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Purity
from the
very source

Alta Expresión Ibérico products come  from a

unique environment: the dehesas of the  

Iberian Peninsula.

This region is the perfect place for the  

manufacture and aging of Ibérico pork  

products, covered as it is by the very best  

pastures and our millennium-old oak trees  

which, generation after generation, provide the  

highly valued acorns that are typical of the  

area.
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A
unique
breed

All products by this brand come from 100% 

Ibérico breed pigs, registered in a genealogical  

book. A superior breed that is magnificently  

suited to producing Ibérico products with a  

special texture, due to its free-range rearing  and

its diet based on acorns on our dehesas.

The diet of our animals based on acorns, herbs,  

thyme and broom plants during the Montanera

stage determines this superior category of  

Ibérico products.
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This is the 
range  of 
Alta Expresión
products

Bone in Dry-cured Acorn-fed 
100% Ibérico Pork Ham
Code 3340120

Bone in Dry-cured Acorn-fed 
100% Ibérico Pork Shoulder
Code 3240120



Boneless Dry-curedAcorn-fed 
100% Ibérico PorkHam
Code 3350120

Boneless Dry-curedAcorn-fed 
100% Ibérico Pork Shoulder
Code 3250120
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Unparalleled 
flavor and 
quality
At Alta Expresión, we impeccably  prepare

each piece, from its origin to its aging  in the 

drying house and its fully natural aging.  

The salt used to make our hams comes from  

the Odiel salt flats, a natural park in the

Huelva  marshlands. Following the artisanal 

tradition of  yesteryear, controlled by our

Master Ham  Makers, so that each ham is at 

its best during  the entire aging process, thus 

obtaining a  unique product with the

maximum quality.



Dry-cured Acorn-fed 100% 
Ibérico Pork Ham (50 g)
Cod. 3390127

Dry-cured Acorn-fed  
Ibérico Salchichón (70 g)
Cod. 3433121

Dry-cured Acorn-fed  
Ibérico Chorizo (70 g)
Cod. 3432121

Dry-curedAcorn-fed 
100% Ibérico PorkLoin 
(70 g)
Cod. 3430121

Dry-cured Acorn-fed 
100% Ibérico Pork 
Shoulder (70 g)
Cod. 3380121

Dry-cured Acorn-fed 
100% Ibérico Pork Ham 
(70 g)
Cod. 3390121



The most
exclusive tastes
and traditions

Ibérico pork is undoubtedly a key tradition 

in Spanish cuisine.

This is why we are offering a selection of  

wonderful Ibérico products in the perfect 

size.

These exclusive Ibérico products offer 

balanced  aromas, intense flavors, extremely 

juicy meat,  and the marbled fat texture 

characteristic of  premium-quality Acorn-fed 

100% Ibérico pork  products.
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Dry-curedAcorn-fed 
100% Ibérico PorkLoin
Code 3400122

Dry-curedAcorn-fed Ibérico  
PorkUnderloin with no paprika
Code 3400014

Dry-curedAcorn-fed  Ibérico
PorkUnderloin with paprika
Code 3404123



Our range of Alta Expresión Dry-cured

Ibérico pork sausage products with no 

added  preservatives, which received an

award for its  innovative character at SIAL 

Paris Innovation  2018, is a benchmark for 

quality and  improvement in its category.

A healthier range  of Ibérico products, with 

no added  preservatives and with great

nutritional value
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Authentic flavor 
and quality, 
renowned 
worldwide



Dry-curedAcorn-fed  
Ibérico Salchichón (170 g)
Code 3402462

Dry-curedAcorn-fed  
Ibérico Chorizo (170 g)
Code 3402461

Dry-curedAcorn-fed Ibérico Pork
BlackSausage(with blood)  (170 g)
Code 3402463

Dry-curedAcorn-fed Ibérico
Sobrasada (170 g)
Code 3402464



Alta Expresión Grass-fed Ibérico products are 

highly regarded for their flavor,and they come  

from 100% Ibérico breed pigs that are raised  

free range.

The Dehesa, in all its glory, provides excellent 

resources for the pigs that were not born in  

time to make the most of the Montanera:

the remaining acorns, the greenest grass, an  

explosion of wild flowers, thyme, broom plants 

and sage.

The 
expresión 
of a breed



Bone in Dry-cured Grass-fed 
100% Ibérico PorkHam
Code 3341120

Bone in Dry-cured Grass-fed 
100% Ibérico PorkShoulder
Code 3241120

This is the 
range of 
Alta 
Expresión 
products



Boneless Dry-curedGrass-fed 
100% Ibérico PorkHam
Code 3351120

Boneless Dry-curedGrass-fed  
100% Ibérico PorkShoulder
Code 3251120



@Ibericoscovap

COVAP. Sociedad Cooperativa Andaluza

Ganadera del Valle de los Pedroches.

C/ Mayor 56. 14400 Pozoblanco

(Córdoba). España

www.ibericoscovap.com
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