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traditional methods used since the beginning, the cold curing
process is completed with natural aging where the products remain until
they acquire the consistency, smell and flavor of traditional artisanal

products.
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Thanks to the union of a specially treated and select
breed, the climate and location of the province, and a
slow and natural curing process of 15 to 24 months, we
obtain a grand reserve Serrano Ham: a luxury item for

its sweet and delicate taste as well as its characteristic and

attractive texture.




The production process begins with the care of the
animal itself which is fed naturally and bred free-range
in the extensive, ample fields of Salamanca. Its flavour
hints at the aromas of pastures, whisking us away to the
natural environment which enhanced the qualities of this

exquisite gastronomic piece. The curing process varies in

accordance with its weight from 22 to 30 months.
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Hams and shoulder hams can be adapted to other
practical and manageable formats that clients may need

(boneless, without external fat, etc.) and packaged to

conserve all of their flavour.
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This thicker sausage which requires even greater artisanal
attention presents an irregular and exclusive shape. Made
from Serrano pork lean and stuffed in natural casings, it
is seasoned with intense red flavourful pimentdn (sweet
Spanish paprika). Diaz is one of the few remaining
producers of Morcén made from Serrano pork lean
as it requires delicate production methods and true

craftsmanship. The Morcdn can be considered a break

from the conventional.
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CHACINERIAS DIAZ
Pol. Ind. Castellanos de Moriscos, I
37439 Castellanos de Moriscos - SALA

Tel.: +34 923 36 14 48 - Fax: +34

info@chacineriasdiaz.c

www.chacineriasd



