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THE WAGYU
OF PORK™

E * . .- ro- T
ke IBERICOPORK
Pork the way it's supposed to taste, from free-range heirloom
pigs. Real Spanish Ibérico has finally arrived.




C OURMISSION
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Campo Grande is a Consumer Brand set out to capture the ethos of Spain and be a
disruptive player in the Craft Foods movement. We want to bring consumers on a
thrilling adventure of food discovery in sustainability, health and the finest flavors of
the Mediterranean. Behind the scenes, we're on a quest to disrupt the traditional supply
chain of Big Meat and Fish by sourcing directly from humane farmers and fisheries and
providing transparency along the way. Cutting out the middlemen means savings for
consumers and a healthier plant and food system for our future.
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OUR STORY

Our passion for Spanish food is in our genetic makeup. Kurt Oriol, our founder,
comes from a family with deep roots in the Ibérico tradition. He grew up hearing his
grandmother’s stories about the matanza, the annual celebration across rural Spain when
townsfolk come together to stuff chorizo and hang hams for the winter.

Kurt's hybrid upbringing between Spain and the U.S. gave him a deep appreciation
for Spanish food culture, and made him want to share it far and wide. Travelers who
have been to Spain know that there's a palpable conviviality around food—tapas plunk
down on tables to be gobbled by all, wine is sloshed into glasses without a whiff of
pretentiousness, and there's always an unhurried sobremesa—Spain’s term for lingering
and chatting around table long after you've finished your meal.



IBERICO,
THE WAGYU
OF PORK®

SHOCKINGLY MARBLED MEAT
Think Kobe and Wagyu beef

UNBELIEVABLE FLAVOR PACKED WITH “UMAMI"”
NOTES

Meaty, savory deliciousness with deep, BOLD flavor.
You will not believe this is pork!

INCREDIBLY JUICY, MELTS IN YOUR MOUTH LIKE
BUTTER

Extremely tender texture that actually melts in your
mouth due to it's ultra-low melting point!

IRRESISTIBLE AROMA
Released when grilling or BBQing. Pairs exceedingly
well with the smell of charcoal in the summer!
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OUR IBERICO
PORK CUTS

IBERICO PLUMA STEAK: IBERICO 4-RIB RACK

IBERICO LOIN ROAST
IBERICO SOLOMILLO
IBERICO ABANICO STEAK

IBERICO ST LOUIS RIBS
IBERICO PORK BELLY
IBERICO PORK BELLY STEAK

IBERICO PRESA STFAK

IBERICO COPPA

IBERICO SKIRT STEAK

IBERICO FLANK STEAK

IBERICO JOWL SECRETO

IBERICO SHOULDER ROAST ————— - IBERICO SECRETO SIFAK

SPAIN’S BEST KEPT CULINARY SECRET

IBERICO “THE WAGYU OF PORK®”

Amazing pork boils down to three factors: Genetics, Lifestyle and diet,
which is why Campo Grande Ibérico comes from heirloom Iberian
pings. The incredible marbling and nutty richness make chefs hail

Ibérico as the Wagyu of pork.

CAMPO
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OUR PRODUCTS

IBERICO PRESA STEAK - :

The ultimate boneless roast.
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| PRESASIEAK |
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HEIRLOOM IBERIAN PORK

| 1ornuNBER
BEST BY DATE

| Nerwe

PRODUCT OF SPAIN

You haven't tried pork until you've
tried Iberico. Iberian Pork is
packed with more flavor per
square in that most prime beef.
These truly happy hogs are a rustic
heirloom breed indigenous to the
sun-dappled meadowlands ~ of

Nutrition Facts

Serving size 4 oz (112g)
Servings per container varied

Calories 220 _ Calories from fat 130
%Daily Value*
2%

Total fat T4g

South Spain. They Forage and root | Saturated fat &g 31%
and live almost twice as long as | grensfat0g o
5 95 ICholesterol 70mg 23%
most industrial pigs. This Trifecta  FSodium 65mg %
of unique genetics, humane |[Total carbohydrate Og 0%
farming, and natural diet creates a | Dietary fiber Og [
rich, marbled meat that you can Sugars 0g
feel good about eating. Erotein 200 e S0%

Iron 8%
Not a significant source of dietary fiber, sugars,
vitamin , vitamin lciur
“Percent Daily Values are based on a 2,000
calorie diet

eatcampogrande.com
© © @eat.campogrande

+Pigs are raised with unrestricted access
to outdoor.

INGREDIENTS: FREE RANGE IBERICO PORK PRESA STEAK

(

Safe Handling Instructions

This product was prepared from inspected and passed meat and/or poultry. Some

food products may contain bacteria that could cause iliness if the product is

mishandled or cooked improperly.

For your protection, follow these safe handling instructions.

[ Keep refrigerated or frozen. Thaw in the refrigerator or microwave.

. Keep raw meat and poultry separate from other foods. Wash working surfaces

 (incuding cutcing boards), uténsils, and hands after toiching raw meat or
poultry.

<rCook thoroughl
 Keep hot foods hot. Refrigerate leftovers immediately or discard.

Distributed by: Campo Grande Inc, P.0. Box 13036, Jersey City, NJ, 07303

ITEM CODE

FPO2

PACK WEIGHT RANGE

21-28 ounces

PCS PER PACK Rt

PCS PER CASE

12

BERICO SECRETO STEAK

The best-kept “secret” cut, according to Spanish butchers. 5
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IBERICO ‘ |
SECRETO STEAK

< SIOW GROWTH 3 =t

HEIRLOOM IBERIAN PORK

| o

PRODUCT OF SPAIN

You haven't tried pork until you've
tried Iberico. Iberian Pork is
packed with more flavor per
square in that most prime beef.
These truly happy hogs are a rustic
heirloom breed indigenous to the

Nutrition Facts
Serving size 4 oz (112g)
Servings per container varied

Calories 380 _ Calorie from fat 310

%Daily Value®
54%

sun-dappled meadowlands of [Tofalfat35g
South Spain. They Forage and root | _Salurated fat 15 75%
and live almost twice as long as | _Tansfatog 0%
most industrial pigs. This Trifecta  [orolesterol 85mg 29%
odium 50m 2%
of unique genetics, humane [Tl earbohydraie0g i
farming, and natural diet creates a | ~Diefary fber Og 0%
rich, marbled meat that you can | SugarsGg
feel good about eating. Protein 15g 30%
N Certified by CALICER pron6%_____|{
izt s

“Percent Daily Values are based on a 2,000
calori diet

eatcampogrande.com
@ @eat.campogrande

£Pigs are raised with unrestricted access
o outdoor.

e e——

safe Handling Instructions
This product was prepared from inspected and passed meat and/or poultry. Some
food products may contain bacteria that could cause iliness if the product is
mishandled or cooked improperly.

For your protection, follow these safe handling instructions.

{4 Keep refrigerated or frozen. Thaw i the refrigerator or microwave.
Keep raw meat and poulty separate from other foods. Wash working surfaces
i l\nc‘udmg cutting boards), utensils, and hands after touching raw” meat or
poultry.
@ Cook thoroughly.
3 Keep hot foods hot. Refrigerate leftovers immediately or discard.

Distributed by: Campo Grande Inc, P.0. Box 13036, Jersey City, NJ, 07303

ITEM CODE

FPO1

PACK WEIGHT RANGE

14-21 ounces

PCS PER PACK 1

PCS PER CASE

16




OUR PRODUCTS

IBERICO 4-RIB RACK

Prime rib but make it Ibérico.

PRODUCT OF SPAIN

You haven't tried pork until you've

tried Iberico. Iberian Pork is | Nutrition Facts

packed with more flavor per | Sering size 4 oz (112
square in that most prime beef. |Senings per container varied
These truly happy hogs are a rustic | Calories 150 _Calores from fat 50

heirloom breed indigenous to the “Dally Value"
sun-dappled meadowlands of |[Totalfatsg 8%

South Spain. They Forage and root | _Saturated fat 2g 10%

and live almost twice as long as | Jrensfatog 0%

Cholesterol 50mg 7%

most industrial pigs. This Trifecta  Fgoqiom T40mg > 6%|

of unique genetics, humane | Toal carbohydrate O %

farming, and natural diet createsa | Dietaryfiberdg 0% |

k p ] : 2 re 1 4 rich, marbled meat that you can | “Sugars0g

feel good about eating, Protein 309 0%
. Calcium 2% - Iron 4%
ot st surc of ot e, g,

[azoaes e e
—
Qﬁsrﬁ

“Percent Dally
£Pigs are raised with unrestricted access
3

IBERICO
| 4RIBRACK

{SIOW GROWIIT 3 ———~
HEIRLOOM IBERIAN PORK

B~ ertified by CALICER
5o Certifed by CALICE
32/sh)
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eatcampogrande.com
@ © @cat.campogrande
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safe Handling Instructions
This product was prepared from inspected and passed meat and/or poultry. Some
food products may contain bactena that could cause iliness if the product is
mishandled or cooked impr
T oL rbreciian, ol 05t Lafe handiing nstructons.
[ Keep refrigerated o frozen. Thaw in the refrigerator or microwave,

eep raw meat ‘and poultry separate from other foods. Wash working surfaces
i Un(‘udmg cutting boards), utensils, and hands after touching raw meat or

poul

arCook thoroug
 Keep hot ithor Refrigerate leftovers immediately or discard.

Distributed by: Campo Grande Inc, P.0. Box 13036, Jersey City, NJ, 07303

ITEM CODE FPO5

PACK WEIGHT RANGE 24-33 ounces
PCS PER PACK & ©
PCSPERCASE | .. 6

IBERICO PORK BELLY STEAK

All the flavors of secreto with loads of marbling, but flatter and lighter in color.

PRODUCT OF SPAIN

You haven't tried pork until you've
tried Iberico. Iberian Pork is | NuUtri t|on Facts
packed with more flavor per |Servingsize 4oz (11

square in that most prime beef. ~|Servings per ondnaares
These truly happy hogs are arustic | Galories 380 Galonies from fat 310
heirloom breed indigenous to the o %Dally Value |
sun-dappled meadowlands of [Totalfat35 5%

South Spain. They Forage and root | _Salurated fat 5g 75%
and live almost twice as long as %
most industrial pigs. This Trifecta g qrres s ——————— 2

of unique genetics, humane

farming, and natural diet creates a | “Dietary fiber Og 0%

rich, marbled meat that you can Sugars 0g
Protein 159

feel good about eating. 30%
PORK BEU-Y SECREIO (o) Contedbycuce et st eee o g o s
SLOW GROWTH } =t N 4 vitamin A, vitamin C,

“Percent al Values are based on 8 2000
calori di

HEIRIOOM IBERIAN PORK
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eatcampogrande.com
© O @cat. campogrande

£Pigsare raised with unrestrited access
utdoor.

, ( woreoms ruee mance merico row seuy secrero )
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safe Handling Instructions

This product was prepared from inspected and passed meat and/or poultry. Some
food products may contain bacteria that could cause iliness if the product is
mishandled or cooked improperly.
For your protection, follow these safe handiing instructions.

&l Keep relrlgera(ed or frozen. Thaw in the refrigerator or microwave,

. w meat and poultry separate from other foods. Wash working surfaces
LS lm( udmg cutting boards), utensils, and hands after touching raw meat or
Lok thor

€ Keep hot oot Refrigerate leftovers immediately or discard.

Distributed by: Campo Grande Inc, P.O. Box 13036, Jersey City, NJ, 07303

ITEM CODE FP16C14
PACK WEIGHT RANGE 25 ounces
PCS PER PACK 1

PCS PER CASE 14




OUR PRODUCTS

IBERICO FLANK STEAK

Thin pork belly but leaner, with a satisfying chew.

7
IBERICO W\
FLANK STEAK |

PRODUCT OF SPAIN

You haventt tried pork until youve
tried Iberico. Iberian Pork is
packed with more flavor per
square in that most prime beef.
These truly happy hogs are a rustic
heirloom breed indigenous to the
sun-dappled meadowlands  of
South Spain. They Forage and root
and live almost twice as long as
most industrial pigs. This Trifecta
of unique genetics, humane

farming, and natural diet creates a
rich, marbled meat that you can
feel good about eating.

GRANDE

eatcampogrande.com
© 6 @cat.campogrande

Nutrition Facts
Serving size 4 oz (112g)
ervings per container varied
Calor 220 _Calc from fat 170
%Daily Value*
Total fat 18g 28%

Saturated fat g 0%
“Trans fat Og 0%
Cholesterol 90mg 30%
Sodium 55mg 2%
Total carbohydrate 0g 0%
Dietary fiber 0g 0%
Sugars Og
Protein 24g 8%
Iron 4%

Not a significant source of ietary iver, sugars.
vitamin A, vitamin C, and caicium

“Percent Daly Values are based on a 2000
]

£Pigs are raised with unrestricted access
o outdoor,

INGREDIENTS: FREE RANGE IBERICO PORK FLANK STEAK )

{SIOW GROWIIT 3 )
HEIRLOOM IBERIAN PORK Safe Handling Instructions
This product was prepared from inspected and passed meat and/or poultry. Some
food products mby contain bacteria that could cause finess if the product is
mishandled or cooked improperly.
/ For your protection, follow these safe handling instructions.
4 Keep refrigerated or frozen. Thaw in the refrigerator or microwave.
eep raw meat and poultry separate from other foods. Wash working surfaces
s uncﬁmng cutting boards), utensils, and hands after touching raw meat or
po,
< Cook thoroughly.
- 4 (2 Keep hot foods hot. Refrigerate leftovers immediately or discard.
| LOT NUMBER
‘ BEST BY DATE / Distributed by: Campo Grande Inc, P.O. Box 13036, Jersey City, NJ, 07303
NETW
PACK WEIGHT RANGE 4-24 ounces
PCS PER PACK Lk
PCS PER CASE Y .18
Yo
&
7
. 2 3 5 2 H
A thick, round “Money” cut from the upper collar perfect for rubbing, glazing and smoking. /
PRODUCT OF SPAIN
You havent tried pork until youve e
tied Iberico. therian pork = | Nutrition Facts
Serving size 4 oz (112)
packed with more flavor per | Serings per container varied
square in that most prime beef. =
These truly happy hogs are a rustic ~ pSaiories 210, -
heirloom breed indigenous to the SuDay Vatue
sun-dappled meadowlands of |Tomtfalte 8%
Pp! Saturated fat 59 24%
South Spain. They Forage and root | Fransfatotg 0% |
and live almost twice as long as [ Cholesterol 70mg 23%
most industrial pigs. This Trifecta [Sodium7omg 3%
of unique genetics, humane | Total carbohydrateOg 0% |
farming, and natural diet createsa | Dietaryfiberog 0%
h, marbled meat that n |pgasble ]
rich, marbled meat that you can | s
eel good about eating. —
AuceR min A i & o a0
“Percon: Dal Vatuos re based on 82000
. W

COPI
e

HEIRLOOM IBERIAN PORK

LOT NUMBER
BEST BY DATE
NET T
L

CAMPO
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eatcampogrande.com
© O @cat. campogrande
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£Pigs are raised with unrestricted access
to outdoor.

(L INGREDIENTS: FREE RANGE

IBERICO PORK COPPA

safe Handling Instructions

This product was prepared from inspected and passed meat and/or poultry. Some

food products may contain bacteria that
mishandled or cooked improperl

perly.
For your protection, follow these safe handling instructions.
[} Keep refrigerated or frozen. Thaw in the refrigerator or microwave.
Keep raw meat and poultry separate from of
(including cutting boards), utensils, and hands after touching raw’ meat or

oultry.
@ Cook thoroughly.
€ Keep hot foods hot. Refrigerate leftovers

could cause illness if the product is

er foods. Wash working surfaces.

immediately or discard.

Distributed by: Campo Grande Inc, P.O. Box 13036, Jersey City, NJ, 07303

ITEM CODE

FPO8

PACK WEIGHT RANGE

31-42 ounces

PCS PER PACK 1

PCS PER CASE 8




IBERICO LOIN ROAST

Abundant marbling keeps this boneless cut juicy for days. Marinate, grill, carve, repeat.

IBERICO
LOIN ROAST

— {SIOW GROWIH } =t

HEIRLOOM IBERIAN PORK

LOT NUMBER
BEST BY DAIF
NETWE

OUR PRODUCTS

PRODUCT OF SPAIN

You haventt tried pork until you've
tried Iberico. Iberian Pork is
packed with more flavor per
square in that most prime beef.
These truly happy hogs are a rustic
heirloom breed indigenous to the
sun-dappled meadowlands  of
South Spain. They Forage and root
and live almost twice as long as
most industrial pigs. This Trifecta
of unique genetics, humane
farming, and natural diet creates a
rich, marbled meat that you can
feel good about eating.

GRANDE

eatcampogrande.com
@ @cat.campogrande

Nutrition Facts
Serving size 402 (1126)
ervngs ber contuner varied
Calc 150 __Calories from fat 50

9%Daily Value’

Total fat 59 8%
Saturated fat 2g 0%
“Trans fat Og 0%

Cholesterol 50mg 7%

Sodium 140mg %

Total carbohydrate 0g 0%
Dietary fiber 0g 0%
Sugars 0g

Protein 30g 60%

Calcium 2% - Iron 4%

ot a signifcant source of ditary fber, Sugars,
vitamin A, vitamin C. and caicum

“Percent Daly Values are based on a 2000
calori diet

® &

£Pigs are raised with unrestricted access
0 outdoor.

( INGREDIENTS: FREE RANGE IBERICO PORK LOIN ROAST )

safe Handling Instructions

This product was prepared from inspected and passed meat and/or poultry. Some
contain bacteria that could cause iliness if the product is

food' products ma
mishandled or cooked impropert

perly.
For your protection, follow these safe handling instructions.
[} Keep refrigerated or frozen. Thaw in the refrigerator or microwave,
eep poultry separate from
i (mc‘udmg cutting boards), utensils, and hands after touching raw meat or
poultry.

raw meat an

< Cook thoroughly.

€ Keep hot foods hot. Refrigerate leftovers immediately or discard.

other foods. Wash working surfaces

Distributed by: Campo Grande Inc, P.0. Box 1

, Jersey City, NJ, 07303

ITEM CODE
PACK WEIGHT RANGE
PCS PER PACK .

FPO7
17-24 ounces
RN 1

12

.

IBERICO ST. LOUIS RIBS

Quintessential American cut begging for a spicy rub and getting paired with an ice-cold beer.a

PCSPERCASE
i

¥

PRODUCT OF SPAIN

You haven't tried pork until youve
tried Iberico. Iberian Pork is
packed with more flavor per
square in that most prime beef.

Nutrition Facts
Serving size 4 0z (112g)
ervings bor coninacvaried

IBERI
 SI.LOUIS RIBS
L e —

HEIRLOOM IBERIAN PORK

| 1orsuBER
| BESTBY DATE
| erwr,

N & o5 o o B S—

Yoy mishandled or cooked improperl

These truly happy hogs are a rustic | Calories 310
heirloom breed indigenous to the VeDaly Value"
sun-dappled s of | Tofalfat 26g 0%
South Spain. They Forage and root ?mm;ed'amgi&ju
and live almost twice as long as  frensialos —
his Trifects |-Gholesterol 90mg —30% |
most industrial pigs. This Sodium Bomg "
of unique genetics, humane [Total carbohydratey 0% |
farming, and natural diet creates a | Dietary fioer 0g 0%
rich, marbled meat that you can | Sugas0g = |
feel good about eating. LTI Y
f— . Tron 6%
AuceR Not a sgnifcant souce of detary e, sugars
iarin A viamn ¢ s Cacurs
“Percont Daly
; \ | coredet
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eatcampogrande.com

@ O O @eat.campogrande
\ ) Pigs are raised with unrestricted access
0 outdoor
s )
L[\ INGREDIENTS: FREE RANGE IBERICO PORK STLOUIS RIBS )

safe Handling Instructions
This product was prepared from inspected and passed meat and/or poultry. Some
food products may contain bacteria that could cause illness if the product is

perly.
For your protection, follow these safe handling instructions.
; [} Keep refrigerated or frozen. Thaw in the refrigerator or microwave.
Keep raw me.

at and poultry separate from other foods. Wash working surfaces
(including cutting boards), utensils, and hands after touching raw” meat or

oultry.
@ Cook thoroughly.
€ Keep hot foods hot. Refrigerate leftovers immediately or discard.

Distributed by: Campo Grande Inc, P.O. Box 13036, Jersey City, NJ, 07303

ITEM CODE FP09
PACK WEIGHT RANGE 28-35 ounces
PCS PER PACK 1

.~ PCS PER CASE 6




OUR PRODUCTS

SKINLESS IBERICO PORK SHOULDER (PICNIC

The quintessential cut for effortless fall-apart BBQ pulled pork, delicious carnitas, and fork-tender pork shoulder roasts with the umami-punch
of Ibérico you know and love.

PRODUCT OF SPAIN

You haven' tried pork until you've e

vied bérco. beran ok - | Nutrition Facts
B ) > | Serving size 4 oz (112g)

packed with more flavor Per | Sewings per continarvaried

square in. than most prime beef.

These truly happy hogs are a rustic ~ pSaloties 210, -

heirloom breed indigenous to the e %Daly Value" |
dappled meadowlands of |TlomrialTh L)

SUnoppe adowe Saturated fat 5g

Spain. They forage and root and

live almost twice as long as most

industrial pigs. This trifecta of

unique genetics, humane farming,

and natural diet creates a rich,

marbled meat that you can feel

good about e

Dietary fiber Og 0%

rs 0g
20g

ron 6%
Ticant saurce of detary fber, Sugars,
Vitamin A, viiamin & and caicum

“Porcent Dally Values are based on a 2,000
calorie diet

£Pigs are raised with unrestricted access
0 outdoor.

| ICO PORK SHOULDER PICNIC
/ IBERICO | J Safe Handling Instructions
: This product was prepared from inspected and passed meat and/or poultry. Some
5 ;e . = i g SHOULDER PICNIC 1 food' products may contain bacteria that could cause iliness if the product is
# * IOV ROV e i mishandled or cooked improperly.

Pl For your protection, follow hese <afe handiing instructions
i § Keep refrigerated of frozen, Thaw In the refrgerator of microwave,
45 Keep raw meat and poultry separate from other foods. Wash working surfaces
¥ lm( uding "Cliting ‘bbards), utensit, and hands aer touching raw: meat or
u(cmk horoughty.
3 Keep hot foods ht, Refrgerate leftovers immediately or discard

Distributed by: Campo Grande Inc, P.. Box 13036, Jersey City, NJ, 07303

ITEM CODE FP21XL (LARGE)
PACK WEIGHT RANGE above 15.4lbs
PCS PER PACK 1

PCS PER CASE 2

ITEM CODE . .. FP21XS (SMALL)
PACK WEIGHT RANGE ' ..'below 15.3lbs
PCS PER PACK Yo a1

PCS PER CASE o ¥ 8 D

IBERICO PORK SHOULDER (PICNIC

Whole iberico shoulder picnic with skin on. Prepare the ultimate Carnitas, Pulled Pork and Chicharron you will ever try.

PRODUCT OF SPAIN

You haven't tried pork until you've

vied hieo. bern rorc - | Nutrition Facts
packed with more flavor per | Serings per container varied
square in. than most prime beef.

These truly happy hogs are a rustic pSaioies2l0 prm—
YADally Value"
heirloom breed indigenous to the LW Vel
sun-dappled wiands  of | “ssurated fatsg 2%
y forage and root and | Transfatog 0%
ost twice as long as most 2%
pigs. This trifecta of £
etics, humane farming, L]
o 0%

and natural diet creates a rich,

marbled meat that you can feel Ps“g"’s“g
200d about eating
good about eating. ey
Tt st e Gy o i

i A, viami  and cais
Parcant by Ve s basod 78 T
calori diet

e | () &F

£Pigsare aised with urestricted access

Safe Handling Instructions
s product s prepared rom nspected and passed meat andior paultry. Some
CAMPO ( food products may contain bacteria that could cause illness if the product is
mishandled or cooked improperly.
GRANDE Tor your protection, follow these Safe handling Instructions.
£ Keep refrigerated of frozen. Thaw n the refrigerator or microwave,

eep raw meat and poultry separate from ther foods. Wash working surfaces
¥ um Juding cutting boards), utensls, and hands afer talching raw meat or

arbon mumugm
€ Keep hot foods hot. Refrigerate leftovers immediately or discard

Distributed by: Campo Grande Inc, P.0. Box 130: ey City, NJ, 07303

ITEM CODE FP21C02

PACK WEIGHT RANGE 16.5-19 Ibs

PCS PER PACK 1

PCS PER CASE 2




OUR PRODUCTS

IBERICO SOLOMILLO

Silky soft “solomillo” is exactly what this classic cut should taste like.

PRODUCT OF SPAIN

Nutrition Facts
Serving size 4 oz (112g)
Sarvings per container varied

Calories 150 _Calories from fal 50
——————

%Dty Vahe
Total fat 55 5%
\ib _Saluraled fat 29 0%
{ Trans fat 0%
Cholesterol 50mg %
Sodium 140mg 53
| and natural rich Oiotary fbor Og %

3 s \ 2 = y narbled mea 2 Sugars 0g
y > ) 1 oo ahowt 8 Protein 30 0%

‘Caicium 2% - Iron 4%

ot 3 servicant souroe of ety Sber. sugars.
| Wimin &, viamn G and cacm

Percen Dol Vahos rebosed 0182000

CAMPO
GRANDE

Pigs are raised with unresiricted access
’ 0 outdoor.

JIENTS: FREE RANGE IBERIC JERLC )

safe Handling Instructions

s product was prepared from inspected and passed meat and/or poultry. Some
food" products. may contain Bacteria that could cause iiness i the product is
mishandled or cooked improperly.
For your protection, follow these Safe handling instructions
§ Keep refrigerated or frazen. Thaw in the efrigerator or microwave

eep row meat and poultry separate from o her foods. Wash working surtaces
# hn( uding cuxtng bosrds}, ubensk, and hands after touching ram mest

NCUOR horough
3 Keep hot foods hot. Refrigerate leftovers immediately or discard,

i by: Campo Grande In y Clty. NJ

ITEM CODE FP18C12
PACK WEIGHT RANGE 1.8 Ibs
PCSPERPACK . « .. 2
PCSPERCASE 2

P

IBERICO PORK BELLY

Thick layers of fat on meat from the tender, flavor-laden Ibérico underbell}

PRODUCT OF SPAIN

| |Nutrition Facts
| B e i v

w Daty value

2% |

Samral.d fat 6g 29%

Trans fat Og 0%

Cholesterol 17mg (23

u S s Sodium 2mg %
nique genetics, humane farming, [Total carbohyaratey %]
and natural diet create: rich, Dietary fiber 0g 0%

marbled meat that you can feel | Sugarsp

IBERICO
PORK BELLY

SI0W GROWTIT>

CAMPO
QR ANDE

HEIRLOOM IBERIAN PORK

+Pigs are raised with unrestrcted access
b o outdoor,

LoTNUBER
| Besrevoue
| serw

safe Handling Instructions
This product was prepared from inspected and passed meat andior poulty. Some
N food products may contain bacteria that could cause iliness if the product is
mishandled or cooked improperly.
ar your protection, follow these safe handling instructions,
§ Kee refrigerated orfrazen. Thaw in the refigerator of microwave.
cep raw meat and poulty separate from other fogds., Wash working surfaces

¥ (m( ading Ctting boards), uténsls. and hands afer touching raw mea of

ook thoroughiy.
3 Keep hot foods hot. Refrigerate leftovers immediatety or discard,

Distributed by: Campo Grande Inc o0x ersey City, N, 073

* ITEM CODE FP06C04
PACK WEIGHT RANGE 3.9 lbs

§ PCS PER PACK 1
d i e PCS PER CASE 4




OUR PRODUCTS

IBERICO ABANICO STEAK

Tender marbling spreads through this cut like a fan.

IBERICO PLUMA STEAK

Quick-cooking cut with soft feathery fat.

CAMPO
GRANDE

()

1 IBERICO |
| ABANICO STEAK
SLOW GROWTH' ol
HEIRLOOM IBERIAN PORK

| 1orvomer
| bty o
| NETWE

ITEM CODE

PRODUCT OF SPAIN

You haventt tried pork until you've
tried Iberico. Iberian Pork is
packed with more flavor per
square in that most prime beef.
These truly happy hogs are a rustic
heirloom breed indigenous to the
sun-dappled meadowlands  of
South Spain. They Forage and root
and live almost twice as long as
most industrial pigs. This Trifecta
of unique genetics, humane
farming, and natural diet creates a
rich, marbled meat that you can
feel good about eating.

ALICER

N utrltlon Facts
Serving size 4 oz (112g)
Servings per cumamer varied

Calories 150 Calories from fat 50
S%Daily Value™

Total fat 5; 8
Salurated fat 29 0
Trans fat 0

Cholesterol 50mg 7

Sodium 140mg 6

Total carbohydrate 0g 0
Dietary fiber 0g 0
Sugars 0g

Protein 30 60%

Calcium 2% - Iron 4%

ot sigcentsovr of dtary er,sugars
vitamin A and vi v o

“Percent

CAMPO
GRANDE

eatcampogrande.com

© O O @eat.campogrande

7

2000

&

£Pigs are raised with unrestricted access
to outdoor.

calori diet

L INGREDIENTS: FREE RANGE

IBERICO ABANICO STEAK

safe Handling Instructions
This product was prepared

mishandled or cooked improperl

oultry.
< Cook thoroughly.

from inspected and

food products may contain bacteria that could cause iliness if the product is
erly.

For your protection, follow these safe handling instructions.

&) Keep refrlgeraled or frozen. Thaw in the refrigerator or microwave.

ecp raw poultry separate from other foods.
¥ (including (umng ‘bbards), utensils, and hands after touching raw

€ Keep hot foods hot. Refrigerate leftovers immediately or discard.

assed meat and/or poultry. Some

Wash working surfaces
meat o

Distributed by: Campo Grande Inc, P.0. Box 13036, Jersey City, NJ, 07303

FP0O3

PACK WEIGHT RANGE

18-

25 ounces

PCS PER PACK o

LY

PCS PER CASE Y

18

. IBERICO
PLUMA STEAK |

== {SIOW GROWTH ——
HEIRLOOM IBERIAN PORK

107 NUBER
BEST BY DAE
NETwT,

PRODUCT OF SPAIN

You haven't tried pork until youve
tried Iberico. Iberian Pork is
packed with more flavor per
square in that most prime beef.
These truly happy hogs are a rustic
heirloom breed indigenous to the
sun-dappled meadowlands  of
South Spain. They Forage and root
and live almost twice as long as
most industrial pigs. This Trifecta
of unique genetics, humane

farming, and natural diet creates a
rich, marbled meat that you can
feel good about eating.

GRANDE

eatcampogrande.com
@ @eat.campogrande

_

Nutrition Facts
Serving size 4 oz (112g)
Sorvngs ber contuardaried

Calories 220 _ Calories from fat 170
9%Daily Value*
28%

Total fat 18g

Saturated fat 8g 40%
Trans fat 0g 0%
Cholesterol 90mg 30%
Sodium 55mg 2%
Total carbohydrate 0g 0%
Dietary fiber 0g 0%
igars Og
Protein 249 5%
ron 4%

Not a significant source of ctary fber, sugars,
viamin A, vitamin C. and caicum

“Percent Daily Values are based on a 2,000

calori diet

£Pigs are raised with unrestricted access
o outdoor.

(L INGREDIENTS: FREE RANGE IBERICO PORK PLUMA STEAK )

safe Handling Instructions

food products may contain
mishandled or cooked improperly.

<rCook thoroughl

This prodct was prepared from inspected and passed meat andjor poultry. Some
bacteria that coul

perl
For your protection, ollow these Safe handiing instructions.
B Kezp rslrlgera(ed urfrczen Thaw in the refrigerator or microwave,

eep row ultry separate from other foods.
. {nchiding ‘Cuting Doordsy, ueensie: and hands aier touching. rans mest o

€ Keep hot foods hot. Refrigerate leftovers immediately or discard.

ld"cause illness if the product is

er foods. Wash working surfaces

Distributed by: Campo Grande Inc, P.0,

Box 13

6, Jersey City, NJ, 07303

FPO4

KEK WEIGHT RANGE

18-25 ounces

PCS PER PACK 2

PCS PER CASE

12




IBERICO JOWL SECRETO

A similar structure to bacon, with layers of meat and fat that seep deep into the muscle.

{SIOW GROWIIT 3 ——

HEIRLOOM IBERIAN PORK

LOT NUMBER
BEST BY DATE
| NETwE

IBERICO BABY BACK RIBS'

OUR PRODUCTS

PRODUCT OF SPAIN

You haven't tried pork until you've

tried Iberico. Iberian Pork is | Nutrition Facts
packed with more flavor per | Serving size 4oz (112

square in that most prime beef. | Senings percontainer varied
These truly happy hogs are a rustic | Calories 380_Calories from fat 310

heirloom breed indigenous to the SuDally Value"
sun-dappled meadowlands of [Tomrfar®g &%
South Spain. They Forage and root | _Salurafed fal 16 75%

and live almost twice as long as | _Transfatog
most industrial pigs. This Trifecta
of unique genetics, humane
farming, and natural diet creates a | “Dietary fiver Og 0%

rich, marbled meat that you can | Sugars0g |
feel good about eating. Protein 15 30%

i) Ceried by CALCER Nota gnifcantsoure of gty o, sur,

155) Gzt St

AT
GRANDE

eatcampogrande.com
© O O @eat.campogrande

_—

4Pigs are raised with unrestricted access
o outdoor.

Safe Handling Instructions
This product was prepared from inspected and passed meat andfor poulry; Some
food pro may contain baclerla that could cause iliness if the product is
mishandled or cooked Improperty.

For your protection, follow these Safe handing instructions.

& Keep relngera(ed or frozen. Thaw in the refrigerator or microwave.

i, Keep raw meat and poultry separate from ofher fods. Wash working surfaces
i Unc‘udmg cutting boards), utensils, and hands after touching raw’ meat or
arCook horou

ghly.
2 Keep hot foodis not. Refrgerate leftovers immediately or discard.

Distributed by: Campo Grande Inc, P.O. Box 13036, Jersey City, NJ, 07303

ITEM CODE |  EP15C16

PACK WEIGHT RANGE 18 ounces

PCS PER PACK

CN o)

PCSPERCASE .. 16

“}'

Throw them on the barbecue, or slow cook them in the oven to absolute perfection. Fall-off-the-bone deliciousness packed with the Ibérico

umami you know and love is guaranteed.

$ CAMPO
GRANDE

‘ IBERICO

| BABY BACK RIBS
\—— (SToW GROWIH } ——
\ HEIRLOOM IBERIAN PORK

1or \mnm

PRODUCT OF SPAIN

You haventt tried pork until youve
tried Ibérico. Iberian Pork is Nutr IOI'I Facts
packed with more flavor per
square in. than most prime beef.
These truly happy hogs are arustic | Calories 310
heirloom breed ind\gencus to the %Daily Value*
sun-dappled meadowlands of | TomlfatZs 0%
Spain. They forage and root and
live almost twice as long as most
industrial pigs. This trifecta of
unique genetics, humane farming,

Seroi par Contapna e

otal fat 269
Saturated fat 8g 2%

and natural diet creates a rich, Dietary fiber 0g 0%

marbled meat that you can feel ugars Og

good about eating. LCIINL
ron 6%

ES Certified by CALICER
Not sgnicant source of detary fber, sugars,
102123215, Vi A, viamin & and Caietun,

“Percent Daiy
p \ | calore diet

CAMPO
GRANDE

eatcampogrande.com

@® O O @eat.campogrande
}Pigs are raised with unrestricted access
-— ‘to outdoor.

Safe Handling Instruction:
Tt prodct vies prepaned from inspected and passed meat and/or poutty. Some
foor may contan bacteia that could cause liness 1 the prodict is
Ianandted of choRed Impropany:
For Your protacion, ollow thase Safe handiing instructions.
B Keep refngeratec orfrozen Thawmme reln%e;ralorer microwave.

d poultry separa ‘Wash working surfaces
i I\‘Jdlng Rig DEMSY vRbtie: A hands SRET” toaching 1w T o

poultr

& Cook hor

@ Keep hot S ot ol Refrigerate leftovers immediately or discard.

Distributed by: Campo Grande Inc, P.0. Box 13036, Jersey City, NJ, 07303

ITEM CODE

FP19C06

PACK WEIGHT RANGE

30-340z

PCS PER PACK

1

PCS PER CASE

6




OUR PRODUCTS

IBERICO SKIRT STEAK

Like flank steak, but larger and firmer, making it ideal for marinades.

PRODUCT OF SPAIN

You haventt tried pork until youve
tried Iberico. Iberian Pork is
packed with more flavor per
square in that most prime beef.
These truly happy hogs are a rustic
heirloom breed indigenous to the
sun-dappled meadowlands  of
South Spain. They Forage and root
and live almost twice as long as
most industrial pigs. This Trifecta
of unique genetics, humane
farming, and natural diet creates a

Nutrition Facts
Serving size 4 oz (112g)
ervings per container varied

[Totaifatisy ___ 28%]
Saturated fat 6g
Trans fat 0g
Cholesterol 90mg

tary 0%

rich, marbled meat that you can Sugars 0g
feel good about eating LI R
o i ron 4%
(rm— .
T02133258) & d by CALICER ot o sigifcant source of dictary fiber.sugars.
. 1332/58) 2 La sinifcant s
IBERICO Y £ JuhinG. o

oo oy Vatues o ased o3 2000
calori diet

CAMPO —
GRANDE @
OO G oot

£Pigs are raised with unrestricted access
o outdoor.

SKIRT STl EAK

SIOW GROWTH

HEIRLOOM IBERIAN PORK

14 safe Handling Instructions
F This product was prepared from inspected and passed meat and/or poultry. Some
food products may contain bacteria that could cause iiness i the product is
mishandied or cooked improperly

For your protection, follow these safe handling instructions.

[Z] Keep refrigerated or frozen. Thaw in the refrigerator or microwave.

. eep raw meat and poulty separate from other foods. Wash working surfaces

T e W (including cuting boards), utensis, and hands after touching raw meat or
e oult

< Cook thoroughly.
€ Keep hot foods hot. Refrigerate leftovers immediately or discard.

Distributed by: Campo Grande Inc, P.0. Box 13036, Jersey City, NJ, 07303

ITEM CODE FP14C18
PACK WEIGHT RANGE 18 ounces
PCS PER PACK B ks

PCS PER CASE ko018

Fet

&

IBERICO BONELESS SHOULDER ROAST

One of the most versatile Ibérico Cuts! Our Boneless Shoulder Roast can be cooked as a roast or steak, or in stews and dishes like barbacoa, beef
burgundy, soups and stir-fry. The possibilities are endless with this umami-packed delicious cut!

PRODUCT OF SPAIN

You haventt tried pork until you've
wied orco. erin porc = | NUtrition Facts
packed with more flavor per servmgsperconlsmervamed

square in. than most prime beef.

These truly happy hogs are a rustic ~ pSaiories 210, -
heirloom breed indigenous to the o %Dally Valuer |
otal fat 14g 18%
sun-dappled meadowlands of | TgEiatt . J
Spain. They forage and root and | Trnshioe 0% |
live almost twice as long as most | Cholesterol 70mg 3% |
industrial pigs. This trifecta of [Sodium 70mg 3%
unique genetics, humane farming, | Total carbohydrate0g 0%
and natural diet creates a rich, | Detayfberdg %]
‘Sugars 0g
maré)\eg meat that you can feel | g —————|
good about eating. e —
‘(”; ‘t‘[ m\) fed by CALICER ot 8 ricart soure of Gty o, sgors

“Percent Daly Values are based on a 2,000
calore diet

CAMPO
GRANDE

eatcampogrande.com
@ O @cat.campogrande

+Pigs are raised with unrestricted access
0 outdoor.

Safe Handling Instructions
This product was prepared from inspected and passed meat andjor poulry. Some
food products may contain bacteria that could cause iliness if the product is
mishandled or cooked improperly.

For your protection, follow these safe handling instructions

IBERICO | §
BONELESS SHOULDER |
ROAST

1 Keep refrigerated of frozen. Thaw n the refrigerator of microae
=1bs nd poultry separate from other foods. Wash working surfaces
T (m:‘udymg SRing bhardsy Uebasts, anghands aer toaching. Tan meat or
“erCook thore

€ Keep hot fouds ot Refrigerate leftovers immediately or discard.

Distributed by: Campo Grande Inc, P.O. Box 13036, Jersey City, NJ, 07303

wsmou

ITEM CODE FP27C04
PACK WEIGHT RANGE 4.85to 5.95
PCS PER PACK 1

PCS PER CASE 4




IBERICO HANGER STEAK

OUR PRODUCTS

Bold tasting cut reminiscent of flank steak and skirt steak, but more tender. Cut from the area that “hangs” between the rib and loin, it's highly

popular in seasoned dishes like tacos and with robust sauces like chimichurri!

LOT NUMBER
BEST BY DATE

PRODUCT OF SPAIN

You haventt tried pork until you've
tried Ibérico. Iberian Pork is
packed with more flavor per
square in. than most prime beef.
These truly happy hogs are a rustic
heirloom breed indigenous to the
sun-dappled meadowlands  of
Spain. They forage and root and
live almost twice as long as most
industrial pigs. This trifecta of
unique genetics, humane farming,
and natural diet creates a rich,
marbled meat that you can feel
good about eating.

S ety cavcen
22%)  [Poz0ar0s)

CAMPO
GRANDE

eatcampogrande.com
© O O @eat.campogrande

—-——

Calories 220 __ Calories from fat 170

Nutrition Facts
Serving size 4 0z (112
Servings per container vaned

%Daily Value™
Total fat 185 A
Saturated fat 8g

Trans fat 0g
Cholesterol 90mg
Sodium 55mg

Dietary fiber 0g
Sugars Og

Protein 24g

Iron 4%

ot sigifeant s o dtry e sugars
vitamin A, vitamin C, and ca

PorcontDaly Vaes are based 32000
calorie

-
RANGE

o outdoor.

(

INGREDIENTS: FREE RANGE IBERICO PORK HANGER STEAK

£Pigs are raised with ynrestrcted access

safe Handling Instructions

food products
mishandled or cooked Impropert.

oultry.
ook thorou

This product was prepared from inspected and passed meat and/or poultry. Some
contain ba(lerla that could cause illness if the product is

For your protection, follow these Safe handing instructions.
&) Keep relrlgerated or frozen. Thaw in the refrigerator or microw:

i, Keep raw meat and poulry separate from ofher foods. Wash Working surfaces
i Unc uding cutting boards), utensils, and hands after touching raw’ meat

ighly.
@ Keep hot oo pot. Refrigerate leftovers immediately or discard

or

Distributed by: Campo Grande Inc, P.0.

Box 13036, Jersey City, NJ, 07303

ITEM CODE

PACK WEIGHT RANGE

PCS PER

PACK & & it

PCS PER

CASE i L%

IBERICO LOIN BACON (chub or Sliced)

e

«

This tender, flavorful bacon is sliced to perfection, offering a deliciously savory taste with a hint of natural sweetness. Ideal for frying up crisp

strips or adding a gourmet touch to your dishes, it brings a rich, satisfying flavor to every bite.

s —

O
ADDED

poh)
SR

CAMPO
GRANDE

WSméed

UNCURED IBERICO PORK
OIN BAC

FULLY COOKED

NOT PRESERVED—KEEP REFRIGERATED BELOW 40 °F AT ALL TIMES

CAMPO

GRAND]‘

UNCURED IBFRICO PORK

LOIN B

NOT PRESERVED—KEEP. REanERATED éztow 40 °F AT ALL TIMES.

—_—
inc. PO Box 13036, Jersey City, NJ 07303

= o
(WADE WITH HEIRLOOM FREE RANGE IBERIAN PORK FROM SPAIN)
N utrltlon mount per serving XDV* Amount per serving %DVe ©
Fa cts Total Fat 1.5 2% Total Carbohydrate 29 1% 'y
Saturated Fat 055 % Dielary Foer Og 2 | —
Servings per contaner 4 -

;N@S:}g’_ Enolc Trans Fai 0g Total Sugars 0 o% ©

c: holesterol 25mg 8% Protein 3
um 52 —
Sodium 52015 25% i
e it P S
Less than 23 of Cultured Celery Powder, Organe.  ——————1n)

pork. _—

©



OUR PRODUCTS

GROUND IBERICO

100% ground pork made with Campo Grande Free Range Iberico.

You haven't tried pork until youve tried Ibérico.
|berian Pork is packed with more flavor per Nutrition Facts
square in. than most prime beef. These truly | Serving Size 40z (112g)

happy hogs are a rustic heirloom breed | Servings Per Container 2.5
indigenous to the sun-dappled meadowlands of

Spain. They forage and root and live almost twice | Amount Per Serving
as long as most industrial pigs. This trifecta of i
unique genetics, humane farming, and natural - Daly Varue"
= = =i diet creates a rich, marbled meat that you can | Total Fat 18g 27%
CAMPO feel good about eating Salurated Fai 7g 33%
GRANDE : Cholesterol 80mg 27%
) ) / | Sodium 60mg 3%
MACUNR 00, et Aeplogt / Total Carbohydrate 0g 0%

CAMPO GRANDE Ditary Fiber Og [
Sugars 0g
eatcampogrande.com Protein 22
@eat.campogrande
Vitamin A 0% Vitamin C 0%
Calcium 2% Iron 6%

“Parcont Dally Values are based on a 2,000 calorie

pigs are raised with unrestrcted a

Safe Handling Instructions INGREDIENTS: FREE RANGE IBERICO PORK )
meatandlor
pouiry. Some food products may contain bacteria that could cause N \
Yinessf ha product s mshandie or cooked imprapery. Foryour | (2
protection, tblow nesa ol handing insrucions
7 Keep efrgerated o frozen
[ ooh o iteraer o mrowase
Keepraw mest and pouly separatefrom other foads
Warh ioking Suiace (neldn At boarde urens, =~
2 oo o sk o Py
S Conknoraughy.
‘,} Keep hot foods hot. Refrigerate leftovers immediately. Lt
V, or discard.

COOKING INSTRUCTIONS

Cook thoroughly toa min of T60°F. Ovens and grlswil vary. Abways use

2 gtal coking hermometer nseied o the thiekest portin o the Disrbuted y:Campo Grande nc PO
eat, o test for do Box 13036 Jersey City, N) 07303

GROUND IBERICO-WAGYU BLEND

THE KING OF PORK MEETS THE KING OF BEEF: Campo Grande 14oz. signature heirloom blend, combining 25%pure ground Wagyu Beef with 75%
of our free-range Ibérico Pork. This may be the juiciest burger on the planet.

- utrition Facts

(C'1HE KING OF PORK MEETS THE KING OF BEEF )) | 3.5 servings per container
Serving size 40z (112g)
——

Ibérico pigs, an heirloom breed indigenous to
the sun-dappled meadowlands of Southern | Amountper senang

Spain, forage and live almost twice as long as | Calories 238

their industrial counterparts. This combination

of unique genetics, slow growing animals,and | %Daily Value
natural diet packs just as muchrich flavorand | TotalFat22g  28%
marbling as the illustrious wagyu beef. Sowe | SaturatedFatsq  42%
combined them. It's the best of both delicious | TransFatlg
worlds. This may be the juiciest burger on the | Cholesterol76mg  25%
planet. Sodiuméomg 3%

Total 0%

N ] | Total Sugars og
CAMPO GRANDE Includes Og Added Sugars 0%
catcampogrande.com =

1
1 et ‘WWEW‘”Q leg_
Z== ) |VitD08mg0% - Calcium 9mg 0%
Iron 2.0mg 13% - Potassium 287mg 7%
1 Inérica s rustic heroom bresd tht reaches matrtyat 2 slower “The o Dally Value (DV)tllsyou how much & nutient
ntiiral e char indusrisl pork, in a serving of food contributes o a daily diet 2,000
£Pigs ar raised with unrestricted access to outdoor e g o K ol e o e
Safe Handling Instructions INGREDIENTS: FREE RANGI
o Do IBERICO PORK, WAGYU BEI

GROUND PORK & BEEF |72 | & Hines i theprodict s ishandied r oeked mpropery. Fo your

i AR e el
Keep refigerated or frozen,
Thewin the rdﬂgevalororm:mwav:

i

Keep raw meat and poultry separate from other foods.
W tingsotabe (g cotmg board. wersi,
and hands ater touching raw meat or poultry.

o Conkhrouay
(. Xesp ot fods b Refgrte v inmeciey
O~ ordcana

COOKING INSTRUCTIONS

o,
S oo thermomeer nsered TRo e Thekes porton o tre
meat o test for doneness.




OUR PRODUCTS

IBERICO COPPA BACON (chub or Sliced)

This gourmet cut features the flavorful, marbled profile of coppa, smoked to perfection. Ideal for frying up crisp strips or adding a gourmet
touch to your dishes, it brings a rich, satisfying flavor to every bite.

—romi CAMPO TE
G RANDE

ickony Weod Smobed

UNCURED IBERICO PORK
COPPA BACON oo

NOT PRESERVED—KEEP REFRIGERATED BELOW 40 °F AT ALL TIMES

GRANDE : O
. Fchory Uhod
NCURED lBERICO PORK §

Gholosterol Smg % Protan7
Sodium 520mg. 23%

PPA BACON e

PRESERVED—KEEP REFRIGERATED BELOW 40 °F AT ALL TIMES
{

D 0mog 0% - Galium 15mg 2% - ron 0.6mg - 4% Potassium 171mg - 4%
f Cultured Celery Powder, Organic Sugar.

y, N 07303

50061 60019 '6

l\\l\lllllll

IBERICO APPLE WOOD SMOKED BACON (siab or sliced)

Intricate layers of Ibérico fat make our NEW bacon an EXPLOSION of umaml smoky, sweet and meaty flavors. Nothing short of unreal, as you'd
expect from the finest pork in the world! Sliced in 120z packs.

e h VG

[ CAMPO GRANDE |
i |

APPLEWOOD SMOKED SUGAR FREE

| | THICK CUT IBERICO PORK

UNCU BACO
@

Nutr
P

CAMPO GRANDE

APPLEWOOD SMOKED SUGAR FREE

NOT ALOW CALORIE F00D

THICK CUT IBERICO PORK

UNCURED BACON

(C_NO NITRITES OR NITRATES ADDED} )J

'NOT PRESERVED—KEEP REFRIGERATED BELOW 40 °F, AT ALLTIMES

B snnsl

60044,

MADE WITH HEIRLOON!FREE RANGE IBERIAN PORK FROM SPAIN)

s




OUR PRODUCTS

IBERICO SALCH]CHON (Chubs or 1lb pre-sliced trays)

A peppery age-old recipe passed down from generations of abuelas

C

CAMPO

GRANDE —
| ;%CDQ
IBERICO s
SALCHICHON /o
folige
=)

IBERICO COPPA (chub or Sliced)

The novelty money muscle is the most marbled, buttery whole cut of cured pork around.

NVIO OdYO

VddOD
eRINER)



IBERICO CHORIZO (Chubs or 1lb pre-sliced trays)

The true essence of Spanish terroir with notes of smoky pimentén paprika and garlic. This sliced treat will surely add a kick to any charcuterie

board!

CAM
GRANDE

IBERICO

CHORIZO CLASICO

DRY CURED WITH SMOKED PAPRIKA

KC

FANVIO OdIYD

sjoey
= uopunN

ODIYddI

ODISVID OZIMOHD

]BER[CO SL[CED PALETA (Chubs or 1lb pre-sliced trays)

Complex, nutty, and slightly sweet flavor, with a melt-in-the-mouth texture.

3

a4l ~ o -

o
il o

VINTAGE ACORN-FED
IBERIAN PORK SHOULDER HAM

DRY AGED UP TO 3 YEARS N HAM CELLARS

==
0
Cx

itm
>

OUR PRODUCTS



OUR PRODUCTS

IBERICO HAM Acorn-Fed

Comes from the hind leg and offers a larger cut of meat compared to paleta. It delivers a delicate yet profound flavor profile with a subtle
sweetness and a rich, buttery texture that melts in the mouth.

CAMPO
GRANDE (o

HEIRLOOM IBERIAN PORK HAM

ACORN-FED IBERICO JAMON
SLOW GROWTH
PRODUCT OF SPAIN
You haven't tried pork until you've v
tried Ib ygvt‘fmt'lgggfacts

orvings per container varied

Calories 90 _Calorios flom fat 50
“ADaly Value" |
Total fat 53
Saturated fal2g
“Trans fatOg
hurnane farmi an Cholesterol 8mg
creates a d rich, marbled me Sodlum 500mg 2
that is unmatched in flavor and yoL %’:@’—“‘”9
can feel good about eating.

‘Calcium 1% - Iron 6%
ot a signifcantsourcs of etary fber,sugars,

“Porar Daby Vs s a7 17000
T

Distributed by: Campo Grande Inc, P.O. Box 13036, Jersey City, NJ, 07303
% \i ’, «.’ 4
N AT
T
%
&

IBERICO SHOULDER HAM acorn-Fed

Fondly called “paletilla” by locals, Paleta are smaller than hind-leg hams and cure closer to the bone, dishing up a distinguished robust nuttiness
that lingers on the tongue.

CAMPO
GRANDE %

‘/‘
4

HEIRLOOM IBERIAN PORK HAM SHOULDER

ACORN-FED IBERICO PALETA
{_SLOW GROWTH

2LOW OROWIH ~

PRODUCT OF SPAIN

Nutrition Facts
Servig size 1 3 (28
Sorvige bar contaees varied

Calories 90__Calories from fat 50
YeDaily Value™
Total fat 5 7% |
Salurated fal 29
Trans fal 0g
Cholesterol 8mg
Sodium 500mg 27
“Total carbohydrate 0g
Dietary fiber Og




OUR PRODUCTS

IBERICO PASTRAMI

Our take on the world-famous deli meat - smoked to perfection & melt-in-your-mouth tender Pastrami. Pair with mustard and pickles for the
ultimate deli sandwich.

~AMPO
5RANDE
UNCURED
‘O PORK PA

Witk Contandes & Black,

No Added Nitrates or N
ot Preserved_ Kee Remmmd
“Below 40°F AL All Timés

WiTH HERLOOM FAEE

GRANDE o Notitonrasiel

UNCURED [ e
IBERICO PORK PASIRAMI Calorles 220
Witk Ooviander & Black Pepper i
No Added Nitrates or Nitrites* ; Cramiaas
Not Preserved - Keep Refrigerated
© ar ~ Below 40°F ALVAH Times E‘ R I3

snnzn 2

50061

8

SMOKED PICNIC SHOULDER

Experience the savory depth of our Ibérico Smoked Picnic Shoulder. Expertly smoked to perfection, this whole cut offers a rich, smoky flavor and
a tender texture. Perfect for slicing to your preference, it brings a touch of gourmet to your table.

CAMPO GRANDE

Bickiory Whod Smoked

ADDED IBERICO PORK

2 SMOKED
CNICHO

FULLY COOKED

§>

NOT PRESERVED_KEEP REFRIGERATED BELOW 40 °F AT ALLTIMES
MADE WITH HEIRLOOM FREE RANGEIBERICO PORK SHOULDER PICNIC FROM SPAIN

ts s g A
it 5
Bk
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WHAI MAKES
CAMPO GRANDE PORK
SO SPECIAL

Those who have savored Ibérico all agree on one thing: They couldn’t believe
they were eating pork when they first tried it.

The natural umami, tenderness, and superior marbling often leaves
unsuspecting diners wondering if they were really eating pork,
or a fine Wagyu steak.

AANVYO
OdWYVD



THE UNIQUENESS OF IBERICO
COMES DOWN TO 3 FACTORS

1. GENETICS

Ibérico Pork comes from the distinctive
Black Iberian Pig - also known as “Pata
Negra.” It's actually the same pork
whose hind legs retail for up to $4,500
in the form of Spain’s world famous
“Jamon Ibérico”. This rare breed from
Spain is bred to contain a higher fat
content than many other pigs, giving
the meat a distinctive marbling similar
to Kobe and Wagyu beef.

2. LIFESTYLE

3. DIET
For true Ibérico perfection, the Campo Grande's Ibérico pigs are fed
pigs have to be raised in the right a diet of nuts and whole grains, which
environment and live a happy life. In makes for multilayered flavor and
fact, Ibérico pigs live twice as long as incredible marbling.
their counterparts. The pigs roam free

and eat the local all-natural cuisine.
They feed for at least two seasons to
help garner that truly distinct flavor.
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Have a question? Our founder, Kurt, is all ears!
kurt@eatcampogrande.com

Follow us

© O O @cat.campogrande

for chef-tested recipes, sustainable food news and
first dibs on brand-new releases.
www.eatcampogrande.com/recipes



