


Cárnicas 7 Hermanos is a modern familiar company with more than 50 years of experience
manufacturing fine pork meat products and whose fundamental objectives since their beginning
has been work hard every day to offer always the maximum QUALITY and the best SERVICE.

Our demanding challenge is reached thanks to the collaboration of our optimal
human team in all the aspects. During all these years, we always knew how
to combine in our processes, the traditional artisan manufacturing with the

l latest technological advances, keeping a strict quality control
over all the processes and a rigorous selection of raw

materials.
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HAMS AND SHOULDERS



Description: Serrano ham
cured for more than 15 
months..

REF: 0602
WEIGHT : 8,00 Kg
UNITS/BOX : 2

Description: Mini Serrano 
Ham, with fixed weight 1 
Kg/piece.

REF: 0601
WEIGHT : 7,5  Kg
UNITS/BOX : 2

Description: Cured ham 
with fixed tare weight 1 
kg/piece. 

REF: 0638/0640
WEIGHT: 1,00 Kg
UNITS/BOX: 6/10

Description: Iberian ham 
with fixed tare weight 1 
kg/piece. 

REF: 0660
WEIGHT: 1,00 Kg
UNITS/BOX: 6/10



Description: Serrano 
shoulder cured for more 
than 12 months.

REF: 0639
WEIGHT : 4,80 Kg
UNITS/BOX : 2

Description: Bellota 
Iberian ham cured for
more than 30 months.  

REF: 0616
WEIGHT : 8,5  Kg
UNITS/BOX : 2

Description: Serrano Ham 
with a curation longer than 
12 months.

REF: 0601
WEIGHT: 7,50 Kg
PCS/BOX: 2

Description: Cebo Iberian
ham cured for more than 24 
months.
REF: 0615
WEIGHT: 7,50 Kg
UNITS/BOX: 2



Description: Cebo Iberian
shoulder cured for more 
than 18 months.

REF: 0641
WEIGHT : 4,8 Kg
UNITS/BOX : 2

Description: Serrano 
boneless ham cured for
more than 12 months.

REF: 0625
WEIGHT : 5,7 Kg
UNITS/BOX : 2

Description: Serrano ham
boneless and skinless cured
for more than 15 months.

REF: 0626
WEIGHT : 5,7 Kg
UNITS/BOX : 2

Description: Serrano ham
boneless and fatless cured for
more than 15 months.

REF: 0630
WEIGHT : 4,9 Kg
UNITS/BOX : 1



Description: Cebo Iberian
ham boneless and cured for
24 months. 50 % iberian
breed.

REF: 0635
WEIGHT : 5,7 Kg
UNITS/BOX : 1

Description: Cebo iberian
ham, 50% iberian breed, 
boneless and fatless with a 
longer curation than 24 
months

REF: 0636
WEIGHT : 4,50 Kg
UNITS/BOX : 1

Description: Cebo iberian
shoulders, 50% iberian breed, 
with a longer curation than
18 months.

REF: 0651
WEIGHT : 4,8 Kg
UNITS/BOX : 2

Description: Ibérico de 
Bellota, 50% iberian breed, 
boneless and fatless ham, 
with a longer curation than
30 months.

REF: 0637
WEIGHT : 4,5 Kg
UNITS/BOX : 1



Description: Serrano 
shoulder boneless and 
fatless cured for more than
12 months.

REF: 0648
WEIGHT : 3,00 Kg
UNITS/BOX : 2

Description: Serrano 
shoulder boneless and 
skinless cured for more than
12 months.

REF: 0645
WEIGHT : 3,00 Kg
UNITS/BOX : 2

Description: Serrano 
shoulder boneless cured for
more than 12 months.

REF: 0644
WEIGHT : 3,2 Kg
UNITS/BOX : 2

Description: Cured ham in 
an artisan way cutted in 
portions.

REF: 0634
WEIGHT : 0,5 Kg
UNITS/BOX : 14



Description: Ham
traditionally cured, carved in 
dices.

REF: 2322
WEIGHT : 0,25 Kg
UNITS/BOX : 8
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Description: Pork tenderloin
seasoned and dry cured.

REF: 0776
WEIGHT : 1,3 Kg
UNITS/BOX : 6

Description: Pork tenderloin
seasoned , dry cured and 
cutted in two.

REF: 0776_2
WEIGHT : 0,70 Kg
UNITS/BOX : 12

Description: Spanish 
summer sausage coarsed, 
spiced and dry cured.

REF: 0727
WEIGHT : 1,8 Kg
UNITS/BOX : 4

Description: Spanish 
summer sausage, spiced with
paprika and dry cured.

REF: 0729
WEIGHT : 1,7  Kg
UNITS/BOX : 4



Description: Marinated
iberian pork loin, stuffed
and cured.

REF: 0786
WEIGHT : 1,3 Kg
UNITS/BOX : 6

Description: Iberian pork
tenderloin seasoned and dry
cured cutted in two.

REF: 0786_2
WEIGHT : 0,7 Kg
UNITS/BOX : 12

Description: Spanish 
summer sausage of Iberian
pork coarsed, spiced and dry
cured.

REF: 0732_2
WEIGHT : 0,60 Kg
UNITS/BOX : 6

Description: Spanish 
summer sausage of Iberian
pork, spiced with paprika 
and dry cured.

REF: 0732
WEIGHT : 1,2  Kg
UNITS/BOX : 3



Description: Spanish 
summer sausage of Iberian
pork, spiced with paprika 
and dry cured..

REF: 0740
WEIGHT : 0,2 Kg
UNITS/BOX : 20

Description: Spanish 
summer sausage of Iberian
pork coarsed, spiced and dry
cured.

REF: 0741
WEIGHT : 0,2 Kg
UNITS/BOX : 20

Description: Minced ibérico 
pork meat, mixed with bacon, 
spices and cured, packed in 2 
pieces. 

REF: 0741_3 -
WEIGHT : 0,4 Kg
UNITS/BOX : 12

Description: Minced ibérico 
pork meat, mixed with bacon
and cured, packed in 2 pieces.

REF: 0740_3 -
WEIGHT : 0,4 Kg
UNITS/BOX : 12



Description: Minced iberico
pork meat, mixed with bacon, 
spices and cured.

REF: 0733
WEIGHT : 1,2 Kg
UNITS/BOX : 3

Description: Spanish 
summer sausage of Iberian
pork coarsed, spiced and dry
cured, in halves.

REF: 0733_2
WEIGHT : 0,7 Kg
UNITS/BOX : 6
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Description: Premium extra-
category ham served whole
piece with its natural skin.

REF: 0014
WEIGHT : 6,5 Kg
UNITS/BOX : 1

Description: Selected extra-
category ham served whole
piece.

REF: 0010
WEIGHT : 6,5 Kg
UNITS/BOX : 1

Description: Whole piece of 
boiled shoulder.

REF: 0012
WEIGHT : 6,5 Kg
UNITS/BOX : 1

Description: Extra category
ham, round chaped.

REF: 0011
WEIGHT : 6,5  Kg
UNITS/BOX : 1



Description: Piece of boiled
shoulder with format 11 x 11.

REF: 0015
WEIGHT : 3,00 Kg
UNITS/BOX : 2
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Description: Traditional
way roasted ham smoked
with natural beech wood.

REF: 0120
WEIGHT : 10,30 Kg
UNITS/BOX : 1

Description: Traditional way
roasted semi-boneless ham
smoked with natural beech
wood.

REF: 0121
WEIGHT : 9, 40 Kg
UNITS/BOX : 1

Description: Traditional way
roasted Iberian pork shoulder
smoked with natural beech
wood.

REF: 0129
WEIGHT : 6,00 Kg
UNITS/BOX : 1

Description: Traditional way
roasted pork shoulder
smoked with natural beech
wood.

REF: 0123
WEIGHT : 5,30  Kg
UNITS/BOX : 1



Description: Premium quality
bacon traditional way smoked, 
boneless and skinless.

REF: 0124
WEIGHT : 3,6 Kg
PCS/BOX : 12

Description: Top quality
pork ham marinated, coocked
and slightly smoked.

REF: 0126
WEIGHT : 3,9 Kg
PCS/BOX : 1

Description: Top quality
pork tenderloin marinated, 
coocked and slightly smoked.

REF: 0125
WEIGHT : 3,7 Kg
PCS/BOX : 1

Description: Turkey breast
carefully crafted, marinated
and roasted in it´s own juice.

REF: 0127
WEIGHT : 3,5 Kg
PCS/BOX : 1



Description: Italian style
sausage made with selected
pieces of pork meat finely
chopped and smoked.

REF: 0135
WEIGHT : 3,3 Kg
UNITS/BOX : 1

Description: Oven Roasted
chicken with a touch of
natural smoke.

REF: 0230
WEIGHT : 1,8 Kg
UNITS/BOX : 2

Description: Marinated pork
meat, pasteurised and 
smoked.

REF: 0128
WEIGHT : 2,45 Kg
UNITS/BOX : 2

Description: Top quality
pork chop, cookked and with
a touch of smoke.

REF: 0131
WEIGHT : 6,8 Kg
UNITS/BOX : 1
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Description: Boiled turkey
meat with pistachios.

REF: 0240
WEIGHT : 4,5 Kg
UNITS/BOX : 1

Description: Turkey lean 
meat, marinated, cooked and 
mixed with serrano ham and 
pistachio.

REF: 0223
WEIGHT : 4,5 Kg
UNITS/BOX : 1

Description: Turkey meat
chunked and seasoned with
olives and red sweet pepper.

REF: 0219
WEIGHT : 4,5  Kg
UNITS/BOX : 1

Description: Premium 
selected turkey breast finely
cooked.

REF: 0216
WEIGHT : 4,5 Kg
UNITS/BOX : 1



Description: Premium chicken
meat finely minced, mild
flavoured and cooked.

REF: 0238
WEIGHT : 4,4 Kg
UNITS/BOX : 2

Description: Turkey meat
fine minced and boiled.

REF: 0239
WEIGHT : 3,30 Kg
UNITS/BOX : 1

Description: Chicken lean 
meat, spiced, cooked and 
mixed with natural truffled.

REF: 0231
WEIGHT : 4,5  Kg
UNITS/BOX : 1
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Description: Heat cured
pork sausage with small
cubes of pork fat.

REF: 0340
WEIGHT : 3,5 Kg
UNITS/BOX : 1

Description: Iberian pork
meat-jelly set in aspic.

REF: 0336
WEIGHT : 3,5 Kg
UNITS/BOX : 1

Description: Pork meat-jelly
set in aspic.

REF: 0337
WEIGHT : 4,5  Kg
UNITS/BOX : 1

Description: Minced pork
meat, seasoned with spices
olives and boiled.

REF: 0341
WEIGHT : 3,5  Kg
UNITS/BOX : 1



Description: Selected
premium pork lean meat
chopped, seasoned and 
boiled in its can.

REF: 0984
WEIGHT : 2,25 Kg
UNITS/BOX : 2

Description: Selected
premium Iberian pork lean 
meat chopped, seasoned and 
boiled in its can.

REF: 0985
WEIGHT : 1,8 Kg
UNITS/BOX : 6

Description: Meat and pork
liver pate with a touch of 
pepper.

REF: 0871
WEIGHT : 1,5 Kg
UNITS/BOX : 2

Description: Meat ans pork
liver pate with a touch of 
aromatic herbs.

REF: 0872
WEIGHT : 1,5 Kg
UNITS/BOX : 2
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Description: Premium 
quality pork tenderloin
finely marinated with
selected spices and sweet
paprika.

REF: 0552
WEIGHT : 3,3 Kg
UNITS/BOX : 2

Description: Cold sausage
made of pork blood, rice, 
onion and spices.

REF: 0460
WEIGHT : 0,42  Kg
UNITS/BOX : 8

Description: Made from
coarsely chopped pork and 
pork fat, seasoned with sweet
paprika, salt and spices.

REF: 0465
WEIGHT : 0,35 Kg
UNITS/BOX : 8

Description: Pre-coocked
ham hock.

REF: 0454
WEIGHT : 1,04 Kg
UNITS/BOX : 8



Description: Marinated pork
knuckle ham and roasted in 
its own juice. Ready to heat
and eat.

REF: 0570
WEIGHT : 0,75 Kg
UNITS/BOX : 6

Description: Marinated
turkey drumstyck and 
roasted in its own juice. 
Ready to heat and eat.

REF: 0570
WEIGHT : 0,75 Kg
UNITS/BOX : 6
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Description: Cheese with a 
long maturing process, 
elaborated with sheep milk.

REF: 2079
WEIGHT : 3,10 Kg
UNITS/BOX : 2

Description: Cheese with a 
short maturing process, 
elaborated with pasteurized
sheep, goat and cow milk.

REF: 2077
WEIGHT : 3,0 Kg
UNITS/BOX : 2

Description: Cheese with a 
medium maturing process, 
elaborated with pasteurized
sheep, goat and cow milk

REF: 2078
WEIGHT : 3,2  Kg
UNITS/BOX : 2
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Description: Serrano 
shoulder cured for more 
than 12 months.

REF: 2161
WEIGHT : 100 g
UNITS/BOX : 15

Description Serrano ham
cured for more than 12 
months.

REF: 2165
WEIGHT : 100 g
UNITS/BOX : 18

Description: Cebo Iberian
ham cured for more than 24 
months.

REF: 2167
WEIGHT : 80 g
UNITS/BOX : 18

Description Cebo Iberian
shoulder cured for more than
18 months.

REF: 2163
WEIGHT : 100 g
UNITS/BOX : 15



Description: Iberian Pork
tenderloin seasoned and dry
cured.

REF: 2171
WEIGHT : 100 g
UNITS/BOX : 18

Description: Pork tenderloin
seasoned and dry cured.

REF: 2170
WEIGHT : 100 g
UNITS/BOX : 18

Description: Spanish 
summer sausage of Iberian
pork, spiced with paprika 
and dry cured.

REF: 2172
WEIGHT : 100 g
UNITS/BOX : 18

Description: Spanish 
summer sausage of Iberian
pork coarsed, spiced and dry
cured.

REF: 2173
WEIGHT : 100 g
UNITS/BOX : 18



Description : Serrano ham
with a longer curation than
12 months, minced pork
meat, mix with bacon, spices
and cured, sliced and packed
in atmosphere conditions. 
REF: 2185
WEIGHT : 150 g
UNITS/BOX : 10

Description : Spanish 
summer sausage coarsed, 
spiced and dry cured.

REF: 2177
WEIGHT : 100 g
UNITS/BOX : 15

Description : Spanish 
summer sausage, spiced
with paprika and dry cured.

REF: 2179
WEIGHT : 100 g
UNITS/BOX : 15

Description : Cebo iberian
ham, 50% iberian breed, with
a longer curation than 24 
months, minced iberian pork
meat, mixed with bacon, 
spices and cured, sliced and 
packed in atmosphere
conditions. 
REF: 2186
WEIGHT : 150 g
UNITS/BOX : 10



Description: Selected extra-
category ham. Sliced and 
packed in atmosphere
conditions.

REF: 2102
WEIGHT : 123 g
UNITS/BOX : 12

Description: Premium 
selected fresh turkey breast
and boiled.

REF: 2116
WEIGHT : 100 g
UNITS/BOX : 12

Description: Product with
selected trimmings of turkey, 
olives and red pepper.

REF: 2119
WEIGHT : 100 g
UNITS/BOX : 15

Description: Product with
selected trimmings of turkey, 
ham and pistachios.

REF: 2122
WEIGHT : 100 g
UNITS/BOX : 15



Description: Premium 
quality bacon traditional way
smoked, boneless and 
skinless.

REF: 2124
WEIGHT : 100 g
UNITS/BOX : 15

Description: Boneless iberian
shoulder. Roasted and 
smoked with natural beech
Wood smoke, sliced and 
packed in atmosphere
conditions..

REF: 2129
WEIGHT : 100 g
UNITS/BOX : 12

Description: Boiled turkey
meat with pistachios, sliced
and packed in atmosphere
conditions.

REF: 2121
WEIGHT : 100 g
UNITS/BOX : 15

Description: Iberico pork
meat and mask, boiled and 
fried.

REF: 2135
WEIGHT : 100 g
UNITS/BOX : 15



Description: Pork meat and 
snouts, boiled and fried, 
sliced and packed in 
atmosphere conditions. 

REF: 2138
WEIGHT : 100 g
UNITS/BOX : 15

Description: Boneless iberian
shoulder. Roasted and 
smoked with natural beech
Wood smoke, sliced and 
packed in atmosphere
conditions..

REF: 2129
WEIGHT : 100 g
UNITS/BOX : 12

Description: Diced pork ham
meat, boiled in can, sliced
and packed in atmosphere
conditions.

REF: 2144
WEIGHT : 100 g
UNITS/BOX : 15

Description: Iberico pork
meat and mask, boiled and 
fried.

REF: 2135
WEIGHT : 100 g
UNITS/BOX : 15



Description: Serrano ham
with a longer curation than 12 
months, bacon and boiled
ham. Diced product and 
packed in atmosphere
conditions in trays of 250 g.

REF:  2313, 2315, 2316, 2222
WEIGHT : 250 g
UNITS/BOX : 8
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Description: Ham and 
shoulder Serrano and Iberian
bars.

REF: 

WEIGHT : 5-10 Kg
UNITS/BOX : 2

Description: Sliced bars of all
the variety of boiled hams and 
cold cuts.

REF: 

WEIGHT : 5-10 Kg
UNITS/BOX : 2

Description: All the range of 
our products for sliced Horeca.

REF: 

WEIGHT : 1  Kg
UNITS/BOX : 6

Description: Dices of boiled ham, 
chorizo vela, serrano ham or Bacon.

REF: 

WEIGHT : 1  Kg
UNITS/BOX : 6



Cárnicas 7 hermanos, S.A.
Avd. Madrid, 31 

45940 Valmojado (Toledo). 
Tel: 918 170 553

export@7hermanos.com

Artisan Manufacturing productsArtisan Manufacturing products

www.7hermanos.com


