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ASOCIACION PISTACHOS DE TOLEDO (CASTILLA LA MANCHA)            
Website : https://www.facebook.com/Pistachos-de-Toledo-106570061373888/ 

Contact : Ms. Anunciación García Villalobos 

   

PISTACHIO    

 

TOLEDO PISTACHIO PRODUCCERS ASOCIATION Is located in Castilla La Mancha and represents 95 farmers with more than 1.000Ha. As per the 

Association objectives of sustainability, profitability, environment respect and health procedures, the most of farmers (60%) produces pistachio with organic 

certification following European Union organic farming rules and the rest ones are in various stage of certification. 

 

The main variety they produce is Kerman but Sioara, Larnaka, Golden Hills, Avdat, Kastel and Aeginia are also grown. 

Currently, 30% of plantations are in production and the estimated rate of growth is 10% per year which means the capability will be multiplied by 10 in then 

years.  

 

Finally, needless to mention, their capabilities allow them to offer quality pistachios end to end, from the countryside to the end customer. 

 

 

 

 

 

 

 
 

 



Organizers: 

 

 
 

MEDITERRANEAN HELATHY SNACKS, S.L. (COMUNIDAD VALENCIANA) 
Website : http://www.meditts.com  
Contact : Ms. Beatriz Carbajo 

 

SNACKS, DRIED FRUITS  

 

MEDITTS is a jointly- developed project by “Eurobanan” and “Almendras Llopis”, two well-known companies of dried fruits. 

The company produces 100% natural products; premium quality nuts for a healthy Mediterranean diet.  

  

Products: almonds, cashews, hazelnuts, pistachios, nuts and seeds. Dried fruits. Mixed snacks. 

 

 

  

 

  

 

 

 

 

 

 
 

 
 

http://www.meditts.com/


Organizers: 

THE SELECT BRAND, S.L. (COMUNIDAD VALENCIANA) 
Website : http://www.regionalco.es 
Contact : Ms. Ana Boyer 

SPICES AND BOTANICALS  

Since 1921, Regional Co. has been blending tradition, quality and a great value of experience. We pride ourselves in passionately selecting essences and 

flavours from all over the world, whether Cardamom from India, salt from Persia, etc. Our natural products are hand-selected and carefully packed in 

extremely fine materials. All of it, backed by the guarantee of quality provided by such a long-established company. 

 

PRODUCTS: Our spices diffuse essences and flavours from all over the world. You will be able to recognise our passion for flavours from the outermost parts 

of the world with our practical and convenient packages. Saffron, sweet paprika, botanicals for cocktails, sushi spices, etc.. Our natural products have been 

carefully selected to create culinary art. The Premium Boxes make a great gift idea, to give away or treat yourself. They are prepared exclusively with the best 

ingredients available on the market. They will provide to your cocktails and culinary art, with the best essences and flavours Saffron is also known as “Red 

gold” and is the most expensive spice in the world. It has an intense aroma, great colouring power and it provides our plates with a unique flavour. It is widely 

recommended when cooking a wide range of dishes, going from rice, meats, or seafood to unique desserts. 

 

ADVANTAGES: We are a company with a heart. A human business. A family business. · Despite the proximity of our team, we have the capacity to cover 

large volumes and the guarantee of delivering them to you in record time. We like to develop relationships. Nurture them. Pamper them. Protect them. We 

don’t know the meaning of “average”. The quality of our raw materials is always superior. Our treatment is always superior. And our commitment to you and 

your clients is, and always will be, superior. · We take care of our packaging and turn it into an added value, into another point of attraction for your customer. 

Because we care about quality. IFS and ORGANIC CERTIFICATE 

Bursting with flavor and packaged in lovely transparent recyclable and sustainable glass jars, the Regional Co. range is both a functional and aesthetic 

addition to any kitchen. We are very proud to have been chosen by some of the best restaurants and cocktail bars in the world but, even more so to have 

been able to accompany for over a century so many gastronomy, mixology and nutrition lovers on their exciting journeys 

 

 

 

 

 

http://www.regionalco.es/


Organizers: 

SAL LA COCOCHA   (COMUNIDAD VALENCIANA) 
Website : http://www.sal-lacococha.com  (under construction) 
Contact : Ms. Rosa Beviá 

 

SALT  

 

Sal La Cococha is a young company that was created with the experience handed down from three generations of master salt markers. 

We maintain the traditions passsed on from parents to children while trying to adapt to new times, and because of that we have diversified our range of 

products by investigating new flavours and updating the presentation our packaging. 

We make sea salt from natural evaporation of sea water. 

Different textures and flavours bestow on us an exquisite range of sea salt that allows it to be sold in high class food establishments. 

  

PRODUCTS:  

LA COCOCHA 

Natural sea salt in different grains. Paprika,smoked,herbs & pepper,marcona sea salt. 

Saffron,truffle,rose petales & sesame, rosemary, natural flakes of salt. 

 

FUNCTIONAL FOOD: VIVESAL 

Sea salt enriched with millions of good bacteria per serving. 

Salt substitute with a high content in probiotic fiber 

 

ADVANTAGES: VIVESAL is a unique line of salt with probiotics in the world. 

 

 

 

 
 

http://www.sal-lacococha.com/


Organizers: 

WASSY HIMALAYA   (COMUNIDAD VALENCIANA) 
Website : www.wassyhimalaya.com 
Contact : Mr. Francisco Roura 

  

SALT, PANELA, SUGAR, SIROPE 

 

Company dedicated to the import of raw materials: HIMALAYAN PINK SALT, ORGANIC PANELA and CONVENTIONAL. ORGANIC BROWN SUGAR, 

COCONUT FLOWER SUGAR, AGAVE SIROPE, and its subsequent packaging with our brand or with distribution or manufacturer brands. 

  

PRODUCTS: Eco Wassy Product Line, Panela. whole cane sugar, coconut flower sugar, agave syrup with organic certification. 

Natur Wassy line of natural products, such as Panela, Wally Gourmet, line of HIMALAYAN PINK SALT, fine and guesa, HIMALAYAN BLACK SALT and 

combinations of gourmet salts based on HIMALAYAN PINK SALT and different spices. 

  

ADVANTAGE: IFS Global Market. Organic packager certification 

We are in a position to serve the European market, offering total control over the RAW MATERIAL, both organic and conventional, and we have the means to 

package PRIVATE LABELS, offering the possibility of managing the entire process: from the design of the package, the selection of the most optimal 

packaging and its manufacture. 

  

 

 

 

 

 

 
 

 
 

http://www.wassyhimalaya.com/


Organizers: 

 
 

 
 

 
 

 
 

 
Olive oils 

 
 

 

 
 

 
 

 
 

 
 



Organizers: 

SEÑORIOS DEL RELLEU S.L.     (COMUNIDAD VALENCIANA) 
Website : http://www.senoriosderelleu.com 
Contact : Mr. Hugo Quintanilla 

 OLIVE OIL 

Señoríos de Relleu is the outcome of Eliseo Quintanilla Almagro’s curiosity, experience and origin. Born into a farming family in rural Cartagena, he decided 

early on in life to work in the world of pharmaceuticals, studying plants in search of purely natural means of making people feel better. More than 25 years ago 

this led him to research the beneficial health properties of oleuropein, found in olive leaves. This was the start of a close bond with olive trees, a love he has 

wholeheartedly instilled into his youngest son Hugo since childhood. 

 

The Masia Teuladi farmhouse, built in 1918, is only 10 km from the sea and nestles in a valley of almond groves  

and Aleppo pines, where gentle Mediterranean breezes take the edge off the often harsh mountain weather. Here,  

among the terraces, is where Eliseo and Hugo set up Señoríos de Relleu. The chalky clay loam soil found in this  

area makes this the perfect spot for growing native varieties such as Manzanilla Villalonga, Blanqueta, Changlot  

Real, Alfafara and Genovesa alongside the highly prized Arbequina variety. 

 

Passionate people, places and projects infect everyone around them with their enthusiasm. We want to share that  

passion with you, so this naïve-art style aluminium bottle designed by Paula Alenda shows the people who founded Señoríos de Relleu, the mountains, the 

Mediterranean, the Finca Teuladi estate (“teuladi” means sparrow in Valencian), the oil press, awards obtained at Terraolivo (Israel) and in Los Angeles 

(USA), and of course the olive trees and their fruit, whose delicious juice it contains. 

Native varieties have their very own style, which typically features an excellent aroma, a fresh fruity flavour of freshly cut grass, combined with balance, 

stability and complete harmony, allowing complex pairings to be made. 

To fully preserve the first-class nutritional and sensory properties of EVOO (Extra Virgein Olive Oil), we decided to produce an innovative unbreakable, 

lightweight, hardwearing, recyclable and easy to use aluminium bottle that protects its contents from direct light. 

  

PRODUCT: We produce high quality extra virgin olive oil and we pack it in different aluminum bottles that we sell like a gift. We pack it in: 100 ml, 250 ml, 500 

ml, 3000 ml. 

ADVANTAGE:  We produce organic (certified) and no organic products. Since year 2011 we have won more than 100 awards all around the world, not only 

for the quality of our extra virgin olive, also for our bottles design. 

http://www.senoriosderelleu.com/


Organizers: 

RETSE ALIMENTARIA SLU  (COMUNIDAD VALENCIANA) 
Website :  https://casadelaarsenia.com/ 
Contact :  Ms. Angela Botella 

OLIVE OIL 

The mill Casa de la Arsenia is a company dedicated to the production of extra virgin olive oil of the highest quality. It is located in Pinoso (Alicante), in the area 

of El Prado, in the Casa de la Arsenia estate.  

Olive trees are grown on the estate which, due to their proximity to the Mediterranean Sea, give the oil its particular and unique characteristics. Harvesting is 

carried out when the olives are at their optimum moment, in order to obtain the highest quality oil. 

During the whole process of elaboration of the olive juice, the aim is to obtain the best organoleptic qualities and the maximum quality of the oil. 

 

PRODUCT:  

- Organic extra virgin olive oil coupage in plastic and glass bottles of 250ML until 5L 

- Monovarietal extra virgin olive oil in glass bottles of 250ML and 500ML. Varieties available: Picual, Arbequina, Pico Limon, Alfafarenca and Arroniz.  

- Seasoning elaborated with organic extra virgin olive oil in glass bottles of 100ML. Seasoning available: Chilli, Rosemary, Black Garlic and Boletus.  

 

ADVANTAGE:   current certifications.  

- All our crops and facilities are certified by the CAECV (Organic Agriculture Committee of Valencian Community) for European organic production. 

- We have obtained the IFS (International Food Standard) recognition for food safety. 

- Biosuisse standard. This certificate is mandatory to sell organic products in Switzerland. Therefore, our products comply all the organics and socials 

organization requirements. 

- NOP (National Organic Program). This US certification ensures that the organic 

agricultural product complies with USDA (United States Department of Agriculture) 

legislation. 

In the social ambit, we have obtained the Naturland certificate, and we are waiting 

on GRASP recognition. These two attests for a fair and quality management of 

labour relations. 

 

 

https://casadelaarsenia.com/


Organizers: 

TORREVELLA EXPLOTACIONES AGRICOLAS, S.L    (COMUNIDAD VALENCIANA) 
Website : https://sotaroni.com/ 
Contact :  Mr. Miguel Payá 

      

OLIVE OIL  

 

We are a family business founded in 1999. We keep in mind our origins and values, which start by giving our customers the highest possible quality of our 

EVOO and vinegars. Our Finca is located 850 m. sea level in a natural park called "Parque de Mariola" which borders the "Parque Natural de la Fuente Roja" 

which gives us certain benefits to any of our crops due to the geographical situation, added to the treatment we give to our land. 

 

PRODUCT:  

EVOO:  Monovarietal Arbequina 100% 

COUPAGE: Arbequina y Picual  

Vinegar Gourmet: Gr 25 Pedro Ximenez, Px 12 Pedro Ximenez, Vinegar Muscat,  

Vinegar de Jerez D.O  

Vinegar Glaze: Px y Muscat 

 

ADVANTAGES:  

We are currently working on a new organic plantation to which we want to give preference of our products to current customers and new customers that can 

be made during the time of development of this plantation. With a total of 35 hectares dedicated solely to the ecological plantation.   

  

 

 

 

 

 

 

https://sotaroni.com/


Organizers: 

 

RIBES-OLI, S.A.T.       (COMUNIDAD VALENCIANA) 
Website : https://www.ribesoli.es/ 
Contact :  Mr. Joaquín Ribes Vidal  

      

OLIVE OIL 

 

We are the fourth generation of a family business with olive tradition. 

We are located in the province of Alicante, between the inland mountains of Aitana and Mariola, against the backdrop of the Mediterranean Sea. Olive farming 

is rooted in our area for centuries. Our oil is produced by a traditional system, where the flavour, aroma, and vitamins are the essence of this healthy product. 

 

PRODUCTS: 

* El mas de la casa Blanca (early harvest) organic extra virgin olive oil 

* Beniqueis (organic extra virgin olive oil) 

* Troncal (extra virgin olive oil) 

* Troncal selección (monovarietal extra virgin olive oil) 

 

ADVANTAGES:  

 Regional Ecological Agriculture Certification 

 

 

 

 

 

 

 

https://www.ribesoli.es/


Organizers: 

 
 

 
 

 
 

 

 

 

Meats 
 

 
 

 
 

 
 

 
 

 



Organizers: 

BELL ESPAÑA ALIMENTACION, S.L.U    (CASTILLA LA MANCHA)  

Website :  http://www.sanchezalcaraz.com 
Contact : Mr. Fernando Sousa 

 
 

IBERICO HAMS AND EMBUTIDOS     

 

                                                     Since 2017, the company Sánchez Alcaráz changed its name to Bell España Alimentacion, forming part of the Swiss 

multinational Bell Food Group, with more than 1000 employees worldwile, one of the European leaders in the food sector.  

They produce both traditional foods and unique specialities in around 40 factories spread across the European continent. 

In Spain as of 2019 we have three production centers where they do about 1,5 million hams per year (between serrano and 

iberico) and all range of iberico’s embutidos. 

 

The company has a traceability system that provides with information on each piece that they dry/cure/make in their facilities, 

having greater control over the process and greater product homogeneity. Each of their hams and shoulders is analyzed by 

qualified personnel with extensive experience, carrying out visual and olfactory inspections in order to allocate the ham they 

require to each client. 

 

Other products as iberico chorizo, salchichon and loan are produced and commercialized in pieces and sliced. 

 

 

 

 
 

 



Organizers: 

 

CARNICAS TORRECAZA, S.L.   (CASTILLA LA MANCHA)        
Website : https://www.torecaza.es   

Contact : Ms. Isabel Vítor 

 

GAME MEAT      

 

TORRECAZA is a family-owned business company that was founded in 1995, with the knowledge, experience and continuous research for improvement in 

their procedures, it has evolved into a company with more than 30 professional and experience workers committed of the company in different departments. 

Quality and and food security are their top priority, they premises fulfils the updated national and international regulations as well as hygiene and quality 

standards as APPCC by complimenting the different stages of the product. 

The main product they work is game meat in different varieties: frozen meat along the year, fresh meat only game season, fourth and fifth range products, 

preserves and saussages. They also have a line of frozen products for the preparation of pet food. 

Torrecaza process game, from venison, wild boar, and small game, in two cut plant, and have a  

cold store in our headquarter office 

 

The game meat thy process comes from animals in freedom or semi-freedom, this typo of meat is 

exclusive and only available in the hunting season, in order to preserve the adequate population  

of the species, in addition to protecting the forest and Spanish meadows. They have a freezing 

tunnel, which reaches -40ºg, which ensures a correct freezing process. 

 

They have 2 cutting-plants, one for small game and another for big game. 

They can adapt the formats of required by the client, anticipated requests, and in hunting season = 

meat processing season (October to February for big game). 

 

 

 



Organizers: 

 

 
 

 
 

 
 

 
 

Cheeses 

 
 

 
 

 
 

 



Organizers: 

QUESOS DE HUALDO    (CASTILLA LA MANCHA)  
Website :  http://www.quesosdehualdo.com 
Contact : Ms Esther Gómez 

 
 

MANCHEGO CHEESE AND EXTRA VIRGIN OLIVE OIL 

 

CASAS DE HUALDO is a company specialized in producing extra virgin olive oil and raw milk cheeses from an own herd of 2000 Manchego race sheeps. 

The company is committed to an innovative agricultural project with sustainable practices, forming a circular economy system between the different crops, the 

olive groves, the cheese factory and a 100% organic production garden. 

 

Their main products are: 

- EVOO monovarietal (Cornicabra, Picual, Manzanilla, Arbequina) 

- EVOO coupages 

- EVOO organics 

- artisanal raw sheep's milk cheeses with semi-soft paste and moldy rind, semi-soft paste and clean rind, semi-

cooked paste  

- Manchego cheeses 

 

 

 

Certifications: BRC Grade “AA”, Denomination of origin olive oil “Montes de Toledo” (Cornicabra variety) and ISO 14001. 

 Among the many awards received, it is worth highlighting “Alimentos de España” from Agriculture Ministry in Spain, Most 

healthy EVOO in London IOOC, New York International Olive Oil Competition, Los Angeles IOOC, Olive Japan, AVPA in 

París, etc …             
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Fruits and vegetables 

 
 

 
 

 
 

 
 

 
 



Organizers: 

 

 
AMEFRUITS S.L      (COMUNIDAD VALENCIANA) 
Website : https://www.amefruits.com/ 
Contact :  Mr. Francisco Giménez 

      

GARLIC, FRUITS AND VEGETABLES 

 

Amefruits was born in 2004 with the aim of developing commercial relations between Spain and the rest of the world, through the export of garlic, fruits and 

vegetables to reach a total of 60 countries in the present. 

With an annual volume of more than 20 million kilos, Amefruits follows its growth strategy in international markets and already has more than 400 hectares of 

garlic plantations located in Andalusia and Castilla La Mancha. 

One of the priority aspects for Amefruits is the quality of its products and facilities, so it controls the logistics chain to the smallest detail, guaranteeing optimum 

freshness values. In addition, Amefruits has always worked hard to obtain some quality certificates such as GLOBAL G.A.P or IFS. 

On the other hand, Amefruits also sells citrus fruits reaching a total production of about 250,000 kilos per week in any of the types of production between bulk, 

embedded and meshes for both wholesale customers and large distribution chains. These facilities are located in Jacarilla, a town a few kilometres from our 

logistics centre. 

 

PRODUCTS: 

Black garlic, black garlic specifications, garlic, peeled garlic, garlic paste, etc. 

 

ADVANTAGES: 

We have more than 800 hectares of our own garlic production and facilities  

for handling, manufacturing, and packaging.  

Among other certificates, we have Global GAP, IFS, BRC or Kosher. 

 
 

https://www.amefruits.com/


Organizers: 

DESHIDRATADOS DEL MEDITERRÁNEO S.L.   (COMUNIDAD VALENCIANA) 
Website :  https://nat-hey.com/ 

Contact :  Mr. Tomás Llinares 

DEHYDRATED FRUITS AND VEGETABLES    

“Deshidratados del Mediterráneo” is a company located in the mountains of Alicante and was born with the aim of giving added value to our local products. 

Dehydrating and packaging our 100% natural products, under the Nat Hey brand. 

We offer natural and healthy products to the customers and also take care about our environment. By this way we avoid wastage of fresh fruit and vegetables. 

“Deshidratados del Mediterráneo” has a research and development section that does not cease in the production of new products and mainly in the recovery 

of native varieties of fruit and vegetables. 

  

PRODUCTS:  

- We have four references of dehydrated soups; dehydrated vegetables with no additives, artificial colours, conservatives, added salt or sugars. An easy way 

to enjoy a healthy meal ready in just 12 minutes. 

- Our snacks, that is born from a respectful production with the environment, preserving one hundred percent of the benefits provided by the fruits of the 

Mediterranean climate. 

- Dehydrated fruits, which comes from the Mediterranean citrus industry, for which this project began. 

- Finally, the range of natural enhancers, created to give instant energy supplies. 

  

ADVANTAGE:  

The raw material we use makes a very short journey from harvesting to dehydration, so we manage to maintain all the 

nutrients of the raw material. Our range of dehydrated products is 100% natural, healthy and with a commitment to natural 

luxury.  

NatHey is not just a company that produces dehydrated fruit and vegetables, it is a purpose. It is the concern for the rural 

depopulation and has a moral responsibility for ethical water use. It wants to revitalise the fertile land that previous 

generations have already used and enjoyed, in order to make delicious dehydrated fruit and vegetables. Ensuring we can 

provide you with an authentic Mediterranean experience. 

We have a versatile product, suitable for a large segment of the population. Consumers are increasingly concerned about food, natural and healthy products. 

The aim is to make our dehydrated products available and known in the European market 

https://nat-hey.com/


Organizers: 

NEOFUNGI S.COOP.   (CASTILLA LA MANCHA)       
Website : https://www.neofungi.com  

Contact : Mr. Sergio Santiago 

 

 MUSHROOMS     

 

NEOFUNGI Group was born from the union of fresh mushrooms in the provinces of Albacete and Cuenca, territory commonly known as La Manchuela. 

It’s a mushroom producer and distributor co-operative business established with the aim of answer the growing demand in the mushroom and wild 

mushrooms market in a suitable way. 

 

Made up business with more than 40 years of experience in the sector, from the beginning, we have always been at the forefront of the market, achieving the 

highest standards from quality and safety in the processes, which translates into health guarantees that accredit their certifications, essential in a demanding 

market. 

 

The company produces and commercialized fresh white and brown mushrooms, oyster  

mushrooms pleurotus, eryngii pleurotus and shiitake and they have a line of canned  

mushrooms. 

 

They practice an circular economy, thanks to tcontrol of all stages of production with their  

own laboratory, compost plant, mushrooms farms, distribution and recycling used  

compost. 

 

Certified by GlobalCAP and IFS. 

 

 

 

 



Organizers: 

NAME :  FRUITS DE LA TERRA LA TRUFA, S.L. (COMUNIDAD VALENCIANA) 
Website :  https://fruitsdelaterra.com/en 

Contact : Daniel  

      

 

FRUITS DE LA TERRA The Truffle: Fresh black truffle Tuber melanosporum Vittad producer company. 

Also, we commercialize other varieties of fresh truffle and a wide portfolio of gourmet’s truffle products like olive oil, salt, honey, liquor, vodka, beer, cheese 

and truffle preserves, under de trademark Fruits de la Terra Truffle Experts.  

 

PRODUCTS: fresh season truffle, olive oil ith black truffle aroma, olive oil with white truffle aroma, truffle "trampantojo bombon chocolate " , truffle 

"trampantojo" to grate - solit chocolat 

 

ADVANTAGES: iSO 14046:2014 water footprint certificate,  ISO 14064:2012 carbon footprint certificate 

 

We are Truffle Experts - We have experience in exporting punctually to European markets and third countries. 

We are very interested in knowing for a long term the Importer / Distributor of fresh Truffle and Truffle-derived products from our extensive catalogue. 

We are a dynamic company with which we can adapt to the business of our commercial partners. 

 

 

 

 

 

 

 

 

 

 

https://fruitsdelaterra.com/en


Organizers: 

 
 

 
 

 
 

 
 

 
Preserves and pre-cooked meals 

 
 

 

 
 

 
 

 
 

 
 



Organizers: 

 
 

CABEZA TURMAL, S.L. (La Tejea)         (CASTILLA LA MANCHA) 
Website :  https://www.latejea.com/ 

Contact :  Mr. Daniel Medrano 

 

CANNED ARTISAN JAMS 

 

LA TEJEA is specialized in elaborating gourmet jams and canned vegetables specially for the fusion cuisine and signature cuisine, in the 

most artisan and traditional way. It’s already present in 8 countries and their export experience has more than 10 years 

Their products are all made in small batches to get more control on quality. They are just making artisan products that are 100% natural, using excellent raw 

materials and no additives. They loose productivity to get extra quality in a unique product. La Tejea has a handmade production and all of their products have 

3 years of shelf-life. 

Their main products are jams and caramelized products: 

- handmade jams, fusion jams in different flavours , new products as olive oil jam 

- sauces and reductions in 50 ml., 130 ml., 270 ml., 1 kg. packagings. 

- caramelized onion with sherry vinegar 

- caramelized sliced apple 

 

 

 

 

 

 

 

 

 

https://www.latejea.com/


Organizers: 

ESTILO KIKI          (COMUNIDAD VALENCIANA) 
Website :  https://estilokiki.com/english/ 
Contact :  Mr. Máximo Caturla 

 

CANNED TOMATO 

 

We are a company that is specialised in fried tomato. We select the best ingredients and cook the product simmer and handmade.  We have 7 employees; we 

are located in a small town of Valencia. 

 

PRODUCT:  

Fried Tomato ( 8 sub products) 

Onion Caramelized 

Bread crumbs (spanish dish) 

 

ADVANTAGE: we have the valencian region certificate of artisan company 

 

 

 

 

 

 

 
 

 
 

 
 

https://estilokiki.com/english/


Organizers: 

FRANCISCO GIL COMES, S.L.U.  (COMUNIDAD VALENCIANA) 
Website : https://www.gilcomes.com/en/ 
Contact :  Mr. Jofre Miralles Pallarés 

      

ANCHOVIES AND SARDINES 

 

Founded in 1969 and located in Vinaròs (Castellón), Gil Comes Group is known as one of the leading anchovies and sardines’ companies in the world. 

The continuous pursuit of the excellence and the need to satisfy the global market demands, has led to the internationalization of our production. We are 

present in the main fishing grounds worldwide which allow us to directly reach the row material, avoiding unnecessary freights that could affect its quality.  

All is homemade. Our manufacturing process is done and supervised by Gil Comes at 100%. There is no previous external contributor intervention. The 

internationalization of our sites does not affect our work being identical in all facilities, assuring the well-known Gil Comes quality. 

One of the main foundations is our working process. In the search of the excellence, it is our aim to keep the origins of the salting art with the ultimate 

technology. We can be competitive offering the best quality that our customers deserve without losing our Mediterranean essence. 

 

ADVANTAGES:  

IFS 

AENOR 

ISO 14001 

KOSHER CERTIFICATION 

BRC 

 

 

 

 

 

 
 

https://www.gilcomes.com/en/


Organizers: 

LA ABUELA CANDIDA - LUXURY TAPAS (CONSERVAS HUERTAS MUÑOZ, S.L.)   

(CASTILLA LA MANCHA)    
Website :   www.luxurytapas.com 
Contact :   Ms. Elena Rubio 
    

PRE-COOKED MEALS   

  
Luxury Tapas is a leading premium Spanish company specializing in the artisan creation of tapas, appetizers and semi-finished meals that only require 
minimal preparation and a bit of personal touch before they are ready to be served.The company is also supplier of gastronomic and food service solutions, it 
means that they can elaborate other products under requests. 
Their products are prepared by their chefs in their kitchens ready to be served in 5 to 10 minutes after adding your own personal touch. A perfect solution for 
catered events, weddings, ceremonies, business meetings and conventions. 
  
APPETIZERS: 
- Semi-Defrost and Serve - Lollipops and Pyramids 
- Steam cooking -Gyozas and Gua Bao 
- Oven and Grill - Quail and Dried Apricot mini skewers;  
- Deep fryer: Creamy Croquettes; Mini Croquettes; Creamy Bits; Cheese Cubes; Dumplings; Crunchy Candies; Villaroy Quail Drumsticks; Quail Bits) 
  

  
SEMI-FINISHED: 
- Low temperature cooking: Slow-cooked Pulled Meat; Slow-cooked Pulled Rolls; Slow-cooked Pulled Terrines; Slow-cooked Stewed Boneless Oxtail; Slow-
cooked Duck Legs Confit; Slow-cooked BBQ pork Ribs; Slow-Roasted Suckling Pig; Slow-Roasted Suckling Lamb; Slow-cooked Confit cheeks; Brown beef 
stock. 
- Main Courses: Oxtail Milfeuille with slices of cheese; Pork Trotters stuffed with Boletus and Leeks; Wellington Prok Cheek. 
  
DESSERTS: Manchego Cheesecake 
- 1,5 KG/piece: Wholesale format 
- 100 g/piece (16 pieces per Box): Retail Format 
  

  



Organizers: 

VEGADENIA  (INNOVA VEG. COOP.V)  (COMUNIDAD VALENCIANA) 
Website : www.vegadenia.com 
Contact :  Mr. Ferran Parada 

      

NATURAL VEGETABLE PRESERVES 

 

Innova Veg, Coop V is located in the Grao area of the city of Valencia. 

We are a cooperative that combines social and environmental commitment with viability, seeking the involvement of our teams, our customers, and our 

suppliers. Vegadénia is the brand under which we produce high quality natural vegetable preserves such as vegetable pâtés, aquafaba, garrofó and chickpea 

hummus, vegetable sobrasadas, jams and other elaborations. The different products are mostly organic, handmade, local, and suitable for vegetarian and 

vegan diets. We do not use artificial additives or preservatives, so that only the best natural raw materials are employed. 

 

In the design of the production process, we combine creativity, craftsmanship, innovation, and technology to obtain products with four essential requirements: 

they must be safe, tasty, healthy, and sustainable. Thus, we have received the awards for the best traditional artisan product of the Valencian Community in 

2017, the best innovative artisan product of the Valencian Community in 2018 and the best organic product in 2019 awarded by Biocultura. We are also in the 

process of obtaining B Corp and ODS certification. 

 

 

ADVANTAGES:  All natural use of primary products . High-quality vegetable preserves. We are accredited as Artisans of the Valencian Community.  

Certified ecologic products by the CAECV (comité d'agricultura ecologica de la comunitat Valenciana). Suitable for vegetarian and vegan diets.  We are 

members of C.R.D.O. (Regulatory Council of the Valencian Tigernut Denomination of Origin)  

 

  

 

 

 

 



Organizers: 

 
 

 
 

 
 

 
 

 
 

 
Confectionery and ice creams 

 

 
 

 
 

 
 

 



Organizers: 

 

HELADOS ALONSO    (COMUNIDAD VALENCIANA) 
Website : https://www.heladosalonso.com/ 
Contact :  Ms. Aurora Nácher 

      

ARTISAN ICE CREAM 

 

We are a family business dedicated to the elaboration of artisan ice cream and individual ice cream desserts. Our products are manufactured in a traditional 

way, without mechanization, the desserts are made one by one making them unique and exclusive.  

We use selected raw materials such as milk and derivatives of national origin, Nougat from Jijona, Bourbon Vanilla from Madagascar or top-quality 

chocolates. Our speciality is the individual ice cream dessert which have become the perfect choice to complete a special meal at any time of the year, being 

able to choose between warmer flavours in winter and more refreshing in summer. 

 

In Helados Alonso we are committed to a perfect combination of tradition and innovation, creating a line of differentiated ice cream products, destined for 

events and restaurants. Thus, we have a wide variety of flavours and formats to fit in any type of event.  

 

 

 

 

 

 

 

 

 

 

 
 

https://www.heladosalonso.com/


Organizers: 

 

MAZAPANES BARROSO, S.L.     (CASTILLA LA MANCHA)       
Website : https://www.mazapanesbarroso.com 

Contact : Ms. Patricia Mayoral 

      

MARZIPANS AND NOUGATS 

 

MAZAPANES BARROSO has more than 130 years of experience in manufacturing all kind of elaborations  

based on marzipan with national almond and sugar. Their ancestors were master craftsmen for more than a  

century, following the old family legacy both in the recipe and in the raw materials: almond and sugar. 

 

They produce and commercializes the following products: marzipan figures, pastes and fruits, marzipan eels  

stuffed with yolk, nougats and other products as  

chocolate truffles, tea cakes etc … 

 

The products they manufacture are made following an ancient craft tradition awarded as the “Best Marzipan  

Manufacturer” at the Gastro & Cía Awards in 2019 and awarded a Gold star for the best flavour of their Marzipan  

Delicia by the International Taste Institute of Belgium this year 2022. 

 

 

 
 

 

 
 

 
 



Organizers: 

SUBPRODUCTOS Y DERIVADOS VALENCIANOS, S.L (COMUNIDAD VALENCIANA) 
Website : https://subdeval.es/ 
Contact :  Mr. Lluis Pérez 

      

BALSAMIC CREAMS AND SYROPS 

 

In SUBDEVAL we believe in giving a second life to all fruit that is not commercial due to skin imperfections but has amazing taste and potential. We, therefore, 

make subproducts where we maintain the vast majority of the properties and flavour of all that fruit. We are pioneers in all our products, bringing new tastes to 

the kitchen. 

 

PRODUCTS: 

We currently sell Persimmon Balsamic Cream and Persimmon Syrup. Other products which we are working with include liquors, jam, dehydrated fruits... 

 

ADVANTAGES: 

All of our producers are certified with ISO, IFS... 
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Organizers: 

 
 

 

 

 

 

 

 

 

 

Wines and beverages 
 

 

 
 

 
 



Organizers: 

BODEGAS ALTOVELA    (CASTILLA-LA MANCHA)                                                 
Website : https:// altovela.com/en/01-inicio/ 
Contact : Ms. Lucía López 
  

WINES     

 

BODEGAS ALTOVELA is a cooperative founded in 1965. It has 12,000 hectares of vineyards, owned by its 700 members, in which 14 different varieties of 

white and red grapes are produced. Among their facilities they have the most modern technology in deposits, bottling lines, as well as a barrel warehouse for 

the aging, reserves and sparkling wines. 

They uses cutting-edge technology to make wines and its production reaches nearly 60 million  

liters per year. 

Bodegas Altovela produces, elaborates and bottles its own wines that it markets both within and outside  

its borders. Regarding the foreign market, they export both bulk and bottled wines. 

They produce, elaborate and bottle the following references to caught in the D.O Mancha: CAMPO 

AMABLE Crianza Red, CAMPO AMABLE Reserva Red 

ALTOVELA Oak Selection Red, ALTOVELA Tempranillo Red, ALTOVELA Tempranillo Rosé, ALTOVELA  

Airén, ALTOVELA Macabeo, ALTOVELA Verdejo 

ALTOVELA Sauvignon Blanc, ALTOVELA Chardonnay 

They also have also have a BRUT SPARKLING white, under the brand ÑALO! and with TIERRA DE 

CASTILLA Protected Geographic Indication from the Macabeo variety and made under the CHARMAT 

method. 

 

In addition to the products described, they have three aerated semisweets (white, red and rosé) with 10% vol. And a frizzante 5.5% vol. All of them under the 

DESCARAO brand. 

 

 

 



Organizers: 

BODEGA NUESTRA SEÑORA DE LAS VIRTUDES (COMUNIDAD VALANCIANA) 
Website : http://www.bodegavirtudes.com 
Contact : Ms. Clara Menor 

      

WINES 

 

At Bodega Las Virtudes, founded in 1961, we have focused mainly on the national market in recent decades, especially in the 

regional market where we are more than a reference in the province of Alicante. Our export department is much more recent, 

for this we redirected and modernized our products, packaging, communication, and human team to adapt to the needs of 

different markets. We are representatives of the new Mediterranean wines and olive oils, working with an ethic of 

sustainability with our environment and in a plural social framework. 

Brands: LaVirtu, Arrocero, Esencia del Mediterráneo, Las Virtudes Cardinales, Vinalopó, Patrimonio Monastrell, 

Fondillón Tesoro de Villena, AOVE Tesoro de Villena, AOVE Las Virtudes. 

 

Certifications of organic plots for Extra Virgin Olive Oil and wines (white, rosé and red) – CAECV 

DOP Alicante for all our wines. 

We are one of the only 10 wineries in the world that produce Fondillón (a special Alicante wine made 

 from overripe grapes and aged for at least 10 years in barrels). 

 

 

 

 

 

 
 

 
 

http://www.bodegavirtudes.com/


Organizers: 

BODEGAS VEGAMAR  (COMUNIDAD VALENCIANA) 
Website : https://www.vegamar.es/ 
Contact :  Ms. Ingrid Ortuno 

 

WINES & SPIRITS 

 

Family-owned Spanish winery, located in an idyllic natural setting, in a valley between the Tuéjar & Turia rivers. Area known as "Alto Turia", the highest 

altitude 600m above sea level with a special microclimate. No more wineries in 35km around. This area has been declared a BIOSPHERE RESERVE by 

UNESCO. Our wines bear a hallmark of differentiation that are shown on the bottles with a differentiation seal: “High Mediterranean wines”. Totally own 

production. The family keep the wine growing traditions and indigenous grapes varieties, as: Merseguera (nearly disappeared) or Garnacha Tintorera, using 

new and personal methods.The result: unique wines&cavas, with a great value for money and sense of our place and origin, the utmost respect for our 

traditions and sustainable agriculture, respecting 100% the nature and our unique ecosystem which let us to guarantee the best quality grapes to elaborate 

our unique wines.  Please see a videopresentation of Bodegas Vegamar at the following link: https://www.youtube.com/watch?v=jG-6Rb7zZWc 

 

PRODUCTS:  

-Still wine: Red, white & rose  

-Cava -Vermouth  

-Spirits: Gin, Rum & whiskey  

-Gourmet food  

 

ADVANTAGE:  

-IFS Certification with the highest qualification A+  

-Very awarded wines in many internatinal competitions. 

 

 

 
 

https://www.vegamar.es/


Organizers: 

LIQUEURFUL SL         (COMUNIDAD VALENCIANA) 
Website : www.liqueurful.com 
Contact : Mr. Stefano Basile 

LIQUEUR 

 

The Liqueurful Concept starts in Spain in 2011 where the first liqueur is created, Federica! Taking inspiration from the Italian “limoncello” the idea has been 

produce an “arancello”, an orange liqueur produced probably from the best oranges of the world, the Valencian ones. 

From this first Federica liqueur Liqueurful created a concept of six drinks, five liqueurs and one vermouth. The mission of this concept is transmitting art and 

values to the consumers in a modern and different way. Art because the labels are masterpieces of Eva Armisen, one of the most famous artists in Spain. 

Values because each drink has a connected value: Violeto stands for “Diversity”, Celestino for “Love” etc. Moreover, each drink is connected to an area of 

Spain: Habanero to Ibiza, Josephina to Barcelona, etc. 

The DNA pillars of this concept are Spain, Art, Values, Colors, Craftsmanship, Hand made 

Now Liqueurful is a consolidated reality present in the best wine and gourmet stores in Spain and distributing in several countries in the world. 

 

PRODUCTS: Liqueurful has six brands and two lines of products, the high alcohol and the low alcohol. 

The six brands are the following: Federica is an Arancello/orange liqueur, Violeto is a violets liqueur, Celestino is a Limoncello/lemon liqueur, Filomena is 

sangria liqueur, Habanero is a mojito liqueur and Josephina is a vermouth. 

The Low alcohol line has 15% vol. and is available in two sizes, 20cl. and 50cl. The High alcohol line has 30% vol. and is available in 70cl. (except the 

vermouth). 

In terms of support materials, pack for 1, 2 or 6 bottles are available depending on the bottle size. Store display are available too. 

All the production is artisan, made in a small batches in a Valencian bodega. 99% of our products ingredients are bio. 

 

ADVANTAGES: The five liqueurs have the Peñín certifications, between the highest of the liqueur category. The Low alcohol line is a competitive advantage 

with all the liqueur brands, Liqueurful promote the daily and responsible consumption.  
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Organizers: 

NAVARRO VICENT S.L  (COMUNIDAD VALENCIANA) 
Website : www.quemaito.es 
Contact :  Mr. Pedro Navarro Vicent 

  

 LIQUOR    

 

NAVARRO VICENT, S.L. it is a family company formed by four brothers whose origin is restaurants and who manufactures a liquor called QUEMAITO.  

 

 

PRODUCT: "QUEMAITO" is a cinnamon liquor with citric aromas with which the well-known "burned carajillo" is made, although it can be consumed only with 

ice, with lemon granita, mojito or in combination with soft drinks. Each bottle contains inside a cinnamon stick. 

 

ADVANTAGES: the greatest advantage that QUEMAITO has is the speed with which a burnt carajillo is prepared and the versatility of use since it can be 

taken only with ice, mojito, combined, etc. Besides, QUEMAITO is very well accepted in the American market, and we intend to make it known throughout 

Europe. 

 

 

 

 

 

 

 

 

 


