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Unique
Adjective

1. Being the only existing
one of its type or, more
generally, unusual, or
special in some way.
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A professional name you can trust
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The authentic
origin and values

Our continuous efforts to improve have made it
possible that our pig “ Batallé e/ Unieo’, is a pig
which has matchless characteristics. Its taste
guarantees a pleasurable experience.
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Quality - A matter
of principal

As we work only with our own unique pig genetics,

we can master and control the entire pig nutrition-chain
from the field to the farm, offering a personalized diet to
each individual “e/ Uteo” pig. Our farms give the highest
level of animal welfare (Slow Farming) using the latest
farm technology breakthroughs. We control the entire
chain from the farm to the finished product with each
piece of the “ef (//wo ” being controlled precisely. It's
“ef Uneo” because we are passionate about the curing
and drying of our hams and shoulders, this happens on
the silent slopes of Sierra Nevada.
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Our approach

“ef/ Uhieo” has led us to be creators of a new farming
concept, which we can describe as “Slow farming”,
emphasizing the strictest respect for the animal as
well as the environment.

We hold “certified traceability” from the field to the final
product, certified by independent auditors, the BRC
and the IFS, which demonstrates approval for us to
export to the most demanding world-wide markets.
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Character, taste,
tenderness and colour

Batallé “¢f Uw ” deserves special attention to the
fat marbling, the soft and tender texture and to its pure
reddish colour. It's pleasure at its purest with a highly
notable difference in taste from other breeds of pork.
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A beneficial pleasure

“ef/ Unteo” represents pork with more unsaturated
fats, especially rich in oleic acid, as well as being
rich in vitamins B1, B6 and B12 and minerals.

Taste it to discover the difference.
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Batallé “ef (/;'ll'fa " offers infinite ways of exquisite
eating and dining. Our cured and dried products
are fundamentally stand-alone products, whereas
our fresh pork with its distinctive cuts offers taste
and pleasure in any kitchen in the world.

A real temptation for any chef
in the world.

Batallé “of Unico” is receiving high appreciations
from whoever enjoys the taste and tenderness,
whether in Paris, London, Hong Kong, Singapore,
Shanghai or Tokyo.




Product Catalog

Ref. 25 Ref. 50
YRS / REFERENCES BB /5
Collar Katarosu Collar

_——

AT,

S _.;.f;i

Ref. 28 Ref. 26 Ref. 30 Ref. 264 Ref. 354 Ref. 16
RIEIA (F)) BIERG MEEA FPIA TER BELEA
Mini Collar “Presa” “Pluma” “Secreto” Jowl! Defatted Tenderloin

Ref. 9 Ref. 12 Ref. 10 Ref. 37 Ref. 27 Ref. 33 Ref. 36 Ref. 670
HAHEE ETVANHE BhHEC BAHE B BEH BT HREEERES
Meaty Ribs Premium Ribs Loin Ribs Carré Rind-On “Chuleton” Loin End Loin Bone-In “Chuleta” French Rack Back Bacon (Loin)

Ref. 543
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Ref. 648 Ref. 303 Ref. 316 Ref. 341 Ref. 816B Ref. 211 Ref. 263
BEXFEY(EEN) B aTE hiE Aic (34%) REE 25H BREA (3IK)
French Rack Without Tail Triangular Belly Belly Half Belly Half Belly (K17) Netted 4D Shoulder Trimming

e 9° Ref. 964 Ref. 967 Ref. 628 Ref. 658 Ref. 648B Ref. 778 Ref. 746
BRI R & 2 WAL A BEHA ERRI(EDH) & R HRAT
Skirt Meat Sausage “Botifarra” Burger Patty Sliced Collar Sliced Loin Sliced French Rack Duroc Minced Meat

Meat Cubes
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Exceptional dry
cured products

Starting with a careful selection of the hams and
shoulders “gf Unieo”, are notable by their meat
texture and optimal intramuscular fat content, the
curing process takes place in our drying facilities
situated on the slopes of Sierra Nevada, Granada,
an area with a dry and cold climate, being the
perfect ambience for the dry curing of meat.

Our well known master cureres oversee, that each
piece of ham and shoulder is treated with the perfect
combination of salt, curing and drying time, to finally
obtain our perfectly Batallé “ef Uniieo” drycured hams
and.shoulders, with their unmistakable taste and
aroma — A pure pleasure.
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Product Catalog

B2/ REFEFRENCES

Ref. 10
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“Gran Reserva” Cured Ham

Ref. 9900101
BERREE
Cured Loin

N

Ref. 12
EB NS RIZHE

“Gran Reserva” Boneless Cured Ham

Ref. 15
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“Gran Reserva” Cured Ham Block

Ref. 20
$SRIZ T IR

“Gran Reserva” Cured Shoulder

Ref. 13

EBRRFE
“Gran Reserva” Boneless and
Semi polished Cured Ham

Ref. 14

EBRIEE
“Gran Reserva” Boneless, Polished
and Cleaned Cured Ham

Ref. 1700100 Ref. 22
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“Gran Reserva” Sliced “Gran Reserva” Boneless

Cured Ham - 100 g RSV Cured Shoulder
BATALLE
of Lo
jAMON amAN -llll:
Ref. 28 Ref. 23
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“Gran Reserva” Cured Shoulder
“Corte Facil”

BBEBBRIZEBRETN
“Gran Reserva” Cured Shoulder, Boneless,
Polished and Cleaned with Shank

Ref. 24

FEHIRIBE = B RIZBAFIE
“Gran Reserva” Cured Shoulder, Boneless, ~
Polished and Cleaned without Shank {
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NOT BY COINCIDENCE

Av. dels Segadors, s/n - 17421 Riudarenes, Girona (Spain)
Tel. + 34 972 85 60 50 | info@batalle.com 1 www.batalle.com



