


La carne de cerdo ibérico es de suma 
importancia en la gastronomía española. 

producto una jugosidad excepcional.

Desde ANCHA Castilla

 carne tierna y sabrosa

Pork is very important for the spanish 
gastronomy. It is characterized by its thin fat 

streaks between the muscles which provide the 
product with an outstanding succulence.

From ANCHA Castilla, we offer fresh
and cured iberian pig products. Fresh pork is

a tender and tasty meat, rich in proteins
of a high biological value, with vitamins and 

minerals which contribute to prevent
the risk of cardiovascular diseases.



Cadera Rump

Panceta Belly

Aguja Shoulder blade steak

Cabecero Collar

Carrillada Cheek

Presa Presa

Papada Jowl

Pluma Pluma

Abanico Abanico

Paleta Shoulder

Lagarto Lagarto

Magro Pecho Brisket Lean Meat

Lomo Loin

Costillar Spareribs

Solomillo Tenderloin

Secreto Secreto

Ham
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ANCHA Castilla has its origins in La Mancha, in the province of 
Ciudad Real. 

Our aim is to approach the spanish gastronomy to the rest of the 
world. We are sure we have the best raw materials and artisans to 
offer our culinary culture wealth. 

ANCHA Castilla selects products of the highest quality which stand 
out thanks to their differential value, based on the preferences and 
needs of our customers. Thus, we offer a closer treatment and a 
personalized service, always in accordance with our basic principles: 
quality and tradition.

ANCHA Castilla’s products are selected under the International 
, which guarantees the customer that the 

ANCHA Castilla 

gastronomía española al 
resto del mundo. Seguros de contar con la mejor materia 

calidad y tradición.

Los productos ANCHA Castilla son seleccionados bajo 
los 




