
 

ARTISAN CHEESES 

We have looked for different and innovative 

flavors, the result of limited craftsmanship. 

Very carefully handled products subject to a 

rigorous control that goes from the feeding 

of the animals to the final phase of healing, 

thus achieving unique quality and excellence. 

The rest is provided by the cheesemaker, who 

reflects his vocation, together with his best 

knowledge 

PRODUCT CATALOGUE   

 

CATESCLUB SELECTION 

For further information: 

info@catesclub.com 
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THE INFORMATION IN THIS DOCUMENT IS STRICTLY INFORMATIVE AND NON-CONTRACTUAL REFERENCE

FOR LARGE VOLUMES, CONDITIONS AND PRICES CIF, PLEASE CONTACT CATESCLUB FOR MORE DETAILED INFORMATION AND  QUOTATIONS

ARTISAN CHEESES

CATESCLUB REFERENCE PRODUCTS PRODUCT DETAILS

Gourmet Extra 

Superior
CC-003-001

OLD ARTISAN SHEEP´S CHEESE FROM 

LA MANCHA

Sheep's raw milk cheese. Artisan and following traditional 

elaboration methods. Aged for 15 months

Gourmet Extra 

Superior
CC-003-002

OLD RESERVE SHEEP´S CHEESE FROM 

LA MANCHA WITH LARD

Sheep's raw milk cheese. Artisan following traditional elaboration 

methods. Aged for 15 months. Intense flavour and strong aroma due 

to the long ageing process.Very creamy thanks to the iberian pork 

lard patina.

Gourmet Extra 

Superior
CC-003-003

OLD RESERVE SHEEP´S CHEESE FROM 

LA MANCHA WITH EXTRA VIRGIN OLIVE 

OIL & ROSEMARY

Sheep's pasteurized milk cheese. Artisan elaboration and aged for 12 

months. Intense flavour and strong aroma due to the long ageing 

process combined with the Extra Virgin Olive Oil from the 

Cornicabra variety and green notes given by the rosemary. 

Gourmet Extra 

Superior
CC-003-004

OLD RESERVE SHEEP´S CHEESE FROM 

LA MANCHA WITH EXTRA VIRGIN OLIVE 

OIL 

Sheep's pasteurized milk cheese. Artisan elaboration and aged for 12 

months. Intense flavour and strong aroma due to the long ageing 

process combined with the Extra Virgin Olive Oil from the 

Cornicabra variety.  

Gourmet Extra 

Superior
CC-003-005

OLD ARTISAN SHEEP´S CHEESE FROM 

LA MANCHA WITH EXTRA VIRGIN OLIVE 

OIL

Sheep's raw milk cheese. Artisan elaboration and aged for 15 

months. Intense flavour and strong aroma due to the long ageing 

process combined with the Extra Virgin Olive Oil from the 

Cornicabra variety.  

Gourmet Extra 

Superior
CC-003-006

OLD RESERVE SHEEP´S CHEESE FROM 

LA MANCHA

Sheep's pasteurized milk cheese. Artisan following traditional 

elaboration methods. Aged for 15 months. Intense flavour and 

strong aroma due to the long ageing process.

Gourmet CC-003-007

CURED SHEEP´S CHEESE FROM LA 

MANCHA

sheep's pasteurized milk cheese. artisan elaboration and aged for 6 

months. soft flavour of medium intensity and very aromatic.

Gourmet CC-003-008

SEMICURED SHEEP´S CHEESE FROM LA 

MANCHA

sheep's pasteurized milk cheese. artisan elaboration and aged for 2 

months. soft flavour of medium intensity and very aromatic.
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Gourmet Extra CC-003-009

SHEEP´S CHEESE FROM LA MANCHA 

WITH CHILI

sheep's pasteurized milk cheese. artisan elaboration and aged for a 

minimum of 45 days. multicolour. intense and spicy flavour due to 

the chilly peppers.

Gourmet Extra CC-003-010

GOAT´S CHEESE WITH PAPRIKA FROM 

LA VERA

Goat's Pasteurized milk cheese. Artisan production and aged for a 

minimum of 25 days. White on the inside and bright red on the outside 

due to the paprika.  Medium flavour with a hint of paprika.    

Gourmet CC-003-011

CURED ARTISAN SHEEP´S CHEESE FROM 

LA MANCHA

sheep's raw milk cheese. artisan elaboration and aged for 6 months. 

soft flavour of medium intensity and very aromatic.  slightly spicy.

Gourmet Extra CC-003-012 SEMICURED GOAT´S CHEESE

Semicured goat's cheese. artisan production using milk obtained 

from their own animals. soft flavoured and creamy texture. natural 

edible crust.   

Gourmet Extra CC-003-013 CURED GOAT´S CHEESE

cured goat's cheese. artisan production using milk obtained from 

their own animals. soft flavoured and creamy texture. natural 

edible crust.   winner of several national awards.

Gourmet Extra CC-003-014

CURED GOAT´S CHEESE IN EXTRA 

VIRGIN OLIVE OIL

cured goat's cheese. artisan production using milk obtained from 

their own animals. soft flavoured enhanced by the extra virgin olive 

oil.  creamy texture .  natural edible crust.   winner of several 

national awards.

Gourmet Extra CC-003-015 SEMICURED MANCHEGO CHEESE

manchego cheese with certificate of origin.  sheep's pasteurized milk 

cheese. artisan production aged for 2 to 4 months. medium intensity 

flavour. creamy texture. 

Gourmet Extra CC-003-016 CURED MANCHEGO CHEESE
manchego cheese with certificate of origin.  sheep's pasteurized milk 

cheese. artisan production aged for 4 to 6 months. intense flavour. 

Gourmet Extra CC-003-017 OLD ARTISAN MANCHEGO CHEESE

Manchego cheese with certificate of origin.  Sheep's raw milk cheese. 

Artisan production aged for 10 to 18 months. Intense flavour. 

Spicy.

Gourmet Extra 

Superior
CC-003-018 MERINA SHEEP´S CHEESE

original from the grazalema mountains.  raw milk from native sheep. 

artisan and traditional production with milk from their own animals. 

very intense flavour. very limited production.  
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Gourmet Extra 

Superior
CC-003-019 PAYOYA GOAT´S CHEESE

original from the grazalema mountains.  raw milk from native goats. 

artisan and traditional production with milk from their own animals. 

intense to medium flavour. very limited production.  

Gourmet Extra 

Superior
CC-003-020 CABRALES CHEESE 7 MONTHS

"Cabrales" cheese with certificate of origin.  aged for 7 months in 

natural caves in the mountains.  artisan production by the farmer 

from raw cow's milk.  winner of best spanish cheese in 2013. best 

blue cheese in spain in 2013, gold medal in gourmet 2015, best 

cabrales in the world in 2015 and supergold in the world cheese 

awards in 2016.    

Gourmet Extra CC-003-021 CABRALES CHEESE 3 MONTHS

"Cabrales" cheese with certificate of origin.  aged for 3 months in 

natural caves in the mountains.  artisan production by the farmer 

from raw cow's milk.  winner of silver in the world cheese awards in 

2013.

Gourmet Extra CC-003-022 CABRALES CHEESE 4 MONTHS

"Cabrales" cheese with certificate of origin.  aged for 4 months in 

natural caves in the mountains.  artisan production by the farmer 

from raw cow's milk.   silver award in certamen quesos de los pi cos 

de europa 2015.    

Gourmet Extra CC-003-023 CABRALES CHEESE 2 1/2 MONTHS

"cabrales" cheese with certificate of origin.  aged for 2  1/2 months 

in natural caves in the mountains.  artisan production by the farmer 

from raw cow's milk.   bronce medal at world cheese awards 2015.    

Gourmet CC-003-024

GOAT´S CHEESE WITH NATURAL BLACK 

TRUFFLE
goats cheese with 100% natural black truffle.

Gourmet CC-003-025

SHEEP´S CHEESE WITH NATURAL BLACK 

TRUFFLE
Sheep cheese with 100% natural black truffle.

Gourmet CC-003-026
SEMICURED GOAT´S CHEESE WITH 

IBÉRICO HAM

This is a star product made out of pasteurized goat's cheese and 

iberian ham. It has contrasting flavours with the excellent aroma 

and taste of iberian ham. patented product.  

Gourmet CC-003-027
SEMICURED GOAT´S CHEESE WITH 

BOLETUS EDULIS

Excellent product made with pasteurized goat's milk and dried 

boletus edulis.  Collected in the mountains of extremadura spain.  

Intense flavour and aroma.

Gourmet CC-003-028
SEMICURED GOAT´S CHEESE WITH 

CARAMELIZED ONIONS

Excellent product made with pasteurized goat's milk and caramelized 

onions. Soft and sweet taste and special aroma.

Gourmet CC-003-029

SEMICURED GOAT´S CHEESE WITH 

OLIVES

Cheese made with pasteurized goat's milk and cut olives which add a 

contrasting special flavour.
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Gourmet CC-003-030
SEMICURED GOAT´S CHEESE WITH 

ROSEMARY AND OREGANO

Cheese made with pasteurized goat's milk and wrapped around 

aromatic plants adding intense and slightly sweet flavours.

Gourmet CC-003-031
SEMICURED GOAT´S CHEESE WITH 

PAPRIKA FROM LA VERA

Cheese made with pasteurized goat's milk and crust dipped in de la 

vera paprika adding special flavours.

Gourmet CC-003-032 CURED GOAT´S CHEESE

cheese made with unpasteurized goat's milk with a very 

characteristic touch. intense flavour and creamy texture and 2 

months minimum aging. soft paste.

Gourmet CC-003-033

CURED GOAT´S CHEESE FROM RAW 

MILK

Cheese made with unpasteurized goat's milk with a very 

characteristic touch. Intense flavour and creamy texture and 2 

months minimum aging. Hard paste.  Natural crust.

Gourmet CC-003-034
SEMICURED GOAT´S CHEESE WITH 

NATURAL CRUST

cheese made with pasteurized goat's milk and with natural crust.  a 

very delicate flavour and soft aromas and texture.

Gourmet CC-003-035 GOAT´S CHEESE WITH LOQUATS
Goat´s cheese with dry loquats. A full flavoured goat´s cheese 

with a hint of loquat.


