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More than a brand, a legend
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150 years. 
Joselito,  
a legendary 
brand

We have cherished the secrets 
of a tradition inherited over six 
generations that have shared a 
single obsession: to make the Best 
Ham in the World.
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Joselito is a culinary jewel acclaimed 
by the greatest gastronomic names 
and leading food critics worldwide. 
It is served in the most prestigious 

restaurants and sold in gourmet food 
shops in 56 countries. Joselito is  
more than just a brand, it's a legend.

YANNICK ALLÉNO  

PAVILLON LEDOYEN***MICHELIN (FRANCE)

Joselito is extraordinary,  
it has a depth of flavour  

that really captivates me.

FERRAN ADRIÀ   
EL BULLI***MICHELIN (SPAIN)

Joselito is a unique, perfect ham.  
An unwavering inspiration for all who love 

good food.
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HAPPY PIG

Joselito  
Pigs are 
happy 
animals
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They live freely in their natural habitat 
for two years of their lives, enjoying 
around 3 hectares of pasture land.
Joselito Happy Pigs live in their natural habitat, the "dehesa" - a valuable ecosystem somewhere 
between Mediterranean woodlands and pasture lands. Their natural diet is based on acorns and 
grass, which is what gives them their unique flavour and healthy properties.
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JOSELITO AND HEALTH

At Joselito we only prepare natural 
products, with no artificial colouring or 
preservatives. Healthy products of a high 
nutritional quality. They are rich in oleic 
acid, vitamins and natural antioxidants. 
They are also gluten and lactose free.

100%  
Natural
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Joselito Ham provides numerous 
health benefits. 

Medical research* has shown that Joselito Ham is rich in iron, magnesium, zinc and calcium. It 
also contains Vitamins E and B, particularly B1, B2 and B6. It provides 33% of the recommended 
daily protein (per 100 g of product).

Joselito Ham has a high content of oleic acid and natural antioxidants.  
This allows us to:

Reduce  
cholesterol

Reduce  
triglycerides

Increase antioxidant
activity

Doctoral Thesis of Paula Mayoral Badiano. The Journal of Nutrition, Health & Aging. Vol 7. 2003 P. 
Mayoral & Joselito   I   Journal Clinical Nutrition. Vol.56. 1992 P. Mata et al   I   Journal Clinical Nutrition. 
Vol. 75. 2002 E. J. Schaefer.
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Back leg from adult pigs, prepared with the corresponding salting and natural curing 
and maturing process.

 Ham
100% Natural · No preservatives or additives

CHARACTERISTICS

Fine leg, fat with creamy soft consistency, with 
pinkish tones. The meat has plentiful and bright fat 
marbling.

INGREDIENTS

Ham and Sea Salt.

CURED FOR

More than 36 months

* Due to its traditional artisan preparation and the greater or lesser marbling of the pieces, some of 
the values described above may vary.

NUTRITIONAL VALUE*

1,476 KJ 355 Kcal 29.6 g

26.3 g

Energetic Value (kJ/Kcal) Protein (g)

Fat (g) Saturated fat Monounsaturated fat Polyunsaturated fat

Salt (g) Carbohydrates (g)

3.7 g

8.1 g 15.5 g 2.7 g

<0.8 g

PACKAGING 

EAN code PACKAGING 1 
2 PIECES
CARDBOARD BOX

PACKAGING 2

1 PIECE
CARDBOARD BOX

8437000183013

Dietary fibre (g)

0 g0 gSugars
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* Due to its traditional artisan preparation and the greater or lesser marbling of the pieces, some of the values described above may vary.

NUTRITIONAL VALUE* PACKAGING 

1,476 KJ 355 Kcal 29.6 g 26.3 g

Energetic Value (kJ/Kcal) Protein (g) Fat (g) EAN code

Saturated fat Monounsaturated fat Polyunsaturated fatSalt (g) Carbohydrates (g)

Dietary fibre (g)

3.7 g 8.1 g 15.5 g 2.7 g<0.8 g

0 g

PACKAGING 1 

2 PIECES
ISOTHERMAL BOX

PACKAGING 2

1 PIECE
WOODEN BOX

8437000183020

Back leg from adult pigs, prepared with the corresponding salting and natural curing and 
maturing process.

Boneless  Ham
100% Natural · No preservatives or additives

CHARACTERISTICS

Fine leg, fat with creamy soft consistency, with 
pinkish tones. The meat has plentiful and bright fat 
marbling.

INGREDIENTS

Ham and Sea Salt.

CURED FOR

More than 36 months

0 gSugars 
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Front leg from adult pigs, prepared with the corresponding salting and natural curing 
and maturing process.

 Shoulder - Ham

CHARACTERISTICS

Fine leg, fat with creamy soft consistency, with 
gold to pinkish tones. The meat has plentiful and 
bright fat marbling. The colours of the meat vary 
from deep purplish red to pale pink.

INGREDIENTS

Shoulder ham and sea salt

CURED FOR

More than 24 months

* Due to its traditional artisan preparation and the greater or lesser marbling of the pieces, some of 
the values described above may vary.

NUTRITIONAL VALUE*

1,532 KJ 369 Kcal 29.2 g

28 g

Energetic Value (kJ/Kcal) Protein (g)

Fat (g) Saturated fat Monounsaturated fat Polyunsaturated fat

Salt (g) Carbohydrates (g) Dietary fibre (g)

4.2 g

8.5 g 16.4 g 3.1 g

<0.8 g 0 g

PACKAGING 

EAN code PACKAGING 1 
4 PIECES
CARDBOARD BOX

PACKAGING 2

1 PIECE
CARDBOARD BOX

8437000183112

0 gSugars

100% Natural · No preservatives or additives
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Front leg from adult pigs, prepared with the corresponding salting and natural curing 
and maturing process.

Boneless  Shoulder - Ham

CHARACTERISTICS

Fine leg, fat with creamy soft consistency, with 
gold to pinkish tones. The meat has plentiful and 
bright fat marbling. The colours of the meat vary 
from deep purplish red to pale pink.

INGREDIENTS

Shoulder ham and sea salt.

CURED FOR

More than 24 months

* Due to its traditional artisan preparation and the greater or lesser marbling of the pieces, some of the values described above may vary.

NUTRITIONAL VALUE* PACKAGING 

1,532 KJ 369 Kcal 29.2 g 28 g

Energetic Value (kJ/Kcal) Protein (g) Fat (g) EAN code

Saturated fat Monounsaturated fat Polyunsaturated fatSalt (g) Carbohydrates (g)

Dietary fibre (g)

4.2 g 8.5 g 16.4 g 3.1 g<0.8 g

0 g

PACKAGING 1  
1 PIECE
WOODEN BOX

PACKAGING 2

6 PIECES
ISOTHERMAL BOX

8437000183129

0 gSugars

100% Natural · No preservatives or additives
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Prepared with the muscular bundle formed by the spinal and semi-spinal muscles of the 
thorax, as well as the pig’s longissimus, lumbar and thoracic muscles, salted, marinated and 
cased in intestines, which has passed through a suitable curing-maturing process.

 Caña de Lomo 

CHARACTERISTICS

When cut, it is characterised by the tones which 
vary from intense purplish-red to pale pink with the 
plentiful fat marbling of a free-range pig.

INGREDIENTS

Pork loin, sea salt, paprika, garlic 
and sugar.

CURED FOR

More than 8 months

* Due to its traditional artisan preparation and the greater or lesser marbling of the pieces, some of the values described above may vary.

NUTRITIONAL VALUE* PACKAGING 

1,326 KJ 317 Kcal 38.8 g 18 g

Energetic Value (kJ/Kcal) Protein (g) Fat (g) EAN code

Saturated fat Monounsaturated fat Polyunsaturated fatSalt (g) Carbohydrates (g)

Dietary fibre (g)

3.5 g 5.8 g 10.4 g 1.8 g<1.2 g

0 g

PACKAGING 

10 UNITS
CARDBOARD BOX

8437000183228

1.2 gSugars 

100% Natural · No preservatives or additives
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Coppa is the triangular-shaped piece found after the loin in the cranial area, it shares the 
same muscles as the loin (longissimus, lumbar and thoracic), although only the portions 
into which it is inserted. This piece also includes the muscles located in the dorsal region of 
the neck, as well as the rhomboid cervicis and the part of the thoracic and cervical trapezius 
that are not included in the paleta, it comes exclusively from pigs. Seasoned with sea salt, 
pepper and garlic and cased in intestines, which has passed through a maturing-drying 
process, which ensures it is very stable and has a characteristic aroma and flavour.

 Coppa

CHARACTERISTICS

When cut it is characterised by its streaked 
intramuscular fat with a marble-like appearance, 
typical of the penetration of fat into the muscles of 
free-range pigs.

INGREDIENTS

Fine pork meat, sea salt, 
pepper and garlic.

CURED FOR

More than 6 months

* Due to its traditional artisan preparation and the greater or lesser marbling of the pieces, some of the values described above may vary.

NUTRITIONAL VALUE* PACKAGING 

1,850 KJ 446 Kcal 30.9 g 35.8 g

Energetic Value (kJ/Kcal) Protein (g) Fat (g) EAN code

Saturated fat Monounsaturated fat Polyunsaturated fatSalt (g) Carbohydrates (g)

Dietary fibre (g)

4.1 g 11.4 g 20.3 g 4.1 g<0.8 g

0 g

PACKAGING 

+/- 12 KG
CARDBOARD BOX

8437000183716

0 gSugars 

100% Natural · No preservatives or additives
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Chorizo is understood to be the mixture of minced meats, coming from only the fine pieces 
of pork, seasoned with sea salt, paprika, garlic and sugar, mixed and cased in intestines, 
which has passed through a maturing-drying process, characterised by its red colour and 
characteristic aroma and flavour. 

 Chorizo

CHARACTERISTICS

This cut is characterised by a thick mince and 
bright colouring, characteristic of the marbling in 
the muscles of a free-range pig.

INGREDIENTS

Fine pork meat, sea salt, paprika, garlic, 
sugar and pork natural casing.

CURED FOR

More than 6 months

* Due to its traditional artisan preparation and the greater or lesser marbling of the pieces, some of the values described above may vary.

NUTRITIONAL VALUE* PACKAGING 

1,722 KJ 415 Kcal 26 g 34.6 g

Energetic Value (kJ/Kcal) Protein (g) Fat (g) EAN code

Saturated fat Monounsaturated fat Polyunsaturated fatSalt (g) Carbohydrates (g)

Dietary fibre (g)

3.8 g 9.9 g 20.5 g 4.2 g1.2 g

0 g

PACKAGING

10 UNITS
CARDBOARD BOX

8437000183327

1.2 gSugars 

100% Natural · No preservatives or additives
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Salchichón is the mixture of minced meats, from only the fine pork pieces, prepared with 
sea salt, pepper and garlic, mixed and cased in intestines, which has passed through a 
maturing-drying process, that ensures it is very stable and has a characteristic aroma and 
flavour.

 Salchichón

CHARACTERISTICS

When cut, it is characterised by a extra fine mince 
and bright colouring, characteristic of marbling in 
the muscles of a free-range pig.

INGREDIENTS

Fine pork meat, sea salt, pepper, garlic 
and pork natural casing.

CURED FOR

More than 6 months

* Due to its traditional artisan preparation and the greater or lesser marbling of the pieces, some of the values described above may vary.

NUTRITIONAL VALUE* PACKAGING 

1,843 KJ 445 Kcal 26.6 g 37.6 g

Energetic Value (kJ/Kcal) Protein (g) Fat (g) EAN code

Saturated fat Monounsaturated fat Polyunsaturated fatSalt (g) Carbohydrates (g)

Dietary fibre (g)

3.5 g 10.9 g 22.3 g 4.4 g<0.8 g

0 g

PACKAGING

10 UNITS
CARDBOARD BOX

8437000183426

0 gSugars 

100% Natural · No preservatives or additives
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Chorizo Vela is the mixture of minced meats, exclusively from the noble parts of the pigs, 
with sea salt, paprika, garlic and sugar added, mixed and cased in intestine, which has 
passed through a maturing-drying process, which is characterised by its red colour and 
characteristic aroma and flavour. 

 Chorizo Vela

CHARACTERISTICS

This cut is characterised by a thick mince and 
bright colouring, characteristic of the marbling in 
the muscles of a free-range pig.

INGREDIENTS

Fine pork meat, sea salt, paprika, garlic
and sugar.

CURED FOR

More than 3 months

* Due to its traditional artisan preparation and the greater or lesser marbling of the pieces, some of the values described above may vary.

NUTRITIONAL VALUE* PACKAGING 

1,752 KJ 423 Kcal 26 g 35.4 g

Energetic Value (kJ/Kcal) Protein (g) Fat (g) EAN code

Saturated fat Monounsaturated fat Polyunsaturated fatSalt (g) Carbohydrates (g)

Dietary fibre (g)

3.3 g 10.1 g 21 g 4.3 g1.2 g

0 g

PACKAGING 

48 UNITS
CARDBOARD BOX

8437000183310

1.2 gSugars 

100% Natural · No preservatives or additives
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Salchichón Vela is the mixture of minced meats, exclusively from pork, seasoned with 
sea salt, pepper and garlic, mixed and cased, which has been through a maturing-drying 
process, which ensures it is very stable and has a characteristic aroma and flavour.

 Salchichón Vela

CHARACTERISTICS

When cut, it is characterised by a extra fine mince 
and bright colouring, characteristic of marbling in 
the muscles of a free-range pig.

INGREDIENTS

Fine pork meat, sea salt, 
pepper and garlic.

CURED FOR

More than 3 months

* Due to its traditional artisan preparation and the greater or lesser marbling of the pieces, some of the values described above may vary.

NUTRITIONAL VALUE* PACKAGING 

1,855 KJ 448 Kcal 26.6 g 37.9 g

Energetic Value (kJ/Kcal) Protein (g) Fat (g) EAN code

Saturated fat Monounsaturated fat Polyunsaturated fatSalt (g) Carbohydrates (g)

Dietary fibre (g)

3.5 g 11 g 22.5 g 4.4 g<0.8 g

0 g

PACKAGING

48 UNITS
CARDBOARD BOX

8437000183419

0 gSugars 

100% Natural · No preservatives or additives
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Piece comprising the subcutaneous tissue obtained from the thoracic and abdominal 
regions together with the skin, the streaky fat tissue and muscular tissue, exclusively from 
pigs, subject to the corresponding salting/marination, curing-maturing process, which 
ensures it is very stable and has a characteristic aroma and flavour.

 Panceta

CHARACTERISTICS

Its tones vary from white, pinkish-white and 
yellowish with streaks of meat and the flavour and 
aroma characteristic of this piece.

INGREDIENTS

Pork panceta, sea salt, pepper, garlic, 
rosemary and thyme.

CURED FOR

12 months

* Due to its traditional artisan preparation and the greater or lesser marbling of the pieces, some of the values described above may vary.

NUTRITIONAL VALUE* PACKAGING 

3,103 KJ 754 Kcal 7.3 g 80.5 g

Energetic Value (kJ/Kcal) Protein (g) Fat (g) EAN code

Saturated fat Monounsaturated fat Polyunsaturated fatSalt (g) Carbohydrates (g)

Dietary fibre (g)

2.2 g 22.1 g 50.0 g 8.4 g<0.8 g

0 g

PACKAGING 

CARDBOARD BOX
+/- 12 KG

8437000183495

0 gSugars 

100% Natural · No preservatives or additives
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Piece comprising the subcutaneous tissue obtained from the neck and lower muscles of the 
same together with the skin, streaked fat tissue and muscular tissue, exclusively from pigs, 
subject to the corresponding salting/marination, curing-maturing process, which ensures it 
is very stable and has a characteristic aroma and flavour.

 Papada

CHARACTERISTICS

Its tones vary from white, pinkish-white and 
yellowish with streaks of meat and the flavour and 
aroma characteristic of this piece.

INGREDIENTS

Pork Papada, sea salt, pepper, garlic, 
rosemary and thyme.

CURED FOR

12 months

* Due to its traditional artisan preparation and the greater or lesser marbling of the pieces, some of the values described above may vary.

NUTRITIONAL VALUE* PACKAGING 

3,238 KJ 787 Kcal 7 g 84.3 g

Energetic Value (kJ/Kcal) Protein (g) Fat (g) EAN code

Saturated fat Monounsaturated fat Polyunsaturated fatSalt (g) Carbohydrates (g)

Dietary fibre (g)

2.0 g 23.7 g 52.2 g 8.4 g<0.8 g

0 g

PACKAGING   
CARDBOARD BOX
+/- 12 KG

8437000183501

0 gSugars 

100% Natural · No preservatives or additives
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 Vintage Sliced Ham Blister

CHARACTERISTICS

Fine ham, fat with creamy soft consistency, 
with pinkish tones. The meat has plentiful and 
bright fat marbling.

INGREDIENTS

Ham and sea salt.

CURED FOR

2013 Vintage 
Cured for at least 72 months.

* Due to its traditional artisan preparation and the greater or lesser marbling of the pieces, some of the values described above may vary.

NUTRITIONAL VALUE* PACKAGING 

1,476 KJ 355 Kcal 29.6 g 26.3 g

Energetic Value (kJ/Kcal) Protein (g) Fat (g) EAN code

Saturated fat Monounsaturated fat Polyunsaturated fatSalt (g) Carbohydrates (g)

Dietary fibre (g)

3.7 g 8.1 g 15.5 g 2.7 g<0.8 g

0 g

PACKAGING 

30 BLISTER
70 G / BLISTER
ISOTHERMAL BOX

8437018906079

0 gSugars 

100% Natural · No preservatives or additives
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 Sliced Ham Blister

CHARACTERISTICS

Fine ham, fat with creamy soft consistency, with 
pinkish tones. The meat has plentiful and bright fat 
marbling.

INGREDIENTS

Ham and sea salt.

CURED FOR

More than 48 months

* Due to its traditional artisan preparation and the greater or lesser marbling of the pieces, some of the values described above may vary.

NUTRITIONAL VALUE* PACKAGING 

1,476 KJ 355 Kcal 29.6 g 26.3 g

Energetic Value (kJ/Kcal) Protein (g) Fat (g) EAN code

Saturated fat Monounsaturated fat Polyunsaturated fatSalt (g) Carbohydrates (g)

Dietary fibre (g)

3.7 g 8.1 g 15.5 g 2.7 g<0.8 g

0 g

PACKAGING   
30 BLISTER
70 G / BLISTER
ISOTHERMAL BOX

8437000183747

0 gSugars 

100% Natural · No preservatives or additives
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 Sliced Shoulder - Ham Blister

CHARACTERISTICS

Fine leg, fat with creamy soft consistency, with 
gold to pinkish tones. The meat has plentiful and 
bright fat marbling. 

INGREDIENTS

Shoulder ham and Sea Salt.

CURED FOR

More than 30 months

* Due to its traditional artisan preparation and the greater or lesser marbling of the pieces, some of the values described above may vary.

NUTRITIONAL VALUE* PACKAGING 

1,532 KJ 369 Kcal 29.2 g 28.0 g

Energetic Value (kJ/Kcal) Protein (g) Fat (g) EAN code

Saturated fat Monounsaturated fat Polyunsaturated fatSalt (g) Carbohydrates (g)

Dietary fibre (g)

4.2 g 8.5 g 16.4 g 3.1 g<0.8 g

0 g

PACKAGING   
30 BLISTER
70 G / BLISTER
ISOTHERMAL BOX

8437013030397

0 gSugars 

100% Natural · No preservatives or additives
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 Sliced Caña de Lomo

CHARACTERISTICS

When cut, it is characterised by the tones which 
vary from intense purplish-red to pale pink with the 
plentiful fat marbling of a free-range pig.

INGREDIENTS

Pork loin, sea salt, paprika, garlic and 
sugar.

CURED FOR

More than 8 months

* Due to its traditional artisan preparation and the greater or lesser marbling of the pieces, some of the values described above may vary.

NUTRITIONAL VALUE* PACKAGING 

1,326 KJ 317 Kcal 38.8 g 18 g

Energetic Value (kJ/Kcal) Protein (g) Fat (g) EAN code

Saturated fat Monounsaturated fat Polyunsaturated fatSalt (g) Carbohydrates (g)

Dietary fibre (g)

3.5 g 5.8 g 10.4 g 1.8 g1.2 g

0 g

PACKAGING   
30 BLISTER
70 G / BLISTER
ISOTHERMAL BOX

8437013030403

1.2 gSugars 

100% Natural · No preservatives or additives
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 Sliced Chorizo Blister

CHARACTERISTICS

This cut is characterised by a thick mince and 
bright colouring, characteristic of the marbling in 
the muscles of a free-range pig.

INGREDIENTS

Fine pork meat, sea salt, paprika, garlic
and sugar.

CURED FOR

More than 6 months

* Due to its traditional artisan preparation and the greater or lesser marbling of the pieces, some of the values described above may vary.

NUTRITIONAL VALUE* PACKAGING 

1,722 KJ 415 Kcal 26.0 g 34.6 g

Energetic Value (kJ/Kcal) Protein (g) Fat (g) EAN code

Saturated fat Monounsaturated fat Polyunsaturated fatSalt (g) Carbohydrates (g)

Dietary fibre (g)

3.8 g 9.9 g 20.5 g 4.2 g1.2 g

0 g

PACKAGING   
30 BLISTER
70 G / BLISTER
ISOTHERMAL BOX

8437013030410

1.2 gSugars 

100% Natural · No preservatives or additives
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 Sliced Salchichón Blister

CHARACTERISTICS

When cut, it is characterised by the tones which 
vary from intense purplish-red to pale pink with the 
plentiful fat marbling of a free-range pig.

INGREDIENTS

Fine pork, sea salt, 
pepper and garlic.

CURED FOR

More than 6 months

* Due to its traditional artisan preparation and the greater or lesser marbling of the pieces, some of the values described above may vary.

NUTRITIONAL VALUE* PACKAGING 

1,843 KJ 445 Kcal 26.6 g 37.6 g

Energetic Value (kJ/Kcal) Protein (g) Fat (g) EAN code

Saturated fat Monounsaturated fat Polyunsaturated fatSalt (g) Carbohydrates (g)

Dietary fibre (g)

3.5 g 10.9 g 22.3 g 4.4 g<0.8 g

0 g

PACKAGING   
30 BLISTER
70 G / BLISTER
ISOTHERMAL BOX

8437013030427

0 gSugars 

100% Natural · No preservatives or additives



32

M
O

RE
 T

H
AN

 A
 B

RA
N

D
, A

 L
EG

EN
D



33

M
O

RE
 T

H
AN

 A
 B

RA
N

D
, A

 L
EG

EN
D

2 0 1 9

U N I V E R S O



34

M
O

RE
 T

H
AN

 A
 B

RA
N

D
, A

 L
EG

EN
D

 Bone in Ham Gift Box

PACKAGING 

CONTENTS

EAN code

PACKAGING 

1 UNIT

8437013030748

1x Gran Reserva Joselito bone-in Ham (7 - 8 kg.)
1x Joselito apron
1x JoselitoLab recipe booklet
1x Guidebook on how to carve and preserve Joselito Gran Reserva Ham

100% Natural · No preservatives or additives
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 Ham Session Package

PACKAGING 

CONTENTS

EAN code

PACKAGING   
1 UNIT

8437013030540

30x 70g Gran Reserva Joselito sliced Ham packs
1x Joselito apron
1x Joselito Pig-Up tongs
1x JoselitoLab recipe booklet

100% Natural · No preservatives or additives
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 Premium Vintage Ham  
by Fernando Bellver  

PACKAGING 

CONTENTS

EAN code

PACKAGING   
1 UNIT

8437018906024

1 x Joselito 2010 Vintage Ham

The edition is limited to 55 sculptures made in bronze with a 
green marble patina. The pieces are signed by world-renowned 
artist Fernando Bellver.

100% Natural · No preservatives or additives
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 Premium Vintage Ham 
by Ara Malikian    

PACKAGING 

EAN code

PACKAGING   
1 UNIT

8437013030687

CONTENTS

1 x Joselito 2009 Vintage Ham
1x Joselito apron

The edition is limited to 88 pieces in the form of real guitar 
cases, in red and printed in black. The cases are signed by 
Ara Malikian, one of the world's great violinists.

100% Natural · No preservatives or additives
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 Assorted Gift Box

PACKAGING 

CONTENTS

EAN code

PACKAGING   
1 UNIT

8437013030922

8x 70g Gran Reserva Joselito sliced Ham packs
1X Joselito Panceta (500 - 600 g)
1/2 Joselito Caña de Lomo (+/- 500 g)
1/2 Joselito Chorizo (+/- 500 g)
1/2 Joselito Salchichón (+/- 500 g)
1x JoselitoLab recipe booklet
1x Joselito apron
1x Joselito Pig-Up tongs
1x Joselito 150 Anniversary Book

100% Natural · No preservatives or additives
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 Vintage Happy Pig Collection

PACKAGING 

CONTENTS

EAN code

PACKAGING   
2 UNITS

8437018906031

4x Double packs (2 x 50 g) of Joselito 2011 Vintage Ham
1x Joselito with the Stars recipe booklet
1x Guidebook on how to carve and preserve Joselito Gran Reserva Ham

Joselito 2011 Vintage Ham Selection, cured for more than 90 months, to celebrate the 
Chinese New Year, the year of the Pig.
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100% Natural · No preservatives or additives
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 Sliced Vintage Ham Gift Box

PACKAGING 

CONTENTS

EAN code

PACKAGING   
10 UNITS

8437018906062

4x 70 g packs of Joselito sliced Vintage Ham

100% Natural · No preservatives or additives
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 Charcuterie Selection Gift Box

PACKAGING 

CONTENTS

EAN code

PACKAGING   
5 UNITS

8437013030908

1/2 Joselito Caña de Lomo (+/- 500 g)
1/2 Joselito Chorizo (+/- 500 g)
1/2 Joselito Salchichón (+/- 500 g)

100% Natural · No preservatives or additives
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 Platinum Swarovski Gift Box  

PACKAGING 

CONTENTS

EAN code

PACKAGING   
6 UNITS

8437013030885

4x 70g pack of Joselito sliced Gran Reserva Ham

Exclusive selection of Joselito Gran Reserva sliced Ham, 
embellished with Swarovski crystals.

100% Natural · No preservatives or additives



43 Tasting Box 150 Edition 

PACKAGING 

CONTENTS

EAN code

PACKAGING   
10 UNITS

8437018906055

1x 70g pack of Joselito sliced Gran Reserva Ham
1x 70g pack of Joselito sliced Caña de Lomo
1x 70g pack of Joselito sliced Chorizo
1x 70g pack of Joselito sliced Salchichón
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Exclusive Joselito sliced meats selection box.

100% Natural · No preservatives or additives
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CONTENTS

1/2 Joselito Caña de Lomo (+/- 500 g)

 1/2 Caña de Lomo Tube Pack

PACKAGING 

EAN code

PACKAGING   
20 UNITS

8437000183235

100% Natural · No preservatives or additives
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 Sewing Box

PACKAGING 

CONTENTS

EAN code

PACKAGING   
1 UNIT

8437013030076

10x 70g pack of Joselito Gran Reserva sliced Ham
1x Joselito apron
1x JoselitoLab recipe booklet
1x Guidebook on how to carve and preserve Joselito Gran Reserva Ham

Leather Sewing Box with packs of sliced Joselito Gran Reserva Ham.

100% Natural · No preservatives or additives



J O S E L I T O , 

M O R E  T H A N  A  B R A N D  

A  L E G E N D

SINCE 1868





48

M
O

RE
 T

H
AN

 A
 B

RA
N

D
, A

 L
EG

EN
D

S I NC E  18 6 8


