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tissue paper. Hontanar, the tradename of our products is given in
reference to a small village: Aguilar del Alfambra.

of its pieces: no

wrapper cheese,
vacuum packed

and wrapped in

Ttis a small valley in the side of the pine forest in wich there
Cheese made for raw milk is a fountaine for the cattle.

Itis a very appreciated place by the shepherds of the area for
its rich grass and excellent water.

Cheese made for pasteuriced milk

Aguilar del Alfambra is a village grom Teruel on one side of
the Maestrazgo, 40 km from the capital and 30 km from the
ski tracks of Valdelinares.

With an altitude of 1.300 m above sea level we enjoy the river
that gives us the surname, wich is born in Gudar-Valdelina-
res and in the city of Teruel it joins the Guadalaviar river to
form the turia.
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Hontanar Cheeses
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PASTEURIZED MILK

SHEEP MILK

- CHEESES

” Soft cheese of
15 days of curing.
1kg, 3 kg and

wedge format.

Semi-cured cheese
from 2 - 3 months
of curing.

1kg, 3 kg and

wedge format.

Bar cheese Hontanar
semi-cured cheese 45
days of curing. 2 kg

bar format.

4 Cured cheese, from
% 5to 6 months of
curing. 1kg, 3 kg

. o \i and wedge format.

Aged cheese with
more than a year of
curing. 1kg, 3 kg and

wedge format.
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RAW MILK

Semi-cured cheese
from 2 to 3 months
of curing. 0,5 kg,
1kg, 3 kg and wedge

Y. format.
5

2
N

Cured cheese, from 5
to 6 months of curing.
1kg, 3 kg and wedge

format.

Bar cheese Hontanar
semi-cured cheese 45

days of curing. 2 kg bar

Aged cheese with more
than a year of curing. 1 kg,
3 kg and wedge format.

TERUEL
CHEESE

Sheep cheese cured
and semi-cured. 5 kg,
1,2 kg and edge

/" format heart-shape&.

GOAT MILK
~ CHEESES

PASTEURIZED MILK

Fresh cheese.
0,5 kg, 1 kg and

wedge format.

?ﬁ“ % Soft cheese.
15 days of curing.
0,5 kg, 1 kg and

wedge format.

Semi-cured cheese

from 25 days of
SC

Tt ot curing. 0,5 kg, 1 kg,

3 kg and wedge
format.

Cured cheese, from more
’Q, than 60 days of curing.
Fontanar 0,5 kg, 1 kg, 3 kg and

wedge format.

RAW MILK

Cured cheese, from more

than 60 days of curing.
0,5 kg, 1kg, 3 kg and

wedge format.

TERUEL
HEESE

Cured goat cheese. 5 kg,

1,2 kg and edge format
heart-shaped.

Madurated cheese with
SAFFRON.
0,5 Kg, 1kg, 3 kg

and wedge format.

Madurated TRUFFLED
sheep's milk cheese.
0,5 Kg, 1kg, 3 kg

and wedge format.
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Madurated WINE matured
TRUFFLED goat’s cheese.

milk cheese. 0,5 Kg, 1kg, 3 kg
0,5Kg, 1kg, 3 kg and wedge format.

and wedge format.

% Madurated cheese with
ROSEMARY. 1kg, 3 kg

and wedge format.

. Jerviente

TARTUFO
Cheese madurated cheese. 0,5 Kg,

with SCHNAPPS. 1 kg’ 3 kg and
0,5Kg, 1kg, 3 kg wedge format.

and wedge format.

CURD.

140 gr jars. YOGURT.

140 gr jars.




