
EJISL - Redondo Iglesias Sliced                                 
La Nava Ibérico 12/2oz  

This is the real thing—Dry cured Ibérico Ham, 

thinly sliced and handmade in the Spanish Style 

with Mediterranean sea salt and time. From              

grass-fed Ibérico hog, known as Pata Negra.              

Aged a minimum of 30 months.  

Jamón Ibérico is top of the chacuterie pyramid! The 

Ibérico hog is an heirloom breed only found in Spain 

& Portugal. Also known as Pata Negra. Prized for it’s 

extreme marbling which allows for long ageing.  
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