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Spain, the world-renowned producer of some of the world's finest
wines, spirits, hams and olive oils, is now being recognized globally
for its high—quality cheeses. Spain boasts more than 200 types of
cheeses: this tremendous variety stems from Spain's geographical
and climatic diversity. The centuries—long traditions of cheesemaking
that vary from region to region make Spain a true paradise for cheese
lovers that can find real gems among countless Spanish cheeses.

Your journey to exploring Spanish cheeses starts by knowing the basic
types of cheeses produced in Spain: cow's milk cheese, sheep's milk
cheese, goat's milk cheese and cheese made from different blends
of these three types of animal milk. Spain's sheep's milk cheeses,
particularly Queso Manchego PDO, have made this style of Spanish
cheese a star on international markets, including China. But the range of
Spanish cheeses stretches far beyond the sheep's milk varieties—let's

#SpainFoodNation

s

© ICEX/ICEX

set off on a journey to some of the most fascinating creations of Spanish
cheesemakers.
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Sheep’s Milk Cheese—The Proud Delicacy of Spain
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Sheep are the most extensive livestock in Spain, inhabiting the plains
of central and southwest regions of the country, where there is plenty
of pasture, especially during winter and spring. Queso Manchego PDO
is the most internationally recognizable Spanish cheese. In Spain, it
is often called the "King of Cheeses": made from whole fresh milk of
Manchega sheep, it provides a slightly sharp and intense taste as well
as pleasant and unusual notes and firm texture.

In addition to Queso Manchego PDO, some of the well-known Spanish
sheep's milk cheeses include Queso Zamorano PDO and Torta del Casar
PDO. Spain's Basque Country also features several sheep's milk cheeses
made from unusual native breeds of sheep: Idiazabal and Roncal.

Torta Del Casar PDO, another iconic representative of Spanish sheep's
milk cheeses, has a soft to spreadable texture and is made from milk of
Merino and Entrefino ewes. Torta del Casar has an intense aroma and
well-developed flavor with a touch of bitterness from the plant rennet.
It melts in the mouth and has very little saltiness.

Made from raw ewes' milk from the Latxa and Carranzana breed,
Idiazabal PDO is another star of Spanish cheese production. It is a
hard cheese with a silky texture and intense, full and balanced flavor.

Featuring a hint of smoky scent and penetrating aroma, it is piquant
and slightly sweet.
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Mild and Creamy Spanish Cow’s Milk Cheeses
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Step into the land of Northern Spain—here is the epicenter of cow's
milk cheese production. In the perfect natural environment, following
the traditional cheesemaking techniques, countless cow's milk cheeses

are created, with Queso Tetilla PDO and Queso de L'Alt Urgell y La
Cerdanya PDO being some of the remarkable options.

Queso Tetilla PDO from Galicia in northern Spain is one of the country's
best—known cow-milk cheeses. It displays medium creaminess and
mild buttery flavor, with aromas of walnut and vanilla.

Born nearby the Catalonian Pyrenees, Queso de L'Alt Urgell y La
Cerdanya PDO is a pressed cheese made from pasteurized whole
milk from Friesian cows. This soft and creamy cheese features a mild,
pleasant, sweet flavor with a fruity, penetrating, slightly nutty aroma.
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Spanish Goat’s Milk Cheeses: The Taste from Unreachable Regions
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If you are a fan of Spain's sheep's milk cheeses, you may also enjoy
the distinctive goat's milk cheeses the country produces. Unlike
ordinary farm animals, goats inhabit the austere lands along the
Mediterranean coast and deep mountainous areas of Andalusia and
parts of Extremadura, unreachable to other farm animals.

Queso Ibores PDO is a cheese made from whole raw milk from goats
and has a clean, moderately acid and piquant flavor, with a slight finish
of goat's milk. Melting in the mouth, it is very pleasant and creamy
and has a buttery moist texture that would neither get too crumbly nor
elastic.

Queso de Murcia al Vino PDO—a delicious goat's milk cheese that
is macerated in red wine—is a pressed cheese made from Murcian
goat's milk. With time, the color of the rind of cheese becomes deep
dark red and the cheese itself gains a pleasantly sharp aroma and
unsalted flavor, with a creamy and elastic texture.
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Mixed-Milk Cheeses from Spain: Variety of Flavors
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Spain is home to many popular kinds of mixed-milk cheese:
sheep's, cow's and goat's milk are produced in Spain virtually
year-round, which enables the continuous production of such
types of cheese.

It shouldn't come as a surprise that Spain produces many high—
quality blue cheeses, with Cabrales PDO being one of the stars
of this selection This blue-veined cheese is made essentially
from whole raw cow's milk or from mixtures of two or three
types—cow's, sheep's and goat's milk. It has medium piquancy,
persistent aftertaste and penetrating aroma.

Another famous cheese of this type is Ibérico cheese: with a
yellowish—white color, it has a pressed uncooked curd, with a
semi-hard to hard consistency. It is made with a mixture of cow's
milk, goat's milk and sheep's milk.

Cheese lovers around the globe, having fallen in love with
Spain's Queso Manchego, are discovering that the world of
Spanish cheeses is very diverse and that there are hundreds
of authentic, high—quality cheeses to explore. Not only do the
different regions of Spain provide perfect production conditions,
but Spanish cheesemakers also use different types of milk and
apply traditional as well as new, innovative cheese—making
techniques. The result is a range of world-class cheeses,
providing chefs and consumers with numerous delicious options
to discover and enjoy.
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Discover more Spanish products and explore the world of Spain's unique gastronomy

at SpainFoodNation portal via the QR code.
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