



































































































































Tradition @9 451 Love Costadel Sol

%9 Chorizo de Pamplona (Navarre)
Spicy, coarsely ground sausage with an intense red colour. Popular throughout Spain and often served in thick slices as a
tapa.

J Chorizo Riojano (La Rioja)
Protected by IGP status. Richly flavoured with garlic and Pimenton de la Vera paprika. Considered one of Spain’s most
classic chorizo varieties.

¢4 Chorizo de Le6n (Castile and Ledn)
Smoked and characterised by a pronounced smoky aroma. Ideal for stews and one-pot dishes, particularly the traditional
cocido leonés.

@ Chorizo de Cantimpalos (Segovia)
Produced according to the same recipe since the 17th century. Semi-fat, well seasoned and perfectly balanced in
flavour. It holds protected DOP status.

V2 Chorizo Gallego (Galicia)
Shorter and thicker than most other varieties, often displaying a slight tang due to natural fermentation. Commonly

added to soups and bean dishes.

&4 Chorizo Extremeiio (Extremadura)
Distinguished by the use of smoked Pimentdn de la Vera. It offers a deep smoky aroma with a gentle spicy finish.

¥ Chorizo Asturiano (Asturias)
Smoked over beechwood. An essential ingredient in the famous fabada asturiana, a hearty white bean stew.

# Chorizo Canario (Canary Islands)
Soft, creamy and spreadable. Known as chorizo de untar, it is typically served on bread or toast.

Q cChistorra (Navarre and the Basque Country)
A thin, long sausage seasoned generously with paprika. Usually fried or grilled and often served with eggs and potatoes.

Sobrasada (Balearic Islands)
A soft cured sausage matured in Mallorca’s humid climate. It has a creamy texture and a mild, slightly sweet flavour.

HAPE AND FORM MATTER

Depending on the region and its intended use, chorizo comes in a variety of shapes and formats. The most common is the
sarta, a horseshoe-shaped sausage frequently found in shops throughout Spain. Cular is a thicker variety cured in natural
casings and prized for its rich flavour and texture. Meanwhile, chorizo de untar is a soft, spreadable version, particularly
typical of the islands, where it is often enjoyed on bread or toast.

It is difficult to imagine Spanish cuisine without chorizo. In Asturias, it is added to the rich and hearty fabada asturiana; in
Leon, it forms an essential part of the substantial cocido leonés; while in southern Spain it is often grilled, allowing its fat
to mingle with the smoke and create an unmistakable aroma. In Andalusia, revueltos with chorizo and eggs are
particularly popular, while in Madrid, bocadillos filled with chistorra are a favourite late-night snack after lively fiestas.

It is no coincidence that chorizo is often described as the heart of Spanish flavour. Regardless of the region, there is
always a way to celebrate its rich and aromatic presence.

Chorizo is more than just a culinary product - it is part of Spain’s cultural identity. Each variety tells the story of its
region: the smoky curing traditions of Leén, the sun-ripened paprika of Extremadura, and the distinctive island
flavours of the Balearics. Whether served in an elegant restaurant or a rustic village tavern, chorizo remains a
symbol of simplicity, tradition, and national pride.
























