BATALLE
el Unieo
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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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Since 1920 we have constantly improved the quality of our
products in every aspect.

We have been raising our special purebred pigs for decades,

a tradition which today represents for Batalle, a pig which truly
is“ef (/}//270". Guided by our motto “Quality - a matter of
Principle”, so embedded in our company structure which
ensures full traceability of our products is guaranteed. The growth
and history of Batalle “ ¢f U‘/’IIZ'&” has been achieved through
determination, dedication and working with clear objectives.
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The authentic
origin and values

Our continuous efforts to improve have made it
possible that our pig “ Batallé ¢/ Uizo”, 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¢ Uneee” 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 “e/ Unieo” being controlled precisely. It's “
e Unteo” 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 UW ” 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

fat marbling, the soft and tender texture and to its ,OL%
reddish colour. It's pleasure at its purest with a h/gh/y" ;
notable difference in taste from other breeds of pork. :
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A beneficial pleasure

“ef Uheo’ 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.




BmAYRA7

Product Catalog
Ref. 50 Ref. 25 Ref. 26
REFERENCES BO—X AXtO A%
Katarosu Collar Collar Presa
Ref. 354 Ref. 264 Ref. 16 Ref. 30
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Jow! Defatted Secreto Tenderloin Pluma
Ref. 10 Ref. 36 Ref. 670 Ref. 52
Ny ou7 Zyoaq4 Yy Ny 22040 ar1y
Loin Ribs French Rack Back Bacon (Loin) Loin
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Ref. 316 Ref. 341 Ref. 816B Ref. 211 Ref. 263 Ref. 543
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Belly Half Belly Half Belly (K17) Netted 4D Shoulder Trimming Skirt Meat
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Product Catalog

REFERENCES

Ref. 10
“OSVLEIINVEEE/NL
“Gran Reserva” Cured Ham

Ref. 1700100
“OZVLEIIVEEE
INLRZAL A
“Gran Reserva” Sliced
Cured Ham - 100 g

o Unieo S
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JAMON GRAN RESERVAL

Ref. 12
“OLEIICEBLRULEESE/N\AL
“Gran Reserva” Boneless Cured Ham
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Ref. 13
“OLEIIVERL -BEERH
EEE/N\L

“Gran Reserva” Boneless and
Semi polished Cured Ham

Ref. 14
“OSLEIINEBRL -BE -
BHEEE/NL

“Gran Reserva” Boneless, Polished
and Cleaned Cured Ham

Ref. 15

“OSYLEIICEERE/NLTOYVY
“Gran Reserva” Cured Ham Block

Ref. 20
“OSvLEIINY I —EINL
“Gran Reserva” Cured Shoulder

Ref. 22
“OSvLEIINELZLYa
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“Gran Reserva” Boneless
Cured Shoulder

Ref. 23
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“Gran Reserva” Cured Shoulder,

Boneless, Polished and Cleaned
with Shank

Ref. 24
“OSVLEIINVEEEH IS
—4%\ L

“Gran Reserva” Cured Shoulder,

Boneless, Polished and Cleaned
without Shank
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Ref. 28
“OZVLEIIVEBERHY IS
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“Gran Reserva” Cured Shoulder
“Corte Facil”

Ref. 9900101
O—X4&E/\A
Cured Loin
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Creative Meats

Batallé “e/ []///M " 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 “e/ U/l/ﬁd" is receiving high appreciations
from whoever enjoys the taste and tenderness,
whether in Paris, London, Hong Kong, Singapore,
Shanghai or Tokyo.
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FRENCH RACK

TENDERLOIN
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BELLY
¥a)d— Ry— K17
SHOULDER HALF BELLY
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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 Unieo” drycured hams
and,shoulders, with their unmistakable taste and
aroma — A pure pleasure.
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IF IT ’S “MUW”, IT’S NOT
BY CHANCE RESULT

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



