


COMPANY 

INFORMATION 

• ESPIR is a company specialized in 
charcuterie cured products as salchichon, 
chorizo, salami… We are located in one of 
most prestigious zones for the elaboration 
of this kind of products called “LA 
GARROTXA” in north east of Spain, 
Catalonia’s region. It is fact that our 
costumers have realise in each product 
that we elaborate.  
 

• For this kind of product that we would 
like to introduce you, we have mixed 
concepts that ESPIR has always in mind: 
TRADITION + INNOVATION.  
 

• This product is COVERED FUETS in two 
different formats: 50g and 160g. 



COVERED FUETS 

50g FORMAT 

• This is our 50g fuet assortment. 
• This kind of fuet is perfect as 

snack or as typical Spanish “tapa” 
and eat it with a cold drink. 

• We have a different coverings 
such as onion, fine herbs, black 
pepper…  



COVERED FUETS 

50g FORMAT 



COVERED FUETS 

160g FORMAT 

 

 
• This is our 160g fuet assortment. 
• This kind of fuet is elaborated with the 

same meat as the small format, the same 
flavour in big format. 

• We have different coverings like: 
paprika, Mediterranean garden, fine 
herbs… 



FOR MORE 

INFORMATION… 

• If you would like to 
receive more information 
about our specialities or 
some samples to taste our 
products, do not hesitate 
to contact our agent. 


