a spicy touch.

115g /$3.8

-PREMIUM CANNED SEAFOOD & FISH

ARROYABITOS GULAS
(Gulas Al Ajillo)
What appears to be thick white noodles is
actually a seafood delicacy. In Spain, Often
served with pasta, seafood, and on top of
‘pinchos’. “Gulas” are a substitute to the
elvers, which are made of surimi. This
ingredient has a high nutritional value and
is low in calories and fats.

230g /$21

MUSSELS IN GALICIAN MARINADE
(Mejillones en escabeche)
Plump orange mussels from the coast of
Galicia are a favorite in the region.
Conservas de Cambados captures the fresh
taste and tenderness of just cooked
mussels in their canned gourmet
mejillones. They are prepared with a
vinegar and paprika marinade that adds a
little zing to their ﬂavor.

111g /$12

SEA URCHIN ROES IN BRINE
(Huevas de erizo de mar)
The sea urchin, exclusively from the
Galician Rias, is a very coveted delicacy
that enjoys increasing recognition by the
bests gourmets. Its laborious process of
manufacture consists of extracting the
whole eggs and cleaning them with the
greatest delicacy possible, obtaining an
extraordinary result.

110g /$25

-PREMIUM CANNED SEAFOOD & FISH

CONDIMENTS
& SALSAS

SMOKED PAPRIKA POWDER-MILD
(Pimentón polvo-Templado)
Subdued but intense taste, ideal to be
introduced to and discover our fantastic
product. It is thought for all those people
who do not like the strong taste of pepper,
and highly recommended to be used in
ﬁsh, soups and rice dishes. It will add a
special something to your dishes.

70g /$8

SMOKED PAPRIKA POWDER-SPICY
(Pimentón polvo-Picante)
If you like hot spices, this is the most
suitable variety for you. It is ideal to give a
brave and exotic touch to your dishes.
Using just a little enough. We recommend
its use for any recipe that could use a spicy
touch.

70g /$8

SALSA ESPINALER CLASSIC
(Salsa Espinaler Clásico)
Elaborated with high quality ingredients.
Made with vinegar-based, red paprika and
spices. The best aperitif sauce, widely used
in Spain to dress Seafood, Fish and even
Potato Chips! Espinaler has been fabricating it since 1950.

92g /$4.8

-CONDIMENTS & SALSAS

PRESERVED
VEGETABLES & LEGUMES

RED 'PIQUILLO' PEPPERS
(Pimienta roja piquillo)
Piquillo pepper, from the orchard of
Lodosa (Navarra), is roasted with direct
ﬂame. It is peeled manually, one by one, so
itmaintains all the properties and its
genuine ﬂavor.

225g /$9.8

RED ‘PIQUILLO’ PEPPERS
(Pimientas Rojas 'Piquillo')
Piquillo red peppers have a high content in
vitamin C, B and A. As all red foods,
peppers contain a large amount of
lycopene, which is an ally against cancer.
Pepus red peppers are harvested and
selected with care, and are then roasted on
a wood ﬁre and packed in jars.

340g /$8.8

SPANISH RED PEPPERS
(Pimientos del Piquillo)
These are a variety of non-spicy peppers
famously grown in Lodosa, Spain. They are
roasted over embers, which gives them a
spicy, sweet ﬂavor. Great for stuﬃng with
meats, seafood or cheese and served as
tapas.

390g /$8.5

-PRESERVED VEGETABLES & LEGUMS

Choricero Pepper Paste
(Pimiento Choricero Zubia)
Choricero peppers are the same peppers
that are dried and ground to make the
paprika used in chorizo. The deep red
choricero paste has an intense aroma of
sweet paprika, with a rich pepper ﬂavour
that ends with a mild heat. Use the
choricero pepper paste in salad dressings,
sauces, stew and traditional Spanish dishes.

125g /$12

ESPINALER BLACK LENTILS
(Lentejas de Caviar)
The black olive of Aragon is of medium size
and a dark purple color. Its characteristic
taste, strong and bitter, contrasts with the
delicacy of its own texture.

350g/$8.9

LENTILS
(Lenteja)
Lentils are a good iron source and stand
out for their mineral content. Pepus lentils
are selected delicately. They are boiled and
packed in glass jar. Lentils combined with
rice form a superfood.

345g /$3.6

-PRESERVED VEGETABLES & LEGUMS

WHITE BEANS
(Judías blancas)
White beans belong to dried pulses
category. Among its nutritional values
stand out its high value in phosphorus. It is
also rich in potassium and magnesim. They
are selected with care, cooked and ﬁnally
packaged in a glass jar. It could be eat as a
main dish or as an accompaniment to
salads, vegetables or meat!

345g /$3.6

‘GANXET’ BEANS
(Frijoles 'ganxet')
Ganxet bean, grown in Catalonia, is of mild
taste and of greatcreaminess. The low perception of its skin, makes the contact with
the palate very delicate.

345g /$3.6

CEBOLLA RICE
(Arroz de cebolla)
Cevoolla is a short-grain Valencian rice that
is super-absorbent (more so than other
varieties of rice), and is praised for its
ability to absorb ﬂavors and remain ﬁrm.

1kg/$8

-PRESERVED VEGETABLES & LEGUMS

SNACKS

POTATO CHIPS
(Patatas Fritas)
In Torres, they select only the highest
caliber potatoes, grown in the best gardens
on the Iberian Peninsula. Fried with
unadulterated, all-natural olive juice and
seasoned with sea salt.

50g /$4
150g /$9.5

IBERICAN HAM POTATO CHIPS
(Jamón ibérico patatas fritas )
In Torres, they select only the highest
caliber potatoes, grown in the best gardens
on the Iberian Peninsula. Fried with
unadulterated, all-natural olive juice and
seasoned with a intense jamón ibérico
ﬂavour.

150g /$9.5

TOASTED BREAD STICKS
(Picos bread stick)
Picos are little sticks of crunchy bread, typically from the Andalucia. This traditional
product uses all natural extra virgin olive
oil. Picos pair perfectly with any kind of
cheese, ham pate, foie-gras and even with
sweets.

250g /$6

-SNACKS

BARNACLES IN BRINE
(Percebes)
These crustacean are the most famous of
the Galician seas, are scarce and its catch is
extremely diﬃcult, as it's found in rocky
areas where the sea hits with full force,
which poses a risk to the "percebeiros". It is
for these reasons and for its intense ﬂavor
of the sea that is one of the most
appreciated and valued products of Galicia.

150g /$14

CEBESA SQUID INK
(Tinta de calamar)
This richly-coloured Spanish squid ink, in
single-serve sachets, is perfect for making
fresh pasta and risotto. It produces a
glossy-black colour and imparts a subtle
seafood ﬂavour.

4g /$5

SARDINES IN OLIVE OIL
(Sardinas en aceite de oliva)
They are harvested in small batches from
the cool waters of the Rias, tidal rivers in
north western Spain. Then carefully
prepared and packed by hand in olive oil.
The result is a tender, mild sardine, with
the delicate taste of the sea but without
any strong ﬁshy ﬂavors.

115g /$10

-PREMIUM CANNED SEAFOOD & FISH

