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SPAIN'S FINEST
IBERICO—CURATED
FOR YOUR TABLE

Campo Grande offers the most authentic and
compelling retail Ibérico pork line available—
crafted for modern meat counters and backed
by deep Spanish roots. Founder Kurt Oriol
brings generations of Ibérico tradition and a
lifelong passion for Spanish food culture to
every product.

Sourced from free-roaming, acorn-fed Ibérico
pigs raised on independent farms in southern
Spain, our cuts deliver unmatched quality, rich
storytelling, and the kind of premium pork that
drives discovery and repeat sales for today's
meat buyers.

CARMELA

SUSTAINABLY SOURCED
MASTERFULLY CRAFTED

Sustainable Sourcing: Family-owned, crate-free Iberian pigs and
heirloom quail, raised humanely with natural diets.

Rich Marbling & Umami Flavor: Ibérico pigs are raised longer and
feed on nuts/grains, offering marbling comparable to Wagyu.

Nutrient-Dense & Clean: No hormones or antibiotics; high in oleic
acid and Omega-9s.

Expert Craftsmanship: Hand-butchered cuts, dry-cured charcuterie,
and multi-year aged ham attest to elevated quality.

IBERICO PLUMA SITAK IBERICO 4-RIB RACK

D IBIRICO TOIN ROAS

= IBIRICO SOTOMITTO
IBIRICO ABANICO SITAK
IBIRICO STTOUIS RIBS
IBIRICO PORK BIT1
IBERICO PORK BITIY SIFAK

IBERICO PRESA SITAK

IBERICO COPPA

¥ IBFRICO SKIRT SIFAK
5 el
IBIRICO JOWL SECRETO IBFRICO TTANK SITAK
IBERICO SHOULDER ROASI IBIRICO SECRITO SIFAK

SCANTO SHOP




CAMPO PROTEIN : CUT TYPE . BONE

GRANDE IB Ibérico Pork ¢ STK Steak © BNLS  Boneless
© WHL Whole Muscle : BIN Bone-In
. GRND  Ground .

: SLC Sliced

Unmatched depth of flavor, rich marbling,
and dramatic plate appeal—perfect for

those seeking premium Spanish heritage
R E T A I L I T E M S cuts for modern offerings.
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IB FLANK STK IB LOIN CHOP BNLS WHL IB RIB CHOP BIN WHL
0438 6/16 0Z 421 6/12 0Z 551 6/12 0Z
21 DAY FROM THAW 21 DAY FROM THAW 21 DAY FROM THAW

IBERICO CURED BACON

IB THICK CUT BACON - SLC
442 8/8 0Z

21 DAY FROM THAW

Pork belly and lightly apple wood
smoked—nitrate-free with bold umami
with smoky, sweet, and savory depth.
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IB CHORIZO LINKS IB BREAKFAST LINKS IB SMOKED CHISTORRA
346 8/8 0Z 360 8/8 0Z 458 8/8 0Z
21 DAY FROM THAW 21 DAY FROM THAW 21 DAY FROM THAW

GRND IB PORK/WAGYU BLEND GRND IB PORK
452 8/10 0Z 483 8/10 0Z

21 DAY FROM THAW 21 DAY FROM THAW
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