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          A LONG STORY OF A UNION OF COMPANIES 
Unialiment Group was born from the union of 4 companies with a common export department. After several years of sales hits in 60  countries 
the export department is restructuring in 2015 staying definitively  as Comercial Exclusive Agency of the facilities and does not stopped to 
grow in a serious and confident way . The result is plenty satisfactory. We changed our internal organization in order to guarantee the Service 
and the professionalism known for 30 years by our partners, but not the main target : increase the presence of our products in the internatio-
nal markets. We are exporting since 1996 : our experience, guarantee, and the service of our specialties industries. Our  VISION  is based on a 
policy of organised distribution in the foreign markets by the close collaboration with our partners; proximity , flexibility and adaptation have 
been or arguments of triumph. What are the differences  respect to our  competitors:  
      - A team of professionals Agents , formed by the facilities , exclusively working  for their export department. 
      - Our goal  is to procure a satisfaction level to our foreign partners bringing  our knowledge in commercial and technical areas to our 
production facilities.
      - the  value  offered by our production plants, the guarantee we offer with each delivery.  About quality controls, all ours factories have    
the APPCC (HACCP) standardizations, they also are  IFS and BRC. 
Times and needs are changing, and alimentary safety is the base of the XXI century trade. Being competitive is not against being safe and 
quality Safe and Quality.
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Brie with Truffle

210 g

Sheep Cheese with Olives 5 months

Sheep Cheese with Olives 5 months

Sheep Cheese with Champagne Rosé  
5 months

Goat Cheese with Caramelized Onion 
5 months

Sheep Cheese with Chestnuts Cream
 5 months

Sheep Cheese with Truffle 5 months

Sheep Cheese with Black Garlic 5 months

Sheep Cheese with Black Garlic 5 months

INFUSED CHEESE

SPANISH CHEESE SLU is a family story first and foremost. A project of the Perez brothers whose purpose is to vindicate the tradition, 
the family and the origin of their products. This project is completed with another 18 people who work and give their know-how 

and effort every day to satisfy our customers.
A company that is born with a clear vocation: to promote the export of Manchego PDO cheese in particular and the cheeses of 

Spain in general. Our facilities, located in Albacete and equipped with the most puncture technology, are IFS and BRC certified. The 
cheese process is total in our plant: we cure, transform and cut, customize the products before making them available to consumers 

in more than 32 countries.

Manchego Cheese PDO, Cheese from Spain of all regions, Cheese from Europe, Cured Meats from Spain, Serrano and Iberian bello-
ta in general, a complete range with a single interlocutor with a key domain of sanitary certification standards to be able to export.

Our project grows as our brands take root in the main markets. Spanish Cheese SL is among the 6 largest exporters of Manchego 
PDO cheese from Spain. For our quality, our homogeneity, our competitiveness, we want to offer you and convince you that our 

house is part of yours.

1 kg

210 g4 5



3 kg Ref. 0001

200 g  Ref. 00011 200 g  Ref.10061

3 kg Ref. 1006

200 g  Ref.1012

3 kg  Ref. 1002
1 kg Ref. 10033 kg Ref. 1001

200 g  Ref.1014

200 g  Ref. 100212

3 kg Ref. 10021

200 g  Ref. 10083

3 kg Ref. 1008

SET DE MANCHEGO D.O.P. + TABLA DE 

MADERA + CAMPANA  QUESERA + NAVA-

JA / SET OF MANCHEGO PDO + WOO-

DEN BOARD + CHEESE DOME + POCKET 

KNIFE
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Sheep Cheese with Flowers 
5 months

IBERICO
(20 días / days) - (1 mes / month) - (2 meses / months) - (3 meses / months) -  (6 meses / months) 

Goat Cheese (Rind natural and Paprika rind Color)
Goat Cheese 9 months 

Goat cheese soaked in 
Red wine “Drunken Goat”

Goat Cheese with 
Rosemary 3 months 

Goat cheese soaked in 
Red wine 

Sheep Cheese with 
Rosemary 6 months 

Sheep Cheese with Brandy 
6 months 

Sheep Cheese with 
Chili 3 months

Sheep Cheese 5 months  

Sheep Cheese Pedro 
Ximenez 6 months 

Sheep Cheese with 
Tomato & Oregano 3 months 



MEDITERRÁNEA
REF. 10058  WEIGHT: 200 g - UNITS / CASE: 8 
Oveja con trufa 5 meses / Oveja con pimiento de 
espelette 5 meses / Oveja con flores 5 meses / Cabra al romero / Cabra al vino
Sheep with truffle 5 months / Sheep with Espelette peper 5 months / sheep with 
flowers 5 months / Goat with Rosemary / Goat cheese with red wine

CHEESE TRYS

Spanish Assorted Platter 3 
Cheeses
Goat + Manchego PDO + Iberico
100 g  Ref. 10055

MI TIERRA
REF. 10059  WEIGHT: 200 g - UNITS / CASE: 8 
Manchego PDO/ Sheep with truffle 5 months / Iberico / 
Goat with red wine / Sheep with olives 5 months.

MI TIERRA
REF. 10059  WEIGHT: 200 g - UNITS / CASE: 8 
Manchego PDO/ Sheep with truffle 5 months / Iberico / 
Goat with red wine / Sheep with olives 5 months.

Italian cheese platter
REF. 9008M  WEIGHT: 200 g - UNITS / CASE: 8 
Provolone / Asiago pressato / Gran Spicco/
 Gorgonzola piccante / Pecorino Romano

Assorted Platter 5 Cheeses
Manchego PDO + Iberico Young + Goat Red Wine + Iberico Semi 
Cured + Goat 
200 g  Ref. 10053

European cheese platter
REF. 9006  WEIGHT: 200 g - UNITS / CASE: 8 
Pyrenee / Mimolette / Havarti / German blue cheese/ Iberico

Assorted Platter 
Serrano Reserva Ham + Manchego PDO + Chorizo
120 g  Ref. 10052

BANDEJA EUROPA
Queso de oveja con trufa + chorizo + picos de pan + 
queso manchego + queso iberico + jamon serrano
220 g  Ref. BANDAPERSV

BANDEJA USA
Queso de oveja con trufa + aceitunas + picos de pan + 
queso manchego + queso iberico + almendras
220 g  Ref. BANDAPE

Assorted Platter 4 Cheeses
Manchego PDO + Goat + Sheep Rosemary + 
Iberico
125 g  Ref. 10051
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REF. 20018
REF. 7903

REF. XXXXXX

REF. 20019

REF. 20015

REF. 20016

REF. 20013

REF. 20017

REF. 20012

CHEESE CREAMS CREAMS AND SAUCES
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GOAT LOGS LONCHAS IWS
CLASSIC 

800g / 50 lonchas

CLASSIC 
400g / 24 lonchas

VEGANA 
200g / 12 lonchas

150g / lonchas

CLASSIC 
200g / 12 lonchas

150g / lonchas

BURGUER
200g / 12 lonchas

150g / lonchas

BURGUER 
400g / 24 lonchas

BURGUER 
800g / 50 lonchas

NATURAL 
REF. 1035CAP

RED FRUITS
REF. 1039CAP

FINE HERBS
REF. 1034CAP

PIMIENTA
REF. 1036CAP

WITH TRUFFLE
REF. 1070CAP

PAPRIKA
REF. 1037CAP

PAPAYA
REF. 1879CAP

PENICILIUM
REF. 2071CAP

1514
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CHEESE BLOCKS SPECIAL HORECA BLOCKS

CHEDDAR
REF. 8474 EDAM

REF. 9897
EMMENTAL

REF. 9992 GOUDA
REF. 9898 HAVARTI

REF. 4096

GOUDA
REF. 9958

CHEDDAR
REF. 9959

EDAM
REF. 9960

EDAM
REF. 9961

1918



MOZZAPURA
Grated 1 kg
Cubes 2 kg

SPECIAL PIZZA HORECA
Grated 1,5 kg

MOZZARELLA
Grated 1,5 kg
Cubes 2 kg

Powdered 1kg
Grated 1kg

GRATED CHEESE
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